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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

According to World Life Expectancy (2015), diseases like stroke and heart 

disease are the top causes of death in Indonesia with dietary risks as the highest 

risk factor. Improvement in dietary habits may be a prevention act and an 

effective disease treatment to help solving the health problems in Indonesia. 

Oilseeds, for example, were found to be better sources of fat alongside nuts. Their 

fatty acid components consist more of unsaturated fats rather than saturated fats 

that are healthier for human body and often related to reduce the risk of heart 

disease. However, the habits of incorporating oilseeds in the diet are still not 

common in Indonesia (Kole, 2007). 

Flaxseed is one of many plant-based food commodities that is still not well 

known and underutilized in Indonesia. Flaxseed is an oilseed that comes from the 

flax (Linum usitatissimum L.) plant, which originates from the Mediterranean area, 

and now has been cultivated in many European countries, Canada, United States, 

and China. It is not cultivated in Indonesia because the cultivation of this plant 

requires a rather cool weather. This flax plant is more known for its stem fiber 

utilization in the textile industry to produce linen. However, the seed is getting 

more popular nowadays and have been used in several food products in many 

Western countries because of its content of dietary fiber and omega-3 fatty acids, 

but low in saturated fats (Muir and Westcott, 2003; Watson and Preedy, 2013).  
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Due to its high omega-3 fatty acid content, specifically the alpha-linolenic 

acid (ALA) type, along with its high dietary fiber content and the antioxidant 

lignans, flaxseed is often associated with several potential health benefits. These 

health benefits are lowering risk of cardiovascular diseases and stroke, promotes 

digestive health, anti-cancerous properties, and anti-inflammatory activity (Muir 

and Westcott, 2003). 

Ice cream is a frozen food product usually eaten as dessert or snack that is 

prepared mainly from dairy products, such as milk and cream, stabilizers, 

emulsifiers, and sweeteners. Mellorine, on the other hand, is a term used for 

another type of frozen food which fat comes from non-dairy sources, usually 

vegetable oils as described in FDA Standard of Identity (21 CFR 135.130) (Goff 

and Hartel, 2013).  

The utilization of flaxseeds in the making of mellorine can be an effective 

way to incorporate flaxseeds and increase their consumption in Indonesia since 

the vegetable oils used in mellorine is tasteless, causing mellorine to have a 

similar flavor to ice cream, which is a very favorable frozen food throughout the 

world. Mellorine, with the milk fat substituted with vegetable oil, enables people 

who like consuming ice cream to get a similar flavor with reduced saturated fat. 

Furthermore, flaxseed is a rich source of alpha-linolenic acid (ALA), dietary fiber, 

and the antioxidant lignans that may increase the health benefits of mellorine. 

Therefore, these reasons make mellorine a potentially good media for 

incorporating flaxseed in people’s diet where flaxseed-based mellorine may be a 

more nutritious and healthy alternative for ice cream made using milk fat as the 

fat source (Clarke, 2004; Muir and Westcott, 2003).  
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1.2 Research Problem 

Flaxseed (Linum usitatissimum L.) possesses many health benefits and its 

utilization in mellorine will make a healthier substitute to regular ice cream. 

However, flaxseed and its benefits are still not widely known in Indonesia and the 

consumption rate of this food commodity is very low, although flaxseed is now 

already available in many healthy food stores in Indonesia. The reasons may be 

due to unfamiliarity of Indonesian people to oilseeds, including flaxseed since it is 

not cultivated in Indonesia. Moreover, flaxseed has a rather hard texture that 

makes it less desirable to be consumed raw and whole. Hence, grinding flaxseed 

and utilizing it as the main ingredient of mellorine is expected to be an effective 

way to make flaxseed easier to be consumed and digested to increase its 

consumption in Indonesia with minimal defects toward the creaminess and flavor 

of the mellorine. 

1.3 Objectives 

1.3.1 General Objective 

The general objective of this research is to utilize flax seeds in the making 

of mellorine.  

1.3.2 Specific Objective 

 The specific objectives of this research are: 

1. To study the effect of different flaxseed variety used to the physiochemical 

and sensory properties of mellorine. 

2. To study the effect of different concentration of flaxseed to the 

physiochemical and sensory characteristics of mellorine. 

3. To evaluate the nutritional content of the most preferred flaxseed 

mellorine 




