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ABSTRACT: Nine batches of ice milk were made to study the effect of replacing milk fat with 
two types of inulin (Frutafit HD® and Frutafit Tex®) on the quality of ice milk. Control vanilla ice 
milk mix containing 4% fat, 13% milk solid not fat, 15% sucrose and 0.5% stabilizer was 
prepared. The other 8 batches were made by replacing 25, 50, 75 and 100% of milk fat with either 
Frutafit HD® or Frutafit Tex®, respectively. Obtained results indicated that replacement of milk fat 
with two types of inulin did not affect the acidity and pH-values of ice milk mixes, while, increases 
the specific gravity, weight per gallon and viscosity of all mixes and specific gravity, weight per 
gallon, overrun and melting resistance of ice milk. This increase was proportional to the rate of 
replacement. Ice milk batches those made by replacing milk fat with Frutafit HD® were not 
significantly different (P> 0.05) from corresponding batches those made by replacing milk fat 
with Frutafit Tex®. Increasing the rate of replacing milk fat with Frutafit HD® up to 50% increased 
the overrun and improved the acceptability of the resultant ice milk, while increasing the rate of 
the replacement to 75 and 100% decreased the overrun and the scores of organoleptic 
properties of Ice milk. Ice milk batches made with Frutafit HD® gained higher scores of 
organoleptic than the corresponding batches those made by Frutafit Tex®. Organoleptic scores 
of Ice milk batches those made with Frutafit Tex® decreased as the storage period advanced. 
Replacement of milk fat with both types of Inulin did not affect(P> 0. 05) the ash, total protein 
and total solids content of ice milk, while it is caused an obvious increase In carbohydrate 
contents and decrease of calorific values and fat contents of the resultant ice milk. 
The obtained results indicated that, total solids, total protein, ash and carbohydrate contents, 
titratable acidity, pH value and calorific values did not change in ice milk samples during the 
storage period, in the freezer for 10 weeks. 
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INTRODUCTION 
Inulin is a linear non-digestible 

polysaccharide of P-(2-1) linked fructose 
residues with a terminal glucose residue unit 
(Tarrega and Costell, 2006). It has been 
used as fat or sugar replacer, a low caloric 
bulking agents and as a textureising and 
water binding agent (Tungland and Meyer, 
2002 and Kip et al., 2006). Inulin has been 
shown to induce crucial physiological and 
nutritional effects such as 
hypotriglyceridemia, hypoinsulinemia, 
improved mineral absorption and stimulation 
of immune function and reducing the colon 
cancer (Bosscher et al., 2006; Huebner et 
al., 2007 and Villegas and Costen, 2007). 

In view of the aforementioned the 
objectives of this study were to evaluate the 
possibility of making a good quality prebiotic 
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low fat ice milk by replacing milk fat with 
inulin, which is a prebiotic. We may 
investigate the effect of using inulin on the 
quality of ice milk and to monitor the 
chemical, physical and sensory changes 
during the storage of ice milk. 

MATERIALS AND METHODS 
Ingredients: 

Fresh bulk buffalo's milk (obtained from 
the herd of Faculty of Agriculture, Menoufia 
University, Shibin EI-Kom, Egypt. Cream 
was obtained by separating fresh buffalo's 
milk in the pilot plant of Department of Dairy 
Science and Technology, Faculty of 
Agriculture, Menoufia University, Shibin EI­
Kom, Egypt. Two types of inulin, Frutafit HOe 
(as fat and sugar replacer) (Average Chain 
Length 8-13 monomers) and Frutafit Texe 
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