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Development of soy milk ice cream using matured Palmyra palm flesh
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Abstract

Soy milk ice cream is an alternative dessert for people with lactose intolerance. However, its
acceptability is low due to the presence of green, grassy and stale notes. The main aim of this project is
to make soy milk ice cream much more pleasant by adding the matured Palmyra palm flesh, in the range
of 0, 5 and 10%, which is a raw material from the local area. The ice cream samples were served to
consumers for acceptance test, physical and chemical properties. The test results revealed that the soy
milk ice cream with 10% of matured Palmyra palm flesh provided smooth texture (7.47 score), sweet
aroma (7.20 score) and yellow color (7.48 score). Therefore, it was the most accepted from consumers,
comparing to others (p < 0.05). And the physical analysis showed that the melting rate decreased with
increasing Palmyra palm flesh in ice cream. Also, the amount of protein, lipid, fiber, ash and carbohydrate

were not significantly different (p > 0.05). However, the total polyphenol increased with increasing
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Palmyra palm flesh (37.47 - 38.74 mg/g sample). The Palmyra palm flesh was as a result an alternative
flavoring ingredient for the ice cream in the future.

Keywords: Ice cream, Soy milk, Palmyra palm
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