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Influecce of Xanthan Gum and Guar Gum Blends on the Quality
and Rheological Properties of Ice Cream

HE Qiang, JIANG Bo®
(School of Food Science and Technology. Southern Yangrze University. Wuxi 214036, China}

Abstract: The quality and rheological property of ice cream influcnced by different stablizer levels
of xanthan gum and guar gum mixtures were studied in this paper. The viscosity of ice cream
mixtures as well as hardness and stickness of frozen ice cream were measured. The osciliation test
was also applied to determine the dynamic rheological property of frozen ire cream. The results
revealed the viseosity and Power-law model index of the ice cream mixture, 1he storage modulus,
hardness, and stickness of frozen ice cream increase with the increases of the gum mixture
amsounts, By detecting the overrun and melting resistance, the optimum amount of stabilizer was
0.35%
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Fig. 1 Overrun of ice cream tested at different level of
stabilizer
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Fig.5 Effect of 0. 40% stablizer on the storage modulus

and loss moduius of ice cream
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