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Abstract:

Probiotic ice cream serves as a functional food, but potential loss of probiotic viability occurs
during product formulation, processing, and storage. Hence, this study aims (1) to formulate a
probiotic (Lactobacillus plantarum ATCC 8014) ice cream added with coconut residue, (2) to
determine the impact of the coconut residue on probiotic ice cream characteristics during 60 days
of storage, and (3) to assess the acceptance of the ice cream enriched with probiotics and coconut
residue. The ice cream was produced by using non-fat milk powder, milk fat, heavy cream, sugar,
egg yolk, stabilizer, and maltodextrin, added with 1% of L. plantarum and different concentrations
of coconut residue fiber (0.01-0.03 g/mL). The results revealed that ice cream incorporated with
0.02 g/mL of coconut residue was the best formulation for probiotic ice cream production.
Throughout the storage period, it possessed stable probiotic viability, soft texture, low melting
rate, high protein, low-fat, appropriate pH for probiotics, and acceptable sensory ratings for overall
consumer acceptance. The synergistic combination of coconut residue and probiotics in ice cream
is a potentially novel strategy for producing a nutritious dessert item beneficial to human health
as well as reducing potential pollution by the agricultural industry.
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