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Abstracts

The purpose of this study is to the basic recipes sorbet coconut juice. Study of the
proper quantity of jiggery and the quality of the products, jiggery sorbets. The experiment
was a Randomized complete block design. By means of taste was rated as 9 - Point
hedonic scale a sample of 70 people. And compare the difference of the average
confidence level of 95 percent by Duncan’s new multiple range test with statistical
software. According to studies; recipes 2 is a basic recipe that has scored the most
respected. The appropriate quantity of jaggery It found that 100 percent is a reasonable
quantity of yellow with aromas of jaggery sweet flavor and smooth texture.

The study of the physical quality of jaggery sorbets found that the sweetness of
26 Brix 24 percent cost overrun, an overrun of the ice cream will be in the range of
20-150 (Arbuckle, 1998) and the melting of the ice cream from the ice cream is in the
range of pasteurization 91.66 — 95. This is the percentage of the melted ice cream will
depend on the heat transfer from the environment into the ice cream melted ice crystals
made by first melting rate range is low, then it will increase with longer. (Muse and Hartel,
2004). Analysis of chemical quality, it was found that the jaggery sorbate per unit
consumption, energy 110 Kilocalories carbohydrates 27.6 G protein < 1.25. Grams of fiber
0.08 grams humidity 72.0 ¢ and the ash 0.44 grams.

The study on the acceptance of consumers found that consumer acceptance of

products, jaggery sorbets to 100 percent
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