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Abstract

The objectives of the research on the navy bean ice cream for elderly people
was to study the most appropriate ratio of the white kidney bean milk from the
4 ratios; 100:0, 75:25, 50:50, and 25:75. Randomized complete block design (RCBD)
was applied at the reliability 95%. The quality of sense including sight, color, smell,
taste, and texture and the overall preference were tested. 30 testers applied the 5-
point hedonic scale to test the product. The difference of mean was compared with
Duncan New Multiple Rang Test (DMRT) using the computer program to find the
appropriate ratio. The consumer acceptance of the navy bean ice cream was tested
by 60 testers using the 5-point hedonic scale.

The results showed that the accepted appropriate ratio of white kidney bean
milk to coconut milk for making navy bean ice cream was 75:25. The mean for sight,
color, smell, texture (smoothness), and overall preference was 4.07, 4.20, 4.17, 4.03,
3.87, and 4.10 respectively. Physical quality test result indicated that the thickness
increased to 1,100 cps., the overrun was 36.51, and the melting rate was 40. Nutrition
fact test result indicated that navy bean ice cream 85¢. served 170 kcl., 5g. of fat,
26¢. of carbohydrate, 4 ¢. of sugar, 8¢. of protein, and 20mg. of sodium. 96.7% of the

consumers accepted the navy bean ice cream.
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