
 

ix 

TABLE OF CONTENTS 
 

Page 

COVER 

FINAL ASSIGNMENT STATEMENT AND UPLOAD AGREEMENT 

APPROVAL BY THESIS SUPERVISOR 

APPROVAL BY THESIS EXAMINATION COMMITTEE 

ABSTRACT  .......................................................................................................... v 

ACKNOWLEDGEMENT ..................................................................................... vi 

LIST OF TABLES .................................................................................................. x 

LIST OF FIGURES ............................................................................................... xi 

LIST OF APPENDICES ....................................................................................... xii 

 

CHAPTER I INTRODUCTION 

                     1.1 Background ...............................................................................1 

                     1.2 Research Problem .....................................................................2 

                     1.3 Objectives .................................................................................2 

                        1.3.1 General Objective ...........................................................2 

                        1.3.2 Specific Objectives .........................................................3 

 

CHAPTER II LITERATURE REVIEW 

                     2.1 Ice Cream Mix ..........................................................................4 

                     2.2 Maltodextrin ..............................................................................4 

                 2.3 Stabilizers ..................................................................................5 

                       2.3.1 Carrageenan .....................................................................5 

                       2.3.2 Guar Gum .........................................................................6 

                       2.3.3 Tara Gum .........................................................................6 

                     2.4 Powdered Drink ........................................................................6 

 

CHAPTER III RESEARCH AND METHODOLOGY 

                     3.1 Materials and Equipment ..........................................................8 

                     3.2 Research Stages ........................................................................8 

                       3.2.1 Main Research Stage 1 ...................................................10 

                       3.2.2 Main Research Stage 2 ...................................................10 

                     3.3 Methods of Analysis ...............................................................11 

                       3.3.1 Viscosity (Timotius, 2020) ............................................11 

                       3.3.2 %Overrun (Marshall and Arbuckle, 2000) ....................11 

                       3.3.3.Melting Time (Muse and Hartel, 2004 with  

……………………modificiation) .................................................................11 

                       3.3.4 Total Solids (AOAC, 2005) ...........................................12 

                       3.3.5 Sensory Analysis ............................................................12 

                     3.4 Experimental Design ...............................................................14 

                       3.4.1 Main Research Stage 1 ...................................................14 

                       3.4.2 Main Research Stage 2 ...................................................15 

 

CHAPTER IV RESULTS AND DISCUSSIONS 



 

ix 

                     4.1 Main Research Stage I ............................................................18 

                     4.2 Main Research Stage 2 ............................................................21 

 

CHAPTER V CONCLUSIONS AND SUGGESTIONS 

                   5.1 Conclusion ................................................................................26 

                   5.2 Suggestions ...............................................................................26 

 

BIBLIOGRAPHY 

 

APPENDICES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

x 

LIST OF TABLES 
Page 

 

 
Table 3.1   Formulations of Instant Ice Cream for main research I ....................... 10 
Table 3.2   Formulations of ice cream mix for main research 2 ............................ 10 
Table 3.3   Parameters for scoring test ................................................................... 13 
Table 3.4   Experimental design of main research stage I ..................................... 15 
Table 3.5   Experimental design of main research stage II .................................... 16 
Table 4.1   %TSS of the Maltodextrin concentration ............................................ 18 
Table 4.2   Effect of Different Maltodextrin Concentration on Ice Cream Mix  

 Viscosity and Melting Time  ................................................................ 19 

Table 4.3   Scoring results of the effect of Different Maltodextrin Concentration  

   on Ice Cream Mix  ............................................................................... 20 

Table 4.4   Hedonic results of the effect of Different Maltodextrin Concentration  

                    on Ice Cream Mix ................................................................................ 20 

Table 4.5   Physical properties of the effect of Different stabilizers on Ice Cream  

                  Mix  ...................................................................................................... 22 
Table 4.6   Physical properties of the effect of Different concentration on Ice  

                   Cream Mix ............................................................................................ 22 

Table 4.7   Scoring results of the effect of Different stabilizers on Ice Cream  

 Mix ....................................................................................................... 23 
Table 4.8   Scoring results of the effect of Different concentration on Ice Cream     

Mix ....................................................................................................... 24 

Table 4.9   Hedonic results of the effect of Different stabilizers on Ice Cream  

 Mix ....................................................................................................... 24 

Table 4.10 Hedonic results of the effect of Different concentration on Ice Cream     

    Mix ....................................................................................................... 24 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

xi 

LIST OF FIGURES 
Page 

 
Figure 3. 1 Procedure of making ice cream mix ........................................................... 9 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

xii 
 

LIST OF APPENDICES 
Page 

 

Appendix A.  Main Research Stage 1 ................................................................. A-1 

Appendix B.  Physical Properties and Sensory Analysis of Carrageenan Ice Cream      

Mix................................................................................................ B-1 

Appendix C. Physical Properties and Sensory Analysis of Tara Gum Ice Cream 

Mix................................................................................................ C-1 

Appendix D. Physical Properties and Sensory Analysis of Guar Gum Ice Cream 

Mix................................................................................................ D-1 

Appendix E.  Statistical Analysis on the Effect of Different Types of Stabilizers 

on Instant Ice Cream Mix ..............................................................E-1 

Appendix F. Physical Properties and Sensory Analysis of the effect of 0.25%   

Concentration of Stabilizers on Instant Ice Cream Mix ................ F-1 

Appendix G. Physical Properties and Sensory Analysis of the effect of 0.5% 

Concentration of Stabilizers on Instant Ice Cream Mix ............... G-1 

Appendix H. Physical Properties and Sensory Analysis of the effect of 1% 

Concentration of Stabilizers on Instant Ice Cream Mix ............... H-1 

Appendix I. Statistical Analysis on the Effect of Different Concentration of 

Stabilizers on Instant Ice Cream Mix ............................................. I-1 

 


