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(Rheological Properties and Microstructure of Coconut Ice Cream Mix)
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Abstract

Comparison study of 4 different ice cream mixes, which were coconut ice cream mix, milk ice
cream miX, and ice cream mixes with modified starches (SWI or FT-999), was carried ont in terms of
rheological properties and their microstructures. Rheological properties which were: 1) apparent viscosity
at shear rate 50 1/s, 5°C, 2) flow behavior at shear rate 0-400 1/s, and 3) oscillatory spectrum were
determined. The apparent viscosity of coconut ice cream mix was significantly lower than the one of milk
ice cream mix (p<0.05). The apparent viscosities of ice cream mix with SWI or FT-999 were significantly
lower than the apparent viscosity of coconut ice cream mix (p<0.05). Coconut ice cream mix and milk ice
cream mix showed thixotropic flow behavior while ice cream mix with SWI or FT-999 presented a time
dependent shear thinning, which looked like Newtonian flow behavior. Oscillatory spectrum of coconut
ice cream mix was indicated as a concentrated solution while a spectrum of milk ice cream mix was found
to be a weak gel-like spectrum. Both of ice cream mixes with SWI and FT-999 showed a diluted solution
spectrum. Microstructures, using transmission electron microscopy (TEM), of all ice cream mixes have a

consistent correlation with their theological properties.
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