
52 
 

REFERENCES 

Adapa S, Dingeldein H, Schmidt K.A., & Herald T.J.,.(2000). Rheological properties of ice cream mixes and 
frozen ice cream containing fat and fat replacers. Journal of Dairy Science 83(10), 2224=2229.  

Adapa, S. Schmidt K.A,. Jeon I.J.,. Herald T.j., & Flores R.A.,.(2000). Mechanism of Ice crystallization and 
recrystallization in ice cream: A review. Food Reviews International 16(3), 259-271. 

Akbari M, Eskandari M.H., & Davoudi Z. (2019). Application and functions of fat replacers in low fat ice 
cream: A review, Trends in Food Science and Technology 86, 34-40.  

Akbari M, Eskandari M.H., Niakosari M, & Bedeltavana A. (2016). The effect of inulin on the 
physicochemical properties and sensory attributes of low-fat ice cream. International Dairy journal  
57, 52-55.  

Al-Assar. (2009). Impact of replacement milk fat with vegetable oils on the quality of ice cream. 
Mansoura University Journal of Agricultural Science,Agris 34(3), 1735-1744. 

Alvarez V.B. (2009). Ice cream and related products. The Sensory Evaluation of Dairy Products. Pp 271-
331. Retrieved March 16, 2019 from 
https://www.researchgate.net/publication/226986938_Ice_Cream_and_Related_Products 

BPOM. (2016). PERATURAN KEPALA BADAN PENGAWASAN OBAT DAN MAKANAN REPUBLIK INDONESIA 
NOMOR 21 TAHUN 2016 TENTANG KATEGORI PANGAN. Retrieved March 17, 2019 from 
http://standarpangan.pom.go.id/dokumen/peraturan/2016/PerKa_BPOM_No_21_Tahun_2016_te
ntang_Kategori_Pangan.pdf 

Bahrampavar M & Tehrani M.M., (2011). Application and Functions of Stabilizers in Ice cream. Food 
Reviews International, 27 (4), 389-407. 

Bordi.P, Cranage D., Stokols J, Palchak T., & Powell L. (2004). Effect of polyols versus sugar on the 
acceptability of ice cream among a student and adult population. Foodservice Research 
International, 15(1), 41-50. 

Cadena R.S, Cruz A.G, Faria J.A.F, & Bolini H.M.A.,. (2012). Reduced fat and sugar vanilla ice cream: 
Sensory profiling and external preference mapping. Journal of Dairy Science 95(9), 4842-4850. 

Calorie Control Council. (2017). “Polyols: a sweet alternative for sugar reduction”. Polyols.org. Retrieved 
February 25, 2019, from https://polyols.org/wp-content/uploads/2017/05/Polyol-Presentation-
for-Food-Technologists.pdf  

Choi M.J, & Shin K.S.,.(2014). Studies on physical and sensory properties of premium vanilla ice cream 
distributed in Korean market. Korean J Food Science of Animal Resources 34(6), 757-762. 

Cook K.L.K, & Hartel R.W. (2010). Mechanism of Ice Crystallization in Ice cream Production. 
Comprehensive Reviews in Food Science and Food Safety, 9. 



53 
 

Fatsecret. (n.d) Vanilla ice creams. Retrieved July 3, 2019, from https://www.fatsecret.com/calories-
nutrition/usda/vanilla-ice-creams?portionid=62097&portionamount=100.000 

FDA. (2018). Review of the Scientific Evidence on the Physiological Effects of Certain Non-Digestible 
Carbohydrates. Retrieved March 16, 2019 
https://www.fda.gov/Food/LabelingNutrition/ucm610115.htm 

Goff, H. . (n.d.). Overrun calculations | Food Science. Retrieved September 10, 2018, from 
https://www.uoguelph.ca/foodscience/book-page/overrun-calculations 

Goff, H. (n.d). Ice cream manufacture | Food Science. Retrieved March 12, 2019, from 
https://www.uoguelph.ca/foodscience/book-page/ice-cream-manufacture 

Goff, H. (n.d.). Ice Cream Mix Ingredients | Food Science. Retrieved January 4, 2019, from 
https://www.uoguelph.ca/foodscience/node/1933/ 

Goff H.D & Verespej E., & Smith A.K. (1999). A study of fat and air structure in ice cream. International 
Dairy Journal 9, 817-829. 

Goff H.D. & Hartel R.W. (2013). Chapter 2: Composition and Formulations. Ice Cream, 7th Edition. New 
York: Springer,19-44.    

Grantviewresearch. (2018).”Ice Cream Market Share, Trends, Growth, Research Report, 2018-2025”.  
Retrieved January 6, 2019, from https://www.grandviewresearch.com/industry-analysis/ice-
cream-market 

Hosch, A. (2018). The State of the Global Ice Cream Market | KerryDigest. Retrieved January 6, 2019, 
from https://kerry.com/uk-en/insights/kerrydigest/2018/the-state-of-the-global-ice-cream-market 

International Dairy Foods Association (IDFA). (n.d.). Ice cream labeling. Retrieved march 17, 2019 from 
https://www.idfa.org/news-views/media-kits/ice-cream/ice-cream-labeling 

Ismail, Saleh, & Metwalli. (2013). Effect of inulin Supplementation on Rheological Properties of Low-Fat 
Ice cream.  Life Science Journal 10(3), 1742-1746. 

Jana A, Pinto S, & Moorthy P.R.S.,. (2012). Stabilizers and Emulsifiers-Classification. Indian Agriculture 
Statistics Research Institute. Retrieved February 25, 2019 from 
http://ecoursesonline.iasri.res.in/mod/page/view.php?id=5978 

Jang S.J, Kim H.W, Hwang K.E, Song D.H, Kim Y.J, Ham Y.K, Lim Y.B, Jeong T.J, Kim S.Y, Kim C.J. (2015). 
Effects of Replacing Sucrose with Various Sugar Alcohols on Quality Properties of Semi-Dried Jerky. 
Korean J Food Sci Anim Resour 35(5), 622-629. 

Jungbunzlauer. (2015). “Erythritol makes a difference- tasty and creamy ice cream without added 
sugar”. Retrieved February 27, 2019, from 
https://www.jungbunzlauer.com/fileadmin/content/_PDF/PRINT_PROJECTS/Article_facts/JBL_AR_
Erythritol_makes_a_difference_2015-104.pdf 

https://www.fatsecret.com/calories-nutrition/usda/vanilla-ice-creams?portionid=62097&portionamount=100.000
https://www.fatsecret.com/calories-nutrition/usda/vanilla-ice-creams?portionid=62097&portionamount=100.000
https://www.uoguelph.ca/foodscience/node/1933/


54 
 

Junior E.D. & Lannes S.C.D.S.,. (2011). Effect of different sweetener blends and fat types on ice cream 
properties. Ciência e Tecnologia de Alimentos 31(1), 217-220.  

Koenig, D. (n.d.). Definition of Ice Cream Types | WW USA. Retrieved January 22, 2019, from 
https://www.weightwatchers.com/us/article/skinny-ice-cream 

Kulurtay S, Oksus O, & Gokcebag O. (2010). The influence of different total solid, stabilizers, and overrun 
levels in industrial ice cream production using coconut oil. Journal of Food Processing and 
Preservation 34, 346-354.  

Lee H, Stokols J, Palchak T, & Bordi P,. (2005). Effect of polyols versus sugar on the shelf life of vanilla ice 
cream. Foodservice Research International 16, 44-52.  

Lin S.D, Lee C.C., Mau J.L., Lin L.Y., & Chiou S.Y.,.(2010). Effect of erythritol on quality characteristics of 
reduced calorie Danish cookies. Journal of food quality 33(1), 14-26.  

Goff H.D. & Hartel R.W. (2013). Chapter 2: Composition and Formulations. Ice Cream, 7th Edition. New 
York: Springer, p.19-44.    

Haagendazs. (n.d). Vanilla ice cream nutritional facts. Retrieved July 3, 2019, from 
https://www.haagendazs.us/products/ice-cream/vanilla-ice-cream 

Heikel B, Bechler M, & Busch-Stockfish M. (n.d). Optimising combinations of selected sugar substitute. 
Retrieved July 4, from 
https://www.dgsens.de/files/dgsens/download/Poster/Food/Heikel_Optimising%20comb.%20of%
20sugar%20substitutes_Eurosense_Heikel.pdf 

Marie, J. (2018). Advantages &amp; Disadvantages of Ice Cream to Human Health | Healthy Eating | SF 
Gate. Retrieved January 7, 2019, from https://healthyeating.sfgate.com/advantages-
disadvantages-ice-cream-human-health-2858.html 

Marshall R.T., Goff H.D,& Hartel R.W,.(2003). Ice cream, 6th Edition. New York: Springer, p. 48. 

McClements D.J. (2015). Reduced-Fat Foods: The Complex Science of Developing Diet-Based Strategies 
of Tackling Overweight and Obesity. Advances in Nutrition 6(3), 338S-352S. 

Moriano M.E.,. Alamprese C. (2017). Honey, trehalose, and erythritol as sucrose-alternative sweeteners 
for artisanal ice cream. LWT 75, 329-334. 

Muse M.R., & Hartel R.W.,. (2003). Ice Cream Structural Elements that Affect Melting Rate and 
Hardness. Journal Dairy Science 87(1), 1-10. 

Nabors L & Hedrick T,. (2012). Sugar reduction with polyols. Institute of Food Technologist. Retrieved 
February 25, 2019 from 
http://www.ift.org/~/media/food%20technology/pdf/2012/09/0912_feat_1_polyols.pdf?fullsite=t
rue 

https://www.haagendazs.us/products/ice-cream/vanilla-ice-cream
https://www.dgsens.de/files/dgsens/download/Poster/Food/Heikel_Optimising%20comb.%20of%20sugar%20substitutes_Eurosense_Heikel.pdf
https://www.dgsens.de/files/dgsens/download/Poster/Food/Heikel_Optimising%20comb.%20of%20sugar%20substitutes_Eurosense_Heikel.pdf


55 
 

Naylor, T. (2018). Ultra low-calorie ice-cream is flying off the shelves – but can it really beat Ben &amp; 
Jerry’s? | Food | The Guardian. Retrieved January 22, 2019, from 
https://www.theguardian.com/food/2018/aug/23/ultra-low-calorie-ice-cream-is-flying-off-the-
shelves-but-can-it-really-beat-ben-jerrys 

Niness, K. R. (1999). Inulin and Oligofructose: What Are They? The Journal of Nutrition, 129(7), 1402S–
1406S. http://doi.org/10.1093/jn/129.7.1402S 

Ozdemir C, Arslaner A, Ozdemir S, & Allahyari, M. (2015). The production of ice cream using stevia as 
sweetener. Journal of Food Science and Technology, 52(11), 7545-7548. 

Ozdemir C, Dagdemir E, Ozdemir S, & Sagdic O,. (2008). The effects of using alternative sweeteners to 
sucrose on ice cream quality. Journal of Food Quality 31(4), 415-428. 

Pei X.E., Z.J, & Schmidt K.A.,. (2010). Ice cream: Foam Formation and Stabilization- A Review. Food 
Reviews International 26(2), 122-137. 

Pinto S, & Dharaiya C.N.,. (2013). Development of a low fat sugar free frozen Dessert. International 
Journal of Agricultural Science 4(2), 90-101. 

Pintor A, Escalona-Buendia H.B., & Totosaus A. (2017). Effect of inulin on melting and textural properties 
of low-fat and sugar-reduced ice cream: optimization via response surface methodology. 
International Food Research Journal 24(4): 1728-1734. 

Rohrig, B. (2014). Ice Cream - American Chemical Society. Retrieved January 4, 2019, from 
https://www.acs.org/content/acs/en/education/resources/highschool/chemmatters/past-
issues/archive-2013-2014/ice-cream-chemistry.html 

Roland Ann, Lance G.Phyllips, Kathryn J.B. (1999). Effect of fat content on the sensory properties, color, 
and hardness of ice cream. Journal of Dairy Science 82(1), 33-38.  

Statista. (2017). Estimated number diabetics worldwide. Retrieved January 6, 2019, from 
https://www.statista.com/statistics/271442/number-of-diabetics-worldwide/ 

Sharif M.K., Butt M.S., Sharif H.R., & Nasir M. (2017). Chapter 14: Sensory Evaluation and Consumer 
Acceptability.  Handbook of Food Science and Technology 14, 362-386. 

Singh, A & Broadway A. (2008).A study on Manufacture of Low Fat Ice cream. Research Gate vol LXIV (1).  

Sofjan R.P & Hartel R.W., .(2004). Effect of overrun on structural and physical characteristics of ice 
cream. International dairy journal 14 (3), 255-262. 

Soukoulis C, Lebesi D, & Tzia C. (2009). Enrichment of ice cream with dietary fiber: Effects on rheological 
properties, ice crystallization and glass transition phenomena. Food Chemistry 115(2), 665-671. 

Syed Q.A., Anwar S, Shukat R, & Zahoor T. (2018). Effects of different ingredients on texture of ice 
cream. Journal of Nutrition Health & Food Engineering 8(6), 422-435. 



56 
 

Sworn, G. (2009). 8- Xanthan Gum.Woodhead Publishin Series in Food Science, Technology and 
Nutrition. Handbook of Hydrocolloid (2), 186-203. 

Thompson K.R, Chambers D.H, & Chambers IV E. (2009). Sensory characteristics of ice cream produced 
in the U.S.A and ITALY. Journal of Sensory Studies 24(3). 

Tiwari. A, Sharma H.K, Kumar. N, Kaur. M. (2014). The effect of inulin as a fat replacer on the quality of 
low fat ice cream. International Journal of Dairy Technology banner Vol 68 (3).  

Toneli J.T.C.L, Park K.J., Ramalho J.R.P, Murr F.E.X., and Fabbro I.M.D. (2008). Rheological 
characterization of chicory root (Cichorium intybus L.) inulin solution. Brazilian Journal of Chemical 
Engineering 25(3). 

Tufts university. (n.d). Human Nutrition Research Center on Aging. Retrieved July 8, 2019 from 
https://hnrca.tufts.edu/flipbook/resources/restaurant-meal-calculator/ 

USDA.  (n.d). Nutritive and Nonnutritive Sweetener Resources | Food and Nutrition Information Center | 
NAL. Retrieved January 7, 2019, from https://www.nal.usda.gov/fnic/nutritive-and-nonnutritive-
sweetener-resources 

Vilsgaard T. (2015). Chapter 19: Ice Cream. Dairy Processing Handbook . Tetra Pak. Retrieved March 16, 
2019 from https://dairyprocessinghandbook.com/chapter/ice-cream 

Warren M. (n.d). Science behind ice cream revealed. Retrieved March 15, 2019 from 
http://www.ift.org/knowledge-center/learn-about-food-science/food-facts/science-behind-
icecream.aspx 

 

 

 

 

 

 

 

 

 

 

https://hnrca.tufts.edu/flipbook/resources/restaurant-meal-calculator/

