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Table 1 Effect of quince seed mucilage-carboxy methyl cellulose mixing ratio on some
physicochemical properties of vanilla ice cream.

Melting resistance (%)

Overrun (%)

Mixing ratio (%) pH Specific gravity
0:100 6.46+0.012% 1.05 +0.007°
25:75 6.44+0.018" 1.12 +0.009°
50:50 6.43£0.019 1.17+£0.011°
75:25 6.43+0.011* 1.21 +0.005"
100:0 6.42 +0.020" 1.24 +0.007"

89.61 +0.071¢
89.68 + 0.075¢
91.31 + 0.080°
93.81 +0.076"
97.54 + 0.093°

52.34 + 0.047°
52.64 + 0.039°
54.64 +0.044°
54.66 + 0.056"
55.88 + 0.059"

*Means with different letters within the same column indicate significant differences (P < 0.05).
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Fig 1 Effect of quince seed mucilage-carboxy
methyl cellulosemixing ratio on hardness of vanilla
ice cream.
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Table 2 Effect of quince seed mucilage-carboxy methyl cellulosemixing ratio on organoleptic
properties of vanilla ice cream.

Total acceptance Flavour qu?gtfeymg ng%;;zgsfs Viscosity Hardness h::tglndsrllta};sf riﬁ‘;“(rj/%)
8.00+0.03°¢ 8.00+0.02° 8.80+0.05"° 890+0.05" 7.08+0.12° 863+0.03" 8.13+0.05° 0:100
8.10+0.03 ¢ 8.10+£0.02¢ 8.69+0.04° 8.63+0.09° 751+0.179 840+0.03° 8.15+0.04° 25:75
8.20+0.05°¢ 823+0.02° 8.60+0.04° 875+0.09® 810+0.17° 823+0.05° 8.15+0.06° 50:50
8.31+0.03"° 8.43+0.03% 851+0.02¢ 8.63+0.06° 861+0.13° 8.13+£0.04° 8.16+0.06° 75:25
8.43+0.05° 853+0.02° 838+0.07° 8.66+0.11° 9.00+0.15* 8.00+0.05¢ 826+0.05° 100:0

*Means with different letters within the same column indicate significant differences (P < 0.05).

Storage tune (day)
14

Total acceptance Intensity of coldness

Flavour Hardness

Liquefvingrate Viscosity

Degree of
smoothness

Fig 2 Effect of storage time on organoleptic
properties of vanilla ice cream made with quince
seed mucilage.
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Plant seed mucilage is one of the most important hydrocolloids used in food industry due to the ability
to create structure and texture, properties of emulsifying, thickness and dietary aspects. The aim of this
study was to investigate the effect of quince seed mucilagereplacement on physicochemical (pH,
specific gravity, melting resistance and overrun), textural and sensoryproperties of vanilla ice cream.
For this purpose, mucilage was used as a substitute for carboxymethylellulose in ice cream
formulation at 5 levels (0, 25, 50, 75 and 100%). The results showed that with increasing replacement
ratio, the amount of melting resistance, specific gravity and overrun significantly increased (p<0.05).
Addition of mucilage did not have a significant effect on the pH of the ice cream mixture (p>0.05).
Adding mucilage reduced hardness(p<0.05). Based on sensory evaluation results, adding mucilage
increased the total acceptance of ice cream. In general, and considering all the characteristics, it can be
concluded that the sample with 100% mucilage substitution had a higher quality than other treatments.

Keywords: Quince seed mucilage, Vanilla ice cream, Physicochemical properties, Hardness,
Sensory evaluation.
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