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Table 1 Different percentage of sodium caseinate, albumin and gelatin for foam preparation.

Samples 1 2 3 4 5 6 7 8 9 10 11 12
Albumin (%) 1 1 1 2 2 2 0 0 0 0 0 0
Sodium
cascinate (%) 0 0 0 0 0 0 1 1 1 2 2 2
Gelatin (%) 1 2 3 1 2 3 1 2 3 1 2 3
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2. Subtract Background
3.Threshold
4. Fractal dimension
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10. Porosity
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Table 2 Comparison of overrun and foam wetness samples immediately after production

Samples 1 2 3 4 5 6 7 8 9 10 11 12
Overnm(vy  222E 193 I7lE 2175 201k 214 60: 58+ 58+ 60+ A6+ 48+
5.8 4 2.9 153 379 3.06° 252°  0.58° 1° 06° 058 3
foam 0237+ 0335+ 0481+ 0235+ 0215+ 0297+ 0265+ 0289+ 0391+ 0253+ 0232+ 0271+
wetness(%)  0.02°¢ 004  0.1*  0.03 001 002 001 001 005 0.1 002 0.02%
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Fig 2 Foam volume fraction in foams made with
sodium caseinate (a) and albumin (b) over time
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Fig 1 The amount of drained liquid from foams made
with sodium caseinate (a) and albumin (b) over time
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14. Cohesive
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11. Rigidity
12. Disordered
13. Bovine Serum albumin
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Table 2 Comparison of porosity of different samples during foam formation

Samples 1 2 3 4 5 6 7 8 9 10 11 12

Porosity 033+ 0334+ 0266+ 0389+ 037+ 0351+ 0236+ 0225+ 0218+ 0218+ 0238+ 0228+
0.00® 0.01° 002 001* 001™ 002" 0.02% 001%" 00° 0.01"  0.01%"  0.02°f

Table 3 Effect of albumin, sodium casinate and gelatin concentrations on circularity of bubbles at
different times

Samples 1 2 3 4 5 6 7 8 9 10 11 12

First  0.855+ 0.868+ 0944+ 0.933+ 0953+ 096+ 0.785+ 0805+ 0817+ 0853+ 0.872+ 0912+
time 0.01%*  0.02°*  0.1° 0.02°  0.01* 0.02* 004 001> 004> 0.1 003" 0.03*
0.694+ 0.783+ 0.833+ 0.867+ 0984+ 095+ 0.769+ 0893+ 0894+ 0.867+ 0.785+ 0904+

Endtime “ose  004% 09 0020 001° 002° 001% 008" 001" 01"  002° 006"
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Table 4 Effect of albumin, sodium caseinate and gelatin concentration on foam entropy at the beginning
and end of foam formation

Samples 1 2 3 4 5 6 7 8 9 10 11 12
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Table 5 Comparison of the fractal dimension of different samples at the beginning and end of the foam
formation

Samples 1 2 3 4 5

6

7 8 9 10 11
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Many foods have a structures base on foam; hence their stability has a key role
in their textural, structural and acceptance properties. In food industrials,
polysaccharides such as gums and gelatin use as stabilizer in foam-based food
system. In this research effect of gelatin (1, 2, 3%) on foaming properties of
albumin and sodium caseinatate (1 and 2%) has been investigated. Overrun,
foam value fraction and drainage have been measured and also image
processing used for evaluate porosity, fractal count, entropy and sphericity.
Result showed that adding gelatin decreased porosity, entropy, fractal count,
drainage, foam value fraction on and overrun. Adding protein caused porosity,
overrun, fractal count and circularity increased while bubble size decreased.

Therefore, we can use various amount of gelatin for stabilizing foam-base
food.
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