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Effects of Japanese Pumpkin Flesh on Physical Properties of Healthy Ice
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Abstract

This research aims to use wastes from Japanese pumpkin trimming process for development of low fat ice
cream product. Effects-of Japanese pumpkin flesh content (30, 35, and 40%) on physical properties of low
fat ice cream. was studied in term of color, viscosity, hardness, melting rate and %overrun including
sensory evaluation were studied. The result indicated that the physical properties in term of color,
viscosity, hardness, melting rate and %overrun was significantly increased (p<0.05) when increasing
Japanese pumpkin flesh content. Using 40% of Japanese pumpkin flesh has been accepted from most of

the taste panel in terms of appearance and texture properties.
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Ingredient Control 30% . 3% ) 0% )
Pumpkin | Pumpkin | Pumpkin

Low fat milk 46.65 42.32 36.78 31.52
Whipping 32.50 11.11 11.11 11.11
cream
Skim milk 5.20 8.35 8.88 9.14
powder
Sugar 12.00 8.0 8.0 8.0
Guar gum 0.65 0.22 0.22 0.22
Pumpkin - 30 35 40
flesh
total 100 100 100 100
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