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1. Feller ice cream maker, Model IC 100, Feller Technologic
GmbH, Germany

2. Memert, Model 800, Germany

3. Brookfild, DVII, USA
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Fig 2 Linear regression and coefficient of
determination of pH of pumpkin ice cream.
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Fig 3 Comparison of acidity of pumpkin ice cream.
* Different letters on each bar shows significant
differences among means (P<0.05).

0)

S g bl Y

pH -\-v

lie 3l e glasles s PH (685101 0 gl il
ol s G ) K s ek S il
Gyes 4 by PH o 55 (0 ISE) sal Ced 4 S
595 ag IV sl Sl w4 bgss OF S 5 IS
sl oo s PH ol 508 Sl sy s>
Iy il glajles oSOls 03T acails Slsgme 1 bajlas
pH B gl')l" 38 Ao s Hislie e syl 3 a}j§ K s
Gl Al Byl s il sy el daly e

O s

a b c d
6 4
5 4
2]
4
34
2 4
1
0 4 T T T
0% 10% 20% 3009

Pumpkin %
Fig 1 Comparison of pH of pumpkin ice cream.
* Different letters on each bar shows significant
differences among means (P<0.05).

s O g5 a1y S0 T (Y04) 0K 5 Kl ga
DS T oS sls L DT gla gy el 5 L3S 6L
am ol S [0] sl ol ey 3 PH Ol ials sl
el a8l 2alS [A-] J e 4ty ol 50580 s

3 sl 58 Glajles o Ja 05 S5 el YIS
u‘i‘}l" }JS BEEY) 6‘)‘:’”‘ QL:A .L&Lr@ y=~/~~‘\¥'x+‘\/£\‘\’
(R7=4/47187) ol s sdalicn Sian e PH



viscosity (cp)

EE TPV WIS TN PV Y s oW g

45000 a
40000 -
35000 | b
30000
25000
20000 ¢
15000 -
10000 -
5000 d
0
0% 10% 20% 30%
Pumpkin (%)
Fig 5 Comparison of viscosity of pumpkin ice
cream.
* Different letters on each bar shows significant
differences among means (P<0.05).
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Fig 6 Linear regression and coefficient of
determination of viscosity of pumpkin ice cream.
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Fig 4 Linear regression and coefficient of
determination of acidity of pumpkin ice cream.
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Fig 9 Comparison of B-carotene of pumpkin ice
cream.

* Different letters on each bar shows significant
differences among means (P<0.05).
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Fig 10 Linear regression and coefficient of
determination of B-carotene of pumpkin ice cream.
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Fig 8 Linear regression and coefficient of
determination of dry matter of pumpkin ice cream.
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Fig 7 Comparison of dry matter of pumpkin ice
cream.
* Different letters on each bar shows significant
differences among means (P<0.05).
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Fig 12 Linear regression and coefficient of
determination of overrun of pumpkin ice cream.
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Fig 13 Comparison of a* index of pumpkin ice
cream.
* Different letters on each bar shows significant
differences among means (P<0.05).
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Fig 11 Comparison of overrun of pumpkin ice
cream.
* Different letters on each bar shows significant
differences among means (P<0.05).
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Fig 15 Comparison of L* index of pumpkin ice
cream.

* Different letters on each bar shows significant
differences among means (P<0.05).
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Fig 14 Comparison of b* index of pumpkin ice
cream.

* Different letters on each bar shows significant
differences among means (P<0.05).
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Table 1 Organoleptic evaluation (Mean=SD) of ice cream containing different levels of pumpkin

powder
Pumpkin (%) Color Odor Taste Texture Overall acceptance
0 4.0£08°  3.8£0.5®  3.7£1.06°  3.4+£09° 4240.7°
10 444075  4240.78°  4.2+0.48° 4.1+£0.8° 43+0.5%
20 4.8+0.6° 43+0.8° 43+1.02°  43+051® 4.5+£1.03°
30 4.8+04°  3.4%1.16°  33+12°  3.1+05° 3.5+0.37°
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In this study for manufacturing rich ice cream, pumpkin powder were used in levels of 10, 20 and
30%. So, the pH, acidity, viscosity, B-carotene, color, and sensory evaluation of samples were
evaluated. The results of physicochemical tests showed that by increasing of pumpkin powder
content, the pH of ice cream decreased. In the acidity test, the lowest acidity was for control sample
and was 0.189 %. According to the viscosity results became apparent that enrichment of ice cream
with pumpkin powder increased significantly the viscosity of the ice creams. With increasing the
amount of pumpkin powder in ice cream formulation to 30 %, the B-carotene content was increased to
1.984 mg/100gr. Significance differences were shown between the overrun of ice cream samples. The
highest overrun was for control sample (56.52 %) and lowest was for sample containing 30 %
pumpkin powder (32.07 %). According to the sensory evaluation results can be concluded that
optimization of ice cream formulation with 20% pumpkin powder is applicable and useful in the
production of the functional product with health benefits.
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