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Abstract
Background and Objective: Kiwi is a highly nutritious fruit, rich in vitamin C, dietary fiber, and antioxidants.

It offers health benefits by boosting the immune system and preventing cellular degeneration. Developing kiwi
into a health food product in the form of ice cream could serve as a beneficial alternative for individuals with
health concerns. Therefore, the objective of this study is to investigate the effects of kiwi ice cream development
as a healthy food alternative.

Methods: This study is an experimental study. The researcher developed kiwi into a health product in the form
of kiwi ice cream. Then, 30 healthy volunteers participated in the experiment using a blind test method to
compare the developed kiwi ice cream with a control formula. Taste acceptance was evaluated using three
types of questionnaires: the 9-point hedonic scale, a descriptive evaluation form, and a labeled scale evaluation
form. The questionnaires were content-validated by experts (index of item objective congruence [IOC] ranging
from 0.67 to 1.00) and showed good reliability (with a Cronbach’s alpha of 0.87). The data were analyzed using
paired t-test statistics with the significance level set at p < 0.05.

Results: Sensory acceptance evaluation using the 9-point hedonic scale revealed that the developed kiwi ice
cream showed no significant difference in appearance compared to the control formula (p = 0.209). However,
it scored significantly lower in aroma, taste, texture, and overall liking (p < 0.05). In the descriptive evaluation,
there were no significant differences between the kiwi ice cream and the control in terms of appearance, color,
aroma, taste, and texture (p = 0.107, p = 0.625, p = 0.831, p = 0.107 and p = 0.102, respectively). According to
the labeled scale evaluation, the kiwi ice cream had significantly lower scores in sweetness, creaminess, and
intensity (p < 0.05), but showed no significant difference in fragrance and stickiness (p = 0.769 and p = 0.489,
respectively). Therefore, the developed kiwi ice cream differs from the control in aroma, taste, sweetness,
creaminess, intensity, texture, and overall preference—falling within the range of “slightly liked”. This suggests
that although kiwi ice cream was not rated as highly as the control, it remains within an acceptable range,
particularly for health-conscious consumers seeking alternative food options.

Conclusion: The developed kiwi ice cream has potential as a health food product; however, the formulation

should be refined in terms of sweetness, greasiness, and extreme flavor to enhance consumer taste acceptance.

Keywords: kiwi, milk, ice cream
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Alaumaed Wisuiu 60 Alawmasd) wiilefiansan
29AUTTNOUYDINAINY nudlerAnsuiiddndiundasu
nlvduiiessovay 32 mmsﬁqmmuquﬁﬁmmuﬁa
Sovay 60 wandbiiuianisanusnalludulugnsldedng
TaLau

%’agaﬁugﬂwmmmaﬁﬂs

ananatasiidnsiunsAnviawasaauilsiuy
30 518 Usenausie wewne $1uau 10 518 Andudesas
33.33 uaznAnds 91U 20 518 Andufevay 66.67

flongiade 21.55 + 0.96 U (191411 2)

NANTSNAGBUNITHIUTUNITAYA

1) Wan158aNTUNITHYIRIINAITUTEUAIY
YIUKUU 9-point hedonic scale

Han1sUsEIlunuanyeUIIng (appearance)
ndu (aroma) sa¥A (flavor) Lileduifa (texture) waw
AU UTIL (overall acceptability) wuinleanIuAIs
AzuuuRABud YUy liuenssanleandugas
ARy usilaziuueiediundy saud oduia uay
anureuTIinIleAnIugnInuaNogsditodfama
atd (p < 0.05) lagloAnsuAduazloAnIugnsniuny
fazuuulndsiuanuveusmeglussfuveuidnties
warUIuna1s ARy (1157199 3)

2) HAMIPINTUNNTEVIRINNFUSTRUANYOU
WUUUTIENREN L

nan1sUssliunuanyazlsIng (appearance)
& (color) ndu (aroma) saw1R (flavor) waziiledua
(texture) wuinloAndufifazuumadssudnuazsng
3 ndu saui wasidoduddliunndrsinleaniugns
ATUAL (57971 )

3) NANTHANTUNNTAYIAAINNTUTELTUAIY

YIUKUUTEYELNA

HANSUSEEIAUAIINIU (sweetness) AMKViBY
(aroma) AU (greasiness) AILUNTU (extreme
flavor) wagAanilen (glutinousness) WulorAn3un?
finzuuuldssunnuveuLazamisliLansng
nlemnIugnsniuny uiliazuuuiadsiuaamy
Anwsiu wazaududuinileaniugnsaunuoeisd

o

Tluddnymnaada (p < 0.05) (5197 5)
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A9 2 AMENYENINIENTNLAEN NI TINGIVD9018a0AT (N=30)

AMANEY

ARAY + ANUBIULNINTIU

LA, ¥18/9e (Sopaz)

91y (V)

i Flansw)

dugs (lwudnsg)

fatinanie (Alansu/msneuns)
Sovazvosluduy

walvsiu (Alansy)

wandwiile (Alan3u)

wath (Alany)
dnEIuY0IAINYITOULIRBANNYITOUALINN
AN IEIN (Alaunas3)
Anunudenvuziladum @adwasuson)
ANuRudenvuzilanated @adunsusen)

RTINS (ASI/UN)

(33.33/66.67) 10/20
0.96 + 21.55
55.28 + 11.15
163.70 + 7.59
20.50 + 2.89
2293 + 7.45

3.30 + 2.58
41.09 + 8.90
5223 + 4.53
0.76 + 0.17
1,241.97 + 326.14
113.47 + 10.75
73.23 + 11.02
88.05 + 10.22

M157197 3 sEAUANUTRUAUNG TiTlselernIuansaiuaLarleAn3uiiveteanadag WeUsiuauveuwuu 9-point

hedonic scale (n=30)

gnslarnsy sERUANNINE TR p-value
anwazUsng
lern3uansaiuay 6.43 + 1.41
A 0.209
lorn3ui 6.10 + 1.37
nau
lomnSugnsaiuny 6.83 + 1.51
o s 0.009*
larnTui 593 + 1.53
Y7
lern3uansniuay 6.96 + 2.13
o am < 0.001*
larn3ufi 4.86 + 1.91
DREHRE
loAn3ugnsmuay 6.50 £ 1.50
2, 0.012*
lomn3uii 5.46 + 1.63
AUYBUTIY
loAnSugnsaiuay 6.96 = 1.77
o e 0.003*
lorn3uii 570 + 1.64

Joyauansluguaade + Andesuuinnigy, enaadas 9w 30 18

* wansvegnalitdAgyvnvadiAdlomieuiuleAnIugasaiunu (p < 0.05) (paired t-test)
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M19197 4 SEFUAINTEUA LAY NilsielernIugasmiuauLatlernIuAiveteImalng WeUsHliuANNYRULUIUUTIENY
anway (n=30)

gnslanniu szRuAUNanela p-value
anwazUsng
lorn3uansaiuay 1.40 0.7
o an 0.107
lorn3ufi 1.10 + 0.84
d
lomn3ugnsmuAy 1.70 + 0.47
oy 0.625
loAn3uad 1.63 + 0.56
naiu
lornIuansniuay 1.63 +0.72
S 0.831
Lorn3uf 1.66 + 0.61
SHYR
lomnSugnsauny 1.66 + 0.66
o oo 0.107
Lomn3ui 1.36 + 0.76
DRLHEE
lomnIugnsaiun 1.23 + 0.90
e 0.102
LoAnIuii 0.86 + 0.90

Joyauandluguaade = Andeuuuinnigiy, 91aadas 9w 30 91g

P ) v i Ao = o A o d' a
M990 5 FEAUAIUTBUATUNINE) meaiaﬂﬂillqmﬂ’mﬂuLLﬁﬂ@ﬂﬂiuﬂ’m%ﬂﬂmﬁﬂﬁuﬂﬁ L@JaﬂﬁgLNUQQWNGU@ULLU‘UﬁguﬁLﬂa
(n=30)

anslornIy szAUAIUNIND TR p-value
AN
lomn3ugnsmuax 0.86 + 0.35
o A 0.000*
loAnsuid 0.40 + 0.50
AUIDY
loAnSugnsaiuny 0.73 = 0.45
oy 0.769
ladnsuii 0.70 + 0.47
AULY
loAnsuansaiuny 0.86 + 0.35
o e ' 0.031*
loansuii 0.66 + 0.48
AULTUTY
loAn3uansmuny 0.83 + 0.38
o aa 0.005*
lornsuii 0.46 + 0.51
ANULATEA
larn3uansniuay 0.50 + 0.51
oy 0.489
laAnsul 0.56 + 0.50

Joyaunandluguaade + Andosuuinsgy, enaadas 91w 30 518
* waninsegalfuddgmeaifllaiieuiuleansuansaiuau (p < 0.05) (paired t-test)
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