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Abstract

This research developed the Thai-tea flavored goat milk ice cream for consumers in Phuket,
Thailand. The ice cream was made by using different tea types and concentrations. The samples were
analyzed for consumer test as well as chemical, physical and microbiological properties. This research
showed that the ice cream which made from 50:50:50:50 formulation was selected by consumers. It also
showed that lipid 2.2%, protein 3.8%, carbohydrate 20.2%, ash 36.3%, moisture 37.4% and total
polyphenolic compounds 66.3% were found in that sample. The average values of the melting rate (7.24)
and overrun (8.33) of Thai-tea flavored goat milk ice cream samples were found. Moreover, the food

pathogens were not presented in these ice cream samples.

Keywords: ice cream, tea, goat milk
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972




v

mydszguinmszaumad um 3907 A 12

Tut 20-21 furnu 2562 aminesuaiuniunsiles

- = e v o ' ' -
i 1 laansuuuunzsar Inonimslsuemn inodanduuandranu

2. MTIATIERAMNNNILAL
"laem‘%'uuuuw:'sﬂ-m'lﬂz;qmﬁ‘lﬁi’umwam"umnﬁqmgnm‘lﬂ’imﬂ:ﬁqmmwmqmﬁLﬁmm”u

wut fildsdueua: 3.8 enflulowmsesans: 202 lusduvsnuasasa: 2.2 loamisvimuadanda 0.0001
L0 (meﬁqﬂ?mmtﬁmq‘n%nuﬂ) oun: 36.3 uazAINTUTaLa: 374 WENIINRANIIAIWI AN 9
wuitleaniuuuunzsam nogasainanlinasau favaz 115.77 denitamianuilan (100 niw)

q’anmﬁmﬂ:ﬁﬂ%mmmﬂwﬁﬂuaa'l.um"’:nrjw'laﬂn%'uﬁgnﬁ'mﬁnnm wudilTinalWdflues
Uszutk 66.3 daanin daiiadans Tﬂumnmu’ii’u'lﬁ-s:qi'\mm"ﬁmﬂuwm'[mauﬁﬁwuu'm'lu'lu'mm
Aeflszanadauas 75 veslnauaanInue TastSinainonuiudalndidsaiunuisoassi anundu
Wuaslidd azarir 1o Wsamadie u.amnnuu1'1Ua'm'Lm"1_mmm-ﬂuuﬂmauumlum'ﬁmuauua
GERE -mtﬂuﬂs*'[u-uuémzynnm'[nm.'lmumnr wuilnam sudEnsdueyyadasinliangud
Uszlamidagunmnaivadng lduissnanadvslumsfiousise aanmadsslunsieliaialouas
lsanaaaidan [16] -Jhumuqus:é“uﬁwma'lmﬁamaaluT'smmmm [17] uastuaan 8% [18] tlusiu

3. MINATIERANINNINIENN

m'sﬂnmaﬂﬂmsa.mwaq‘laﬁnmuuuw-sa-msm‘lnuwmw lamn3ugas 200:0:0:0 fdam

ﬂ‘I‘iﬂ’mﬂﬂ'lﬂﬂYliaUﬂ’ 8.4 -mmnmwmwuumamnumammv.q uanmnuwmw‘laﬂnmmmmaau
sammzazaatlugaeiauas 10-12 nansmaaasdliiinindedu wasrfiauessniiuadanisacauyas
laansu Tmum-uaa'lu-mﬂmmammvsumaamsa zaw'lamniy -ua‘laﬁmunum'mnuﬂaw-uavmms
aaLEn uarmnuaomm-sa.muumwauwuﬁnuamﬁm-s-uuvlﬂaa‘laﬂnm Wuin 'laﬂn-suam 200:0:0:0
uamﬁmwuﬂaanm (@151971 3) uamlmnummmmmas*wmwaamsa*mu‘laﬁnwLm Lpmafiu
Wl samaliszuudiatuiinunsdauazazatoda Luamuunuamauq Tuvme ﬂ’laﬁnmam
50:50:50:50 1 lesunn5 amumnnu-{[nﬂuuuasmmsa-m ugInd1 aa maa%ﬂmuaamnm’muuﬂ

lLﬂ.E](ﬂ‘ﬂﬂWTﬂWlﬂﬂﬂWﬂT? mmﬂun " I.ﬂﬂ'1'1FdLlTIﬂﬂild'ﬁil‘ﬂlﬂﬁﬂ?ll“ﬁ:ﬂﬁﬂ"lﬂﬂ‘lﬂ'ﬂﬁﬂqﬁli 200:0:0:0 LllD
LﬁuuﬁuﬁmT 50:50:50:50

974



malszgudmmIszauma -ue 330" A 12

Fuft 20-21 fiwinu 2562 amrinaeduaiunyiloe

- - & -
390 3 Faoazmtuyves laanIuuuunzssming

Treatment (n3l) Overrun (%)
200:0:0:0 (C) 9.4710.01
50:50:50:50 (1) 9.13+0.01
75:75:25:25 (2) 7.70+0.01
100:100:0:0 (3) 7.0240.01

mylensiguansucimudvelaaniuuuunzsas nowuin lessninleaniuia L G
ANEIN) 56.9 1 a* (Annududung) 23.5 uazdn b* (Aanududiiniu) 37.0 :vmiunud leandy
ua”amnﬂum%aLm'mngma:ﬁfhﬂ'nuaiw 7 L* (Aauaing) A1 a* (drenududuas) uazen b* (sn
anuduiiniu) gau Wasananaimadid i lulaanIuinlwniswnine s susaid douudasly [19]

Xt - | = aan o 4 4, v ¥ rvad
uamnnua'ﬂaq'laﬁnmmaimﬂunammnmwmm-mmﬁ:vhﬂgmmnummunm'lua:mum‘lﬂmu
wisunuliEhaauasiisdhaatulutm [20]

&
4. n'ﬁ"‘uﬂﬂzﬁ'qmmwmwﬁun?ﬂ

Nﬂmﬁmﬁ:ﬁnmmwmag wﬂ‘%ﬁwmﬂaﬂnmsrmnmum'suau‘smlamuﬂnﬂ'lnwuaaumu
-l &

'nWiUﬂ uaz uanmnuuﬂuwuaﬂuﬂwﬂaT7n1ua11&‘1‘: V10U Escherichia coli, Salmonelia spp. and

Staphylococcus aureus (m*mw 4) -rana‘nmummﬁmqmmwuamnm-ﬂaﬂnw

- a &
171 4 M3enziaaunidlulaanIuuuunzsam ng

Uszinnaasaunisd Panuiiasiawy NIATF I
Tadnesuvianua (MPV/100 mL) PR o [ lLiwuluems
linurasdunituwidau i
(Total Colifrom) : 0.01 N34
dlala (CFUM00 mL) S Tiwulueiwns
Tinueaiundduuilan .
(Escherichia coli, E.coli) . 0.01 N3y
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