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Effect of Inulin on Rheology of Whipped Cream

HU Juan, JIN Zheng-yu"
(School of Food Science and Technology,Jiangnan University, Wuxi 214122, China) 3

Abstract: The effect of fat substitute rate of inulin on rheology of whipped cream was

investigated. By measuring the yield stress, thixotropy,G’ and G",it is shown that the whipped

cream with 50% inulin as fat substitute was similar with the whole fat cream,

Key words: inulin; fat substitutes; whipped cream; rheology

IR E S EERSEE R RE R
B —RBROW, 2THRREEERBYF
FERMAR RYSEAIBHOERZ—.
BEENE T PN P X W Ko 3N
R, s 8 sl A B M » L 1 R LR MR R 0
BENER, BB MWL L., HREHE
S — R B R 26 11 R S B R 4 44 BE A0 7 L X
HEETEHBERG, FEEHERAZEIALS
MBS &, %L P AERED S, B R —
R A EEZIEA.

FRER 1804 EHERBEREAMN, LK

A B #9 :2007-01-04. .
B2 H: BEXAAR¥E ST H (20376029).
EE®S: ﬁH!«%(}ssz—),t, BRmEN, T¥EL.

B EAER.TEFETERRLSHHEYDZN, S
BENEWERBAEUTRE - (DRRE, B
FEHBUREF B, REEBHPRE. FERR
fI# &, Robertfroid AR B WEWMMBELH N 4. 2~
6.3 kJ/gs (2) ERJERBE. BERBAENS
B AR R AR E. EAERRRHE
B (3) Y. FMEDBEAREREDH
RAEE.SFERERE; (4O £HBNE. HHEF
ARERAENHE AT mMEEKB, FRAEZN
mEPHEEAEE=HMEZ S BREEERE
H.HAREMEEEEEAMNTE, THKBLOLE

*BREE: SEFA960), B, AFHMA, T¥EL B8, BLEW, EENERKLEYHE.

Email: zjin@jiangnan. edu. cn



£28

HEE . HREAHBAVETTALTERGOYH 65

KRAMERROEE. ENEENR . BHTER
DEFEOEEETF RERER, SR RS
BAR BL 5 B RE R KR, TR AL R

LR R AR R RS
JUA R F A 2 58 B9 RUBE A T, AT 4R i) 36 0 45
R RER. ;

1 HHEF*®

1.1 TRHESNE .

XM EREAH;WH-8 SN, WH—

28 EAEEN . REEWEMBEHBRAR ™ H;
HRymERASAH - ZEERBAATG:BRE
RBEBUGBELEYPHBEARA R LR . ADHE.:
BRE.

WAL AR1000 &, £ EH TA AR ™= & ¥WRE
HL.CYB40—10S, k¥ R4 H EX R 7™ & 4T
WA -ZEFENRERLAT5H.

1.2 E£BRAZ
1.2.1 HERHHe44 HEILZABUET.

B, K. WH-8K &
. iiﬁﬁf&
s m+wH-28 A ERAL (75 ), B
- RI% B #10 min %0 min (75 C) "
20 MPalj) 5]
BHK g%ifzh) —> TRERGBIE
1.2.2 AXMEEH  EM 40 mm FTR, FE

1 mm,10 CHEHBRM ;. T el R
(G) KR (G)HM g5, ZEREE 1~8,

400(

350
300} o !

:‘izso- '.,.'

gzoo- o

B 150}
100+

SOt

_— . 1 1 1 1 i 1 J
% 25 50 75 100 125150 175 200
1K/ (1/s)

1 RRREFHRENBRESN
Fig. 1 The yield stress of whipped topping without sub-
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substituted fat



5 &£ % # K F K

66 £ & %27 %
3501 350
i ‘ '
300 . 300 ¢
* .
. ’
250} . o 2501 '
s et & !
& 200} ! R 200} o .
R . 2 ot
2 w' o .
150 B 150
= &
B o0t 100
S0F S0
0 25 50 75 100 125150175200 00 25 50 75 100 125 150 175 200
W)/ (1/s) 4] %/ (1/s)
M3 BKRO%BHHRIEHEREAD B6 R 70%AERTRIHEIEMIERE S
Fig.3 The yield stress of whipped topping with 40% Fig.6 The yield stress of whipped topping with 70%
substituted fat substituted fat
350 [] 350
. ]
3001 . 300 ’
. .
g 2500 o « 250 . !
& ! S '
R200F ¢ ‘é 200 - .
2 ( 0
= 150k o = ogsof
= B s
100F 100
50 50
G0 2I5 ?0 7'5 lOIO ﬁS 1.50 1;5 2l 00 25 50 75 100 125 150 175 200
%/ (1/s) I/ (1/3)
M4 R S0%MERSMIRIEMIERE A B7 R 80%88 M AR 8 JE AR B /7
Fig.4 The yield stress of whipped topping with 50% Fig.7 The yield stress of whipped topping with 80%

Fig. 5 The yield stress of whipped topping with 60% .
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