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Table 1. Sensory properties of lemon verbena ice cream products

Ice cream C LV, LV, LV;

Sensory properti
Tissue 3.49 3.01 2.99 2.96
Flavor 3.51 2.93 3.20 2.97
Sweetness 3.24 3.03 3.12 3.08
Color 3.55 3.11 2.84 2.68
Overall acceptability 3.49 3.19 2.95 2.98

C: vanilla ice cream; V1: vanilla ice cream with 20% lemon verbena; V5:
vanilla ice cream with 50% lemon verbena; V3: vanilla ice cream with 70%
lemon verbena.
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Table 2. Sensory properties of lemongrass ice cream products

Ice cream C LG, LG, LGs

Sensory properti
Tissue 3.49 3.86 3.61 3.12
Flavor 3.51 3.98 3.65 3.43
Sweetness 3.24 3.87 3.54 3.16




Color 3.55 3.80 3.32 3.04
Overall acceptability 3.49 4.25 3.81 3.11
C: vanilla ice cream; Cy: vanilla ice cream with 20% lemongrass; Co:
vanilla ice cream with 50% lemongrass; Cs: vanilla ice cream with 70%
lemongrass.
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Table 3. Sensory properties of chamomile ice cream products

Ice cream C C1 C, Cs

Sensory properti

Tissue 3.49 3.14 2.92 2.68

Flavor 3.51 3.11 2.75 2.64

Sweetness 3.24 3.20 2.76 2.57

Color 3.55 3.16 2.83 2.39
Overall acceptability 3.49 3.21 2.82 2.14
C: vanilla ice cream; C;: vanilla ice cream with 20% chamomile; Cy:
vanilla ice cream with 50% chamomile; Cs: vanilla ice cream with 70%
chamomile.
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Table 4. Sensory properties of jasmine ice cream products

Ice cream C Ji Jo J3

Sensory properti

Tissue 3.49 3.61 257 2.24

Flavor 3.51 3.64 2.71 2.22

Sweetness 3.24 3.45 2.63 2.32

Color 3.55 3.50 2.2 2.11

Overall acceptability 3.49 3.39 2.49 2.28

C: vanilla ice cream; J;: vanilla ice cream with 20% jasmine; J,: vanilla ice

cream with 50% jasmine; Js: vanilla ice cream with 70% jasmine.
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Figl. Melting rate of lemon verbena ice cream products.
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Fig2. Melting rate of lemongrass ice cream products.



100

s
80 | //
60 | e
5 /7
= 40 | ya —~C
/'. —a—(C]
20 A C2
e C3
O | I
5 10 15 20 25 30 35 40 45 50
Time(min)
= P S i R
Fig3. Melting rate of chamomile ice cream products.
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Fig4. Melting rate of jasmine ice cream products.
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