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Abstract

This research aims to develop the Diospyros decandra Lour. ice cream by
examining the effects of addition of Diospyros decandra Lour.’s pulp on physical and
chemical composition of coconut ice cream. The pulps were added to the basic coconut
ice cream formula at 0 (control sample), 20, 30, 40 percent by weight. The overrun,

melting rate and chemical compositions were evaluated. It was found that the addition
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of the pulps significantly affected the physical properties of the ice cream (p < 0.05)
as evidenced by the reduced overrun, melting rate values. These led to the dense
texture and less melting of the ice cream. The more quantity of the pulp, the lower
overrun and melting rate values. However, the addition of the pulp significantly
increased ash, fiber and moisture while decreased energy, carbohydrate, and fat
contents (p < 0.05). Therefore, the addition of Diospyros decandra Lour.’s pulp in
coconut ice cream increased fiber content and reduced energy of the product. These

enhanced nutritional qualities of the coconut ice cream.

Keywords: Development of product, Diospyros decandra Lour., Ice cream
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Table 1 Control (coconut) ice cream with Diospyros decandra Lour.

Ingredients (gram)

Diospyros decandra Lour.

. Diospyros Whipping Coconut
Quantity per weight (%) Milk Sugar
Decandra Lour. Cream milk
0 (Control) 0 305 185 245 50
20 157 305 185 245 50
30 236 305 185 245 50
a0 314 305 185 245 50
50 393 305 185 245 50

Figure 1 Process diagram for Diospyros decandra Lour. Ice cream production
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Table 2 Overrun and melting rate of Diospyros decandra Lour. ice cream

Diospyros decandra Lour.

Overrun (%) Melting rate (g/min)
Quantity per weight (%)
0 ( Control) 54.27+0.27° 1.18+0.01°
20 49.95+0.30° 1.1420.01°
30 46.45+0.31° 1.03+0.01°
40 45.33+0.16" 0.93+0.01°
50 44.95+0.15" 0.83+0.02°

Remark mean + S.D. of 3 replicates, *® means within each column indicate significant differences

(p<0.05)
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Table 3 Chemical composition of Diospyros decandra Lour. ice cream

Diospyros
decandra Lour. Energy Carbohydrate Protein Fat Fiber Moisture Ash
Quantity (kcal/100g) (g/100g) (g/100g) (g/100g) (g/100g) (g/100g) (g/100g)
per weight (%)
0 ( Control) 234.26+0.04°  15.94+0.18" 1.90+0.10" 18.10+0.39" 0.0040.00°  63.6740.76 0.39+0.03"
20 21099+001°  145740.66°  200:0.20"  1599+0.20°  136£0.02°  66.86+0.94° 0584005
30 186.04+0.04°  13.18+002°  2.1040.20" 13.88+0.29" 27240117 70064026  0.78+0.05
a0 162024097 11.8040.26" 2204034  11.78+0.08°  335:0.07°  73.154056  0.98+0.01"
50 137024006 10.41+003°  2.29+0.11" 9.58+0.07 4.0040.08° 76.2540.24"  1.17+0.02°

Remark mean + S.D. of 3 replicates, *® means within each column indicate significant differences

(p<0.05),™ means not significant different (o > 0.05)
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