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BABSTRACT : Ice-cream, ahighly popular frozen dairy product isliked by persons of all age
group. Fruit-flavoured ice creamsrank third among flavours, representing about 8 per cent of the
total amount of ice cream made, and can be consumed more or less throughout the year. The
excellent nutritional profile and multifunctional properties of Jackfruit can be utilized in the
preparation of ice cream, rich in nutrients and having unique distinct flavour and colour. Keeping
infront the consumers demand for ice-cream with natural ingredientsand nutritional importance,
this study was designed primarily to examine the acceptable organol eptic characteristics of ice-
cream incorporating jackfruit. The present study was undertaken with different combinations
(15%, 20% and 25%) of jackfruit pulp inice cream preparation. Different samplesof jackfruitice-
cream treatments and control were analyzed for organoleptic characteristics like flavour and
taste, body texture, colour and appearance, melting quality and overall acceptability. Sensory
eval uation was carried out using 9-point hedonic scaleAmerine et al. (1965). The data obtained
on various parameters were statistically analysed. Interms of body and texture 15% (T ) jackfruit
was highly acceptabl e followed by the sample containing 20% (T ) of jackfruit pulp. The colour
and appearance scoresincrease with increase in thejackfruit pulpinthe blend. Theflavor scores
increases first with increase in the jackfruit pulp in the blend but tended to decrease |later with
increasein jackfruit pulp in the blend. The highest melting quality was noted in sample containing
15% (T ) and 20% (T,) of jackfruit pulpinthe blend. The overall acceptability scores of ice cream
tended to decrease with increase in the jackfruit pulp in blend. A progressive deterioration was
observed in all sensory parameters with ice cream samples prepared with 25% (T,) of jackfruit
pulp. The results of this study may be useful for ice cream manufacturers and the information
may be used to produce ice cream with increased consumer liking.
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