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Substitution of Soy Protein Isolate for Non Fat Dry Milk

in Low Fat Ice Cream
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Abstract
This research was to extract soy protein from defatted soy meal, to substitute the soy protein isolate
(SPI) for non fat dry milk in low fat ice cream and to investigate flavor that can mask SPI flavor in ice cream.

Dehulled and non-dehulled soy meals were chosen to produce SPI. The higher yield was found in the
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production of SPI from non-dehulled soymeal (pS0.0S). The effect of alcohol washing of soymeal prior to
extraction of SPI on yield of SPI was investigated. Alcohol washing gave lesser SPI yield than did no alcohol
washing (pS0.0S). Therefore, SPI was produced from non-dehulled soymeal without alcohol washing prior to
extraction. Level of substitution of SPI (0, 3, and 5% w/w) was examined to produce low fat ice cream. The
results showed that substitution of SPI for non fat dry milk reduced brightness (L) and redness (a) values of the
ice cream mix (pS0.0S). Substitution of SPI at the level of 5% gave the highest viscosity (pS0.0S) and the
lowest overrun (p<0.05). Overall acceptance of the ice cream with 3% SPI substitution was insignificantly
different from that of the ice cream without SPI substitution (p>0.05). Coffee flavor could mask SPI flavor

better than chocolate flavor (pS0.0S).

Keywords: soy meal, ice cream, soy protein isolate, substitution
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