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Preparation and Properties of LowFat Ice -cream

YANG Yu-ling!, XU Shi-ying?
(1.Food School, Key Laboratory of Grain and Oil Quality Control of Jiangsu Province, Nanjing University of
Finance and Economics, Nanjing 210003, China
2.Food School, Southern Yangtze University,Wuxi 214036, China)

Abstract: Lowfat ice-creamswere prepared by replacing fatwith long rice-based fat substitute. The overrun rate, anti-melting
capability, hardness, storage modulus and sensory properties of the ice-creamwere studied. The results showed that the overrun
rateof the ice-creamgradual ly increasedwith less fat content. Theanti-melting capabi lity of the ice-creamdecreased appreciably
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while fat content decreased. The fat substitute could increase the overrun rate of the ice-creamand improve anti-mel ting capabi lity
of the ice-cream. The hardness and G*of the ice-cream became lower with less fat content in ice- cream formula. The fuzzy
mathematics method was used to evaluate the sensory quality of the ice-creams, which showed the optimal fat content in low
fat ice creamwas 4%. The fat substitute could meliorate the sensory properties of low fat ice cream. The sensory properties of
low fat ice creamwith 4% fat was as good as that of the middle fat ice cream.

Key words fat substitute low fat ice-cream
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1 %, W/W, 3kg)
Table 1 Formula of ice creams
F8 F4+FS1 F2+FS1.5 F1+FS1.75 FO+FS2 FO
16 16 16 16 16 16
4 4 4 4 4 4
4 4 4 4 4 4
0.4 0.4 0.4 0.4 0.4 0.4
8 4 2 1 0 0
0.15 0.15 0.15 0.15 0.15 0.15
0 1 1.5 1.75 2 0
67.45 70.45 71.95 72.7 73.45 75.45
: F8 — 8%; F4+FS1— 4%
1%; F2+FS1.5 — 2% 1.5%;
F1+FS1.75— 1% 1.75%; FO+FS2 —
2%; FO —
4MPa. 4°C
4h, BQ- II , -2~
-4C, 15min., -18°C 48h
134
100ml
()= (100ml —100ml
)/100ml X 100%.
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Table 2 Complex experiment of different stabilizers
(%, W/w)
%, W/W)
1 0.40 9 91 0
2 0.35 9 91 0
3 0.40 8 87 5
4 0.40 8 85 7
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Table 3 Effect of complex stabilizers on overrun rate and melting 1
rate of ice creams 80001 o
6000 -+ //
C 7
%, W/W) hy W/W) %, W/W) I;g_ 4000+ /
1 0.40 73.5 26.6 2000+ ¢
2 0.35 66.3 30.6 {
3 0-40 [ -0 Oc;l 25 50 75 100 125
4 0.40 75.6 25.6 -20004 ) ) ) : )
Time(s)
3 4 1 ( 4%)
s Fig-1 Hardness of ice cream(fat content 4%)
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Table 4 Overrun rate and melting rate of ice creams 2
) ) Fig.2 Hardness of different ice creams
F8 8 75.9 26.2
F4+FS1 4 89 21.5 )
F2+FS1.5 2 96 27.4 y
F1+FS1.75 1 105 27.6
FO+FS2 0 108 28.1 °
FO 0 70 35 2.2.3
: F8 — 8%: FA+FS1 — 4%,
1%; F2+FS1.5 — 2% 1.5%; )
F1+FS1.75 — 1%, 1.75%; FO+FS2— Table 5 G"of ice creams
. 2%; FO — . Hz F8 F4+FS1 F2+FS1.75 FO+FS2
1 50990 21200 14100 10940
4 2 58850 29800 19320 14200
’ 5 54612 33880 26560 20460
’ 8 51210 38520 30850 24920
’
) , G* 5 )
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’ o ’
° 224
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Table 6  Result of sensory evaluation on ice cream

F8 4 8 1 0 0
2 6 5 0 0
7 4 2 0 0
4 4 5 0 0
F4+FS1 4 8 1 0 0
3 7 3 0 0
2 8 3 0 0
3 6 4 0 0
F2+FS1.5 2 8 3 0 0
3 8 2 0 0
4 6 2 1 0
3 7 3 0 0
F1+FS1.75 2 8 3 0 0
3 7 2 1 0
2 8 3 0 0
2 5 6 0 0
FO+FS2 1 7 3 1 0
0 9 3 1 0
1 6 6 0 0
0 5 7 1 0
FO 0 0 3 7 3
0 1 6 5 1
0 0 4 5 4
0 1 6 6 0
7 h
Table 7 H value of ice cream indexes
F8 83.7 73.54 93.04 76.9 80.0
F4+FS1 83.7 80.00 78.7 77.7 80.0
F2+FS1.5 78.7 81.30 80.0 75.31 76.2
F1+FS1.75 78.7 80.95 78.7 70.15 74.5
FO+FS2 76.7 71.5 70.4 66.4 70.0
FO 43.1 52.26 47.80 50.41 44.10
’ ’
4% o FO+FS2 ,
60~80 s
FO '
3
31 ,
: 8:85:7,
0.4%,
3.2 , :
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Study on the Effection of Prevent Browing of Fresh-cut Potato

L1 Quan-hong, ZHAO Ya-song, CAIl Tong-yi, LI Shu-yan
(College of Food Science and Nutrition Engineering, China Agriculture University, Beijing 100083, China)

Abstract: The fresh-cut potato anti-browning effects has been studied. The selected anti-browning agents: ascorbicacid, L-
cysteine, sorbic acid, benzoic acid, cinnamic acidand B-cyclodextrin was treatmented with fresh-cut potato. The relative
effectiveness of these anti-browning agents for inhibition of enzymic browning in sliced potatoes was determined in terms of
colour and enzyme activity measurements. The most effective agents were determined as L-cysteine, cinnamic acid and benzoic
acid.
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