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Abstract

Rice bran is a by-product from rice processing, which contains protein, fat, fiber
and vitamin E. The nufritional values of reduced fat coconut milk ice cream were enhanced
by adding rice bran as an alfernative to using the benefits from rice bran. This research aimed
to study a suitable content of rice bran for reduced fat coconut milk ice cream production. Four
levels of rice brar at 0, 3, 6 and 9% (w/w) were varied. The results revealed that an increasing
of rice bran contents significantly (P<0.05) decreased melting rate and overran of reduced fat
coconut milk ice cream. However, the quantities of rice bran studied did not significantly affect
hardness of ice cream. For sensory evaluation, addition rice bran at 3% (w/w) had a higher
preference score than those added at 6 and 9% (w/w) and gave preference score closed to the
control. Beside, this product contained 0.64% dietary fiber and 0.09% vitamin E. Total bacterial

count in this ice cream did not exceed the standard.

Keywords : Cocomut milk ice cfeam, Reduced fat ice cream, Rice Bran, Vitamin E, Fiber

* Lecturer of Foed Science and Technology Program, Faculiy of Food and Agricultural Technofogy Pibulsongkram Rajabhat University.
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