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ABSTRACT

The objective of this study was to study the basic dessert recipes. To select
the basic recipes acknowledged by the panelists and had the highest scores from
sensory evaluation. to study individual shelf lives and to study the consumer
acceptance of ready-to-eat frozen dessert cake products by planning the randomized
complete block design (RCBD), the evaluation of the sensory qualities in terms of
appearance, color, smell, taste, texture (softness) and overall liking is conducted upon.
The evaluation is piloted with a 9-point Hedonic Scale, with 40 panelists and compared
to the differences at the mean confidence level of 0.05 by using the Duncan’s New
Multiple Range Test (DMRT) method using statistical software.

From the study, it was found that the basic recipe is the no. 1which the
tastemakers accepted the most. This is tough and soft with a delicious aroma from
young coconut meat compared to other contemporary dessert recipes. Then it is
studied for a shelf life test consisted of 1 month incubation with -18 degrees Celsius
temperature. The panelists accepted the level of moderate to high in terms of physical
quality where it is found that the value Color L * a * b * were equal to 84.23, -4.02
and 6.93 respectively. The nutritional values of the basket were in combination of
carb, protein, fat, moisture and ash which are equal to 55.00, 2.40, 1.31,41.22 and
0.07 respectively. No microbes found and the acceptance level of the frozen ready-

to-eat dessert products to the consumers is nearly 96.67 percent.
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