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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 Tomatoes have become the first rank as the source of lycopene with the 

percentage of 71.6% (Garcia-Closas et al., 2004). Tomatoes are also a good 

source of potassium, folate as well as soluble and insoluble dietary fibres such as 

pectins, hemicelluloses (Preedy and Watson, 2008).  

Soy protein products are known to be an ideal source of several essential 

amino acids that are used to complement cereal proteins (Endres, 2001). In 

February 1969, soy ice cream has an official name called as parevine which is 

developed in New York and the standard of parevine was also declared on the 

same year as the name given to it (Shurtleff and Aoyagi, 2013). 

Parevine is a non dairy frozen dessert which is made up of a combination 

of food fats, water, one or more protein and carbohydrate food ingredients from 

other than milk and milk products, milk or its derivatives, and optional sweetening 

ingredients other than lactose as approved by the State Department of Health. It 

can be made with or without egg products. Parevine must contain less than 0.5% 

weight of stabilizer, less than 0.2% weight of emulsifier and less than 10% fat is 

allowed only when using fruits, nuts, cocoa, maple syrups or chocolate in purpose 

of flavorings. For every 540 g/L parevine must contain less than 155 g/L total 

solids (Arbuckle, 1986). The highest demand for frozen desserts occurs during 

summer time and the most popular flavors are orange, pineapple raspberry and 



  

2 
 

lime (Marshall et al., 2003). In fact, there is still no parevine product or 

specifically soy milk based tomato frozen dessert products found in the market. 

The application of soy milk in tomato frozen dessert may become a new 

diversification of non dairy products.  

1.2 Research Problem 

Utilization of tomato in Indonesia is still limited only in few range of 

products. There are products such as candy and ice cream but it is produced only 

in several countries not in Indonesia. Non dairy frozen dessert with tomato as the 

main ingredient is not yet available, therefore the development of non dairy frozen 

dessert with the use of soy and tomato may become a new product diversification 

in Indonesia. 

1.3 Objectives 

1.3.1 General Objectives 

This research is aimed to develop an acceptable tomato frozen dessert using 

soy milk products as a replacement for milk. 

1.3.2 Specific Objectives 

1. To determine the effect of acid concentration and tomato juice 

concentration towards the chemical and physical characteristic of the soy 

milk based frozen dessert. 

2. To determine the effect of acid concentration and juice concentration 

towards the sensory acceptance of the soy milk based frozen dessert. 

 

 

 


