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Abstrac:t In order © make the fruit wicemik heverages have e Jongerdate ofmaximnum durabiht}’ the stabilizers need ©
t0 he added The s@ability of M icrocrysta]line Celluose Prepare] fram soyhean res'duq] coperatin8w ith other usua] stabiliz
ers was studied in frujt juicemik beverages The PropertY is investi€ated by rate of deposition and ahsorhency in ice milk
and the optinum additive of steb ilizer added by o 750 iS50 OMCG 20p4 OfPectin and 3y of oluble soybean pol.
saccharide The fruit picemik heverages have fe hetter stability
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Table 1 Stability of fruit juice milk added gopg MCC of stah ilizer
MCC:
MCC Pectin: SPS 60400 a0 30 °10 60 20 220 60°10 30 600 40
Sthsidedence rate/tq 17 30 13 84 15. 16 18 98 21 6
R 0 5210 0 570 0. 2800 Q0 0750 0 0660
2 60 MCC
Tablep  Sensory evalation of fuit jiicemik added (g4 MCC of stabilizer
MCC:
MCC :Pectin: SSPS Sensoy evalua tion
60 40 D 7— 8 mm ’ 2,
60 30 10 7— 8 mm ’ 2,
60 20 20 . 3, 15 m 2.5 @
60 10 30 . 3, 13 @m 2.8
60 D 40 . 3, 10 @m 3.5 @
2 MCC , 60 22 50% MCC
3040 . 3 , MCCQ , 50 20
, 30 , , 7 34%, R
, . 0. 8562
3 505 MCC
Table3 Stbilivy of fruit juice milk added 504 MCC of st ilizer
MQC :
MOC :Pectin: SPS 50500 504010 50 30 20 5020 30 50°10 40 50050
Subsidedence =g 85 11 29 7.8 7 34 18 71 20 9%
R 0. 7990 Q0 8060 0 8360 0. 8562 0 0862 0 0730
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4 5000 MCC
Table4 Sensory evajuation of fujt picemik added 5005 MCC of stabilizer
MCC:
MCC :Pectin: SPS Sensoy evajua tion
50500 s s 2, ]—2 mm
50 40 10 s s 2 ., ]—2 mm
5030 20 s s 2, 1—2 mm
50 20 30 s s 2, 1—2 mm
50 10 40 s 3, 15 @m 27 an
50 b 50 , 3, Lo m 35 @m
4 . MCC 501 . MCC 40
1 ~2 mm . Q 8545
2 3 40% MCC
5 4076 MCC
Tables Stbility of fruit juice milk added 4005 MCOC of stab ilizer
MCC:
MCC :Pectin: SPS 40600 40%50 10 40 40 20 40 #3030 40 20 %40 40°10°50 40 0 60
Subsidedence m@teny 10 00 9 5 9 11 12 15 14 83 16 03 18 2
R 0. 6814 Q0 7365 0 8545 0. 2760 0. 2672 0 2120 0 0310
6 4004 MCC
Tableq Sensory evajuation of fruit uicemik added4(% MCC of stapilizer
MCC: : MCC :Pectin:SSPS Sen© evauation
40 60 D s s 2, ]—2mm
40 50 10 s s 2, 1—2 mm
40 40 20 s s 2, 1—2 mm
40 30 30 , , 2 1—2 mm 2
40 20 40 s 3, 15 m 22 @
40°1Q 50 , 3, 15 m 2.7 @m
: 6 , MCC 40, A
4OOA ~60% D . 1 -~ 2 . )
5
mm . 30 30 . el
’ . Q1~2pm
3 , MCC: : 50 , ,
20 30 7. 34%, R )
0. 8562 . MCC )
b b b . °
MCC60%4 .
. . . , MCC
, : X . MCC
° ’ )
3 b
( N ) ;
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