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ABSTRACT

The objective of this study was to determine the effects of proteins and fats on structural
and physical characteristics of carrot sherbet. Different sources of protein (i.e. casein albumin and
soy protein) were used and compared with non protein supplement as the control group in the
production of carrot sherbet. The study found that the samples with soy protein showed the best
quality of carrot sherbet because they had the smallest size of ice crystal diameter, good texture
and the slowest rate of melting. In the second part of the study, the effects of fats (i.e. milk fat,
coconut oil and palm oil) on structural and physical characteristics of carrot sherbet compared
with non fat ingredient as the control group were investigated. The data showed that milk fat and
coconut oil improved the properties of carrot sherbet samples. On the other hand, the carrot
sherbet with palm oil exhibited significantly lower overrun than the standard value and it showed
the highest hardness and firmness properties (p<0.05). For the consideration of the production
cost, the cost of milk fat was more economical compared to that of the coconut oil. In the last part
of the study, the effects of soy protein (0, 2, 4 and 6%, w/w) and milk fat (0, 1, 2 and 3%, w/w)
on the structural and physical characteristics of carrot sherbet were determined. It was found that
the samples with 2 and 3% milk fat improved the properties of carrot sherbet because they
exhibited significantly (p<0.05) higher overrun and had smaller size of air cell diameter

compared to those of the other samples. In addition, these carrot sherbet also significantly



(p<0.05) produced lower hardness and slower melting rate compared to that of the other samples.
The carrot sherbet supplemented with 4% soy protein showed the best quality sherbet due to the
highest overrun and the smallest air cell diameter. The presence of 6% soy protein in the carrot
sherbet caused the product to have a very high viscosity that decreased the overrun and affected
the sherbet texture. It could be concluded that the addition of 2% milk fat and 4% soy protein

produced a good quality carrot sherbet.



