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 رـشككلمة 

أتقدم بعظيم , الري مهخني القوة والعافية لإتمام دزاستي  صكس لله عز وجلالحمد وال

يس وكامل الاحترام إلى كل مو سايم في إتمام يرا العمل , وأتقدم الصكس والتقد

بخالص الصكس مع فائق التقديس والاحترام للأستاذ الدكتوز صياح أبو غسة والأستاذ 

ساترتي في جامعة دمصق لأكما لا يفوتني أى أسجل شكسي الدكتوز أنوز الحاج علي  

وأخص  يات التقديس والاحترامكلية الززاعة قشم علوم الأغرية فلًم مني أسمى آ

بالصكس الأستاذ الدكتوز جًاد سمعاى والأستاذ المًهدس شادي الأحمد كما أتقدم 

 بخالص الصكس والتقديس للعاملين بالمكتب الههدسي لمشاعدتًم في إتمام يرا العمل.
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ABSTRACT 

This study was carried out in agriculture collage in Food Science 

Department (Dairy factory lab) during 2016-2018 to determine the effect of 

changing the proportions of some components of ice cream and low-energy 

ice cream (Sherbet) and study  the  effect of substituting sugar sucrose with 

aspartame with the reduction of the fat ratio in physical and sensory 

properties of these products and caloric contents and their economic cost 

was studied ,the change was in fat, stabilizer, sugar and free fat milk 

powder ratios . The physiochemical analysis included, pH, percentage of 

acidity, air  (volume) ratio, total solids, viscosity, hardness, protein content 

and solubility, and a sensory test for each of the flavor, texture, color and 

appearance. The calories calorie content was estimated  and the cost was 

done mathematically.The results showed that the difference in the 

proportions of some of the components of ice cream and sherbet affected in 

the physico-chemical properties of these products were affected but with 

slight differences in pH and acidity ,the percentage of air increased with 

reduce of  fat, stabilizer, sugar and milk powder for mixes manufactured of  

both ice cream and sherbet.And the hardness in ice cream by increasing the 

ratio of fat and stabilizer and milk powder and lowing the sugar in the mix 

and increasing the proportion of sugar in sherbet, and the viscosity incresed 

by increasing rates of fat and stabilizer and milk powder and sugar in 

mixtures of ice cream and sherbet. The substitution of sucrose with 

aspartame sugar did not significantly affect the reduction of fat ratio in the 

physicochemical and sensory properties of ice cream and sherbet, but the 

effect were evident when fat was significantly reduced. In addition, the 

melting of ice cream and sherbet was affected by varying percentages of 

the components involved. It was quickly by  reduced of  fat, stabilizer, milk 

powder and increased the sugar content in the mixture. As for the sensory 

properties of the processed products, their flavor was affected by the 

difference in fat and sugar in the mixture and obtained high acceptance 

with increasing percentage in the mixture. The effect of flavor was low 

when the stabilizer and free fat milk powder was different. The body of the 

processed products was also affected by the percentage of the ingredients 

involved. It was characterized by high fat and sugar content, low 

concentration of stabilizer and powdered milk in the mixture. The color and 



 
 

appearance of  ice cream and sherbet were not significantly affected by the 

proportions of the components involved.. The energy content of the 

processed products increased with a high fat content of the mixture to 

139.19 Kcal when the fat content of ice cream increased to 8% and 

decreased to 117.7 Kcal when the fat content decreased to 5%. The content 

of the sherbet also decreased by the low fat content and the energy content 

of milk crystals and drink was not affected when sucrose was replaced by 

aspartame sugar (low calorie local) but decreased with low fat content. The 

price of ice cream and sherbet also affected by difference the ratio their 

properties their price, especially when the fat percentage in the mixture was 

higher. The sixth sample of ice cream containing 8% fat and 0.2% 

krimodan 734, 11% sugar and 10%  free fat milk powder obtained high 

sensory acceptance. The fat content 4%, 0.4% CMC, 14% sugar and 5% 

free fat milk powder of the sherbet was better than the proven ratios. 
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