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ABSTRACT TE 162971

Impacts of a protein based fat replacer on physical, microstructural, flavor volatiles, and
sensory qualities of vanilla flavored ice cream were investigated. Reduced fat, light fat, and low
fat vanilla flavored ice cream (7.5%, 5.0%, and 2.5% of milk fat, respectively) were made with
Shnplesse®—100 compared with a control ice cream (10% milk fat). Flow behavior of ice cream
mixes containing different fat levels reflected that they were pseudoplastic. As SimplesseO-IOO
level increased, consistency index of ice cream mixes significantly increased, while its overrun
decreased. Neither fat nor SimplesseO-IOO level affected its melting rate. Color of ice cream
measured by a chroma meter was yellow-white and it was yellow-green when .the level of
Simplesse®-100 increased. Cryo-scanning electron micrographs indicated that gelling and
foaming properties of Sirnplesseo-IOO affected both textural and sensory properties of ice cream.
As the level of SimplesseQ-IOO increased with a decrease in milk fat level, concentrations of
2-heptanone, 2-nonanone, 2-undecanone, 2-tridecanone, nonanal, and 8—dodecalactone decreased,
while vanillin concentration significantly increased. Trained panelists (n=10) coﬁducted
descriptive sensory analysis of ice cream containing different levels of the fat replacer.
Incorporation of Simplesseo-IOO did not result in difference in vanilla, butter, milky flavor
perceptions, however perception of sweet and caramel flavors increased as the amount of
Shnplesse®-100 increased. Results of acceptance evaluation (n=50) of ice cream showed that the

panelists equally preferred all attributes of reduced, low fat and the control.
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