Formulaction

Smart scientific analysis

Stability of chocolate milk
containing different stabilizers

INTRODUCTION

Milk is a good source of several essential nutrients such as calcium,
vitamin D and potassium. It is often recommended that milk should be
consumed every day, especially for children. There are many popular
milk products on the market that contain cocoa to create sweet
chocolate milk drinks that are aimed at both children and adults.
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Milk is an emulsion which is inherently unstable, however the addition

of cocoa powder makes it even more unstable and therefore problems NO DILUTION

arise especially in storage. A stabilizer must be added to the keep the

cocoa particles in suspension. FAST AND ACCURATE
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EXPERIMENTAL RESULTS
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Figure 1 shows the evolutions of the delta-
backscattering (ABS) profiles versus sample height wetght )
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Figure 1: Variation of delta-backscattering (ABS)
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With Turbiscan® it is possible to distinguish different
phenomena of destabilization in 3 different zones of the
I samples (top, middle and bottom), this is summarized
in Table 1.
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Table 1: Phenomena observed in three different zones
of sample for chocolate milk with stabilizers A, B and C
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