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Studies on the Some Properties of Whipping Cream
—2: The Effects of Addition of Sugars and Compound Cream—.

Kazumi Yamaguchi, Makoto Ishioroshi and Kunihiko Samejima
(Department of Food Science, Faculty of Dairy Science, Rakuno Gakuen University, Ebetsu-shi 069-8501, Japan)

- Summary

We have reported in a previous paper?) that the foaming stability of whipping cream is influenced by the extent and

duration of whipping. The purpose of the present study is to clarify the relationship between the micro-structure of whip-

ping cream and its stability. Thus the micro-structure, rate of water release, and dynamic viscoelasticity of whipping

creams were investigated,using milk cream, compound cream or mixtures of the two in the presence or absence of

sugar.

Results were summarized as follows: 1) The micro-structure of creams before whipping showed fine and close ar-

rangement of fat globules. After whipping, large air bubbles with fat globules aggregated to their surface were observed

in the textures of whipping creams. 2) The volume of released water from the whipping milk cream was greater than

that from compound cream. In mixed whipping creams, the volume of released water decreased as the ratio of com-

pound cream was increased. 3) It was ascertained from the results of viscoelasiticity that the stability of whipping cream

was reduced when sugar was added. 4) The stability of whipping creams was increased by increasing the proportion of

compound cream.

Key word : & » 77 Y — & whipping cream, BjFFRM: dynamic viscoelasticity, V# » 2 — rheology
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Fig. 1

Scanning electron micrographs of creams (a,b,c) and whipping creams (d,e,f).
(a),(d): milk cream

(b), (e): compound cream
(c), (f): mixed (milk : compound=1: 1)
Bar length is 10 um
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Fig. 2 Effects of sugar on the amount of released

water from various types of whipping
creams.
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Fig. 3 Effects of sugar on the temperature pro-

files of storage and loss modulus of whipp-
ing cream.

O.®: Control, A, A: with 10% sugar
@®.A: G (Storage modulus),

O,A: G” (Loss modulus)
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Fig. 4 Temperature profiles of storage and loss

modulus of mixed whipping cream.
O,®: (m3:c1), A,A: (m1:c3)
@®.A: G (Storage modulus),

O,A: G"(Loss modulus)
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