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Influence of Stabilizer and Emulsifier on Quality of Low Fat Ice Cream

YUAN Bo, XU Shi-ying, FENG Yi-mei
(Schaol of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract; The effect of a stabilizer and two kinds of emulsifiers at different levels on the quality of low
{at ice cream was studied in this paper. The optimum amount of the stabilizer and emulsifiers was oh-
tained by measuring rheological properties, destabilization ability of fat in ice cream mix’, overrun and
melting resistance of ice cream at different levels.
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e C 7 AL RS & P RO B L BT TR0 AR L
FESE 110 B EBUR A, AR I A= fm P,
HREERE. HKNNE 40 CTof, WK WARE
% . AL AL AR S oK R R o
#E 80 T, fRFF 30 min. 7 65—70 THTHM, —
EHREH K 17 MPa, “RHFREH N 4 MPa. 15
BUSH KM RTE 0~4 CkBF £ 4 b, &
BQ- M WE LT 8%, BERER -2~
-4 C, BHATE LS8 15 min, Z /5, 7 - 20 CkiE
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B 16 g/dL; RIE 8 3 o/dL; SLiEW 2.5
g/dL; F F B (DE1S) 2.5 g/dL; KB EBR M 4
g/dl; BBRER 201 0.4~0.5 ¢/dL; BLEH I s 1
0.1~0.2 g/dL.
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DKL R EE R BTG 2 B B BL 100 mlL VK IE MR B
TRk B R UF{TIRE.
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Tab.1 Influence of the concentration of stabilizer on rhedog-

ical properties of low fat ice cream

BER BUREE/ mahiEs WEH L/
ARIE/% (mPa-s,30s™) n {(mPa-s")
0.40 1158.9 0.583 4.508
0.45 1183.5 0.598 4.721
0.50 1582.1 0.645 5.297

2.1.2 A MR RBREEG Uoh WikER
ERERGE BT, M TEBKEGSRE L
R KRR EERRE BT h FREMBEA
REER, ESUMPIEERS TR, £
HEFSK —REKERNSERKEN 85% ~
100% .

AFE2H, BERBMERSEN 0 45% 8,
R AR B B 3 R TR O R 5 TR o oy
m, kIR B B (RE 1) 8RR,
KERR O RRENTE, BELRS, MkE
O FERE M, KR R AR
BEEBRERERR BT XBERMTRE, KN



®2H

FOHE AR R Fo Ik R AE S Ik B 4G E e 81

BA 4 Cog#tiT ek, RES &, EREEIN
Bk, B AR E R R 2 70% ~80% .

#2 HBEANMNEEARHERENRER
Tab.2 Influence of the concentration of stabilizer ont overrun

of low fat ice cream

BEMNERIH/ % W/ %
0.40 54.9
0.45 70.2
0.50 62.§

2.1.3 REFHLGHRBES R HEER
WRAKBORE T X — 547 AR 3B L, BEH
RARHBESYM 0. 4% INE 0.5%, K HITRE
BEER.
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Tab.3 Influence of the concentration of stabilizer on melt re-

sistance of low fat ice cream

BERE 5 B/ % RREE/ %
0.40 5.64
0.45 3.79
0.50 2.04
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Tab.4 Influence of the nsage level of emulsifier I on rheolog-

ical properties of ice cream mix

B RMEEE)  mgiE® WERE/
BEFE/ % (mPa-s,30s71) n (mPa-s")
0.10 1183.5 0.598 4.721
0.15 1046. 4 0.666 3.304
0.20 847.2 0.710 2.301
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Tab.5 Influence of the tsage level of emulsifier T on rheo-

logical properties

(RHEE+

gy | UMK/ S MEHEG
G g/ (MPa's30s D) n (mPa+s")
0.10 1071.4 0.629 31.879
0.15 1071.4 0.676 3.228
0.20 1083.9% 0.713 2.924
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Tab.6 Influence of emulsifiers on fat destabilization degree

of ice cream
BHE (R HEE+ E 80)
w5 BENW% FARSB %
H R

¢.10 0.15 0.20 90.10 0.15 0.20

%B%ED?% 21.5 19.2 18.9 247 22.3 211
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Tab.7 Influence of emulsifiers on overrun and melting resis- 3 2% 18
tance of ice cream
s e PGB Lo, SRS 201 89 TR 5N
P BRSB/ % B H/% 0.45% BT, P MAY Ak 8 &, PRI ik iF .

0.10 0.15 0.20 0.10 0.15 0.20 BLRL AL AR vk L MR SR B R L R o, BR R R BB BE
WHEE/% 70.2 67.4 63.8 85.6 714 54.0 E5, I AR vk iy A R E R, At

WE®/ % 3.79 4.25 4.67 0.46 0.6l 0.66 4.
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