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acceptability by principal component analysis.

Alghooneh, A.*, Mohebbi, M. ?, Mir Arab, S. P khodaie, D. *

1. MSc Student, Department of Food science arttht#ogy, Faculty of Agriculture, Ferdowsi Univeysitf
Mashhad
2. Associate Professor, Department of Food sciandegechnology, Faculty of Agriculture, Ferdowsi
University of Mashhad
(Received: 92/8/28 Accepted: 94/4/6)

Ice cream is a complex food colloid including fadplet and air cells that dispersed on the reltive
frosted agueous phase. Since ice cream is a mastipmaterial, the complex interactions among the
phases can be happen that not yet well undersidads, there are many factors that influence on the
texture and acceptability of ice creanin this research investigated fat at the fexel (2.5, 5, 7.5,

10 % ) and sugar at the three level ( 0, 50, 10@84d effect two types of hydrocolloids (carboxyl
methyl cellulose and balangu ) each at the fowzll€®.1, 0.3 ,/0.5,0.7 % ) on the sensory priger
fat reduced ice cream by response surface methgylolm this research, modeling Obtained
responses from Sensory texture analysis are don@uiagratic and 2 Factor interaction equations.
Grape juice is used as replace of sugar. Increfigern concentration has significant effect on the
viscosity and raising firmness and decreased sassliand coldness. Grape juice due to raising
isomeric diversity colloid system led to decreaaediness of texture. Although ice cream prepared
using 10% fat has grater point in the sensory pt@gsecompared to ice cream that containing 7.5%
fat. But this difference was not significaf@alangu seed gum (BSG) in comparison to carboxyl
methyl cellulose did not have a significant efféet 0.05) on the sensory properties of ice cream
and could use as a appropriate stabilizer. Redulsemsory properties test (except consumer
acceptability) used for modeling. consumer accefitabby principal component analysis and
coefficient of determination #R96% obtained.

Key words: Fat, Viscosity, Balangu, CMC, PCA
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