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Table (1): Composition of simi-ice milk mixes (1000gm) which substitution fat
with fat mimetics (whey or MCC).

Substitution level% Yo A/l Kl
100 75 50 25 0 Compoents/gm
a2 %25 ddais
i 30 60 20 120 Cream 25%fat
Chise )8 Cauls
- 7.1 14.6 22.1 29.6 Skim milk
powder
gl 8
825 795 765 735 704.5 Eresh skim milk
Jlaie sala
30 22.5 15 7.5 - oL
Fat mimties
140 140 140 140 140 S
Sugar
5 5 5 5 5 CMC
ganall
1000 999.6 999.6 999.6 999.1 g
Total (gm)

Ll s del 3l S 8 Al gl 55 51 and Jin (e alad) (gl Culall andiil il 48y 4k
s %25 G Ahadlly caall A cilie 5 il cpddlly dbeaill cllee ol al Qi Jea sall dasla
ol A Cluialy Al aall Jlasie) el 3ol Jgaadl e o LS da glaall @il S loes
wuu;))lﬂ\ (aa8) JJL..L“S‘) wﬂ\%ub&;@k&sw\ 5 ylaa L;Jl\ .L.)S;.d\ @ %3
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Lalall Azl )l c¥alad) aladiuly %10 Wi ¢S85 2D Adiall o sall jolias aalS i il
(1986) pbus b dam sl 5 el
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oY) dad lal el (1990) AOAC o s LIV 5 ALl s Gais ) Wl (1963) Ling
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sl Arbuckle W S5 LS ladladd) & Al 2a 5 3l undal (1963) Ling (2 3 sS3l) 4ay k)
Buck exsinl i 45 )l jleai) duali <05 (1981) Singhs Dennis oS3 Lo G5
aaa (& Jualall Galill Cluay (1988) (il b S3 LS (a5 alk <ys s (1986) sdls
Gl 8 (e 4 pa sall 48 5hally 4 ) jall G el G daaall (AN e Aol 24 2ey il
Aol ol A /AR asle and 8 Gracadiall (e 2 JE e Lwes Glaid)l Gl (2000)
(1986) aabus 4n 5l Ll a5 o) sl il 50 Cnshae| Cun | o gall Al /il
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Laddladl) & Lsina ‘_Ac\ il A Aball o gl Auis (2) Jsaall yufy rdulsl) dall 3) gal)
e i Lle Cainall (55l ol gial ) ) g s MCC malia 4 jlie (2,20 Lo Jatond
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Table (2): Effect of Substitution ratios of fat with whey and MCC on total solids%
and standard error of ice milk mixers.

Jaxdl) Substitution level%dlaswy) % ol clglin

Mean 100 75 50 25 0 Fat mimtics
28.12 + | 28.26 * 2820 + 28.03 * 28.10 + 28.03 + Sl
0.036 a 0.033 a 0.058 ab 0.033 ab 0.100 ab | 0.088 ab whey
27.80% 27.26% 27.63% 27.96% 27.96% 28.16% MCC
0.092 b 0.088 d 0.145c 0.033 b 0.033 b 0.120 ab

0.05 Jucial (5 sivsa die 4, gina By 8 3535 S e Adlidall o paY)

a3l 3) saay g Gl Ji asliall s s puell ) e (3) Jsaall e daadli 1 g oagd) oY)
28 Ll BN bl Jallaay Cainall (i all Tadlaal s s puel) (aY) Aad (A A gina i 8
Sl (5 o Jaing s MCC Lallia e 4 jlie Caianall (3l Jaallial i g 2l () (i
sl Y1 a8 G (8 il IS8 bl Tuisns 23l (e e (55t Loy i) 0 o
G B3l iy (S g el (oY) i a8 ) MCC alaaiud ol G (8 adaall (5 51l Jlaial) A 30
@ol ;7.5 du d gaeldl G guedl ) ) di MCC 058 () canadl g a5 Jlaiin)

DR
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Table (3): Effect of Substitution ratios of fat with whey and MCC on pH and
standard error before and after aging of simi ice milk mixers.

before Aginggsi=ill Jid

Substitution level% Jlaiwy) % Glelia
Jaxall oAl
Mean 100 75 50 25 0 Fat
mimetics
6.39 6.34 + 6.36 6.39 + 641 + 6.44 * il
0.010 b 0.009h 0.012gh 0.015fy | 0.015¢f 0.015¢ | whey
a 6.66 6.73 6.69 + 6.65 6.63 6.58 £ MCC
0.015 0.009 a 0.012b 0.009 ¢ 0.006¢C 0.012d
after Aging GSaiadll any
6.37 6.33 6.35 % 6.38 6.39 = 6.41 £ | i
0.009b 0.009 g 0.012fg 0.012¢f 0.009e 0.017e whey
6.65 £ 6.72 £ 6.68 6.65 £ 6.62 £ 6.57 £ MCC
0.0146 a 0.013 a 0.015b 0.006¢C 0.009 ¢ 0.012d

0.05 Jiaial (5 gicee ic 4 gina Cili g 3 ga g ) el Al o mY) *

Las 0.05 e Lsina Jlef 0ig n 4 o cgial (ol Jallae o Jaa3 (4) Jsaadl e 1igl
IS Al Ll Galdae 1385 38l Jlaiiul) ca 3ol s o goall Ao adi i Cua MCC hallas &
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Table (4): Effect of Substitution ratios of fat with whey and MCC on protein
percent and standard error of simi-ice milk mixers.

Substitution level%dxiuy) % Cilgalia
Jaxdll oadll
Means 100 75 50 25 0 Fat
mimetics
4.69 £ d 494 + 474 + 4.66% 461+ 4.52+ Sl
0.063 a 0.190 0.190ab 0.108 ab 0.104 ab 0.136 abc | Whey
403 = 3.77 £ 3.88 & 401 % 4.19 434 + MCC
0.095 e 0.230e 0.287 de | 0.217 bce | 0.115 bcde | 0.115 bed

0.05 Jucial (5 sivsa die 4, gina B8 2535 S e Adlidall o jaYI *

& Badl Cua T glaal) AN el Sal) A sal ) e aelug (il aladiul o) 1Aulsl) el Sl
352 138 5 MCC hadlie ae 43 5l6e iyl ballae (8 e <l IS0 ey Sl A o (5) Jsasd
Alall 2 gall A 5o %75 (Aos Siar 585 35N S Ga b oy Y A e (i8N o) i) )
= %1005 75 5 50 COklxall MCCs il (n dysime i b cllia CuilSy o il 4Kl
A hll G Haas 43S0 4nds MCC S () an s 1385 0,05 Jaial (5 sinn 2ie Il
Lo 138 5 Jlaia¥) cand 33l Gioall daally 200 @l Sl da ks saby Laad Jpaall (e Ll
die (2009) pabilly u il delia (A (2008) CsoAls adus (2006) ATy Pifarre abasy
Al Claliall A delia 8 (il plasia)

e (s sing Caiaall (il o o Gl i lalaal dla Sl o ¢ 1851 (6) Jisaad) (e JaaDl zalal)
Lal asliia 138 5 (3l i s i) A Baly 3 sla,ll das adi i LS dinmall =3 (e A
Gt gl Dl &3S pall a8l g ym ol (e %50 Jlaiu) die (2000) Seevathean s
AgSUIL andadll 5 2anal)

Lie 558 MCC ol 3) eMCC = Jlaia) 3oy 3 GLIY) das G3330 5 (7) Jsaad) e Sl 1)
Kuri s EI-Nagar »Si Le 138 5 (eSiV15 da g3l 5 a0 e i Gl play) o) Ll
Cgdally lasdll aladiul vie (2003) osoAls Salem s labiall ol oaY) ddla) xie (2001)
Sl Lmdiie Cilaliall i Adiall o gall ad )]

Juial (s siue die ssima e gl dsmy A () dsaall ady rpiially Bldiall o5l 09
352y ¥y MCC L Janinsall Iadlially 45l (5 5l iy Jalaad e 5il) 03500 & (0.05)
23 Lan didma =3l s g0 (e A Adiall M gall e A o AN ¢ gial ) el A
= sl sl O Bl LS (2008) (1 AT s ST Lo 130 5 (i 5 Ladlaal e il 55l 5ol ()
i) s ge Lo 5 (il i gl daxdindl JIaind) ot ge Gajh canliny Lagllaall
o34 Agsiee g dsas ade e ai ol e GALGN 48U ol Gdall shlull dediil
Ol Gl 4 Jsaall e Baadld midl 4 Wl 00,05 Jlia) G s i Libaa) cOlaall
e Jil Lo 5 Uy coSlial apdll iy e (s siad Sl geiiall @lalae G5 e 3 ) sam o 5
o Jand (5 A9 clig gl e i) ol sia) ) candl (5 0m of daisg 5 (MCC &3llas
JB Lea slal) abiaial e (a8l sy Al 5 358l dlee ol ol sl BlEaY) s Flaxsyl
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Table (5): Effect of Substitution ratios of fat with whey and MCC on total sugar
and standard error of simi-ice milk mixers.

Gilgabie
Jaxall Substitution level% Jlasiuy) % ol
Means Fat
100 75 50 25 0 mimetics
2015+ | 2057+ | 2033+ 20.17 + 20.00 + 19.70 + Sl
0.096a | 0.088a 0.176 ab 0.145 bc 0.153 bd 0.153d | Whey
1930+ | 18.70 + 18.93 + 1927 + 19.70+ 1990+ [\
0.123b | 0.058f | 0.067 ef 0.088 e 0.058 d 0.058 cd

0.05 Jucial (5 sivse die 4 gine By 8 2535 ) i Adlidall o jaYl *

Lllaal bl Cal ai¥ g sle )l % dawill (8 MCC s Gl ol dlasind s 53l 1(6) Jsaad)
Al Slaliall 4pd
Table (6): Effect of Substitution ratios of fat with whey and MCC on ash and
standard error of simi-ice milk mixers.

Substitution level% Jlaiuy) % Glglia
Janall cpall
Means 100 75 50 25 0 Fat
mimetics
0.93+ 1.06x 0.98+ 091 + 0.87 + 0.85 Uil
0.027 a 0.070a 0.058ab 0.032bc 0.029 bcd 0.029cd whey
0.82+ 0.70% 0.79+ 0.84+ 0.87% 0.93+ MCC
0.022b 0.088a 0.015 de 0.027cd 0.017cd 0.015bc

0.05 Jucial (5 sivsa die 3y gina B3 8 353 5 )l Adlidall CajaY) *

Al claliall apud ladlsal GlIY % 8 MCClm cpall Jlasind) cans Ll 1(7)d s
Table (7): Effect of Substitution ratios of fat with whey and MCC on fiber% of
simi-ice milk mixers.

Substitution level% Jlasiu) % ol calglin
100 75 50 25 0 Fat mimetics
2.7 %2 %1.2 %0.7 0 MCC

Grinil) 2my ol J e g e i€ A3 aall Al dpndl) Ay o) (9) Jsaall (ot A g 30
(0.05) Juaial (5 siue die 4y 5ima 30l ) L a3l Al 5 Jlaiia) Glie ae 45180 Led oaall ¢ 185 )Y
Taglall AaLad a3 oLl Jagy e (il s 5% ) e 15 Gl Tl Gyl 2 550
K)ol dayy o Ledi 300 Glliag Y 53l MCC ) ge &)lEa a0a 35 dasel da 5500 L
JNagian¥) s 32l Al dn g 30 3 (mliail i cpilabaall WIS 3 oS0 ey bl LIS | jams

Alll g a8l laliall Jads 8 (5 pdl) aladde) die (2003) Ji s Haque 4baY L laa
O o)) Al i) i jacans 8 caall 4lieS Chiaall i Al aladi) o) ziiall ay ) dsd
Tk 20355 gl A o s Jsad) o ey s (10) 2l MCC plasind go i jially gl s
Sle Gl el sinl () asa (Al dallae (B a8 sal 3l o dadag s (3l Jladal) s s
C._‘a\_\.\l\ oA ¢ \.@.1 LKALYU @\}@J\ Cile Laal) ugjs.&} c\}@J\ T2 Ll UALAA:\A\ L_Ac }SJJ&\ QU:\SJJQS\
At liti Liw (2006) Bolini s Silva s S5 L ae G &l 5 (1993) 0s0ATs Ehsqni e adi)
LMY\&LMM\ 0l BJ.ﬁeJQ é‘\ ) — 2 MCC= Jlaiuy! &_L_;A.ICALM;_SQ @)ﬂ\
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Table (8): Effect of Substitution ratios of fat with whey and MCC on specific
weight and standard error of simi-ice milk mixers.

ice milk mixers L sladll
Substitution level% Jlaiuy) % Gl
Jandll caall
Means 100 75 50 25 0 Fat
mimetics
1.1051+% 1.1095+ 1.1078+ 1.1061 £ 1.1032+ 1.0990% Sl
0.002 a 0.009a 0.001a 0.002 a 0.003 a 0.006 a Whey
1.1034 £ 1.0969 % 1.1025+ 1.1038 + 1.1055 1.1084+ MCC
0.001 a 0.002a 0.001 a 0.001 a 0.001 a 0.003 a
product gzl
0.6230+ 0.6017% +0.6137 0.6263 + 0.6327 0.6407 £ il
0.004 b 0.004 e 0.004e 0.003d 0.006 cd 0.004 bc Whey
0.6457+ 0.6590+ 0.6520 + 0.6453 + 0.6397+ 0.6323 + MCC
0.003 a 0.002 a 0.004 ab 0.003 bc 0.005 bd 0.005 cd

0.05 Jucial (5 sivsa die 4y gine By 8 3535 ) i Adliaall o jaY) *

Lallaal o) ol a1 g Aasil) da s 3l 3 MCC s Gipills gl Jlasind caws i3 :(9) Jsaal
(GBadll a5 8 Al ClaBiall 4l
Table (9): Effect of Substitution ratios of fat with whey and MCC on viscosity and
standard error of simi-ice milk mixers.

before agingc:i=all J

Substitution level%dJ\xiwy) % Cilgalia
Jaxall opall
Mean 100 75 50 25 0 Fat
mimetics
6.41 4.40% 524 + 6.38 + 7.35% 8.68 + Sl
0.435a | 0.231e 0.095de 0.140 cd | 0.221bc 0.863a Whey
6.18+ 474 £ 5.49+ 6.25 6.84+ + 7.60 MCC
0.290a 0.211e 0.222de 0.372cd 0.315bc 0.318b
after aging Gadll oy
7.68+ 5.70+ 6.73+ 7.43+ 8.66+ 9.86x Sl
0.432a 0.306de 0.206 cd 0.384bc 0.296 ab 0.926 a | whey
6.78+ 492+ 5.83+ 6.83+ 7.50+ 8.83+ MCC
0.377b 0.187e 0.203de 0.233cd 0.458hc 0.318 a

0.05 Jiial (5 gicee dic g gina Cili g 3 ga g ) el Al o DY) *

delu 24 sad (AN DA atall SLSY) aga s AN (11)d sl edar QA aay iS5 Al
Ol pe A jlia () alas (B ol A g ) I Sl (5 5m s MCC s i) 4 Jasiaall
o Lo 5 Gl o) daw 3305 ae Lok 2l ISY) &as o} Jsaall e caiis .MCC
G s (8(0.05) Jwial (5 siuse 2ie 4y gine Dl 58 35 a8 ) e s MCC Jlatiu) s
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Table (10): Effect of Substitution ratios of fat with whey and MCC on over run and
standard error of simi-ice milk mixers.

Substitution level%daiwy) % Glelia
Jandll oadll
Means 100 75 50 25 0 Fat
mimetics
81.47 90.00 85.00 £ 80.33 £ 77.00 = 75.00 £ ol
1.536a 1.155a 0.577b 1.453¢c 1.528cd 1.528de | Whey
72.67 68.33 70.00 72.00 = 75.00 = 78.00 = MCC
1.040b 1.202f 1.156f 1.528¢ef 1.155de 1.155cd

0.05 Jucial (5 sivse die 4y gine B3 8 353 5 )l Adlidall o jaY) *

il @l ol W g (S 3 el 8 MCCs il ol Jlasial caws 5l 1(11) Jsaad)
Al DBl
Table (11): Effect of Substitution ratios of fat with whey and MCC on shrinking and

standard error of simi-ice milk mixers.

Substitution level % Jlaiay) % Glelia
Jasall oadll
Means 100 75 50 25 0 Fat
mimetics
6.00 = 733 % 7.00 = 6.00 = 533 + 433 + 2
0.309a 0.333a Oa Ob 0.333b 0.333c -
3.80 % 333+ 333+ 4.00 = 4.00 + 433 + MCC
0.145b 0.333d 0.333d Ocd Ocd 0.333c

0.05 Jucial (5 sivsa die 3y gina B3 8 353 5 ) i Adlidall o jaY) *

Oy il SIS s JslaeS 40lAl 4l e o Lgliall leadl da ) adiai palandy) Al
3 e Al (il gl slaas¥) Akl 8 g simall (@A) (12) Jsaad) (e aadly Cun Apineal)
AN b Sl i )Y Cuall a3y bl Jaiu) s 8k e dleadV) Adals :midii s MCC
138 21335 leai¥) Al gl ) ) MCC aladial ool cpa (58l 8 dpamall 23V 558U (g
el ol e s shludl 4aS 55 ) anal) w385 i) G 3 39 ¢ LS YY)

o) Led Jasinad) Tagllaall 4 51 ) ol el 8 (alssiV) (13) Jsaadl e Lol 48Ul Gl
a3 05852 (alediV) A s Jlain) o 33l 30 0=laasy) 138 ala 3y s MCC s Uil
a5 22 100/5 2] 21 Asdll) A5 Hlaal) Aty 45 5l MCCo ) L Jasiwal) Ll
ClaS 5 G g ol 5 55U (e g sing Ly a8 /6 s 3.5 35000 Ol jros (Ao Caiaall (5 )l ¢ siaY
Bl-4glucan dals s i) e 48 giaY aé f5 2 jiia hamy G2 MCC = 45 jlda aall (e 4L
Go Jleaidll daslia SIS MCC Slo 4ginall cdlabaall o) ) (14) Jsaal) ada 1 lgead¥) duald
Ul smy o daings 220 5,1a A3 ie 4882 90 5 60 30 el LS i die Al Blilas
Of Usaall e Laads | el JleaiVU mew @3 il dlula e Jass s LY asa g
Gl D) s 804 3 e L ke s MCCm Jlasias¥) s 30 3 e L il gVl A
il ol (2006) Bolini s Silva s _Sike e il wiliil) sda o)) G380 %100 JIaiud) e
(2008) cuaTs Akaling g G ol g jleaiV) da slia (1o Jly

IS o) s a2 Cilgildia e 4y inall Blelaall aaaa o (15) disaall (e Jaadly 1 pwad) anlil)
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Cilina g punl) il 8Ty 15 80ad iall o383l i Al 50 die 5 3800 5L e el T
o Aailas by (380 COlbaal Al 4l die Gl daa gl Grasiall J (e AL A 25 ¢ il
eb AN el 8y A ey COlabaall aaead apEill Gl 5o Cuzdl) Jlaiul) lie Wi el 55
Gl ) 2S5 Len (ol Jhariad) Cond 330 30 gy (S5 aadall 138 (ST 40 laa) digal 208 50 pala
32uST Clalicas 408
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slieSl) g Uaiil y Q0 o condl G ey 5 el Lol ol sl Wb eda (AL Jlaiuey) clie
e i ) Load a1 058 50l 3 W (sas 301 ad) il pn (& il o) 3 o)
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Jaiu¥) 533 MCC 5 (il @il aJAN Jedadll guan sl G5l e 20 531 el sl
e G sy MCC I cDlalas b L gy S) Gl 38 0S5 458l A e 4l
OOAD B A5 eaSaall Ui (e Aliad) Ll il %501 aiu Aty i )

(3) Sy dlati A& Hlall GEal Hehlully (i all caal)l Jladul cus 536 1(12) Jsaad)
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Table (12): Effect of Substitution ratios of fat with whey and MCC on freezing
point (C°) and standard error of simi-ice milk mixers.

Substitution level% Jlaiuy) % Gleglia

Janall ol

Means 100 75 50 25 0 Fat
mimetics

1.689-+ 1.733-% 1.710-% 1.693-% 1.670-% 1.640-% il
0.011b 0.007f 0.021ef 0.015df 0.020ce 0.021c whey
1.597-+ 1.533-+ 1.553-+ 1.593-+ 1.637-% 1.667-% MCC
0.014a 0.007a 0.007b 0.009b 0.007c 0.009cd

0.05 Jaial (5 sioun 2ie 3 sima B3 353 Y] ol AR o a1 ¥

Cilgiliiay adll 4y Jatiudl Lagliall (e a2 100 JSI Ayl all ol jaad) 8 (mlaiY) 1(13)d 52l
MCC.s iyl canll
Table (13): Effect of substitution ratios of fat with whey and MCC on Decrease
calorie of simi-ice milk mixers.

Substitution level% Jlagiu¥) % 22100/ 5 _mu .
o e Cal/loogm =
Decrease calorie % 0 e e Fat
- ol 22| mimetics
100 75 50 25 coniro
2 :~‘
13.5 10.2 6.8 3.4 121 A
whey
224 16.8 11.2 5.6 121 MCC
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Table (13): Effect of Substitution ratios of fat with whey and MCC on whipping
ability (cm*/g) and standard error of simi-ice milk mixers.

O Jalail) Jlaiuy%,
Gilglia Substitution level%
&Lﬁ}} uAJM
etV g
Interactio Dleaty) Glelin
n Time oadll
between whippin Fat
the fat 100 73 >0 25 0 abl?ll?tyg mimetics
mimetics (minute)
and
whipping
ability
8.533+ 9.667+ 9.333+ 8.333xqr 8.333+ 7.000+ 30
0291e | 0.333q | 0.333q 0.333 0.333qr | 0.577 Qs
33.933+ | 39.333+ | 36.333+i 33.3334j | 32.0004%j 28.667+ 60 Whey
0933 ¢ 0.333 h 0.667 0.333 0.577 0.333 Im
77.133% | 91.333% | 84.000% 73.000 % 71.000% 66.333+ 90
2.531 a 0.333 a 1.528 b 2cC 2517 cd 1.202 f
7.000+ 4.667 £ 5.667 £ 7.333+ 8.667x(q 8.667 30
0.447 e 0.333s 0.333rs 0.333qr 0.333 0.333 ¢
27.200% | 23.667+ | 25.000% 26.667+ 29.333% 31.333+ 60 MCC
0.812d 0.8820 | 0.557no | 0.882 mn 0.882 ki 0.882 jk
66.933+ | 62.333+x | 65.000% 67.000% 69.000% 71.333% 90
0.864 b 0.333 ¢ 0.577 f 0.577 ef 0.577 de 0.882 cd

Aad ldladd ol Gl a1 MCCs il oaall 4y Jatid z siial sl il ;

0.05 Jucial (5 sivsa die 4y gine B3 8 353 5 )l Adlidall o jaY) *

Al cilalial)
Table (15): Effect of Substitution ratios of fat with whey and MCC on sensory
evaluation and standard error of simi-ice milk mixers.

(15) dsaal)

- _ £ 2| gl 4
. 3 o 9, § X 5 8 : 8
j«rs% ig% 28% | 25% 48% | 13 :8%“&’
DF e |484 |P°34 | A& 4 8y | 25 Ay ¢
7487 T 193 "8 95 33
@ v @
96.00a 9.67a 10.00a 28.33ab 48.00a 0
95.33ab 9.67a 10.00a 28.00ac 47.67a 25
94.67ac 9.67a 10.00a 27.67ad 47.33ab 50 —
91.33ag 9.67a 10.00a 25.67be 46.00ac 75 -
92.67ae 9.67a 10.00a 26.33ae 46.677ac 100 q4
96.00a 9.67a 10.00a 28.67a 47.67a 0 =\ §
93.67ad 10.00a 9.33a 27.33ae 47.00ab 25
92.67ae 10.00a 9.67a 26.33ae 46.677ac 50 2
91.00ag 9.67a 9.67a 26.00ae 45.67 ac 75
90.33bh 9.67a 9.67a 25.33ce 45.67ac 100

143




Mesopotamia J. of Agric. ISSN:2224-9796(Online) e e BB LA

Vol. (41) No. (2) 2013 ISSN: 1815-316x (Print) 2013 (2) 232 (41) sl
92.00af 8.67a 9.67a 26.67ae 47.00ab 0

90.33bh 8.67a 9.67a 25.67be 46.33ac 25

89.00dh 8.67a 9.67a 25.33ce 45.33ac 50| —
87.33eh 8.67a 9.67a 24.67e 44.33 ac 75

87.00fh 9.00a 9.67a 25.33ce 43.00bc 100 8
90.00bh 9.00a 9.33a 25.67be 46.00ac 0 >
89.33dh 9.00a 9.33a 26.00ae 45.00ac 25

87.33eh 9.00a 9.33a 25.33ce 43.67ac 50 2
86.33gh 9.00a 9.33a 25.00de 43.00bc 75

85.33h 9.00a 9.33a 24.67e 42.33¢c 100

0.05 Jucial (5 sivse die 4 gine By 8 253 5 )l Adlidall o jall *

EFFECT OF SUBSTITUTION RATIOS OF FAT ON CHARACTERISTICS
OF SIMI-ICE MILK
S. KH. BADAWI S. A. MOHAMMMED
Dept- Food Sci Of Tech. Col- Agriculture & Forestry
E-mail: dr_sumyia_kh60@yahoo.com

ABSTRACT

This study was performed to investigate the effect of partial or complete
substitution of fat in blends of dairy ice cream with two semi fat sources namely;
dry whey and microcrystalline cellulose (MCC). Results show that there was , an
increase in the rate of total solid content, total sugars, ash, protein and yield and a
decrease in pH value in whey blends compared to the blends of MCC in which
fibers content was increased with increasing the ratio of substitution. Results also
show that specific weight of whey blends increased compared to that of MCC
blends which showed an adverse trend in was specific weight value. Further, result
show an increase in viscosity through aging. Moreover there was an increase in the
shrinkage values only in the whey blends after 24hr the storage time, whereas
freezing point was increase only in the MCC blends. Furthermore the result also
showed that MCC blends was more resistant to melting point and more reduced in
energy content compared with whey blends. Whereas whey blends revealed higher
degree in sensory evaluation than that of other blends.
Key words: fat mimetics, MCC, whey, semi ice milk.
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