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1. Dietary fiber
2. Prebiotic
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5. Esterification degree
6. Merck
7. Solid nonfat
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8. Over run
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Table 1 Fiber characteristics extracted from (citrus uranium L.) peel

WHC(g/g) pH %C Crude fiber %Ash % Moisture

11.90+1.02 5.68+0.04 25.1240.3 3.0+0.1 5.10+0.02

*Different lowercase letters in the same coloumn indicate significant differences of samples (p<0.05).
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Table 2 Dry matter% and pH of ice cream containing (citrus uranium L.) fiber
Treatments pH Dry matter%
Control 6.44 £0.04° 354+0.04°
T1 6.28++0.01° 37.7 £0.05
T2 6.22+0.01° 39.00 +0.22°
T3 6.04 +£0.03 ° 41.32+0.04°

*Different lowercase letters in the same coloumn indicate significant differences of samples (p<0.05).

Olgee ol b Aoyd il 31 L ool s il bl (P e Slasles S osle Ao 3 oS 3l OLE Y sk b
Lsie aslen doys o SV 5 Bl 20580 aslse Aoy O g Y 30 3 a0l LS G')l_:xéuﬁl{mmm;,\
Sl w0 bgrye Olsl b asles doys ool 5 ¥ oles @ e il edal Gl ol b s 350
55 O 4 ol 3,05 6\)A4_3L.:E.:MJ::M3V.>.? Sy dald Dl e SV (glyls e L)l pH sla, s
CiS 2 S 5l o 4 s 3sE e by g Ol Gl L ol eyl il (< /0 0) il e
Jpams 55 ool Cannl 5l 55108 o Gl 5 Jsae PH 5wl o S, ials pH ol Gl)l_}ﬁ.é.,\.,a)s
5 0Ll Lol bl Js 4 oo Ol Al n I, 55 2 dald sl @ by e PH Ols o 5V0 5 Y Jles & by
i A (O RCSUUN Rt IS v SCIF PP SR B S S 5 Y glasles PH b o 31V Jstr 5 G
Yol Cste s 5 sl Oyl Oliee Oliiss 5, Cloir s e b b Sl eslial (I (5)ls e
.,U\ob‘}s (:3/\.9] M))V\/VUVV/V Ji"é L}}.J{)./\JJQ Yo L wﬁlJ))cdj})J._:Aéud}_i gSJ_>J d‘}:‘f‘}gb"j‘:“:‘f
o s Lo L 035380 6 A Ole (5,503 G 5o (V) 03— Sy s b nl g5l SN pame pH Ol

(Y0 )l ol S it e 5l 53l sy A4S esls Ol i8S Sliiss bl [T AV] ol
w\oMob\)duvd)&)bL;IMéuw}w4\.13‘)}&..3‘) [\'])}_.:JL}_AJ}M
w3 S s 55U 1 U b i edal ey S b 5 b sl e 3 sl 0L (6 s Sl s
P <o) el Gl e S Gl e bl oalS 5 I8 St esle 158l o o L D3935 ¢ e
Olyn ISy btz ss il 331 Ly sl iyl ol ol 3 edaal cals B L S 45 S le sladya 53pH
by e s Sy Ao sn o VL 5 S Iy Sl S [l sonn axdllas
bydse polst S 3 So a2 Vol 2N 0353 Hl sl Sle alis 4 by mb
5 s il 035 (gl OF Sl i Sl 5 e b oot esls QLT Usdr s b res asles oo
s Sy s 3lie 3l ATl (55,5 5 03V sa (55IAK Sl aslpa Ao Sl ol b el s 28
ul_>=2.:‘)b ‘q}:_.ﬂ'\)}pj_e wﬁwbmﬁw&djajw <'/'O)ML!L}J )\)L;Ju &_B)L'l>\ 6\)\) C}lﬂ.« 6[.&..7 )) L;I.w.’

YYv


http://dx.doi.org/10.52547/fsct.18.117.333
https://fsct.modares.ac.ir/article-7-41155-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-04 |

[ DOI: 10.52547/fsct.18.117.333 ]

w35 » (Citrus uranium L.) o6 .3 3 AL 5 0L iyl

e St A5 5 9 et b (S gl Lo g Sl b sy e Ol b 5 Jlinl g il oy
[¥V ]t esls 38 Al e byl s Sy 1] ol el

Ao 3 Olime (e s BLSIY Jodr 0 b 5 i sl by e 5 aul B e a3 Sl Dl
b oy aem slasles b a4 Caslie 5 U 025580 a8 sl QLY Jpdar il adb e il 5 S 5
Sl e s i s sl s pladss o et Ln s 455y 5 el el s 1 b b
53 0SS S s osls 5 2K0 G 53 (P <070 0) 30 L b 035580 45 Loy 0L 35 Ko eioes .o
St Sl @503 45 A 03l DL e oS (e OV 50 3 S50 L) e A oS 5 s sl b
SV b Ceglie dall as sl a5 S5l w3 58y el el s ey SIS U ey bl
s 53 Lot LI 3 8 &S el 518 e [TV e mll s w1y an Ky Jalssl Laol s i s
[WV]s52 o 00 Cs3 0 cuslin 2l o oz oS eOlel o b lans 5 OF (651060 4t 3 p w0l o 5l

4SS Sl oge 3 Q:;ﬁ\)&d\}oﬁ;&i;d.['\].l_}:;

Table 3 Properties of low-fat ice cream containing (citrus uranium L.) fiber

Treatments Viscousity(cp) Melted ice cream Overrun%
Control 2683.7 +4.66° 23.67+1.28° 19.05+0.9°¢
Tl 275432 +4.95°¢ 19.42+1.22° 2343+0.18°¢
T2 282167 +£5.74° 927+0.42° 2723 £1.25°
T3 290021 +3.43° 6.17+1 ¢ 31.54+1.90°

*Different lowercase letters in the same coloumn indicate significant differences of samples (p<0.05).
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Table 4 Sensory evaluation of ice cream containing (citrus uranium L.) fiber

Taste Texture Mouthfeel Acceptability Treatments
3.20+0.01° 3.70+0.02°¢ 3.66£0.01° 3.40+0.01° control
3.40+0.02° 4.00+0.01° 4.00+0.02° 4.00£0.01° Tl
3.80+£0.01° 456 +0.04° 456+£0.02° 4.66+0.02° T2
476 +0.01° 3.43+0.03¢ 343+0.03° 3.10+0.02 ¢ T3

*Different lowercase letters in the same coloumn indicate significant differences of samples (»p<0.05).
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ARTICIE INFO ABSTRACT

Article History: Ice cream is one of the most popular dairy desserts in the world. In recent
years, the reduction of fat and fiber intake in dietary products has received
much attention. Citrus peel is a valuable source of dietary fiber that is usually
discarded as waste. In this research, the fiber extracted from Citrus uranium
L. peel was used as a novel fat replacer in light vanilla ice cream.3 levels of
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Citrus uranium L. Fiber (0.5%, 1%, and 1.5%) were added to low fat vanilla
Keywords: ice cream formulation. The physical, chemical and sensory characteristics of
low fat vanilla ice cream were investigated.The results of this study showed
that addition of fiber had a significant effect on the physical properties of ice
cream including viscosity and overrun. As the fiber levels increased, the
viscosity, melting resistance and overrun of the treatments increased. The
effect of fiber on the ice cream pH was significant (P <0.05), with increasing
fiber levels, the pH of treatments decreased. Data showed that the effect of

Low fat ice cream,

Fiber,

Physico-chemical characteristics,
Sensory evaluation.

citrus uranium L. fiber on all factors of ice cream sensory evaluation was
10.52547 /fsct.18.117.333 significantly different (P <0.05). Based on the results obtained by increasing
the percentage of fiber, the highest score in sensory tests was obtained in
treatment 2 (containing 1% fiber). The lowest was for treatment 3 (containing
1.5% fiber). Overall, the results showed that fiber can be used to produce low-

*Corresponding Author E-Mail: . . . . . .
P 8 fat ice cream with appropriate physico-chemical and sensory properties.
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