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Table 1 The treatments used in research
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Fig 2 The Moisture Average of instant Cacao milk

powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=9%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 1 The dry matter Average of instant Cacao milk

powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 3 The Ash Average of instant Cacao milk powder
samples

TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:

SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,
SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:
MPC=% 0.25, SC=%0.25; T13: SC=%0.25,

MPS=%0.25
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Fig 4 The Protein Average of instant Cacao milk
powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=9%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:

SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,
SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:
MPC=% 0.25, SC=%0.25; T13: SC=%0.25,

MPS=%0.25
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Fig 5The wettability Average of instant Cacao milk

powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=9%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 6 The Dispersibility Average of instant Cacao

milk powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=9%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 8 The Solubility Average time of instant Cacao

milk powder samples in cold water
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
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SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
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Table 2 The results of sensory evaluating instant Cacdlo poiwder samples (mean = SD)

Overall

- Smell Color Texture Taste Treatments
acceptability
4 4/33+0/3 4/6+0/34 4/2+0/2 4/13+0/61 TO
3/8+0/2 4/33+:0/11 4/4+0/2 4/33+0/3 4/13+0/23 T1
3/8+0/23 4/33+:0/11 4/4+0/34 4/3+0/4 4 T2
4/06:0/11 4/06+0/11 4/26+0/1 4/4+0/2 3/73+0/64 T3
3/8+0/2 4/53+0/3 4/46+0/23 4/46+0/23 3/86+0/41 T4
3/93t0/11 4/4+0/2 4/23+0/23 4/2+0/2 3/6+£0/52 T5
3/66+0/57 4/54+0/11 4/2+0/2 4/46+0/3 3/69+0/34 T6
4/2+0/2 4/4 4/53+0/3 4/7+0/41 4/06+0/11 T7
3/66+0/57 4/26+0/11 4/26+0/11 4/2+0/2 3/86+0/11 T8
3/73:0/11 4/4+0/2 4/26+0/3 4/1+0/23 4/06+0/11 T9
3/53+0/11 4/2+0/2 4/26+0/1 4/46+0/51 3/26£0/64 T10
3/46+0/46 4+0/2 4/4+0/2 4/2+0/34 3/6+£0/52 T11
3/73:0/64 4/06+0/3 4/23+0/1 4/6+0/2 3/46+0/11 T12
3/73:0/11 4/2+0/2 4/26+0/23 4/4+0/4 4/02+0/2 T13
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The aim of this study was to investigate the effefcusing stabilizers, sodium caseinate (SC), milk
protein concentrate (MPC), tri-sodium phosphateR)T&d potato modified starch (MPS) in dosage of
0/5 and 1% and their combined effect of the dodli8&-MPC, TSP -SC, TSP -MPS, MPC - SC and SC-
MPS, respectively levels of 0/25 - 0/25%, on thggitochemical and sensory properties of instare@ac
milk powder. The results showed that the highestuarhof protein was the treatments containing MPC
and the highest level of dry matter and moistures whserved in the treatments containing sodium
caseinate; also, there was no significant diffeedmetween the amount of ash of the various expetahe
treatments (p>0/05)Also the highest rates of dispersibility and thgheist level of wettability were
observed in the various treatment containing 1%M&fS. Sensory evaluation of the experimental
treatments of instant cacao milk powddrowed that the parameters of taste, texture, ,cefoell and
overall acceptability had no significant differer{gpe-0/05). The pH amount of instant cacao milk pewd
showed that the highest pH was observed in treamamtaining TSP and other treatments had no
significant difference to each other (p>0/0Shlubility time of cocoa powder in boiling and colgter
also showed no significant differences among erpenmi treatments (p>0/05). Therefore, among the
treatments used in this study, the treatment coinigil% MPC was affected several factors such as
amount of protein, dispersibility and wettability.

Keywords: Stabilizer, physicochemical characteristics, 8ensharacteristics, Instant mitlacao
powder
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