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Table 1 Creamer according to the standard amount of faim

Type cream

Fat percentage (%)

Low-fat cream

Cream

Confectionary cream and whipped cream

Thick cream

10-18

18-35

35-48
48 or more
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Table 2 Different levels of MPC and gelatin

concentration in low-fat formulated cream (15%

fat)
Samples Gelatin The
concentration concentration of
(percent) MPC (percent)
1 0 0
2 0 1.5
3 0 3
4 0 4.5
5 0.19 0
6 0.19 1.5
7 0.19 3
8 0.19 4.5
9 0.38 0
10 0.38 1.5
11 0.38 3
12 0.38 4.5
13 0.57 0
14 0.57 1.5
15 0.57 3
16 0.57 4.5
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Fig 1 The cohesion between consistency and
firmness of low-fat cream samples on the seventh
day
Table 3 Independent and interactive effects of T (timejg@&latin) and MPC (milk protein concentrate)
on the qualitative characteristics of low-fat cream

G xT
property cream T G MPC GxT MPCxT MPCxG MI;C

pH 49.165  90.271°*  183.918"  (.120™ 0.224" 4.906" 0.129™

Acidity 56.333" 0.000™  139.000°*  0.000" 8.333" 0.000" 0.000"™

Water ellipsis (ml) ~ 102.170°°  1049vA.*° 523.513"°  28.058"  13.674"  118.005"  4.868"
Sustainability (ml) ~ 46.815"  510.515 572.805  12.511*  4.038"  137.104"  8.332"

Firmness (N) 17.544* 143.298**  44.940* 1.932" 1.894"s 13.072* 1.481"™
CO”S;’%‘;QS/ (Cm/ 111923 2902.4127* 333.555  4.720% 0843  16.323" 1.457
L’ 384.967  322.903" 174.644"  1.924"  21.047**  23.957** 3.528"

a 370.188 165.127* 82.323* 3.620* 13.199* 8.321* 1.441™

b 563.806 161.730* 105.373* 0.442" 36.199% 8.761* 1.702"s

** - Significant at the 5% level, and ns non-sigecéint difference.
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Table 4 Average quality characteristicsof low-fat creameahen factors T (time), G (gelatin) and MPC
(milk protein concentrate)

Water ; Color
Fator  Leve pH  Addy  elipss  Susianabity(m) Fimness(N) %@(m - : -
0 6.670 016 3872 8175 0304 1118 sa64f 3438 9078
G®) 019 6678 016  1471% 4949 0239 1354 85200 3263 9016
038 6688 016 3302 1385 040f 586 8601% 2897 8658
057 6698 016 o827 0548 0.708 237 86638 2283 8136
0 6.699 017 10569 0059 0297 1008 85625 283 854
MPC®) 15 6694 015 7313 3538 0358 890 84758 344 9183
3 6678 018 4533 170f 0428 786 8579t 297 877
45 666t 019 0297 0.76f 0563 6.03 86316 2572 8339
1 6.687 018 7.18¢ 4498 0.349 917 85672 3254 8300
T (day) 7 6688 016 388 406t 0478 746 86429 2214 8338
14 66784 017 5968 2738 0416 814 84766 3438 9527

Identical letters in the column for each invoicewmg no significant difference in the level of 5%
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Table5 Independent and interactive effects of G (gelaimy MPC (milk protein concentrate) on sensory
properties of low-fat cream

Sensory properties G MPC MPCxG

Color and Appearance o™ o™ 0"
Uniformity 4.857" 5.048™ 6.063"
Flavor 5.185" 1.630" 0.840"°

Odor o™ o™ 0"
Texture 100.741" 40.000° 1.481"
Creamy mode 46.667 " 34.000" 1.1117
Jelly mode 40.800° 37.600" 15.022"
General admission 54.167 " 36.833" 2.056"

** _ Significant at the 5% level, and ns non-sigceint difference
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Table 6 Average sensory characteristics of low-fat creasetan G (gelatin) and MPC (milk protein
concentrate) factors

Factor Level Color and Uniformity Flavor Odor Texture Jelly Creamy
Appearance mode mode
0 4.666° 4.000° 4.333° 4.666° 2.416° 5.000° 2.333°
G (%) 0.19 4.666% 4.500% 4.666%°  4.666° 2.250° 5.000° 2.500°
0.38  4.666% 4.000° 5.000°  4.666° 4.583% 4.416° 4.583%
0.57 4.666% 3.666° 4.500° 4.666° 4.416% 3.750° 3.833"
0 4.666° 3.666° 4833  4.666° 2.416° 3.750° 2.583°
MPC (%) 15  4.666% 3.833" 4500°  4.666% 3.166° 4.500 2.750°
3 4.666° 4,250 45000  4.666° 3.916° 4.916* 3.833%
45  4.666% 4.416° 4666  4.666° 4.166° 5.000° 4.083%

Identical letters in the column for each invoicewing no significant difference in the level of 5%
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| nvestigation the qualitative propertiesof low fat cream prepared
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In this research, at first gelatin was extractednfichicken feet by acidic method and then gel&j(19,
0.38 and 0.57%) and milk protein concentrate (MEB)L.5, 3 and 4.5%) were used as fat replacers for
producing low-fat cream (15% fat). Physicochemianblysis such as; pH, acidity, synersis, freezing
stability, consistency, color, and texture wereestigated after 51, 7" and 14' day of storage at
refrigerator temperature. As well as, cream sampka® evaluated in terms of sensory tests. Thdtsesu
showed that increased level of fat replacement getatin, MPC and combination of these two proteins
leads to reduction of syneresis and enhancemerstadiility of samples against freezing. Also, by
increasing the level of MPC and gelatin from 0.19%€ consistency and hardness of low fat cream
increased. According to the result of sensory aisljhighest scores related to samples contairgfl 0.
and 0.57% gelatin and samples with 4.5% MPC. Thelt® of this research showed that, the gelatin and
MPC proteins can be used to improve the qualitpwffat cream.

Key Words. Low fat cream, Milk protein concentrate, Gelatability
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