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Utilization of mucilage from Okra (Abelmoschus esculentus L. Moench.) as

a stabilizer in Yanang (Tiliacora triandra Diels.) leave ice cream
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Abstract

Utilization of mucilage powder from okra
(Abelmoschus esculentus L. Moench.) as a
stabilizer in Yanang (Tiliacora triandra Diels.) leaves
ice cream was studied. Yanang leave ice creams
were prepared and mucilage powder was added at
levels of 0.3, 0.5 and 0.7% (w/w). The results
showed that the viscosity and overrun percentage
of Yanang leave ice cream increased with the
increasing of the mucilage powder from okra. The
melting rate significantly decreased as the level of
mucilage powder increased. Yanang leave ice
cream contained 0.5% (w/w) mucilage powder gave
the highest sensory score in terms of flavor, taste,
texture, melting in mouth and overall acceptance.
The comparison between Yanang leave ice cream
contained 0.5% (w/w) mucilage powder and control
formula was not significantly different (p>0.05). The
proximate composition values of ice cream with
0.5% (w/w) mucilage powder were 12.95% lipid,
23.38% protein, 5.45% fiber, 3.06% ash and
55.16% (dry basis) carbohydrate, respectively. Its
calorie was 106.44 kcal/100g. Microbiological tests
found that total plate count and coliform count were
in agreement with the Food Act standard No.222

(Ice cream), Ministry of Public Health (2001).
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