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Effects of stabilizers on the texture of Frozen yogurt
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Abstract

The present study was attempted to investigate and to evaluate various hydrocolloids as a stabilizer in im-
proving texture of the frozen yogurt. Four kinds of hydrocolloids used in this study were CMC
(carboxymethyll cellulose), PGA(propylene glycol alginate), LMP(low methoxyl pectin), and the combination
of LBG(locust bean gum) and GG(guar gum). The viscosity of frozen yogurt mixes did not show any sig-
nificant differences among four samples at 5°C. However, as the temperature increased up to 50°C, thev-
iscosity of frozen yogurt mixes containing CMC, LMP, PGA decreased drastically except frozen yogurt con-
taining the combination of LBG+GG. The overrun of frozen yogurt containing each hydrocolloid gradually in-
creased and reached to about 53, 50, 54, and 35%, respectively, after 40 min of operating ice cream freezer.
As the result of sensory evaluation in the texture of frozen yogurt and melt-down quality, the sample con-
taining LMP was described as the most coarce & icy, crumbly, and sand-like characters. On the other hand,
PGA sample was evaluated as not being icy, crumbly, but being chewy and soft in texture. However, any sig-
nificant differences among four samples were not shown in melt-down quality.
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Locust bean gum(LBG): §+=F 7}2}A

Guar gum(GG): &= 7}2}A

Carboxyl methyl cellulose(CMC): Finfix Co. Finland

Propylene glycol alginate(PGA): Kelco Co. U.S.A.

Low methoxyl pectin(LMP): TAKADA Koryo, Japan

Corn syrup, liquid(DE 42): FAFHFAE
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Table 1. Composition of Frozen yogurt preparation

Ingredients Content (%)
Yogurt 50.0
Milk 33.75
Sugar 6.0
Com syrup 10.0
Stabilizer* 0.25
Total 100

*CMC/PGA/LMP/Locust bean gum+guar gum.
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