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Abstract

Due to main role of texture and structure of ice cream in sensory quality and consumer acceptance, in this
study xanthan and guar gum were added in 0.03 and 0.05% alone and in combination with each other in
reduced fat and sugar ice cream to improve texture of ice cream and the effect of them was investigated on
guality and sensory properties. The results showed that xanthan and guar gum reduced intensity of crystalline
and coldness by increasing the viscosity of serum phase and prevent the growth of ice crystals in ice cream.
There was no significant difference on viscosity between 0.03% xanthan and 0.03% guar (p>0.05), but at
0.05% viscosity of sample that containing xanthan gum was higher than guar gum. Adding these gums
increased first drop and decreased overrun, hardness and melt down. In total acceptance, ice creams
contained 0.05% guar and 0.03% combination of guar and xanthan gum had higher scores .Also principal
component analysis results determined that overall acceptability was mainly related to hardness, viscosity
and flavor.

Keywords: Crystalline intensity, Dietetic ice cream, Guar gum, Sensory analysis, Xanthan gum



