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Abstract

Dairy ice cream is one of the most popular and widely consumed
frozen desserts worldwide, attracting individuals from all age
groups. Sweeteners are among the key factors influencing consumer
acceptance of ice cream. Recently, ice creams made with alternative
sweeteners have gained popularity due to increasing health
awareness and the demand for low-calorie diets.
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This study aimed to produce low-calorie dairy ice cream using
stevia leaf powder and to evaluate the product based on its
physicochemical and sensory properties. The research was
conducted to assess the acceptability of dairy ice cream made with
stevia sweetener and strawberry flavor among Libyan con
summers,using different concentrations of stevia and table sugar:0%
,25%, 50%, 75%, and 100%. A preliminary sensory evaluation was
conducted with 44 volunteers. Statistical analysis of the results
showed that the overall appearance of the samples with 50% table
sugar and 50% stevia, as well as 75% table sugar and 25% stevia,
was comparable to the control sample (100% table sugar and 0%
stevia). In terms of color, the sample with 75% gable sugar and 25%
stevia was preferred. The best flavor was reported for the sample
with 25% table sugar and 75% stevia . for texture, the samples with
75% and 50% table sugar ( combined with stevia) were the most
acceptable. As no flavoring agents were initially added, all samples
had a similar aroma. Based on the first sensory evaluation the two
best stevia concentrations (50% and 75% ) were selected, and
strawberry flavor was added for a second sensory assessment. The
results revealed that the sample with 75% stevia received the highest
acceptance among volunteers. These two samples, along with a
control sample containing 100% table sugar, underwent
physicochemical analysis. It was observed that the PH decreased
noticeably after adding levels remained within the Libyan standard
specification moisture content was higher in stevia —containing
samples compared to the control, resulting in a decrease in total.
solids content; however, all values remained compliant with the
Libyan standard specifications.

Keywords: Dairy ice cream, Stevia sugar low-calorie sweeteners,
physicochemical properties.
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