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Abstract
This research primarily aimed to develop innovative ice cream variants by replacing cream (a traditional fat source) with plant-based creams obtained from pine nuts,

pumpkin seeds, sunflower seeds, and hazelnuts, in order to improve the nutritional profile and assess the impact on the physicochemical characteristics and sensory

potential of the final product. In this context, the study aligns with current trends in the food industry focused on functional products and alternatives to animal-derived

ingredients. Among the tested variants, the pumpkin seed ice cream showed the most promising characteristics, representing a viable alternative both technologically

and nutritionally. The study’s limitations include the lack of detailed analytical methods and sensory evaluation, which should be addressed in future research for

comprehensive validation.

Conclusions

Materials and methods

In terms of materials and methods, blueberry jam and apple jam without added

sugar were used, along with cream for the control sample and four types of

plant-based raw materials (pine nuts, pumpkin seeds, sunflower seeds, and

hazelnuts), processed into creams with an equivalent lipid content (35%) to

ensure formulation comparability. Six ice cream variants were developed (one

control sample and five experimental samples), obtained through standard

technological processes. Subsequently, the products were analyzed from a

physicochemical perspective, evaluating parameters such as dry matter content,

proteins, lipids, ash, acidity, pH, soluble solids, and water activity.

The results highlight significant differences between samples, determined by the type

of plant-based ingredient used. In general, the variants containing seeds and nuts

exhibited higher dry matter and protein contents compared to the control sample,

suggesting a denser texture and superior nutritional value. In particular, the pumpkin

seed sample stood out due to its high protein and dry matter values, indicating a

favorable balance between stability, creaminess, and nutritional quality.

Results and discussions

The research validates that the replacement of dairy cream with plant-based sources is not only technologically feasible but nutritionally superior. These alternatives

facilitate the production of ice creams with enhanced functional properties, particularly regarding protein and mineral mineralization.


