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Abstract

Healthy food consumption trend is widespread around the world, that cause
every country attach great importance to seeking a valuable ingredient from nature.
Sherbet is a kind of small crystal ice-cram and has sweetness from juice. Some of them
has no dairy as ingredient, so it less intensive taste. Some type is putted alcohol, dairy,
yogurt, albumen and gelatin for different taste and texture. This study uses mucilage
from grain seed for substitute stabilizer in mulberry sherbet ice-cream. The educational
objective is for study quantity of mucilage that use for substitute stabilizer in lemon
ice-cream,; there are 4 level, including 25, 50, 75 and 100 percentage and for study
quantity of mulberry juice 3 levels are 50, 75 and 100 percentage that are
experimented by random experimental Randomized Complete Block Design (RCBD)
and take these result of experimental to estimate in color, smell, taste, texture
(smoothness) and overall impress by testing 9-Point Hedonic Scale, different mean

Duncan’ New Multiple Rang Test (DMRT) and analyze the result by SPSS program.

From this study, found that the amount of mucilage the use for substitute
stabilizer in lemon ice-cream is 75 percentage and amount of mulberry juice in sherbet
ice-cream is 75 percentage and tasters accept color, smell, taste, texture (smoothness)

and overall impress are in high level are 7.61, 7.33, 7.77, 7.74 and 7.90 by successive.
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