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ABSTRACT

The aim of study was to investigate several factors on the properties of ice cream
prepared from purple rice based yogurt like product. The investigation result revealed that an
addition of 3% (w/v) skim milk powder promoted the growth of yogurt cultures (both
Streptococcus thermophilus and Lactobacillus delbrueckii subsp. bulgaricus) and increased the
production of lactic acid after an incubation at 40°C for 20 h. A ratio between purple rice ice
cream mix and purple rice yogurt like product of 10:90 (w/v) was found to provide an ice cream
that had the highest overrun and overall acceptability (score 7.10) (p<0.05). A study about the
effect of prebiotics (inulin or resistance starch) at different levels on the properties of the purple
rice ice cream and the survival of both yogurt cultures and probiotic (Lactobacillus acidophilus)

indicated that an addition of 1% (w/v) inulin provided an ice cream with better physical properties



and higher survival rates of yogurt and probiotic bacteria as compared to those of the control
sample and resistance starch added ice cream. During storage at -22+1°C for 30 days, physical
properties of the ice cream were almost constant (p>0.05), while total phenolic compound
content, anthocyanin content and antioxidant activity in terms of DPPH radical scavenging
activity were reduced (p<0.05). After 30 days of storage, the number of S. thermophilus, L.

bulgaricus and L. acidophilus were reduced to 7.61, 6.77 and 6.83 log cfu/ml, respectively.
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