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Effect of Moringa oleifera Powder on Physicochemical Properties of Milk Ice Cream
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Abstract

The purposes of this research were to investigate the effect of Moringa oleifera powder on
physicochemical properties of milk ice cream. Moringa powders including moringa peel, pulp and seed (0, 1,
and 2% ice cream basis) were added into milk ice cream formulation. Results showed that ice cream added
with 1% moringa powder showed the highest overrun (P<0.05), while all samples with moringa powder (1 and
2%) appeared to have lower melting rate as compared to the control (P<0.05). Ice cream added with 2%
moringa pulp showed the highest total phenolic content and DPPH free radical scavenging activity. Sensory
evaluation showed rating score for color, odor, taste, texture and general acceptability of ice cream added
with 1% moringa peel or 2% moringa pulp was comparable to its control (P>0.05).
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Table 1 %Overrun, total soluble solid and melting rate of ice cream added moringa powder.

Sample %Overrun %TSS %Melting rate
Control 43.31°+0.42 34.61°+0.28 37.041°£0.23
Peel 1% 46.16°+0.43 36.10"40.12 32.44°+0.80
Peel 2% 43.77°+0.11 36.96°+0.23 32.62°+0.32
Pulp 1% 52.51"0.30 36.597+0.22 32.65°+0.02
Pulp 2% 45.48°+0.30 36.63"£0.13 32.15"+0.32
Seed 1% 52.64°£0.38 36.28"+0.25 32.98°+0.13
Seed 2% 43.13°+0.09 36.80°+0.34 31.36 +0.31

Means of the same column with different superscripts indicate significant difference (P<0.05).

Table 2 Total phenolic content (ug Gallic acid eq./g) and DPPH radical scavenging activity of ice cream added

moringa powder.

Sample peg Gallic acid eq./g ug Trolox eq./g
Control 318.72'+1.63 20.99°+0.54
Peel 1% 370.26°+0.34 5563 = 1.80
Peel 2% 515.61°+0.23 1,474.07°+2.99
Pulp 1% 410.57°+3.46 56.98°£0.76
Pulp 2% 518.96"+1.26 1,566.85°+1.34
Seed 1% 397.26°+3.59 53.33°+1.89
Seed 2% 457.76"+2.84 1,378.83°+0.16

Means of the same column with different superscripts indicate significant difference (P<0.05).
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Table 3 Sensory evaluation of ice cream added moringa powder.
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Sample Color Odor Taste Texture Overall
acceptance
Control 7.84°+0.74 7.60°+1.09 7.76°+0.99 7.68°+0.87 7.95°+0.95
Peel 1% 7.62°°+0.85 7.58°+0.64 7.50"+0.86 7.58"+0.67 7.76°+0.69
Peel 2% 7.06°+0.89 7.22°40.89 7.28%+1.27 7.18°+1.21 7.52+0.91
Pulp 1% 7.58"°+0.86 7.14°+1.13 7.26™+1.05 7.26°+1.10 7.30°+1.13
Pulp 2% 7.40°+0.93 7.32"°+0.89 7.26°+1.07 7.16°+1.13 7.90"°+0.69
Seed 1% 7.50°+0.71 7.28+1.07 7.067+1.15 7.68°40.76 7.38"40.75
Seed 2% 6.98°+1.19 6.70°+0.84 6.18"1.08 6.80"+0.95 6.68°+1.02

Means of the same column with different superscripts indicate significant difference (P<0.05).
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