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RESUMEN

El presente trabajo de investigacidn tuvo por finalidad evaluar el efecto de la proporcién de pulpa
de zanahoria en las caracteristicas fisicoquimicas y sensoriales de un helado tipo crema. Se tuvo
como variable independiente a la proporcidon de pulpa de zanahoria (10, 20 y 30%) y como
variables dependientes paramétricas al overrun, pH, acidez, °Brix, contenido de proteina y grasa
evaluados mediante un disefio de bloques completamente aleatorizados; sensorialmente para la
textura los tratamientos se evaluaron mediante una prueba de ordenamiento de menor a mayor
percepcién de granulosidad, y una prueba afectiva para aceptabilidad general, donde los
panelistas ponderaron el nivel de agrado o desagrado de los tratamientos de helado tipo crema,
para el analisis de datos sensoriales se usé la prueba de Friedman y Wilcoxon. Se determind la
existencia de efecto significativo (p<0.05) de la proporcién de pulpa de zanahoria sobre los °Brix y
textura sensorial, caso contrario ocurrié para overrun, pH, acidez, contenido de proteina y grasa y
aceptabilidad general. Se determind que con una proporcién de pulpa de zanahoria al 30% los
parametros de pH, acidez, °Brix, contenido de grasa y proteina se encontraron dentro de los
requisitos de la norma técnica peruana para helados tipo crema, ademds, hasta con este nivel de
proporcidn la aceptabilidad general no presentd cambios considerables, se obtuvo la moda mas
alta de 9 puntos correspondiente a la percepcion de “me agrada muchisimo” y en textura sensorial

los tratamientos fueron ordenados como “mds granulosos”.

Palabras claves: helado tipo crema, zanahoria, overrun, textura sensorial, aceptabilidad general.
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ABSTRACT

This research was aimed at evaluating the effect of carrot pulp ratio on the physicochemical and
sensory characteristics of an ice cream type. It was taken as an independent variable proportion
of carrot pulp (10, 20 and 30%) and as dependent variables parametric the overrun, pH, acidity,

°Brix, protein and fat content evaluated using a randomized block design; sensory treatments
for texture were evaluated by a test sort lowest to highest perception of graininess, and an
emotional test for overall acceptability, where panelists weighed the degree of liking or disliking
of ice cream-like treatments for analysis sensory data Friedman and the Wilcoxon test was
used. The existence of a significant effect (p<0.05) in the proportion of carrot pulp on the

°Brix and sensory texture, otherwise occurred for overrun, pH, acidity, protein and fat content
and overall acceptability was determined. It was determined that a proportion of carrot pulp

30% parameters pH, acidity, °Brix, fat and protein were found in the Peruvian requirements for

technical standard type ice cream, moreover, even with this level of overall acceptability ratio
presented no significant changes, the highest moda of 9 points corresponding to the
perception of "I like very much" texture and sensory treatments were ordered as "more

granular" was obtained.

Keywords: ice cream-like, carrot, overrun, sensory texture, overall
acceptability.



