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Table 1 Treatments used in study

Formulation
. Skim milk . . . Fat (30%)
Fla(\g/(:)rlng powder Skl?g/ogmlk Stz;;)l;zer Sugar(%) Veoetabi Treatment
(%) egjla € Milk fat
0.03 1 46.57 0.4 22 0 100 T1
0.03 1 46.57 0.4 22 25 75 T2
0.03 1 46.57 0.4 22 50 50 T3
0.03 1 46.57 0.4 22 75 25 T4
0.03 1 46.57 0.4 22 100 0 T5
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Table 2 Physico-chemical Characteristics of whipping crébdeaan + Standard deviation)

Characteristi

Stability(%) Overrun(%)  Dry matter(%)  D)°Acidity( pH
Treatment
T1 91.83:4.54 32+5.29 62.16:4.17 10.506:0.50 6.43:0.09
T2 93.644.37 38.336.51 61.63:3.20 10.1#0.76 6.43:0.07
T3 89.83:3.75 44.676.11 60.39:1.83 9.33:1.53 6.47:0.04
T4 87.83:2.08 42.674.04 61.72:3.30 9.640.76 6.43:0.07
T5 84.33:4.73 46.00:6.08 62.46:4.51 9.00:0.50 6.45:0.06

M: Fat milk (%), P: Palm kernel oil (%)
T1: M=100, P=0; T2: M=75, P=25; T3: M=50, P=50; M=25, P=75; T5: M=0, P=100
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Table 3 Sensory characteristics of whipping cream (Meaah&ard deviation)*

Characteristics
Color Flavor Texture Sweetnhess Overall acceptability
Treatment
2.6740.37 3.810.63 2.95:0.7G" 3.810.42 2.29:0.60 T1
3.48:0.50° 3.670.61° 3.19:0.63 3.76:0.42 3.05:0.49° T2
3.86:0.46 3.52t0.61 3.52:0.54 3.95:0.36" 3.52:0.33" T3
4.570.25 3.540.68 3.76:0.7% 3.86:0.54 4.05:0.56' T4
4.570.46" 3.24+0.66' 3.09:0.42 3.710.59 3.29:0.5%° T5

M: Fat milk (%), P: Palm kernel oil (%)
T1: M=100, P=0; T2: M=75, P=25; T3: M=50, P=50; M=25, P=75; T5: M=0, P=100
*Means with different subscripts in each columrfatiignificantly (p<0.05).
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The effect of substituting of the milk fat with palm kernel oil on
selected physicochemical and sensory properties of whipping cream
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In this research, the effect of substituting of Wi@pping cream fat with palm kernel oil in level$o,
25%, 50%, 75% and 100% was investigated on phyls@ucal and sensory properties of whipping
cream. Results indicated that there is not sigmificdifference in pH, acidity, total solid and foam
stability by increasing of palm kernel oil in fortation of whipping cream but there is significant
difference in overrun in compared to control sanfplithout vejetable oil) (p<0.05); so that by inasing
palm kernel oil, decreased pH, acidity, total saitd foam stability but overrun was increased. Also
there is not significant difference in the whippimgeam samples produced in related to sensory
parameters like texture, sweetness and flavor coedpa control sample (p>0.05) but there is sigatfit
difference in color and overall acceptability (p&®). Finally, whipping cream sample containing 25%
milk fat and 75% palm kernel oil was more accemabbmpared to the other samples in sensory
properties

Keywords: Whipping cream, Palm kernel oil, Physicochemicalperties, Sensory evaluation
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