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Objective
In recent times, consumers demand for foods with natural additives has been dramatically increased. 
The production of ice cream from using vegetables like carrot with good sensory quality will be more 
economical and acceptable to the consumers. Incorporation of carrot in ice cream is a novel approach

level of incorporation of carrot in different forms and develop a method for manufacture of acceptable 
quality carrot ice cream. 

Methodology
Two varieties of carrot available from local market were screened for their suitability for preparation of 

Pusa Kesar and r Pusa Rudhira
Pusa Rudhira) for preparation of 

carrot ice cream was a combination of processed carrot shreds and puree. Ice cream was prepared using 

Result and Discussion

Conclusion
It is concluded that carrot can be incorporated as a functional ingredient to obtain a highly acceptable ice
cream with better nutritional values.


