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New
Stabilizer

Ice cream is a kind of frozen dairy product. Its
main ingredients are milk, cream, sugar, emulsifier,
stabilizer, color and flavor. Ice cream processes
are pasteurization, homogenization, aging and

mix then followed by freezing (Hardening). There
are a variety of ice cream products always popular
amongst consumers of all ages.

Ice cream is high in fat and sugar which can cause health problems Conclusion
such as tooth decay and obesity. Moreover, consumers nowadays The modi ed tapioca starch - SMS 8808
are more attracted to healthy diets and have greater interest features increase the viscosity and stability, inhibit
in weight control. Thus the fat-free ice cream or water ice, which large ice crystals and resist the melting of water ice.
contains sugar, color, avor and stabilizer but no fat, has become It is a good alternative for the industry in creating
more popular. quality water ice products. Manufacturers can ask

However, terminating fat from the recipe can dwindle the for advice in using SMS 8808 or other modi ed
appearance and organoleptic parameters. Large ice crystals that tapioca starch applications from Siam Modi ed
come from combination of small ones as Figure 1 shows will affect Starch Co., Ltd., that could be bene cial in food
the smoothness, shapes and melting resistance of water ice. product development. i

Siam Modi ed Starch Co., Ltd. has
developed a modi ed tapioca starch; Figure 1. Proposed accretion of two ice crystals
SMS 8808 to improve water ice quality.
It improves the sensory characteristics l 2
and enhances melting resistance. SMS
8808 plays its role as a stabilizer (see l D
Figure 2) and results in a soft texture
(Softness) by increasing the viscosity

of the solution as well as reducing the
movement of substances. This keeps

the water ice crystals small resulting in _) ‘) ‘) _) _)

a smooth texture. _) .

Siam Modi ed Starch Co., Ltd. has _) . _) _)
compared functional properties of SMS ‘) . _) _) _)
8808 with a control formula. The water . _) ‘) ’ . .

ice process is shown in Figure 3 with _)

each formula listed in Table 1 and . —) J _) ‘)

results shown in Tables 2 and 3.
) Ice crystal . SMS 8808

Figure 2: Proposed phenomenon of ice crystals model in
the presence of SMS 8808
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