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Preparation and Characteristics of Ice Cream from
Mix Added with Nutmeats

Jong Woo Kim*

SUMMARY

Ice cream were made with chestnut meat and walnut meat which are special agricultural products
in Chungnam area. The nut meat powders were added in the concentration of 1~5% in the ice
cream miX. The over run characteristic, chemical composition and sensory test were examined.

The results obtained were as follows.

1. The score of over run was lower for chestnut ice cream(35.75~3881%) and walnut ice
cream(36.31 ~40.38%) than for control ice cream (41.28%).

2. The concentrations of solid-non-fat and crude protein were higher for chestnut ice cream 31.0
5~31.73% and 4.48~4.78% than for control ice cream. The walnut ice cream contained more fat and
protein (12.21~16.29% and 4.63~5.27%) than for control ice cream did.

3. The scores of tastes and odor were higher for chestnut ice cream than for control ice cream,
and the scores of odor were higher significantly (P<0.05%) for walnut ice cream.
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Table 1. Over run of ice cream prepared from mix added with chestnut meat powder

Additive Over run (%)

Control 4128
1% 38.81
3% 3794
5% 33B7B

Table 2. Over run of ice cream prepared from mix added with walnut meat powder

Additive Over run (%)

Control 41.28
1% 40.38
3% 38.06
5% 36.31
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Table 3. Chemical composition of ice cream prepared form mix added with chestnut meat powder

Composition (%)

Additive
Moisture Protein Fat Ash SNF
Control 59.94 4.35 10.48 0.86 29.58
1% 58.22 4.48 10.73 0.89 31.05
3% 5745 461 11.35 091 31.20
5% 56.89 4.78 11.38 096 31.73

Table 4. Chemical composition of ice cream prepared form mix added with walnut meat powder

Composition (%)

Additive
Moisture Protein Fat Ash SNF
Control 59.94 4.35 10.48 0.86 29.58
1% 59.89 463 12.21 0.87 27190
3% 59.43 476 16.25 0.89 2432
5% 5R8.28 5.27 21.38 0.90 20.34
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Table 5. Sensory evaluation of ice cream prepared from mix added with chestnut meat powder

Sensory attributes

Additive
Overall
Odor Taste Texture sccsrslality
Control 347° 394° 414 4.00°
1% 407" 467 414 447
3% 434 461° 427 447
5% 4.34° 454 347 441

Any two means in a row not followed by the same letter are significantly different at the 5% level.

Table 6. Sensory evaluation of ice cream prepared from mix added with walnut meat powder

Sensory attributes

Additive
Overall
Odor Taste Texture sgaectabilicy
Control 347° 3.94° 4.14° 4.00°
1% 3.7 436 4.29° 415"
3% 4.29® 4.36° 408 443
5% 458" 465" 372° 4.36°

Any two means in a row not followed by the same letter are significantly different at the 5% level.
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