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Replacement of Salep with Salvia macrosiphon Boissand its
impact on physicochemical and sensory properties of traditional
ice cream

Mirzaii, S. M. X, Mohamadi Sani, A. '°

1. Department of Food Science & Technology, QudBiamch, Islamic Azad University, Quchan, Iran
(Received: 93/4/6 Accepted: 93/7/27)

Stabilizers are a group of bio-polymers which asecuin ice cream formulations in order to create
soft texture, uniformity, reducing growth of iceystals and lactose during storage and may be osed t
increase resistance to melting. Among these faaarshydrocolloids. The-aim. of this study was to
investigate the effect of substitutirgglep with Salvia macrosiphon boiss seed gum (as a source of
native gum) at levels of 0.1 and 0.2% on physicotbal and sensory characteristics of traditional ic
cream. Physicochemical tests including resistancedlting, pH and specific gravity; and sensory
evaluation including measurement of intensity ofdness, viscosity, liquefying rate and total
acceptance were analyzed. Results showedSdhaia macrosiphon boiss gum was more and less
effective thanSalep. The highest resistance to melting (80.5%), ligiunef rate (8.25) and total
acceptance (6.6) belonged to the sample contatBahga macrosiphon boiss gum. The highest pH
(6.6), gravity (1.06), intensity of coldness (8.8f)d viscosity (5.3) was obtained for the sample
containingSalep. According to the resultSalvia macrosiphon boiss gum can be considered as a
substitute foiSalep.

Keywords: Salvia macrosiphon Boiss seed gum, Salep, Traditional Ice Cream, il&tels,
Hydrocolloids native.
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