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Abstract

Prebiotics are fibers aren't digestible and absorbed by small intestine in your body
but prebiotics are fermented and digest by beneficial bacteria found in colon, therefore can
encourage the growth of beneficial bacteria and helpful to the digestive system. The purpose
of this research was to study the effects of prebiotic addition on physicochemical properties
of ice cream yogurt, namely pH, moisture content, water activity (a,,), chemical composition,
proximate, viscosity, colour, %overrun, texture and melting rate. The prebiotics used in this
study were inulin, Banana powder, and Jerusalem artichoke powder by adding 4% each ice
cream mixture. However, the ratio of ice cream mixture to yogurt mix was 40:60%w/w. The
results showed that used of different prebiotics affecting significant (p<0.05) in the viscosity
consistency, %overrun, melting rate, and hardness of ice cream yogurt. The ice cream
containing the Jerusalem artichoke powder showed the lowest viscosity consistency and
hardness. and enhanced the %overrun and melting rate compared to the others. On the other
hand, Inulin had a completely different effect on the viscosity consistency and ice creams
with lower overrun, and showed that highest approximately (Fat, total sugar and lactic acid)
when compared with the other sample. (p<0.05). Addition of the banana powder caused
highest hardness value and decreased the melting time of ice cream. Moreover, the colour
results showed that addition the prebiotic also affected increase their light (L*) and yellow
(b*) over significant differences (p<0.05) the control sample (no addition the prebiotic). All ice
creams had no significant differences (P > 0.05) in pH, moisture content and a,. Thus, the
addition of inulin powder tends to improve the quality of chemical composition and viscosity

of ice cream. Future study is needed to evaluate the sensory properties of ice cream.
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