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Abract

The objective of this research were to study replacements stabilizations with
cassava flour modification by heat moisture treatment, to study qualities of ice
cream, to consumer acceptance.

The results of the study were to cassava flour had moisture, protein, ash,
fat, fiber and chabohydrate were 9.73 0.63 0.30 0.79 4.61 83.94% respectively.
Modified cassava flour by heat moisture treatment had moisture, protein, ash, fat,
fiber and chabohydrate were 9.55 0.64 0.30 0.56 4.08 84.87% respectively.
Cassava flour and modified cassava flour by heat moisture treatment had whiteness.
Index were 70.12 and 72.95 respectively. The optimal formulation of butter 10%,
skim milk 10.5%, sugar 10%, tween 80 0.08%, milk 69.30%, modified cassava flour

by heat moisture treatment 0.12%. Ice cream had brightness (L*) 88.16, redness (a*)
-0.13, yellowness (b*) 12.09, firmness 16.26 N/ms., protein 3.55% and fat 4.73%.

Pathogenic bacteria were not detected in ice cream. Consumer acceptance was like

moderately to very like.



