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(Development of Sherbet Ice Cream from Thai Fruits by

Using Sweeteners)
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(Development of Sherbet Ice Cream from Thai Fruits by Using Sweeteners)
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Ice Cream
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Frozen custard, French ice cream 13a French custard ice cream
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Fruit Sherbet
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product Min.Fat Max. Fat Min.Protein Min.TMS Weight Min. Acidity Egg yolk

(%) (%) (%) (%) (Ib/gal) (%) Solid (%)
Plain  flavor 10 - - 20.0 4.5 - <1.4
ice cream
Bulky  flavor 8 - - 16.0 4.5 - <1.12
ice cream
Sherbet 1 1-2 - 2-5 6.0 0.35 -
Water ice - - - - 6.0 0.35 -

*TMS. = Total milk solids

31 : Marshall wag Arbuckle (1996)
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5. 419 LUAANNAIAI (Stabilizer)
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11.1 polydextrose

uanniretuemsn 1l lunanadngilszasfmadsimsziinnann dextrose (glucose)
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(Ref : http://www.wholefoods.com/healthinfo/polydextrose.html)
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Tuingau LA AU DTN T VTN D9 A LR AN AN 1 WleAnsy (Marshall, 1996 : 113)
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2.1.2 faudnnauuiiasuaesmiag i saatnunlisndune Inld Tnsnaeamand

gauniA1ngn 80 °W vanlfiwaanmuiuansliinonasa avsuaniaaamulidiutinnaly

UFndvin i udadainlureamaaneufigumniia ggwuﬁq 120 °W

2.1.3 A3augude we vilenAnsrududs gl dudounansedlanrin aosioduiu
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2.1.4 M3ENA uaznau siinludounasiiluadugaing (ns ,2540)
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Q a
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Short Time) lfAonufauundqunan 79.4 °c wIW 25 WA uaz 38 UHT (Ultra High
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A519N2 AoNANTUSIEnI g Ruazaat e sn s awes et laanauinduuusiie

8019 A1 g (a/ )
Batch 30 W9 69/155
HTST 25 Au?) 80/175
HHST 1-3 U 90/194
UHT 2-4 Jud) 138/280

WNNEWE : HTST Aa High-Temperature Short-Time, HHST @@ Higher-heat Shorter—time
UHT Aa Ultra High Temperature
11 : Marshall,( 1996 : 147
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4. mMaARINUTNIE Whole milk waz Whip Cream mﬁ‘Lugm
4.1 U3u1tu Whole milk

AMNEAT AaIn17Milk fat 1.5% waz Milk solid nonfat 3.5%
Whole milk A1EN MSNF 72%
Wzt Ae9nns MSNF 72 g #iasld Whole milk 100 g

f1AaIN13 MSNF 3.5 g fasld Whole milk 3.5 x 100/ 72 = 4.86 g



4.2 3104 Fat

Whole milk 711431 Fat 26.8%

azaztiu Whole milk 100 g #l Fat 26.8
Whole milk 4.86 g 3 Fat 26.8 x 4.86/100 = 1.30 g

uanngas Feannslast 1.5% inszaziudeadialleifiian 1.5 - 1.30 = 0.2%
Favugaadia Whip Cream &n

praan13hsii 35.5% siasld Whip Cream 100 g

ffeensladu 0.2 sieeld Whip Cream 100 x 0.2/ 35.5 = 0.56

(* MuNWE Whip Cream 74 Fat 35.5% )
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