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Table 1 The treatments used in research
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Fig 2 The Moisture Average of instant Cacao milk

powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 1 The dry matter Average of instant Cacao milk

powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 3 The Ash Average of instant Cacao milk powder
samples

TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:

SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,
SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:
MPC=% 0.25, SC=%0.25; T13: SC=%0.25,

MPS=%0.25
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Fig 4 The Protein Average of instant Cacao milk
powder samples
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TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,
SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25
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Fig 5The wettability Average of instant Cacao milk

powder samples
TO: SC =0, MPC=0, MPS=0, TSP=0; T1: TSP
=%0.5; T2: TSP =%1; T3: MPC=%0.5; T4:
MPC=%1; T5: SC=%0.5; T6:
SC=%1; T7: MPS=%0.5; T8: MPS=%1; T9:
TSP=%0.25, MPC=%0.25; T10: TSP=%0.25,

SC=%0.25; T11: TSP=%0.25, MPS=%0.25; T12:

MPC=% 0.25, SC=%0.25; T13: SC=%0.25,
MPS=%0.25

S 5 TO 53 g pdycash; Ol 5L ol aallas s
(orsmam odd ol wulis dsys 1) T8 s ol oles
Ol ax a o Shds sy 2 A5 edalis
Bl 5l as Do g edaasOlis Aal S (6 pdicsh
LTO ol b b tald e alis 3 ol 0330 (653
Ot (5l (a0 Mol w45 V) T8
ool a8 il STl e Sl G g Sl e
log OseVsa b 55 Ol Ll ool s 4 il o
o3y Sadicash, Ol b s LU glhls calses sla
daceS 5l sl de s /0 Ol 5o el bl s Lo
A edalie Ao o ) Oljee 4 Cad (5 20 S p ok, O
2ol B eslinal 3y slaeiS Il U oSS
sls 0L (VAN &l 3l dhusb, Olge il 58l
Olpee Saal3dl (S 5 Ko 5l Jools oS5 Sads s &S
bbb Obe 53 spdiiush, SRl o SO e
mo S ls s ol aalle b S V7] 550 e S5
4BV 0N BV/eY 1 Lol adles jy (s pdicasby Sl s
Sas gl a1 BV L s BB S sy i
Sl Ve BT L Gillae 5 (VAAY) Sy sandllas 55 [YE]

v

Sl kiS Il 03533 b cilasl bl L3 sy Olgs
Ol (g5l pme D] INLY SR S gy 3550
wedls 350 T6 T5 T4 T3 ol plo b tals Lo
5 et s o 8lS 5l ass ) 5 0/0 eslitad oS s oyl
CEBE S s S da.~ ol Eel il LSS
Mo T4 o 8 Rl 005 e ald 4 o 5558
Shostinal uosr b iy p 0 LS 53 (8 Ao 3 Vo 3
oslinal 4 Cred odls VU s oS (GlodiS UL Ao s )
53l Ol s Il i b 0T Aoy v/0
ol P o e &;:\scﬁl.p‘u.xsﬁ.u LSS 5 50
BB Ll ol ey e s SLS 5 Ole 3
e b Bl s (088A) LK 5 3l Sldlas 1 ol
ey e 53 (Vo) L 5 oS 5 Y] Yol
2 MPC 05553 36 o sas 3 1, Slidss a5 1] s
b o6 dsame 05 Ol 5 Log esls plonil Jpanes
s Slpen (lsg o3 S SIS i IS e S o
Lok sdaodkes s o s LB (T V) O 5 L
FAS G o Sis d oy Jold S S o5
T Dl 5 S e s A e s SO b
LS [YV] S sdalice sl (5, So3ll s Oy L5 (51
LY ) OLlSes 5 5 5SS13 10 Sl ol (ganlllas
035 sylhlal g b S e,8lS 1 eslinad s
Ol o8 L8 38 Wilise oy Sl 53 o oS5
VY]l Rl o 50 0 8LaS D258 5l (852
el Oladllas s 53 LS o sean 5 anlllae mbles
o 3 Gons Npame Go) p oS sladdlas 4Smn o

3,55 3L Al el plol e

‘5ﬁ.:\ig‘;a.‘919) C}‘J.;.A J" o.,\.ai o dds @h’; -

$255 SFEE 1 5o ladigel
30 b gplicash) Ol x5 o0l Sl ol sl
Semy Suls gme Ml Ll Ol oS sl Ol (Y g

(P<e/00) 5405


https://fsct.modares.ac.ir/article-7-6152-fa.html

[ Downloaded from fsct.modares.ac.ir on 2024-12-21 ]

&Wﬁﬁ Lsujj.’.} J_vl.ho.l...s )\J{l{ L5>).: bﬁ)ls )_?\

G5 S s 5 ST §s

9

90
39
]
{1}

8

T T T W W T 5 ™ T T OTROTH
Treatments

o= oo oo

oo

Dispersibility (%o)

Fig 6 The Dispersibility Average of instant Cacao
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Table 2 The results of sensory evaluating instant Cacdlo poiwder samples (mean * SD)

Overall_ . Smell Color Texture Taste Treatments
acceptability

4 4/33+0/3 4/6+0/34 4/2+0/2 4/13+0/61 TO
3/8+0/2 4/33t0/11 4/4+0/2 4/33+0/3 4/13+0/23 T1
3/8+0/23 4/33t0/11 4/4+0/34 4/3+0/4 4 T2
4/06+0/11 4/06:0/11 4/26+0/1 4/440/2 3/73+0/64 T3
3/8+0/2 4/53+0/3 4/46+0/23 4/46+0/23 3/86+0/41 T4
3/93t0/11 4/4+0/2 4/23+:0/23 4/2+0/2 3/6+0/52 T5
3/66+£0/57 4/54:0/11 4/2+0/2 4/46+0/3 3/69+0/34 T6
4/2+0/2 4/4 4/53+0/3 4/7+0/41 4/06£0/11 T7
3/66+£0/57 4/26+0/11 4/26+0/11 4/2+0/2 3/86+0/11 T8
3/73t0/11 4/4+0/2 4/26+0/3 4/1+0/23 4/06+0/11 T9
3/53t0/11 4/2+0/2 4/26+0/1 4/46+0/51 3/26+0/64 T10
3/46+0/46 4+0/2 4/4+0/2 4/2+0/34 3/6+0/52 Ti1
3/73+:0/64 4/06+0/3 4/23+0/1 4/6+0/2 3/46+0/11 T12
3/73t0/11 4/2+0/2 4/26+£0/23 4/4+0/4 4/02+£0/2 T13
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The effect of using some stabilizer s on selected physicochemical and
sensory properties of instant cacao milk powder

Lankarani, F. ', Fadael Noghani, V. *"

1.MSc Graduated from Department of Food ScienceTantinology, Shahr-e-Qods Branch, Islamic Azad
University, Tehran, Iran.
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The aim of this study was to investigate the effefcusing stabilizers, sodium caseinate (SC), milk
protein concentrate (MPC), tri-sodium phosphateR)T&nd potato modified starch (MPS) in dosage of
0/5 and 1% and their combined effect of the dodl8&-MPC, TSP -SC, TSP -MPS, MPC - SC and SC-
MPS, respectively levels of 0/25 - 0/25%, on thggitochemical and sensory properties of instars@ac
milk powder. The results showed that the highesiuahof protein was the treatments containing MPC
and the highest level of dry matter and moistures whserved in the treatments containing sodium
caseinate; also, there was no significant diffeedmetween the amount of ash of the various expetahe
treatments (p>0/05)Also the highest rates of dispersibility and thgheist level of wettability were
observed in the various treatment containing 1%M&fS. Sensory evaluation of the experimental
treatments of instant cacao milk powddrowed that the parameters of taste, texture, ,cefoell and
overall acceptability had no significant differer(pe0/05). The pH amount of instant cacao milk pewd
showed that the highest pH was observed in treamamtaining TSP and other treatments had no
significant difference to each other (p>0/0Sqlubility time of cocoa powder in boiling and colgter
also showed no significant differences among erpemi treatments (p>0/05). Therefore, among the
treatments used in this study, the treatment coinigil% MPC was affected several factors such as
amount of protein, dispersibility and wettability.

Keywords: Stabilizer, physicochemical characteristics, 8ensharacteristics, Instant mitlacao
powder
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