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Value — added of soybean and mung bean by using in

synbiotic ice cream production
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Abstract

Raffinose family oligosaccharides (RFOs) were found in soybean seed of cultivar Chiang
Mai 60 and mung bean seed of cultivar Chainat 36 with high concentration. These sugars exhibit
prebiobic properties that stimulate growth of several probiotic bacteria. Therefore, RFOs prepared
from seed of both cultivars were applied as prebiotic ingredient in synbiotic ice cream production
from cow milk and Lactobacillus lactis was also added as probiotic ingredient. The results from
this research revealed that viable cell of this probiotic could survive in these products, although
they were stored at -20 °C for 8 weeks. Moreover, stachyose (member of RFOs) moiety was also
detected in the products, First dripping time of synbiotic ice creams containing each RFOs was
studied and found that their first dripping times were longer than that of ice cream without RFOs
addition significantly (p<0.05). Sensory test of synbiotic ice creams by 16 panelists showed that
the acceptance of synbiotic ice cream with RFQOs addition was not markedly different from that

without RFQs addition {(p>0.05).
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