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1. Aging or Maturity
2. Hardening
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1.Texture Profile Analysis
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Dry matter%
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Fig 2 The results for dry matter of ice cream
samples containing different percentages of fat,
different homogenation pressures and different

types of emulsifier
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Fig 1 The results for pH of ice cream samples
containing different percentages of fat, different
homogenation pressures and different types of
emulsifier
Different letters on each histogram showed
significant differences p<0.05.
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Viscosity
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Fig S The results for Viscosity of ice cream
samples containing different percentages of fat,
different homogenation pressures and different

types of emulsifier
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Fig 3 The results for fat of ice cream samples
containing different percentages of fat, different
homogenation pressures and different types of
emulsifier
Different letters on each histogram showed
significant differences p<0.05
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Fig 4 The results for overrun of ice cream samples
containing different percentages of fat, different
homogenation pressures and different types of
emulsifier
Different letters on each histogram showed
significant differences p<0.05
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Cohesiveness
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Fig 8 The results for Cohesiveness of ice cream
samples containing different percentages of fat ,
different homogenation pressures and different
types of emulsifier
Different letters on each histogram showed
significant differences p<0.05
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Fig 6 The results for firmness of ice cream samples
containing different percentages of fat , different
homogenation pressures and different types of
emulsifier

O

;m aS sls ol fpb S @L:J

A6

doys /0 gme ) AS b &g
QL VED) Opallson LS 53 o mdoso)
DLad 3 oamde 3V Ol e st /0 (s sk)
bobes s 5l sols e 55k a0 QL VEY) Opealiisan
4 o b s s Sk (P 0/00) 5 VL

VK355 VG fas 3L (gl 4503 5l ()ls sre b

14 -

-
ra
L

10 - b b

Adhesiveness(mj)

Al Al A3 A4 A5 AR A7 AB

AS  ALD

treatments

Fig 7 The results for Adhesiveness of ice cream

samples containing different percentages of fat ,

different homogenation pressures and different
types of emulsifier
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Texture score
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Fig 11 The results for Texture of ice cream samples
containing different percentages of fat , different
homogenation pressures and different types of
emulsifier
Different letters on each histogram showed
significant differences p<0.05.
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Fig 9 The results for Springiness of ice cream
samples containing different percentages of fat,
different homogenation pressures and different
types of emulsifier
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Fig 10 The results for Flavor of ice cream samples
containing different percentages of fat, different
homogenation pressures and different types of
emulsifier
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1. Fat destabilization
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The aim of this study was to produce vanilla ice cream containing suitable
emulsifier and favorable homogenition pressure. In present study, ice cream
containing 0.5% of carboxymethyle cellulose and xanthan separately, fat at levels of
10 and 14%, and pressure of homogenization at two levels 140 and 180 bar were
prepared and physicochemical, textural and sensory properties of each sample were
measured. Data were analyzed by SPSS.The results obtained from physicochemical
traits showed that A7 and A10 treatments had the highest pH. Dry matter of samples
containing 14% fat was significantly higher than others. Samples containing
Xanthan gum had lower volume comparisons with the control sample and samples
containing carboxymethyle cellulose gum(p<0.05). The viscosity of the A6 sample
was significantly higher than other treatments. The results of texture profile analyzer
showed that samples of (A3), (A4), (A7) and (A8) have maximum hardness. Also,
the adhesiveness of samples containing Xanthan gum was higher than those of
carboxymethyl cellulose contents. The lowest cohesiveness and springiness were
attributed to A8. The results of sensory evaluations showed that there was no
significant difference in odor, taste and color of the samples. A8 treatment was
introduced as superior treatment.
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