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Development of Banana Ice Cream
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Abstract
The cultivated banana'is the symbol of Phitsanulok province. The bananas are processed

as the fayor. souvenirs. In addition, the banana flour is used in the production of foods such as
wheat flour substitutes in pastries and Thai desserts. It is the food of the baby and the old man. In
addition, bananas can also be developed in ice cream products. The objective of this research was
to study the optimum amount of banana in the production of ice cream. Study on sensory quality
physical quality and chemical quality by varying the amount of banana extracts are on3 levels as
follows: 200 grams, 400 grams and 600 grams, respectively. Then, the 9-Point hedonic scale test
was used by 50 testers that accepted 200 grams. (P<0.05) ice cream supplements with banana.
The chemical composition of product was found to be 200 grams. with the moisture carbohydrate,
fat, protein, dietary fiber and ash were content of 90.79, 27.2, 5.27, 2.16, 1.23, 0.55, and L* a* b* is
52.16, 14.96, and 14.28, respectively. The dietary fiber has increased 2 fold from the standard
formula.
Keyword: Ice Cream / Banana
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