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Effect of Carrageenan and Sucrose Salt on the Stability of
the Allocated Skim Milk-Alcohol Drink

YANG Hai-hong MA Jian-guo XU Shi-ying
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Several factors that affect the stability of allocated dairy-alcohol drink from skim milk were
studied in this paper. The experimental results indicated with the increasing of the concentration of
alcohol the viscosity of system rose in line and stability decreased when the concentration of alcohol
was over 30% . The experiment results also indicated that the addition of certain concentration of
carrageenan would improve the stability of the system and the addition of citrate salt would make this
improvement obviously. The addition of 10% sucrose couldn’ t provide improvement to the result.
When citrate and sucrose existed together the later was the major factor affecting the stability. In ad-
dition under the existence of citrate salt and carrageenan the pH value viscosity and the value of col-
or of the allocated dairy-alcohol drink from skim milk were measured in accelerated storage testing at
40 C.
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Fig.5 The effect of citrate concentration on the stability
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Tab.2 The effect of citrate and existance of citrate and car-
rageenan on the stability of the allocated dairy-alcohol

drink
/% / mol/L SR/ % / Pa s
0 0 1.10 2.98x 1073
0 0.008 0.96 3.29x1073
0.02 0.008 0.63 3.41x1073
0.02%
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