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Application of Cellulose from Bio-processed Soybean Whey
in Ice Cream Formula
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ABSTRACT The cellulose from the fermented soybean whey by Acetobacter xylinumC5 was added
into ice cream as stabilizer. The results showed that this cellulose could be used in the production of ice
cream substituting for xanthan gum or carrageenan or CMC. It can improve the taste of ice cream and
prevent ice cream from quick melting.
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ABSTRACT Sodium Tripolyphosphate STP is used as chemical agent to modify soybean protein
isolate  SPI . The optimum regression equation is Y = 28.26 + 5.89X; +0.93X, + 0.83X; —
0.157X,2—1.26X,>+2.26X5>+ 0.65X,X,—0.15X, X5+ 0.38X,X5. When the optimum condi-
tion of the highest degree of phosphorylation is 6% SPI and 3% STP at 45°C with pH 8.0 for 4hours.
The changes of functional propertities of SPI are determined in different degree of phosphorylation
modification. The results showed that the solubility emulsifying capacity water-holding capacity and
viscosity except foaming ability had been improved after phosphorylation. The infra-red spectra deter-
mination proved that the reaction between STP and SPI was phosphoramadation of lysine residues.
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