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ABSTRACT

Preparation of Low Fat-Sugar Free Softy Ice-Cream
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Introduction
The Present investigation entitled preparation of low fat sugar-free softy ice-cream was carried out in

Objective
1. To asses the possibilities for preparation of low fat sugar free softy ice-cream.

2. To evaluate the sensory quality, chemical composition, melting period.

3. To calculate the cost structure.

Methodology

of ice-cream. The cost structure (Rs/kg) of product was worked out by considering the prevailing retail

Result and Discussion

1),
2 3 4 ) was used for preparation of ice-cream to evaluate acceptable level 

Softy Ice cream. Hence, sugar and acidity content was numerically decreased with decrease in the  fat 
level of ice-cream, However, total solids content was increased numerically as  decrease in the  fat level of 

80.62 in treatments T1, T2, T3, T4, and T respectively. For overall acceptability which revealed that up to 

1, T2, T3, T4, and T respectively which is revealed that decrease
in fat level then increase in melting period. Cost of production was calculated and it was found that, cost 
per kg was decreased with decrease in fat levels in the softy ice-cream. On the basis of acceptability and 

Conclusion

period and cost of production of ice-cream. Good acceptable quality of ice-cream can be prepared by


