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Study on Application of Lecithin in Peanut Ice Cream
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Oil Company Changsha 421100

Abstract This paper probes into the principles that phosphatides affect quality of peanut ice cream as
emulsifiers. Fair strong poly-molecular-absorbing-films were found in ice cream and the films were
that emulsifiers combined with molecules of protein oil and water so that ice cream had very small
crystal particles and became smooth. Particularly it was found that phosphatides not only enhanced
the nutritions of peanut ice cream but got much better properties compared with glycerol monos-
tearate and optimum ingredients of emulsifiers in peanut ice cream were obtained as followings soy-
bean lecithin 0.17% sucrose ester of fatty acids 0.1% and glycerol monostearate 0.1% .
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g/dL 28.2 g/dL 45.0 g/dL 2.2
g/dL 3 780 mg/kg 2.3.3
2.1.2 1
6 . 30% ~ 35% 6% ~ 8% 820
0.2% ~0.3% 0.15% ~0.3%  15% ?
6% ~ 8% .
2.1.3 2~4.
6 2
Tab.2 Single factor tests of soybean lecithin
1. / g/hg /%
1 100 g
0.1 51.6
Tab.1 The basic ingredients of peanut ice cream
0.2 53.8
‘8 ‘e 0.3 61.5
7.0 1.6 0.4 62.3
4.0 64.7~65.17 0.5 62.6
15.0 4.0 3
3.0 0.1 ~0.5 Tab.3 Single factor tests of sucrose ester
0.2 / ¢/hg /%
2.2 0.1 57.6
8 10 0.2 67.3
0.3 85.3
1:1
0.4 73.4
1:1 0.5 70.2
: 4
2.3 Tab.4 Single factor tests of glycerol monostearate
2.3.1
/ g/hg / %
0.1 39.2
o/W 0.2 45.7
0.3 57.7
0.4 58.0
0.5 57.3
1
0.3% 0.4%
PR 0.5% 0.4%
2.3.2
810 16

7 20

1/3



4 413
5. 6. 96.5% 0.17%
0.10% 0.10%
R A B C
£ 2.
§ 92
-~ B wr
01 = BEEEREM L
ol -~ BHE 88
o . . . . £ 86
0.1 0.2 0.3 0.4 0.5 i "
FLAL T R/ B
82 -
13 80 | b
Fig.1 Relationship of the rate of expansion and the us- 28 ) . ;
age of emulsifiers i 2 3 4
5 5 R
Tab.5 Orthogonal conditions of emulsifiers 2
A B C Fig.2 Relationship of the rate of expansion and factors
/% /% /% A3B,C,
1 0.373 0.10 0.2/3 0.07 0.373 0.10 96.2%
2 0.473 0.14 0.373 0.10 0.4/3 0.14
3 0.5/3 0.17 0.4/3 0.14  0.5/3 0.17 2.4
2.4.1
6 L, 3°
Tab. 6  Results of usage of emulsifiers orthogonal design
L, 3°
A B c /%
1 1 1 1 81.2 2.4.2 31.7%
2 1 2 2 80.7 15. 7% 7.9%
3 1 3 3 86.1 0.171
4 2 1 2 83.1 2.4.3 300 CFU/mL
5 o) 2 3 86.2 15 CFU/mL 27 .
6 2 3 1 83.7 3
7 3 1 3 87.3
8 3 2 1 96.5 1
9 3 3 2 85.6
K, 248.0 251.6 261.4
K,  253.0 263.4 249.4 0.4%.
Ky  265.4 255.4 259.6 2
R, 82.7 83.9 87.1
R, 84.3 87.8 83.1
R; 89.8 85.1 86.5 96.5%. 0.17%
R 71 3.9 4.0 0.10% 0.10% .
3
A3B, €, 0.1% 0.1%
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