[ Downloaded from fsct.modares.ac.ir on 2024-12-18 |

W"\Oﬁ:cw’ 0)‘9} ‘OY’ o‘)‘w.,.iv LS:'U\.O @me‘)fjlf‘ MLL.G_B

03l b & g2 o (i) > Do g 9 (oY 90 39 S Wb
Juo 519 ot (51321 BT gy & 05 )15 4 g Gl Thaw i gy 3
K VBN S

\&145-;E3c\gfﬁ¢.:&~c[k$>uﬁ;.:>uc\4ﬁjﬂ‘db

33 b oSl ¢ (g,5laS aSils (e Gl s pke Ll b2 (g pmils )
s ol ¢ (g3,5laS saSCiils ( plde Blo s pske 0s S ede i e 5 Ll Y

E/E : o pdy g ,b AYAITA (Bl s 3= ,0)

s AS>

ol 53 Bl o ab 5 e oS sl Wpe slge 5 oS O ped el oS UL (oSS o 3lpn e (815l S 7 5l (Slemie bsbe s
oo (S 52 8) A8 gudm pgi 0 5 (AopoVvr g 00 ) mhaw a3 S5 (Aopn Ve 5 V/0C 0.1/0) s jlem 5o o U G
38 s e o B S5 el e By Sleslial b (Aeops oV /0 /Y ) e Sl 55 plaS e (L 5 sk
@ S I s s ka5 e O g3l 5l e2litd b e o Dl st 38 o3l S0 6 5SS Sl Ol
Bl Al (63 m 5 03p pb T ChlE LI L s el s aui Sy ekl e U1 ore ssb 4 e sl i oS sl OLS
Sz SN0 a3 S 0 i RS e (SIS s Sl 58 030 VU e 4 sl 0 i 05558 e el
Sl S Ol 4 S e Sl sl B etins DLE el oy gl 3,50 sl T+ mle b IS e B 51 (sl e
38 1A o 3550 (IS (300 sl ) e 05031 Sl oy ol (s addgo 0 i By Sl ealisd b e LBl o s 3

L3S bl TAVA (s b 5 48 8 Sosgo JS 20y 58Sl 65 4 Bl e

kol e adl e s CMC SUL a3 58 s <o 108505 S

mohebbatm@gmail.comi:s. J,.. -

\YY


https://fsct.modares.ac.ir/article-7-6836-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-18 |

Uyl o ¢33 slom) 53 1) g 28 (CMC) 'l
Iva] as

s a0 SN O a8 p i Sl ol (Glosle 3 o 0
b LS L st b sdae slge Olpe Sk 515 Wi e
303 2V o3llBss (g IS 580N L i 3 S e sl
S o Ol |y 4y s 3l 6550 Of SHlIdie b eme
Eoosmbs s Ol Sl Gl s G S et
wdae 05,5 55 dile olel 5l S0l e s syls b as
S 3l 5 odme G (gl Lol ey ¢ g
Sledl DLy Gl eomen 5 LS o (S w5 &S
O 3 sl b (G5 eS wisy 5 edas
Lie sy b 5 R Solen (B LS
N E

b s 5k e 6l S (RSM) Ty (s sy (63505t
Sl assems Ad S ome VOOVl 55 Osedis 5 eSL
Nt R PR G R P R S Py
ol 55 Jes sl e bes g (S pite Lo 65 )13 5 )
Sy50 53 3amge Dbl 5l ol Jatie gt 4 e
DS e bt G ramed b 03 0 Dl s
sse RSM e Just s e El s als gy
5 OseVsn b Ol tugr 5 SOl e Sl Sl S sa
el 4y G e o sl s e 5 Al
D] IS 2y 3 a5 S s il S
Al Je s [WW]es e 05V 3 5l g
D] o i 5 3

L ol sy P (PCA) Lol s adlge o 4320
sl g el Sl SCPCA - ) ol (g i
e op Ll e ol slirl LT 55 e ol 4 Lol
Sy S a s Sl s LK 03 S Iy ¢l
oslixal e aosls SLssl gl s s ol Sl sl Oliiss
Gl gl sy ol wcdds s Jedt)] ws s
ol Bl 03 A3l e e oL sl o 3 Ssan
wdd (gl o3, id Sole 4 b de alS sl g bis
- S 1) il 03,28 Sl ol Sl e S0ke sl
Gyl s p =) 3l ASke Gads pl 5 Gdaas
oo Seslanad b pay L 5 e sl Sy S
shoe 5 O e sd 0,580 L (S5l wig =Y muly mhas

1. Carboxymethyl cellulose
2. Response surface method
3. Principal component analysis
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4. Tow factor interaction
5. determination coefficien
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I nfluence of formulation on sensory propertiesof fat reduced ice
cream by response surface methodology and modeling consumer
acceptability by principal component analysis.
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Ice cream is a complex food colloid including fadpplet and air cells that dispersed on the relgtive
frosted agueous phase. Since ice cream is a magipmaterial, the complex interactions among the
phases can be happen that not yet well undersidads, there are many factors that influence on the
texture and acceptability of ice creanin this research investigated fat at the fewel (2.5, 5, 7.5,

10 % ) and sugar at the three level ( 0, 50, 10@84d effect two types of hydrocolloids (carboxyl
methyl cellulose and balangu ) each at the foull€0.1, 0.3, 0.5, 0.7 % ) on the sensory priger
fat reduced ice cream by response surface methgylolm this research, modeling Obtained
responses from Sensory texture analysis are dor@uiaglratic and 2 Factor interaction equations.
Grape juice is used as replace of sugar. Increigem concentration has significant effect on the
viscosity and raising firmness and decreased sassimand coldness. Grape juice due to raising
isomeric diversity colloid system led to decreasediness of texture. Although ice cream prepared
using 10% fat has grater point in the sensory pt@gsecompared to ice cream that containing 7.5%
fat. But this difference was not significarBalangu seed gum (BSG) in comparison to carboxyl
methyl cellulose did not have a significant efféet> 0.05) on the sensory properties of ice cream
and could use as a appropriate stabilizer. Redulsemsory properties test (except consumer
acceptability) used for modeling consumer accefitabby principal component analysis and
coefficient of determination @R96% obtained.

Key words: Fat, Viscosity, Balangu, CMC, PCA
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