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YOGURT STABILIZER

For a long time, fermented milk products have
played a significant role in the nutrition of families
due to their favorable nutritional properties, long
shelf life, unigue flavor, and therapeutic properties.
Among them, yogurt is produced from the lactic
fermentation of milk with the activity of bacterial
starters. Due to having distinctive characteristics
such as the presence of living bacteria and high
levels of lactic acid, yogurt has significant
therapeutic and probiotic nutritional properties —
such as improving food digestion, strengthening
the immune system, having anti-cancer activity
and high levels of calcium and potassium, as well
as pleasant aroma and taste from the activity of
lactic acid bacteria — and is one of the most
popular fermented products.
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Group Parseh Proauction Company
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YOGURT STABILIZER

Structurally, yogurt is a three-dimensional network
of proteins formed during the activity of lactic acid
bacteria by connecting casein protein deposits, fat
globules, and denatured serum proteins available in
this network as filling agents, affecting the quality
characteristics of yogurt such as textural, viscosity,
and syneresis characteristics.
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ADVANTAGES OF USING
STABILIZERS AND EMUL
SIFIERS IN YOGURT

_ Making the final product affordable by replacing
some expensive mik components such as
proteins and fat

_ Strong product water binders

_Reducing or elimnating the risk of
syneresis/whey separation

_ Improving viscosity and preventing watery
mouthfeel

_ Improvement of the texture creaminess In
fat-free and fat-poor products

_ The emulsifier acts as an anti-foam agent during
the filling process and prevents the formation of
foam on surface of the yogurt, so reducing
syneresis and weakening the jelly power

_ Emulsifier increases the glossiness of the yogurt
surface
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In Schwan Group Parseh

Production Company
based on science and use of
the best ingredients in the
formulation of this product
iIfferent stabilizer codes have
been designed
and produced as follows
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Schwan Group Parseh Production Company

Set Yogurt

Dosage Ingredients

0.3-0.5% WPC/ MPC/ E 440/ E 471/ E407

o Improving texture and strengthening it

« Reducing syneresis and controlling it in difficult conditions of distribution and
storage

« Improving mouth feeling and creating a creamy state

« Having the possibility of replacing with part of the dry matter or protein added to
thefomuation

« Containing milk protein |

0.3-0.5% MPC/ SMP/ E 440/ E441/ 471

« Improving texture and strengthening it

« Reducing syneresis and controlling it in difficult conditions of distribution and
storage

« Improving mouth feeling and creating a creamy state |

« Having the possibility of replacing with part of the dry matter or protein added to |-
the formulation |

« Containing milk protein

« Making the surface of the product gloss

0.5-1% E 440/ E 471/ Milk ProteinMixture

« Improving texture and strengthening it

« Reducing syneresis and controlling it

« Having the possibility of replacing with powdered milk added to the formulation
« Improving mouth feeling

29, Corn starch/ E 441/ Milk Protein
Mixture/ E471

« Improving texture and strengthening it

« Reducing syneresis and controlling it

» Having the possibility of replacing with powdered milk added to the formulation
« Improving mouth feeling
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Y 200

Properties

Y 250

Properties
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Schwan Group Parseh Production Company

Stirred Yogurt

Dosage Ingredients

_ E 401/ E471/ E 1422/ Milk Protein
2-2.9% Mixture

s Improving the appearance of the texture: Reducing syneresis and making the
surface of the product gloss

« Improving the mouth feeling and creating a creamy state

s Increasing the viscosity and improving the rheological properties of the product
texture

« Having the possibility of replacing with powdered milk and other milk proteins
added to the product formulation

1.5-2.5% Corn starch/ E471/ E441/ Milk

Protein Mixture

« Improving the appearance of the texture: Reducing syneresis

« Improving the mouth feeling and creating a creamy state

« Increasing the viscosity and improving the rheological properties of the prod
uct texture

+ Having the possibility of replacing with powdered milk and other milk proteins
added to the product formulation

» Reducing the cost of the product

. www.schwangp.com



Code

Y 300

Properties
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Strained Yogurt

Dosage Ingredients

E 440/ E471/ Corn starch
2.5-3% Milk Protein Mixture

e Improving the appearance of the texture: Reducing syneresis

« Improving the mouth feeling and creating a creamy state

« Increasing the viscosity and improving the rheological properties of the prod-
uct texture

« Having the possibility of replacing with powdered milk and other milk proteins
added to the product formulation

« Reducing the cost of the product

« Controlling and reducing syneresis after adding fruit puree, shallots, etc.,
during shelf life

www.schwangp.com



Flavored and Fruity Yogurt
Code Dosage Ingredients

Corn starch/ E471/ E441
Y 400 2-2.5% Milk Protein Mixture

* Improving the appearance of the texture: Reducing syneresis

* Improving the mouth feeling and creating a creamy state

* Increasing the viscosity and improving the rheological properties of
the product texture

PfOp erti es : Havirjg the possibility of replacing with. powdered milk and other milk

proteins added to the product formulation

* Reducing the cost of the product

* Controlling and reducing syneresis after adding fruit puree, shallots,
etc., during shelf life

Tehran's Office

Schwan Group Parseh Co,Unit 402,NO.495
Corner Of Salehi ST,Bahonar Ave, Tehran,Iran

Factory
(+98) 2122 72 3918 No 2001, Danesh 10th ST, Laleh Ave, Fajr
(+98) 0912729 9884 industrial park, Imam Reza Road,Garmsar,Iran
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DOOGH STABILIZER
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Schwan Group Parseh Production Company

DOOGH

Fermented milk-based drinks have a variety of
names and diversity in different countries.
These include yogurt drink in Europe, kefir and
koumiss in the Middle East, ayran in Turkey, and
doogh in Iran.

This product is obtained by diluting yogurt with
drinking water, whey, or fermented butter milk.
To produce doogh, milk is subjected to heat
~ treatment, which leads to the accumulation of
whey proteins and their interaction with casein.




>

s ——
LR
[ .

Schwan Group Parseh Produc

2 Production Company

DOOGH

One of the main challenges in making doogh is
phase separation

To prevent protein accumulation and water
separation in these products, various stabilizers
are used, with hydrocolloids being the most
common.

The use of hydrocolloids is a technological
method used to create unique texture and
rheological properties in food products.
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DOOGH

Hydrocolloids are widely used in the food
industry. These compounds play an
important role in controlling the quality
characteristics of food products, such as
thickening and gelling agents, stabilizers for
foams, emulsions, and solutions, preventing
moisture loss, preserving color, and
increasing shelf life. Nowadays, many
researchers recommend adding stabilizers
or hydrocolloid compounds as a practical
solution to prevent phase separation in
acidic milk drinks. Generally, hydrocolloids
work in acidic dairy drinks in two ways: either
as a thickening agent such as locust bean
gum, alginate, xanthan, and guar gum, or as
anionic hydrocolloids such as pectin,
carrageenan, lambda-carrageenan, and
cgrboxymethyl cellulose that react with
0sitively charged caseins.

—
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The use of this technique in yogurt can result
in stabilizing suspensions and suspending
solid particles. Generally, the use of
stabilizers or stabilizers in yogurt leads to the
following properties:

o Stabilization of suspensions

o Improved mouthfeel

e Increased apparent volume in the solid
phase of yogurt

o Improved rheological and textural properties
of the product

e INncreased viscosity

o Creating a single phase in the product and
preventing phase separation

In Schwan Group Paraseh production facility,
with scientific research and testing, various
codes have been designed and produced for
different types of yogurts, including single-
phase yogurt, two-phase yogurt, andvegetable
yogurt. \

www.schwangp.com




Code

YD 100

Properties

|

YD 110

. Properties

el
single phase
Dosage Ingredients
0.3-0.4% E 466/ E 440/ E 471

E401/ Maltodextrin

. By helping to stabilize the colloid, it prevents the sedimentation
of particles to a large extent

. By creating a strong colloidal network by increasing the consistency
and viscosity of the tissue buttermilk

. It produces very well

. Improve mouth feel

. No aftertaste

dadf. M EE BN O TLE

0.25-0.4%

E471/E 410/ E401/E 418

. By helping to stabilize the colloid, it prevents the sedimentation
of particles to a large extent

» By creating a strong colloidal network by increasing the consistency
and viscosity of the tissue buttermilk

. It produces very well

. Improve mouth feel

. No aftertaste
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YD 120

Properties

0.3-0.4% E 418/ E 401/ E 407/ E 471/ E452

. Improving texture and strengthening it
Reducing watering and controlling it during shelf life

. By helping to stabilize the colloid, it prevents the sedimentation
of particles to a large extent

. By creating a strong colloidal network by increasing the consistency
and v'iscnsity of the tissue buttermilk It produces very well

. Improve mouth feel

. No aftertaste
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Schwan Group Parseh Production Company

thickener
(double-phase Doogh)

Code Dosage Ingredients

l E 415/ E 466/ E 440
Y 200 0.3-0.4% E471/ Maltodextrin

. Creating the desired consistency and concentration Creating
an increase in apparent volume in the solid phase of buttermilk

Propeﬂies Improving mouth feeling

'| . No aftertaste l

YD 210 0.25-0.4%

E 471/ E 410/ E401/ E 418

. Creating the desired consistency and concentration Creating

an increase in apparent volume in the solid phase of buttermilk
. Improving mouth feeling |
. No aftertaste

Properties
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Vegetable doogh

Code Dosage Ingredients

I Y 300 0.3-0.4% E 471/ E 407/ E418/ E401/ E 415

. By helping to stabilize the colloid, it prevents the sedimentation
- of particles to a large extent
PI'OPEI'tleS . Suspension of vegetables during shelf life
. Improve mouth feel

N . No aftertaste

Tehran's Office |
Schwan Group Parseh Co,Unit 402,N0O.495
Corner Of Salehi ST,Bahonar Ave,Tehran,lran

Factory

#98) 2122723018  No 2001, Danesh 10th ST, Laleh Ave, Faijr
(+98) 0912729 9884 industrial park, Imam Reza Road,Garmsar, Iran
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FLAVORED MILK STABILIZER
( cocoaq, coffee, Fruity )

READ MORE >

¢ ‘www.schwangp.com
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Schwan Group Parseh Production Company

FLAVORED MILK STABILIZER

( cocoa, coffee, Fruity )

Flavored milk, exactly like milk, has all the
minerals, vitamins and nutrients such as calcium,
protein, vitamin D, vitamin A, vitamin B12,
potassium, phosphorus and niacin. Because base
of all of them is cow's milk. Due to the nutritional
value of flavored milk being the same as milk,
drinking flavored milk daily, can meet most of the
needs of children's bodies and help them grow
very well.

Supplying protein, which is the need of body,
ossification with the help of flavored milk’s
calcium, improving brain function due to milk’s
phosphorus, increasing energy due to the
presence of vitamin B12 and increasing the
strength of the body's immune system due to the
presence of vitamins D and A, are some of the
wonderful benefits of drinking milk during the
day.

www.schwangp.com
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REQUIREMENTS
(FLAVORED MILKS)

No sedimentation of cocoa, coffee and...
Stable fat emulsion '
Creamy feeling in the mouth'
Appropriate and desirable viscosity

/\

n""
. Cocoa particles N N " (Carrageenan :ﬁ_ Milk protein Fat
o

Phase 1 Phase 2 Phase 3

* Mixing and homogenisation e Heat treatment * Cooling

* Protein acheres to cocoa e Agplomeration of protein * Nelwork formation
particles coverad particles
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The assessment of
flavored milk is like this:

e Visual assessment

e Sedimentation

o Fat phase separation

e Tendency to become gelatinous
» Watering and ring formation

Organoleptic assessment

e Mouthfeel |
e creamy formation

viscosity
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EMULSIFIER EFFECTS
IN FLAVORED MILKS

Preventing the fusion of fat cells

Forming a stable emulsion of fat

Coagulation control

Improving the creamy formation of the product

Stabilizing effectin partidles
containing milk

i i
J |

Stabilizes product particles (cocoa powder particles, etc)
Preventing two phases Q-f‘thé product during
shelf life o) R 1

Improves mouthfeel | = '
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In Schwan Parseh Group production complexa
stabilizer for flavored milk has been designed and
produced for pasteurization and UHT processes,
which is as follows:

flavored milk

Code Dosage Ingredients

| CM 500 0.1% E471/ E4A07/ E412

» Creating the Suitable viscosity
« Creating a good mouth feel

P I'O p el'tl es » No adverse effect on the flavor of the product

» Preventing two phases of the product during the shelf life | |

« Suitable for pasteurization and UHT process

Tehran's Office 1
Schwan Group Parseh Co,Unit 402,NO.495
Corner Of Salehi ST,Bahonar Ave,Tehran,lran

Factory

(+08) 2122 72 3918 No 2001, Danesh 10th ST, Laleh Ave, Fajr
(+98) 0912729 9884 iIndustrial park, Imam Reza Road,Garmsar,Iran
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CREAM STABILIZER

READ MORE >
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CREAM

Cream or skimmed milk is the part of milk that
contains high fat and is separated from milk by
churning. Like milk, it is an oil-in-water emulsion. In
non-homogenized milk, a light layer of fat is
formed on surface of the milk over time. In the past,
the preparation of this product required keeping
the milk still so that the fat particles accumulate on
the surface of the milk

www.schwangp.com



However, today, fat is separated from other parts

of milk with a separator device, by using the
centrifuge method.

Standardised

i > Flow milk
QL : P measurement *
Skimmilk _
& |
= |
1K F Fiow
= measurement
of remix cream
W
- Surplus
g e | ! Caniorot — Fow | standardised cream
oy i : ' content - ::
I‘:"l‘\ . - .

# Principle for direct in-line

Whole milk standardisation of cream ahd milkk.

Viscosity of cream is influenced by percentage of
fat, amount of dry matter, use of stabilizers, and
homogenization and processing conditions.

www.schwangp.com



Types of cream based on the
production method

o Pasteurized cream

o UHT cream

e Reconstituted cream

e Fermented cream

» Sour cream by adding lactic acid
e Frozen cream

e Aerosol cream under pressure

o Confestionary cream or Minarin

-

Imitation/
\ Cooking cream vegetable
Coffee cream

Cooking cream

Coffee Whiteners

Breakfast cream
Breakfast cream

WHIPPING CREAM
WHIPPING CREAM

waesy kL
} } w | j .I ¥
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SFI of different types of vegetable fat

100

l

Hardened soya bean oil (41°C)

Hardened soya bean oil (35°C)
Coconut oil (31°C)

80

Butter

ht

60 - Rapeseed oil

N

4 S e— . O
0 10 20 30 40

SFC, %

Temperature, °C

Also, as a result of proper selection and balance of
the ingredients of this product, the cream
produced with this stabilizer has good durability,
maintains its shape for a long time, and does not
undergo syneresis. The time of whipping is also
reduced. In addition, due to the creation of a
complete emulsion and the exact proportion of
hydrocolloid and emulsifier materials in the
formula of this product, the cream produced with
this stabilizer is completely light and does not rub
on tongue. '

www.schwangp.com



Also, as a result of proper selection and balance of
the ingredients of this product, the cream
produced with this stabilizer has good durability,
maintains its shape for a long time, and does not
undergo syneresis. The time of whipping is also
reduced. In addition, due to the creation of a
complete emulsion and the exact proportion of
hydrocolloid and emulsifier materials in the
formula of this product, the cream produced with
this stabilizer is completely light and does not rub
on tongue.

gy www.schwangp.com
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In Schwan Group Parseh Production Co., some
stabilizers are designed and produced for
pasteurization and UHT processes, for different
kinds of cream with different percentages of fat, of
vegetable and animal types. These stabilizers are

as follows.

Pasteurized Cream

Code Dosage Ingredients

CC 200 0.3-

Properties

E 401/ E 407/ E412/ E 471/ E 415
Dextrose

0.4%

Increasing cream stability and favorable mouthfeel
Reducing syneresis during storage

Increasing and improving the shelf life of cream
Providing appropriate consistency and viscosity
Non-formation of undesirable jelly texture

Suitable for cream with 25-30% fat

E401/E471/E 412/ E 407/ E 415

CC 210 0.25-0.4% Dextrose

Properties ;

Increasing cream stability and its favorable mouthfeel
Reducing syneresis during storage

Increasing and improving the shelf life of cream
Providing appropriate consistency and viscosity
Non-formation of undesirable jelly texture

Suitable for cream with 25-30% fat

Suitable for the production of vegetable cream

CC 220 0.25-035% E401/ E 407/ EA12/ E 471/ E 410

Properties -

| L 1 :..
N a4l

Dextrose

Increasing cream stability and its favorable mouthfeel
Reducing Isyneresis during storage

Increasing and improving the shelf life of cream
Providing appropriate consistency and viscosity
Non-formation of undesirable jelly texture

Suitable for cream with at least 20% fat

Suitable for the production of vegetable cream

www.schwangp.com
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Schwan Group Parseh Production Company

Pasteurized Cream (low-fat)

Code Dosage Ingredients
E 407/ E415/ E471/E410
CCL 210 0.4% Dextrose |

« Increasing cream stability and favorable mouthfeel
« Reducing syneresis during storage
o « Increasing and improving the shelf life of cream
Properties . .

- Providing appropriate consistency and viscosity through reducing fat
. Non-formation of undesirable jelly texture
» Suitable for cream with 16-18% fat

oot -'.,f‘j{ﬂ i m www.schwangp.com
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Schwan Group Parseh Production Company T

UHT Cream fe

Code Dosage Ingredients

- _  E401/E410/E471/E407 |
SCH497 0.4% ik ! |

« Increasing cream stability and favorable mouthfeel
Properties - Reducing syneresis during storage A UK
. Increasing and improving the shelf life g@m ) |
. Providing appropriate consistency and visci il St
| . Non-formation of undesirable jelly textt
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Confectionary

Code Dosage Ingredients

" E 407/ E 471/ E 401/ E 415
CC 100 0.4% Malto dextrin

» Increasing the stability of whipped cream
- « Improving and increasing overrun cream
Properties | .
» Preventing the cream from syneresis
» Maintaining the shape of the cream on cake

2 E471/E4°7, E412/E401/E415 .
cc 110 0.5-0.6%  E471/E 407 .

. Increasing the stability of whipped cream
- « Improving and increasing overrun cream
Properties PRESIE ¥ ,
« Preventing the cream from syneresis
« Maintaining the shape of the cream on cake

Tehran's Office |

Schwan Group Parseh Co,Unit 402,NO.495
Corner Of Salehi ST,Bahonar Ave, Tehran,Iran

Factory

| (+gg) 2122 72 3918 No 2001, Danesh 10th ST, Laleh Ave, Fajr
. (+98) 0912729 9884 industrial park, Imam Reza Road Garmsar,Iran
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CHEESE STABILIZER

In the food Iindustry, stabilizers are basic
compounds which increase the consistency,
stability, quality, and concentration of the
product and reduce the prime price of It.
Stabilizer ingredients for each food product are
different from that of others.

Cream cheese is soft fresh cheese with a mild
taste. It is different from other cheeses in that it
is not left to ripen; irather, it is consumed fresh.
Cream cheese Is. usually fermented with
mesophilic starter cultures. It is divided into two
types: fat-rich cream cheese (usually 30% fat
and approximately 7-8% protein) and fat-poor
cream cheese (usually B 15-20% fat and
approximately 8-9% protein.)

Cream cheese stabilizer is designed to make a
cohesive, hard texture in all kinds of cream,
hard-processed cheeses. A distinctive feature
of this compound is its capability to absorb
water and create a very suitable consistency
and viscosity, so providing a hard, cohesive,
water-free, and buttery texture. For cream and
soft-texture cheeses, it is recommended to use
cream cheese stabilizer. |
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Cheese iIs categorized and classified from
different aspects, the most important of which
are as follows

1 BASED ON MOISTURE

Moisture content of cheese is expressed as
moisture content in cheese without fat

« Moisture in fat free cheese (MFFC)

. Dried MFFC < 40%

.Grated MFFC = 40%-49.9%
. Hard MFFC = 50 -59.9%

. Soft MFFC = 60 - 69.9%

. Fresh MFFC = 70 - 82%

2 BASED ON THE AMOUNT OF CALCIUM
IN THE SOLID SUBSTANCE WITHOUT
FAT AND NACL, WHICH ARE AFFECTED

BY THE ACIDIFICATION

» More than 2.5%

.2.1-2.5%

. 1.6-2%

. 1.1-1.5%

. 0.6-1% .

. Less than 0.6% |

el f ,ﬂ www.schwangp.com
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3 BASED ON THE COAGULATION
METHOD

» Rennet cheese
o Acid cheese
» Heat-Acid coagulation

4 BASED ON FAT PERCENTAGE

N High fat : >60%
o Full fat: 45-60%
e Medium fat: 25-45%
o Low fat: 10-25%
e Skim: <10%

© BASED ON RIPE

6 BASED ON HAVING OR NOT
HAVING A SHELL

7 BASED ON EFFECTIVE
FACTORS IN RIPENING

e Mold ripened ( Surface - Internally)
» Bacterially ripened ( Internally - surface
o Smear ripened (Bacteria + yeast)

8 BASED ON THE PORES OF
THE BODY

9 BASED ON THE PRODUCTION
METHOD o

o Rennet coagulated (natural cheese)
» Heat- acid coagulation

« Concentration — crystallization

¢ Acid coagulated

o Dried Cheese

o Enzyme — modified

» Cheese Analogues

o Processed Cheese

10. BASED ON THE MILK TYPE
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Schwan Group Parseh Production Company

THE REASONS FOR USING
EMULSIFIER AND STABILIZER
IN CHEESE FORMULATION

. Inhibition of whey separation

. Regulation of organoleptic properties
Texture, mouth feel, gel strength, spreadability, glossiness

. Protein stability

Level and type of protein, fat level, dry matter level, thermal load, pH

. Reduced price

Whey retention

Good *  also sticky, waxy mouthfeel
** tendency to skin formation

Texture (spread)

Brittle Alginate

Firm Carrageenan
LBG

Short

Smooth @

Creamy Guar gum * || Xanthan gum **

L ow Mono-diglycgrides
viscosity of fatty acids _ |poythfeel
Smooth  Very creamy & smooth




In Schwan Group Parseh Production Co., some
stabilizers are produced, with different

percentages of fat, using vegetable and
animal fat, for all kinds of processed, soft
cheeses - including cream cheese - as fol-

lows.
Cream Cheese Stabilizers

Code Dosage Ingredients
CH 1 0.3-0.4%  E401/E 410/ E412/ E 471

E 415/ E 407

« Increasing stability and favorable muhtthEl
« Non-syneresis during storage
- « Providing cream cheese-appropriate consistency and viscosity
P ro pert 1€S « Providing right taste and improving mouthfeel
« Providing cream texture and pfeventmg the cheese from drying nut
« Non-formation of undesirable jelly texture

CH3 0.3-0.4% E410 /E471 /E4A66 /E412 /E407
« Increasing stability and favorable ﬁouthfeei | d

o Non-syneresis during storage
. « Providing cream cheese-appropriate mnslstency and viscosity
Pro PEI't IeS « Providing right taste and improving mouthfeel
| » Providing cream texture and preventing the cheese from drying out
« Non-formation of undesirable jelly texture

. " E4ﬁ01/E471 /E466 /E412
CH 5 0.3-0.4% E401 /E471

« Increasing stability and favorable mouthfeel
« Non-syneresis during storage
Pr0p ertie S . Pruvfdfflg' qlrea.m chegse-?ppmpfiate mn‘sistency and viscosity
« Providing right taste and improving mouthfeel
» Providing cream texture and preventing the cheese from drying out
« Non-formation of undesirable jelly texture

|

www.schwangp.com
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Schwan Group Parseh Production Company

Cream, Gouda, and
Cheddar Cheese Stabilizers

Dosage Ingredients

7 0.3-0.4% E410 /E471 /E407 /E412 [EA25

i K meding cream cheese-appro)
; 'C mdiﬁg liﬂht 'I..’ﬂStE an‘d e T

; I-it ! B
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Jar Cheese Stabilizers

Code Dosage Ingredients

E 401 /E 410 /E412 /E 471
CH 13 0.5% E 415 /E 407
SRR O
- Increasing stability and favorable mouthfeel NPT ?1-"_ |
. Non-syneresis during storage A "" %5

Properl:les . Providing cream cheese-appropriate cons

Providing right taste and improving mo feel
Providing cream texture and preventing th e che
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Triangle Cheese

Code Dosage Ingredients

CH - T1 0.5% E407/E 471 /E 401 /E 415

. Increasing stability and favorable mouthfeel
_ . Non-syneresis during storage
A L . Providing appropriate consistency and viscosit
Properties -9 eep ey !
i Ty .« Providing right taste and improving mouthfeel
-~ . Providing elastic texture and preventing the cheese from drying out

Tehran's Office

Schwan Group Parseh Co,Unit 402,N0O.495
Corner Of Salehi ST,Bahonar Ave,Tehran,Iran

- Factory

(+08) 2122 72 3918 No 2001, Danesh 10th ST, Laleh Ave, Fajr
(+98) 0912729 9884 industrial park, Imam Reza Road,Garmsar,Iran
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schiwan Group Parsen Proauction Company

S HLLAT |

BEVERAGE STABILIZER

READ MORE >

www.schwangp.com
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schiwan Group Parsen Proauction Company

Juice Stabilizer

ice is one of the best alternatives to
onated soft drinks around the world. This
age made from all kinds of fruits is one of
ic industries in the food sector, and this
2 the global market of juices and
a5 very prosperous and hot.
egetables contain antioxidants
(zinc, selenium, etc.), various
E, A, E, C), beta-carotene and
o, they are necessary for
al activity; coping with
ancers and constipation

—— = L T
e § —

READ MORE >

www.schwangp.com
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Schwan Group Parseh Production Company

According to the standard, fruit drinks are
classified into three categories:

Ju

It is a product obtained from 100% frui
by squeezing fruit, or from natural
and fruit concentrate and mixing it
water until the desired concentratj

It is obtained from a mi
extract, concentrate, or
water, sugar, or other
comparison with jui
less percentage of
content, depe

variable from 3

iICe

Non-carbonated fruit drink

This pro
— Or Its
othe}
fla

READ MORE >

www.schwangp.com
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schiwan Group Parseh Production Company

The purpose of using
stabilizers in juice

noteworthy point is that due to the high
Sity of pulp and fruit flesh particles, after
ime, sediments are formed in the
which, in addition to the negative

e taste, also has an adverse effect

larity of the juice market. In this

ing the stabilizer to the juice, one

ormation of sediments, and by

osity of the product, one can

el
oducing juice stabilizers,
Production Company
positive step to solve

2 production of this
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READ MORE >
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schiwan Group FParseh Production Company

Stabilizers designhed in Schwan Group Parse
Production Company are as follows.

Juice Thickening Agent

J250 0.15-0.25% E401/ E440/ E331/ Dextrose

« Increasing product viscosity and improving mouthfeel
« Increasing the stability and taste of the product
« Preventing the formation of sediment during the storage period
Properties of the product
« Not affecting the flavor of the product
« Resistance to acidic conditions compared to CMC
« With viscosity similar to CMC, being a suitable substitute for it

Ingredients

E331/ E401/ E440
0.15-0.25% E415/ Dextrose

« Increasing product viscosity and improving mouthfeel

« Increasing the stability and taste of the product

« Preventing the formation of sediment during the storage period
of the product

« Not affecting the flavor of the product

» Resistance to acidic conditions compared to CMC

« With viscosity similar to xanthan and pectin, being a suitable sub-
stitute for them

Properties

E331/ E418/ E417
0.15-0.25% E415/ Dextrose

. Increasing product viscosity and improving mouthfeel

. Increasing the stability and taste of the product

. Preventing the formation of sediment during the storage period
of the product

. Not affecting the flavor of the product

« Resistance to acidic conditions compared to CMC

. Suitable for juice with a high percentage of puree and providing
a single-phase state

Properties

READ MORE >

www.schwangp.com
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Schiwan Group Parseh Production Company

Juice Suspending Agent

Basil seed, Aloe vera, fruit pieces, etc

ocent years, special attention has been paid to
oduction of drinks containing fruit particles
eeds) such as aloe vera drink with pulp,
2d drink, and flixweed syrup. These drinks
ed special importance due to the
plant seeds and attractiveness for
. Homogenous suspension of fruit
Ip in the drink adds to its visual

Ory acceptance.
ting points about this type of
eeps fruit particles or plant
during the shelf life of the
emperature, and prevents

ing this type of juice
Parse Production

e a positive step to
oroduction of this

ent

Code Dosage Ingredients

J100 0.15-0.16% E418/ E401/ E331/ Maltodextrin

« Increasing product stability
« Not affecting the flavor of the product
« Resistance to acidic conditions
Pro perl:ies « Keeping the pulp and pieces of fruit (Basil seed, Aloe vera,
orange, coconut, etc.) suspended
« Keeping the ingredients suspended at a temperature of 25 to
30 degrees Celsius without needing to be placed in a cold room

READ MORE >

www.schwangp.com
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Schwan Group Parseh Production Company

Syrup

By desighing and producing this type of stabiliz
Schwan Parse Production Group has taken a pos
step to solve the related problem in the product
this product.

The stabilizer designed in Schwan Parse P
Group is as follows.

Syrup

J 600 0.3-0.4% E417/ E440/ E466/ E331/ Dextro

. Increasing product stability

Ingredients

. Not affecting the flavor of the product

Properties

» Resistance to acidic conditions
Increasing product viscosity and improving mouthfeel

[ ] www.schwangp.com
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ICE CREAM STABILIZER
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ICE CREAM

lce cream and related products are generally
classified as frozen desserts.

By definition, ice cream is a frozen product
produced from milk or milk products by adding
different ingredients. Physically, ice cream is a
type of gas-in-liquid emulsion in which small air
bubbles are dispersed in a partially frozen
continuous phase. The general purpose of ice
cream design is to combine several different
insoluble substances (air bubbles, ice crystals,
and fat globules) in an aqueous phase in the
smallest sizes and In the largest possible
number. The type and amount of ingredients in
different ice creams are different, but in general,
normal ice cream contains about 7-12% fat,
7-12% fat-free solids, 12-16% sweetener agent,
0.4-0.8% thickener agent and emulsifier,
34-45% total solids, and 55-65% milk or water.
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Super Permium Sorbet Soft serve
Premium Sherbet Milk shake
Standaed Water Ice Slush ice
Low fat/Non fat Frozen mousse Frozen yogurt
Low calorie Dispenser ice cream

No sugar added (NSA)

lce cream stabilizer which is a combination of
gums and emulsifiers Is used to create
concentration and homogenization in ice cream.
The combination of stabilizer and’emulsifier is
one of the main and important factors in the
texture and structure of ice cream and plays a
significant role in the production of industrial and
traditional ice cream. Stabilizers are used to
provide soft, uniform consistency and texture in
ice cream and prevent the formation of ice
crystals and sand texture, the rapid melting of ice
cream, and thermal shock during consumption.
The main role of stabilizer: is to reduce the
amount of free water in the ice cream mixture by
connecting it as “hydration water" or by
immobilizing it in the gel structure. Also, using a
small percentage of stabilizer, ice cream can
absorb and retain large amounts of water.
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Schwan Group Parseh Proauction Company

P"%Iabilizers maintain product texture uniformity
and control ice crystal growth during the aeration
3 "aﬁ B2 mg process.
Juring\cold storage, stabilizers play an important
-'resistance against structural changes
Wy of rom thermal shock" (an inevitable
tempe f--g_fl,,., durlng storage and distribution that

causes ; _ ystal growth and other types of
g ! v I!.‘ -T W .-:' Y

to structural changes). During
ol Umption, stabilizers contribute to
| outhfeel, and texture of ice

1
¥ .

i |

erties in the continuous
n complexes with ice
carrageenan—casein
separatlng during
maki : e &‘ salways difficult to
all the roperties Ef ice cream using
hy¢pmllondg , . 00d~ :’ §ﬁ‘y specialists
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P

EFFICIENCY OF EMULSIFIERS
AND HYDROCOLLOIDS
IN ICE CREAM

1. Emulsifiers

Emulsifier is an active surface component that
Is located in the oil-water boundary and makes
two immiscible faces mix together.

In fact, it reduces the surface tension between
two different phases. '

The effect of emulsifiers durin'g the process:
A) Homogenization i)

It makes the size of the fat cell more uniform
and smaller and makes it stable |
It improve fat distribution

i e T .
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Particle size distributionwith and
without mono -diglycerides

%
30

with mono-diglycerides
20
N

"\ without mono-diglycerides

N

B) Aging period

It increases the amount of protein excreted
from the fat globule.
It facilitates the crystallization in the fat phase

. = -I.;ll" ‘: :: .t-ﬂ ;hﬁtﬁ .' |
k! ! ¢ L_eql;._u-h* ;,Il!f:.. J'l. L
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C) Freezing AN
.Due to the reduction of surface tension, it
facilitates air absorption.

.It controls the accumulation and integration of

Ice crystal dispersion for cream
exposed to heat shock treatment
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Schvwan Group Parseh Production Company

Fat globule structure in ice cream

a
5
® - Cascin micelles

Ly

o

W
[?'

® b ~UN1ES =
!

NVhey protein

E 322 Lecithin - (Polysorbate 20)
E 432 Pnlyuxy'emylene Sorbitan Honolaurate (Polysorbate 80)
E434 Pnlyuxyemylene Sorbitan Monapakmitate (Polysorbate 60)
E435 Palymyemylenewrhmumomamte | (Polysorbate 65)

E436 Polyoxyethylene Sorbitan Tristearate
E471 Mono-and diglycerides of Fatty Acids
E 472a Acetic Acid Esters of Mono -and diglycerides of Fatty Acids
E 472b Lactic Acid Esters of Mono -and -diglyceﬁdes%ﬁf Fatty Acids
E 472c Citric Acid Esters of Mono -and diglyceriﬂes of Fatty Acids
E 472d Tartaric Acid Esters of lﬂma-and diglyceﬁd&sof Fatly Acids
E 472e Mono- and Diacetyl Tartaric Esters of Mono -and dlglycerides of Fatty Acids
E472f Mixed Acetic and Tartaric Acid Esters of Mma -and digl_veerides of Fatty Acids
E473 Sucrose Esters of Fatty Acis - ' ~
E474 Sucroglycerides |
E477 Propylene Glycol Esters of Fatty Acids
E492 Sorbitan Tristearate
E 493 Sarbthn Monolaurate
..-E 494 Bﬁrbimn Hmooieat

LA (o il ) :
E495 Sorbitan Monopalmitate




schywan Group Parsah Production Company

2. Hydrocolloids
Function of hydrocolloids in ice cream
A) During the production process
It increases the viscosity of the mixture
It reduces syneresis
It facilitates air integration
It facilitates the development of air cells
It improves the dryness and firmness of the
final texture of the product '

B) In the final product
It creates structure and texture
It reduces the growth of ic.é crystals
It improves resistance to melting
It reduces the rapid meltlng of the product
It reduces lactose and sugar crystalllzatlon
It reduces the feeling of ice crystals ahd sand
texture in the mouth | |
Itincreases the shelf life of the product in terms

of structure and texture
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Schwan Group Parseh Production Company

Mlcrnstructure of ice cream) wuthout hydrncnllmds aﬂer heat shock
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Properties of Stabilizers in
Ice Cream

LBG Tara Guar CMC Carr. Alginate | Xanthan

: Mix viscosity Medium High High High Low Medium [ High

| Syneresis Yes Yes No Yes No No No
lBody Smooth Smooth | Chewy | Smooth | Brittle | Short Chewy
|I'|.!If.::;utht‘eel Creamy Creamy | Medium | Creamy | Cold Cold Medium

|I'u‘he-rl:in{:,l resistance | Very good | Good Fair Fair Fair Good Fair

|Heat shock res. Very good | Good Bad Good Fair .Fair .Good

| ! |
|FIa*«n::uur release Very good | Good Bad Fair Good Good Fair

lonic | No No NoO Yes |Yes |Yes | Yes

' Synergy Yes Yes |Yes |No Yes |Yes |Yes
Requirements of a suitable stabilizer
A stabilizer is suitable if it
Can be easily solved |
Does not create unpleasant flavnr
Does not cause the mlxture/whey to separate
Increases the VISCOSIty of the mixture durlng
the aging period, Wlthout gel formatlon
Does not cause a problem in pumplng in the
productlon line
| Controls the growth of ice crystals in the

www.schwangp.com
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sroup Parseh Production Comps

= Controls the growth of sugar crystals in the
refrigerating room and during storage period
- Creates a suitable and favorable melting point
= Produces suitable-structure ice cream
- Helps the production process and improves
overrun

\ =S affordable and available

www.schwangp.com




Based on the knowledge of the mentioned cases and the
tests carried out in the research and development unit on
various types of ice cream, the Production Complex of
Schwan Group Parseh company designs and produces
various stabilizers with different compositions, which are

as follows.

MILK-BASED ICE CREAM

(MILK ICE CREAM OR VEGETABLE FAT-MIXED ICE CREAM)

Code Dosage Ingredients
l Ice 100 0.5% E 415/ E 466/ E 407/ E 471/ E401
- (Eco) : Maltodextrin

» Maintaining the shape, controlling the melting process, and
preventing the separation of solid-liquid phase

« Postponing or reducing the growth of lactose and ice crystals

. during shelf life
Pr Opert 1eS . Increasing the stability during shelf life against thermal shock

« Proper aeration power

. Improving the quality and mouthfeel and not creating an un-
pleasant aftertaste

« Increasing the viscosity of the mixture without making a gel

© E 415/ E 407/ E 471/ E 412/ E401
ice 200 0.5% Maltodextrin

« Maintaining the shape, controlling the melting process, and
preventing the separation of solid-liquid phase
« Postponing or reducing the growth of lactose and ice crystals
. during shelf life
Pl' Opert 1€S « Increasing the stability during shelf life against thermal shock
« Proper aeration power
« Improving the quality and mouthfeel and not creating an un-

pleasant aftertaste
. Increasing the viscosity of the mixture without making a gel

" E 410/ E 407/ E 471/ E 412/ E401
ice 500 0.5% Maltodextrin

. Maintaining the shape, controlling the melting process, and
preventing the separation of solid-liquid phase
« Postponing or reducing the growth of lactose and ice crystals
. during shelf life
Pro pertles . Increasing the stability during shelf life against
« Proper aeration power -.
. Improving the quality and mouthfeel and not creating an un-
pleasant aftertaste " oo RS kf-
—— nff..;' ixture Wik out i
ot T,
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Schwan Group Parsen Production Company

TRADITIONAL ICE CREAM

Code Dosage Ingredients

L ) ' E 412/ E 471/ E 461/ E410/ E466
Ice 300 0.6% el

. Improving the quality and mouthfeel and not creating an
unpleasant aftertaste
ie M& . Increasing ice cream viscosity and elasticity
PI'O perties 'l=.g;-Mail'ttaining the sha!:e, mntf?IliITg t-he melting process, and pre-
A fpE 1 ) ~ venting the separation of solid-liquid phase
. Postponing or reducing the growth of lactose and ice crystals
~ during shelf life
o A h-.‘ .Iriareasmg the stability during shelf life against thermal shock




Code

IW ice 100 0.3-0.4%

' Properties
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ICE LOLLY

Dosage Ingredients

E 412/ E 401/ E 466/ Dextrose

Improving the quality and mouthfeel and not creating an
unpleasant aftertaste

Increasing ice cream viscosity and elasticity

Maintaining the shape, controlling the melting process, and pre-
venting the separation of solid-liquid phase |
Postponing or reducing the growth of lactose and ice crystals
during shelf life Rl

Increasing the stability during she_ff; life against thermal shock

L s ol fe T il F AN ;_
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...... an Group Parseh Procuctio npany

FRUITY COATING

Code Dosage Ingredients

W ice 100 0.3-0.4% E 412/ E 401/ E 466/ Dextrose

. Improving the quality and mouthfeel and not creating an un-

P repe rtie - pleasant aftertaste

.« Increasing ice cream viscosity

g \ . Maintaining the shape and controlling the melting process,

Tehran's Office

Schwan Group Parseh Co,Unit 402 NO. -‘-195
Corner Of Salehi ST,Bahonar Ave,Tehran,Iran

Factory

| (+93) mﬂn 3918 No 2001, Danesh 10th ST, Laleh Ave, Fajr
(+93) 0}12‘_729 93,34 industrial park Imam Reza Road,Garmsar,Iran

PR

www.schwangp.com




