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Abstract

A study of using virgin coconut oil (VCO) as butter fat (BF) replacer in low lactose ice
cream on its characteristics: rheological properties and fat particle size of ice cream mix, color,
overrun, melting rate, texture as the hardness, microstructure, and sensorial acceptance of ice
cream, was carried out. The amounts of BF and VCO were varied at 8.72:0, 7.63:1.09, 5.45:3.27,
1.09:7.63, and 0:8.72, respectively. The results showed that the viscosity at 20 s™* of ice cream
mix (ICM) containing VCO was higher than that of ICM containing only BF (control sample). The
solid-like and liquid-like characteristics of ICM with VCO decreased after a process of mix aging,
while the control ICM exhibited the contrast. However, ICM with only VCO gave the biggest
particle size of fat compared with ICM containing BF significantly (p<0.05). Ice cream with BF
seemed to possess the yellow color tone more than that of ice cream containing only VCO.
However, the overrun and melting rate among such ice cream were not significantly different
(p>0.05), while the hardness of ice cream with VCO seemed to decrease as a function of
increasing amount of VCO. This result was confirmed via cryo-SEM microstructures. The
acceptance for sensorial evaluation on color, odor, taste, melting, sandiness, and overall
acceptance were also determined. The acceptance of color, odor, taste, melting, sandiness,
and overall acceptance of all studied ice cream were not significantly different (p<0.05) with
the acceptance level score at slightly like. Thus, there is a potential for using VCO as the BF
replacer for low lactose ice cream with a little change of ice cream characteristic but with a
probable acceptance from panels. Also, using VCO provides the lower cost of ice cream

production than using BF.
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