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Table @ Formulation of banana ice cream and reduced fat banana ice cream

Low fat
Fat Sucrose  Dextrose W Skimmilk ~ Water  Emulsifier Banana  Maltodextrin
Treatment milk
(%ow/w)  (%ew/w)  (%w/w) Gow/w)  (Qew/w)  (Gew/w)  (%ew/w) (%w/w)

(%w/w)

FAT @% I n o.0& né o lom o.lb& oo &

FAT ©% & n .o o © 5)5) o.b& 51 en

FAT en% ) n ©.0& mn& © e o.lb& ST ©

Control o en ©.00& an& © R o.b& oo o

(FAT &%)




Table & Physical properties of banana ice cream and reduced fat banana ice cream

Type of Fat (%) Mix (Overrun)  Total Melting  Hardness Colour
Banana viscosity (%) Solid rate (Ke
- L* a* b*
(cP) (%) (% min")  Force)
Lebmuanang  FAT o% eeld.dea oolbod bédca b.eza b.&za ob.odd e.cdda eo.bed
FAT ©% abe.cné&b be&.coc oe.&b ®.c0b ®.cb ab.dwC e.lbbb eo.cbC
FAT m%  aoceod&c lba.dob b&ob ®.D&C ®.¢xC UE.deb @.00C @®.00b
Control
bob.loxd  me.coa blb.oc e.nad ®.ned Re.cwa o.ond e6.cea
(FAT &%)
Namwa FAT % &oe.ama be.ccd oo.0a ®.0/xa . oela daoedd e.cba «.cd
FAT ©% a&b.obb be.&oc boe.¢b ®.&¢b ®.n&b WR.EEC o.pab  ®o.08C
FAT m% abe.cbc  ameob om.&C ®.n&C ®.09C dx.dob e.@xC oo.lbbb
Control
ben.ced &=.o0o0a oe.oC e.bed o.zxd Ro.d@ma oe.lbed eo.boa
(FAT &%)
Khai FAT % eaco.bé&a wo.oéd e.oa ®.&mna mn.oza &o.ezd &abdb &eod
FAT ©% nee.Xcb lb&.coC bb.&a ®.ozb b.&&b &on.ocdC c&.¢&a &.eXC
FAT %  eeb.@nCc  amo.oob blb.ocab ®.@&C .0o&C b.ozkb <&oecC b.k&b
Control
bbe.¢ed &&.ooa we.&b ®.wend e.cbd b&oada &bxd b.eEa
(FAT &%)
Hom FAT % ade.oba oc&.oé&d on.&a b.bea en.'poa b&and b.@pa «.o&d
FAT % meb.ceb bo.€ocC en.oa ®.e&b b.cab bXeoC blbéb &&oc
FAT m% lbao.dec b&é&ob bb.¢ab e.0oc b.eobC danob b.okC  &.&ab
Control
bem.mod  m.ocoa ob.ob e.¢zd e.cod dd.@xa b.o&C oo.bba
(FAT &%)
Commertial  Ice-cream ®.0&

-d . .
Note * Values with the same letter in column are not significantly different (p<o.od)



Table en Chemical composition of banana ice cream and reduced fat banana ice cream

Chemical composition

Type of Banana Fat (%)
Protein  Ash Fat Carbohydrate solid

Lebmuanang FAT @% o.cdbb o.&ba o.owd wo.oeab b&.®0a
FAT ©% o.cbb o.&ea n.e&C bb.eoa . bloa

FAT en% e.&ma o.@oa c.ebb o.ebbc & ema

Control (FAT &%) oe.cxa o.&€ea &.noa oa.&oC be.coa

Namwa FAT @% e.nxa  o.€&a ®.cend be.cI&a b&.cob
FAT 0% e.ccda o.&xa b.&loc wo.cmb & ocab

FAT en% @.mob  o.&mna n.exb oOx.D&C od&.melb

Control (FAT &%) eloéb o.&wa &.oma or.ca0d b&.cea

Khai FAT @% e.«oa  o.meld ®.pod wo.moa b b&a
FAT ©% b.o®a o.a&ob . ooC om.&&b om.oeb

FAT en% b.o&a o.poC on.loelb ®&.eDC be.e&a

Control (FAT &%) l.e&a o.ca &.oma o&.&xd om.o&b

Hom FAT @% a.c&a o.&€oa o.cxlod OX.M@a om.o&b
FAT ©% e.doa o.&mb b.goC oc.al/a be.ooa

FAT en% o.a o.&eb o.oob oa.an&b on.&ab

Control (FAT &%) .coca o.&eb & bba @o.;moc be.oba

Commertial lce-cream ned  o.éx ®R.on& blo. & n&.even

Note *“ Values with the same letter in column are not significantly different (p<o.o&).



Table & Mean values of sensory acceptability of banana ice cream and reduced fat banana ice

cream
Type of Fat (%) Sensory acceptability
Banana
Colour Taste/flavor Texture  Mouth feel Over all
acceptability
Lebmuanang FAT % o.cba D.ecb D.@0b o.eob D.66C
FAT %  ‘o.eob w.lbob . oelb w.eocb D.lwoC
FAT en% D.69ena .&¢&a ¢.oxa o.cwa o.&&b
Control
D.@oa D.enwa &.en&a D.X®a D.¥®a
(FAT &%)
Namwa FAT % D.0ob &.&ob o.00C D.00C &.&ocC
FAT ©% v.0ob &.&ob . wob o.&ob &.&ocC
FAT en% o.&oa b.&oa o.&oa D.00C v.wob
Control
».€oa ».€oa o.€oa ¢.00a ¢.00a
(FAT &%)
Khai FAT @% &.0E&C w.lo&b & b&c &.eE&C &.&ocC
FAT 0% &.e&C o.&ob &.cob &.cocC &.el&C
FAT en% &.oob .o&a D.el&b .bob b.@ob
Control
&.€oa D.elma 0.e&a o.o&a ».X&a
(FAT &%)
Hom FAT @% &.c@0C b.@ob &.ood &.cod &.lbob
FAT ©% b.@ob v.lwob w.woc D.&oC D.@0oa
FAT en% v.@oa v.@oa b.@ob v.@ob D.@oa
Control
o.0oo0a D.Doa o.woa o woa 0.®@0a
(FAT &%)

-d — .
Note “ Values with the same letter in column are not significantly different (p<o.od).






