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ABSTRACT

Study effects of four types of stabilizers : locust bean gum (L.BG), carboxy methyl
cellulose (CMC), alginate and xanthan gum on quality of soy ice cream. Preliminary study using
Mixture Design found that optimum proportion of the main ingredients for soy ice cream were
soy milk 75%, fat 10% and sugar 15%. It appeared that soy milk effected on soy flavor, whereas
vegetable fat and sugar effected on smoothness (P<0.035). Glycerol monostearate (GMS) at a level
of 0.2% was selected for this experiment as emulsifier, since it perform better overrun and higher
mean ideal ratio scores of acceptability- (P<0.05) than other two emulsifiers, lecithin and
polysorbate. A mixture of LBG 0.071%, CMC 0.091% and Alginate 0.033% was the most suitable
stabilizer since CMC increased smoothness, stickiness and overrun but reduced hardness. Alginate
increased hardness (P<0.05). The mixture of these three stabilizers gave better overrun than using
individually (P<0.05). The components of this ice cream product were as follows ; total solid
34.86 + 0.07%, protein 3.78 + 0.02%, fat 8.96 + 0.12%, ash 0.58 + 0.01%, pH 6.46 + 0.01 , color
in Hunter system : L (77.6 + 0.02), a (-0.35 + 0.01), b (10.59 + 0.01), viscosity 40.53 + 0.96 poise,
overrun 42.86 + 2.43%, dissolve ability (/100 g) 0.31 + 0.01 g/min, penetration force 26.81 + 1.44 N,
compression force 487.02 + 32.81 N, with a total plate count of 1.80 x 10° cfu/g and less than
3 MPN/g of coliforms. Mean hedonic showed moderate to high acceptability of smoothness

(7.52 + 0.72). Other attributes such as color (7.47 + 0.95), sweetness (7.34 + 0.96), soy flavor



(7.11 + 0.90), creamy (7.33 + 0.90), dissolve ability (7.41 + 0.87), stickiness (7.28 + 0.69), and

overall acceptance (7.35 + 0.82) were assessed as moderate acceptability.



