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Manufacture Ice Cream From Camel Milk With Inulin and Studding His Processing, Sensory
and Therapeutic Properties

Feryal .F. Hussein & Noor .J. Fadhil
Food Science Dep. / College of Agriculture / Tikrit University

ABSTRACT
Keywords: The study was conducted in the laboratory of dairy's factory in the
Ice Cream s Inulin s Fat college of Agriculture / University of Tikrit to determine the processing
substituites. sensory and therapeutic properties of low fat s low calorie ice cream
Correspondence: prepared from camel milk with or without inulin.

Eg;'l,":' Hussein Three different types of ice cream were manufacture (T1) the control

Feryal alazawi@yahoo.com regular ice cream from cow milk and cream 5 (T,) from camel milk and

half to half cow s camel cream. Without inulin 5 (T3) the same type in
(T,) but replacement of (15%) cream by inulin.
The results showed no significant deferent in total solids s protein for all

type of ice cream while the high fat , acidity s calorie content was found

in (T,) compared with (T3) in other hand the opposite carbohydrate
content . also there was positive differences in viscosity melting
resistance and low over rum by added inulin.

The sensory properties showed no high differinces but it came to faror
camel milk ice cream with inulin.
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