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Table 1 Fiber characteristics extracted from (citrus uranium L.) peel

WHC(g/g) pH %Crude fiber % Ash % Moisture

11.90+1.02 5.68+0.04 25.1240.3 3.0+0.1 5.10+0.02

*Different lowercase letters in the same coloumn indicate significant differences of samples (»p<0.05).
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Table 2 Dry matter% and pH of ice cream containing (citrus uranium L.) fiber
Treatments pH Dry matter%
Control 6.44 £0.04° 354+0.049
Tl 6.28++0.01° 37.7 £0.05
T2 6.22+0.01° 39.00 +0.22°
T3 6.04 £0.03 © 4132+0.04%

*Different lowercase letters in the same coloumn indicate significant differences of samples (p<0.05).
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Table 3 Properties of low-fat ice cream containing (citrus uranium L.) fiber

Treatments Viscousity(cp) Melted ice cream Overrun%
Control 2683.7 +4.66 ° 23.67+1.28° 19.05+0.9°
T1 275432+495° 1942+1.22° 2343+0.18°¢
T2 2821.67 +5.74° 9.27+0.42° 2723 +1.25°
T3 290021 +3.43° 6.17+1 ¢ 31.54£1.90°

*Different lowercase letters in the same coloumn indicate significant differences of samples (»p<0.05).
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Table 4 Sensory evaluation of ice cream containing (citrus uranium L.) fiber

Taste Texture Mouthfeel Acceptability Treatments
3.20+0.01¢ 3.70+0.02°¢ 3.66£0.01° 3.40+0.01° control
3.40+0.02°¢ 4.00+0.01° 4.00+0.02° 4.00+£0.01° Tl
3.80+0.01° 456 +0.04° 456+0.02° 4.66+0.02° T2
476 +0.01° 343 +0.03¢ 343+0.03° 3.10+0.02¢ T3

*Different lowercase letters in the same coloumn indicate significant differences of samples (»p<0.05).
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Ice cream is one of the most popular dairy desserts in the world. In recent
years, the reduction of fat and fiber intake in dietary products has received
much attention. Citrus peel is a valuable source of dietary fiber that is usually
discarded as waste. In this research, the fiber extracted from Citrus uranium
L. peel was used as a novel fat replacer in light vanilla ice cream.3 levels of
Citrus uranium L. Fiber (0.5%, 1%, and 1.5%) were added to low fat vanilla
ice cream formulation. The physical, chemical and sensory characteristics of
low fat vanilla ice cream were investigated.The results of this study showed
that addition of fiber had a significant effect on the physical properties of ice
cream including viscosity and overrun. As the fiber levels increased, the
viscosity, melting resistance and overrun of the treatments increased. The
effect of fiber on the ice cream pH was significant (P <0.05), with increasing
fiber levels, the pH of treatments decreased. Data showed that the effect of
citrus uranium L. fiber on all factors of ice cream sensory evaluation was
significantly different (P <0.05). Based on the results obtained by increasing
the percentage of fiber, the highest score in sensory tests was obtained in
treatment 2 (containing 1% fiber). The lowest was for treatment 3 (containing
1.5% fiber). Overall, the results showed that fiber can be used to produce low-
fat ice cream with appropriate physico-chemical and sensory properties.
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