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Heating the mixture of milk and creamuntil reaching a temperature of 50 ©Cand stirring at the same time

-

Addition of little-by-little sugar and CMC (Carboxy Methyl Celloluse) to the heated liquid and stirring at the same time

-

Stirring the mixture for 2 minutes with a mixer

-

Pasteurizing the resulting mixture at 80°C for 25 s

-

Rapid cooling with ice and salt mixture to a temperature of less than 55C

-

Adding vanilla and rose water

-

Storing at -12 PC for one hour (taking it out of the freezer every 10 minutes and stirring)

-

Storing ice cream for 6 hours at -125C

-

Packaging of traditional ice creams in 50-gram packages with lids and coded

-

Keeping the traditional ice cream samples in the freezer with a temperature of -125C

Fig 1 Flowchart of traditional ice cream production line [14]
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Table 1 Comparison of average physicochemical properties of traditional ice cream” samples (standard
deviation &= mean)

Treatments resiiwtael:tce“ e pH Dry matter% Fat % (ADf)ll('lr::Z)
A 15.69+0.47¢ 6.00+0.00° 43.94+0.04° 9.85+0.05° 22.25+0.25°

B(Control) 20.90+1.07° 6.16+0.05° 44.10+0.00° 10.20+0.20° 19.08+0.14¢
C 19.70+0.86° 6.05£0.01% 13.84+0/04° 9.85+0.05° 20.41+0.38¢
D 17.29+0.62¢ 6.06+0.00° 44.49+0.26° 10.26+0.11% 21.25+0.25°
E 20.01+0.83% 6.03+0.00" 44.20+0.20° 10.06£0.11%° 21/25+0.25°

A: Ice cream made with sheep’s milk (100%); B: Ice cream made with cow’s milk (Control); C: Ice cream made
with 50% sheep’s milk + 50% cow’s milk; D: Ice cream made with 75% sheep’s milk + 25% cow’s milk; E: Ice
cream made with 25% sheep’s milk + 75% cow’s milk
"Data is the result of three replications, Different English letters in each column showed a significant difference at
the level of p <0.05.
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Table 2 Comparison of average sensory evaluation scores of Flavor, aroma, texture, sweetness and
acceptability of traditional ice cream samples (standard deviation + mean)

treatments Acceptability sweetness texture odour Flavor
A 0.60+0.50° 4.13+0.74° 4.53+1.06° 0.60+0.05° 1.80+0.77°
B(Control) 5.00+0.00" 4.46+0.74 4.53+0.51° 4.40+0.63" 4.46+0.63"
C 4.06+0.70° 4.46+0.74 4.66+0.61° 4.26+1.16 4.33+0.81°
D 2.73+1.22¢ 4.80+0.41° 4.40+0.73° 3.80+1.26" 3.80+1.08%
E 4.33+0.81° 4.66+0.81%° 4.33+0.61 3.73+0.96" 3.33+1.54°

A: Ice cream made with sheep’s milk (100%); B: Ice cream made with cow’s milk (Control); C: Ice cream made
with 50% sheep’s milk + 50% cow’s milk; D: Ice cream made with 75% sheep’s milk + 25% cow’s milk; E: Ice
cream made with 25% sheep’s milk + 75% cow’s milk
"Data is the result of three replications, Different English letters in each column showed a significant difference at
the level of p <0.05.
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High nutritional properties and therapeutic effects of sheep milk and
dairy products can help many of the body's needs with its beneficial
effects. Different percentages of cow's and sheep's milk (25, 50, 75 and
100%) were used in the preparation of traditional ice cream.
Physicochemical and sensory tests such as pH, acidity (Dornik), fat
percentages, melting resistance, dry matter and sensorial features such
as flavor, odour, texture, sweetness and acceptability were studied. This
research has 5 treatments and all tests were performed with 3
replications. Duncan's multiple range test was used to determine the
difference between means at 95% confidence level and SPSS software
was used for statistical analysis. The percentage of overrun in all
samples was 30% as the same. The higher the percentage of cow's milk
in the ice cream formulation, the lower the acidity, and conversely, the
higher the percentage of sheep's milk in the ice cream formulation, the
higher the acidity was observed. The pH of sample containing 100%
cow's milk was highest. Traditional ice cream containing 75% of sheep's
milk, had the highest percentages of fat, dry matter and melt resistance.
According to the S5-point Hedonic sensorial features treatment
containing 50% of cow's milk and 50% sheep had a higher sensory
rating than other treatments, and also in terms of characteristics Sensory
senses are closer to the control treatment and are introduced as superior
treatments.
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