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Production of Spiny Bitter Cucumber Ice Cream Supplemented with Probiotics
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Abstract
Spiny bitter cucumber (gac) is a plant commonly grown in tropical regions and has a high content of

lycopene and beta carotene. Thus, the physical, chemical and microbiological qualities of gac aril were
determined along with ice cream production using gac aril as a main ingredient. Gac aril was determined for the
physical quality including color and the results revealed that the lightness (L*), redness (a*) and yellowness (b*)
were 43.51, +26.56 and +18.15, respectively. For chemical quality including pH, amount of protein, fat, ash and
lycopene content, it was found that the pH was 4.78 whereas percentages of protein, fat and ash were 7.92, 17.20
and 1.01, respectively while lycopene content was 338.32ug/g. For microbial quality, the total microbial count
was 2.2x107cfu/g. Furthermore, gac ice cream was produced using varying amounts of gac aril (60, 70, 80 and
90%) and it was subsequently sensory evaluated for their liking scores. The mean overall liking scores of the ice
cream with 60, 70, 80 and 90% gac aril were 5.58, 5.68, 5.70 and 5.48, respectively (p >0.05).
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Table 1 Color of gac aril

Physical quality Lightness (L*) Redness (a*) Yellowness (b*)

Color value 43.51+2.43 26.56+1.29 18.15+3.05

Table 2  pH, lycopene content and chemical composition of gac aril

Chemical quality Amount
pH 4.78
Lycopene content u)g/g) 338.32
Protein (%) 7.92+0.56
Fat (%) 17.20+0.07
Ash (%) 1.010.01

Table 3 Total viable counts of gac aril

Microbial quality Microbial Numbers (cfu/g)

Total viable counts 2.2x10’
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Table 4 Sensory evaluation properties of gac ice cream

Amount of gac aril  Appearance Color Odor Taste Texture Overall liking
60% 6.40+1.29°  6.60+1.30° 5.30+1.40° 4.38+1.94° 6.38+1.60° 5.58+1.43"°
70% 5.88+1.39° 6.30+1.12° 5.42+1.61° 4.84+1.98° 6.10+1.88° 5.68+1.55°
80% 5.64+1.78°  6.10+1.59° 534+1.57° 5.04+1.86° 6.26+2.00° 5.70+1.65°
90% 6.02+1.61%  6.40+1.27° 5.00+1.77% 4.66+2.12° 6.24+1.96° 5.48+1.71°

® Means in the same column followed by the same letters are not significantly different (p > 0.05)
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