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ABSTRACT

Flesh of red dragon fruil (Hylocereus costaricensis) was analyzed for chemical
compositions and found that it had an antioxidant activity. In production of basic formula
of red dragon fruit ice cream, red dragen fruit's flesh of 10, 20, and 30% were added to
control formula ice cream and then evaluated for sensory properties. The result indicated
that formula with 20% flesh had significantly higher (P<0.05) preference scores and then
used as a basic formula for health beneficial ice cream production. Physical properties of
such 3 formulas showed significant decreasing (P<0.05) in pH, overrun, melting rate,
lightness (l!*) and yellow color value (b*), while viscosity and red color value (a*) were
significantly decreased (P=<0.05) with higher flesh addition. When carbohydrate based fat
replacers were used, resulis revealed that 3% N-LITE D formula showed significantly
higher {P<0.05) preference scores. Chemical composition of basic formula red dragon
fruit ice cream and 3% N-LITE D formula in moisture, protein, lipid, carbohydrate, dietary
fiber, ash, total phenolic compounds, betacyanin and antioxidant activity were not
significantly different (P>0.05). When comparing with basic formula red dragon fruit ice
cream, formula of 3% N-LITE D showed fat and calory reduction ; 49.09% and 25.26%,

respectively.



