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These days, to maintain a healthy life-
style and still enjoy indulgent foods, all 
consumers need to do is choose products 

-
ever, just being healthier isn't enough. 
Healthy products must also have high-
quality sensory and storage properties 
for consumers to view them as suitable 
alternatives. 

Less is better
Traditionally, ice cream is made from 
dairy cream, but nowadays, manufac-
turers usually use vegetable fat, which 

fat — the type nutritionists say we should 
eat less of. 

Fat is, of course, a vital source of 
-

cluded from diets — our bodies need fat 
to absorb vitamins and minerals, and 
to structure cell membranes. 

When it comes to general health, 
however, some fats are certainly better 
than others. For example, nutritionists 
consider mono- and polyunsaturated 
fats to be good, while they view satu-
rated fats, and especially fats contain-
ing trans-fatty acids, to be unhealthy. 

-
mented contribution to disease, primar-
ily cardiovascular, health authorities 
in many countries recommend that 
consumers decrease the amount of satu-

WHO recommends consumption should 

daily energy intake. 

Stable shelf life 
Saturated fat has long been an important 
ingredient in ice cream production. It 
contributes not only to a creamy, smooth 
texture and pleasant mouth-feel, but, 
together with milk proteins and emul-

structuring ingredient. Note that ice 
cream is, effectively, frozen foam, so 
its stability is crucial for maintaining 
quality throughout its shelf life.

Reducing the level of saturated fatty 
acids in the fat used when making ice 
cream will, other factors being equal, 

mouth-feel and stability. This is because 
there is less crystalline fat available for 
building structure. 

Making ice cream
During mix production, proteins cover 
the fat globule surface, but during age-

destabilising the fat globule membrane 
formed during homogenisation. 

Such destabilisation is necessary for 
the agglomeration and coalescence of 
fat globules when whipping (and freez-

freezing process, from the fat globule 

the formation of a three-dimensional 
structure of fat crystals around air 
cells. This stabilises air bubbles in the 
ice cream and produces a smooth and 

shock stability. 
However, as already mentioned, when 

the level of saturated fat is reduced, there 
is less crystalline fat available for struc-
ture building; hence, adjustments in the 
recipe — especially in the composition 

good structure and storage stability.

Emulsifiers in ice cream

ice cream are mono- and diglycerides 
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-
etable fats. Mono- and diglycerides can 

lactic acid esters of mono- and diglyc-

more hydrophilic, and they are relatively 
uncommon in ice cream production. 
However, in combination with MDG, 

on foam stability and texture. Manu-
facturers can utilise this fact to produce 
ice cream with lower levels of saturated 
fat. As always in ice cream production, 
stabilizers are added together with the 

-
drated and dispersed during the water 
phase. This reduces the amount of free 
water in the ice cream, which lessens the 

Visit www.palsgaard.com to learn 
more about how we can help you 
in your product development.

Emulsifiers, stabilizers and  
know-how in ice cream put to work

 

 

risk of ice crystals growing and improves 

 
Better health ahead

-

lifestyle diseases on the rise, the task is 
clear: Manufacturers must change their 
products to protect both consumers and 
their business viability.

state-of-the-art laboratories around 
the world, optimising blends of emulsi-

recipes that can counterbalance lower 
crystalline levels. For consumers, this 
means they can enjoy high-quality, 
healthier ice cream treats with only 

ice cream manufacturers to keep up 
with market priorities while supporting 
sustainability goals, too. ■


