
.                    16  2 (59)  4, 2014 

 91

 663.674:664.7 
.,   

E-mail: libero777@yandex.ru 
., . . .,  (milknuft@i.ua) 

., . . .,  © 
, ,  

 
 

 
 

 
 

.  
, . 

 
.  

, 
,  

. 
 

 2- . 
 

. 
 

,  
 SES : “ ”; “  

”; “ ”; “ ”. 
 

.  
: , , , . 

 
 663.674:664.7 

.,   
., . . .,   

., . . .,  
, ,  

 
  

 
 

 
 

.  
,  

.  
. 

                                                        
© ., ., ., 2014 



.                    16  2 (59)  4, 2014 

 92

 
, ,  

 
.  

 
 2- .  

 
. 

 
,  

 SES :“  
”; “ ”; “  

”; “ ”.  
. 

 
.  

. 
 

. 
: , , , 

. 
 

 663.674:664.7 
Martich V.V., Polischuk G.E., Maslikov M. M. 

 
RESEARCH CRYOSCOPIC TEMPERATURE OF THE MIXES FOR  

ICE CREAM DIFFERENT CHEMICAL COMPOSITION 
 

Expediency of invert sugar and polyhydric alcohols to reduce cryoscopic 
temperature dairy mix ice cream. The regularities of changes in this indicator in the 
presence of certain cryoprotectants, and as part of composite systems. Determined 
conventionally recommended value cryoscopic temperature milk ice cream mix. 

Definitely recommended for the degree of replacement of sucrose, invert sugar, 
sorbitol, xylitol and erythritol ice cream dairy and wheat for the finished product with 
high quality consumer. Revealed patterns of change cryoscopic temperature of ice 
cream mix, depending on the molecular weight polyols as a polynomial of degree 2. 
Powered regression equation for predicting the expected sweetness of ice cream 
depending on the degree of replacement of sucrose sweeteners studied. 

A four fundamentally new compositions for low-calorie sweeteners types of ice 
cream are comparable for dry substances and sucrose SES index: “erythritol+ invert 
sugar”; “sorbitol+invert sugar”; “izomalt+invert sugar”; “maltytol+invert sugar”. 
The developed cryoprotective system recommended for compiling recipes ice cream - 
mousse. 

Investigated cryoscopic of the mixes for dairy ice cream with different chemical 
composition. The regularities of changes in this indicator mixes for ice cream with 
polyols. Designed for low-calorie sweeteners compositions kinds of ice cream. 

Keywords: cryoscopic temperature, mixes, ice cream, polyols. 
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.  3…4 %  t  
0,22…0,24 º , .  

 1 
  

 
 , % t     

1 71,0 - 2,16 
2 70,5 - 2,81 
3 69,0 2,0 2,31 
4 68,0 3,0 2,38 

 2 
  

 
 

, 
% 

 
 

, % 
t   

 
 

, % 

 
 

, % 
t   

10 13,95 2,55 60 6,20 3,01 
20 12,40 2,76 70 4,65 3,07 
30 10,85 2,84 80 3,10 3,26 
40 9,30 2,89 90 1,55 3,45 
50 7,75 2,94 100 - 3,63 

 3 
 

 
 

, % 
. . 

, % t    
, % 

. . 
,  t   

 (100 %) - 2,40  (25 %) 3,88 2,78 
 (75 %) 11,63 2,40  (100 %) - 4,20 
 (50 %) 7,75 2,39  (75 %) 11,63 3,68 
 (25 %) 3,88 2,38  (50 %) 7,75 3,09 

 (100 %) - 2,41  (25 %) 3,88 2, 85 
 (75 %) 11,63 2,41  (100 %) - 4,46 
 (50 %) 7,75 2,40  (75 %) 11,63 4,01 
 (25 %) 3,88 2,38  (50 %) 7,75 3,49 

 (100 %) - 3,99  (25%) 3,88 2,98 
 (75 %) 11,63 3,61  (20%) 3,10 2,86 
 (50 %) 7,75 3,19  (15%) 2,33 2,74 

. 2,  
 ( )  

 10  100 % ) t  –  –
2,55  –3,63 º .  

. 3 ,  
, ,  

 t  –2,38 º  –3,99…–4,46 º , 
 1,5…2,0 º .  

 t ,  –2,38…–2,41 º . 
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  :  y = 6,80806 2-
26,88876 +22,00552; R2 = 0,99998. 
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: y = 0,1013x + 0,08935;    R2 = 0,9988; 
: y = -0,075x + 1,075;    R² = 1; 

: y = -0,0987x + 1,0915;    R² = 0,9985. 
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