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INTRODUCTION

| n Malaysia, thers are variaus 1ypes ol ce cream
available commercially such as sol1 and hard ice
cream, lolli-paps, chocolate ice cream hars et
Generally, ice cream is made up of milkfat,
milk solid non fat, sugar, emualsitier and scabilizer. It
can he classitied as dairy and non dairy depending
on the type of fat nsed.

The commercial value of 1oe croam 15 munly based
on the amount of its milkfat content, Nowadays, the
consumers are very aware of the relationship between
thi cuui_cm?]pt-iun of saturated fat and hlood cholesteral,
For that  reasen, consumers are therefore highly
encouraged 1o wse palme oil as 10 is now penerally
known that palm oil has a high muateitive value.
Furthermore, there is ample supply of palm ol in
Malaysia. The production cost of dairy e cream is
relacively expensive due o the high cost of mmilk Tac
Sixteen  Kilogrammes of milk fat cosls
RMI08, whereas palm o1l 2an be bought at RM29
per sevenieen Kilogrammes, Therelore, by
substituting milk Tt with palm il the prodoction
cost of ice cream can be reduced,

PRODUCTION TECHNOLOGY OF PALM
BASED ICE CREAM

Palm il has been used in lce cream processing, but
there 15 noL much information available,

PORIM has discovered the optimum processing
condition for the prkluction of palm based ice cream
(Figure I T was Tound that 1008% overrun could be
obtained in a ouch shorer period (2-2 hrs) and at a
lower pressure (3—4 bars) and lower freczing

temperature (=4 1o —6°C) in a freezer.  Current
technology requires s much lenger ageing period {24
hours) and bigher pressures and freezing temperatures.
Products  that cun be obtained using the optimum
processing conditions are shown in Table 1.
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Figure [ Flow dlazram of the praduction of ice
CrEan.
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TABLE 1. OPTIMUM PROCESSING CONDITION FOR
PALM BASED ICE CREAM

Pastenrizarion v HIGT: B35 sec. f

[ommaosrenization - I - slage homoesenizer

LConhng : 370w 470

Ageing v d=3ihrs

Freezing : 1 AR

Hurdening t =350 I =35°CYED min i ! :

Slorage Do =lE e =200 before consumpticon " i o i

TARLE Z, COMPARISON OF PALM BASED ICE CREAM WITH
DAIRY ICE CREAM

[hairy ice cream  Palm based ice cream
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TABLE 3, INGREDIENT FOR ICE CREAM . The substitution of unsaturated: fats for some

S saturated fat in the diet is recommended in order
| e ] Iﬁ_r_-Z.‘ | 1 = . =
. (o reduce the incidence of cardiovascular heart

[Fat L0-125 e

PAilk solid non tat 11-12.5% | disease.

Sugar 1216

Emulsifier/Stabileer el 3. The consumption of imitation or substitute fluid

Fluvouring Calouring Small ameunt ; : :

Waler (il milk may be beneficial for those who cannol
T T T e R = tolerate lactose.
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