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ABSTRACT
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This study centered in developing aratiles ice cream with moringa
and seaweeds utilizing aratiles fruit as the main ingredient of the developed
food product. It explores into the formulation of this unique ice cream
assessing its appearance, color, odor, odor, palatability and texture. Four
(4) experimental Treatments and one (1) control Treatment were produced
and acceptability were tested using likert-point scale and had description
rating from not acceptable to most acceptable. The appearance, color, odor,
texture and palatability mean ratings for Treatment 1 were the greatest,
according to the results. Out of the five treatments, Treatment 4 had the
highest significance for the level of acceptability of aratiles ice cream with
moringa and seaweeds. There was no significant difference on the level of

acceptability of aratiles ice cream with moringa and seaweeds of five



Treatments among college students from Treatment 1 to 4 and there was
a significant difference with the control treatment and there was also no
significant difference on the level of acceptability of aratiles ice cream with
moringa and seaweed of Treatment 1 to 5 among senior high school
students. Research respondents prefers taste of Treatment 1 which aratiles
fruit had only 100 grams in measure with a low measure of moringa leaves
and eucheuma seaweed. Aratiles fruit contains large amount of sugar
considering its taste, very sweet. With that, an ice cream can be negotiable
and would be preferred by consumers whether it has a high amount of
sugar or not. Therefore, the combination of aratiles fruit, moringa leaves

and eucheuma seaweed was just balanced.
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