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The study on fruity of yoghurt ice cream from 3 treatments were plain yoghurt ice
cream, Jack-fruit yoghurt ice cream and Mango yoghurt ice cream. Result obtained that color,
taste and viscosity of Mango yoghurt ice cream was the most popular. Therefore the Mango
yoghurt ice cream was the further development product by Garcinia for nutrition valuc-added.
Garcinia have the HCA compound which decreasing fatty body. There are 3 levels of Garcinia :
10, 20 and 30 % in the formulation. As result the formulation 10 % of Garcinia was
acceptability by panelists (p<0.01). The physical quality of Garcinia yoghurt ice cream was
31 % overrun, 15.69 g/ 30 sec melting point and color in L*, a*, b* system of 84.30, -0.93
and 16.69 respectively. The chemical and microbiological qualities of the Garcinia yoghurt
ice cream were pH 4.64,2.47 % acidity, 1.24 % ash, 41.52 % total solid, 5.56 % protein and
0.07 % fat, total plate count <30 colonies/g and undiscovered Escherichai coli all samples.

The shelf life 14 days showed that the Garcinia yoghurt ice cream was morc

acceptability than the plain yoghurt ice cream (p<0.01).



