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The effect of beta-glucan as a fat substitute on the sensory and physico-chemical
properties of low-fat ice cream
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Table 1. treatments studied
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Table 2. The effect of different concentrations of beta-glucan on the composition and physicochemical
properties of low-fat ice cream
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Melting resistance Volume increase pH S50 sl pis
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Fig. 1. PH changes in low-fat ice cream contain different levels of beta-glucan
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Fig. 2. Comparison of volume changes in low-fat ice cream containing different
levels of beta-glucan and low-fat control
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Fig. 3. Comparison of melting resistance changes in low-fat ice cream containing
different levels of beta-glucan and low-fat control
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Fig. 4. Specific weight changes in low-fat ice cream containing different levels of
beta-glucan and low-fat control
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a-d: Means with different captions in a row are significantly different (less than 0.05).
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ABSTARCT

fat Milk is one of the most important components used in the structure of ice cream. Given that there is a
close relationship between high fat intake and the incidence of various diseases, increasing people's awareness
about the health benefits of lowering fat intake has increased. In this study, beta-glucan hydrocolloid was
selected as a new and stable source and was used in ice cream formulation. In this study, levels of 0, 0.1, 0.2,
0.3, 0.4, 0.5, and 0.6 (w / w) of beta-glucan in low fat ice cream formulations on chemical properties (pH)
Physical (viscosity, overrun and specific gravity), sensory and microbial were investigated. The results showed
that all samples of ice cream mixture were significantly reduced by increasing the viscosity gum concentration,
melting resistance and texture adhesion, and tissue hardness, pH, volume and specific gravity. Sensory
evaluation also indicated that the sample containing 0.6% beta-glucan had the highest acceptance among
evaluators and showed a high near-fat sample compared to other treatments. It should be noted that in this
survey, microbial counting was not considered at the studied level.

Key words: ice cream, beta-glucan, rheological and physicochemical properties, sensory
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