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Application of Ultra Fine Bubble Water to Ice Cream Manufacturing

Toru SAGO and Eiji YAMAZAKI

The purpose of this study is to control the fat globule aggregation with ultra fine bubble water to ice

cream manufacturing. The fat globule aggregation, the physical changes during the freezing process, and

the micro structure of the ice cream were investigated with or without ultra fine bubble. Both of the rate

of fat destabilization and increase in viscosity were decreased in the ice cream mix with the ultra fine

bubble. In conclusion, the application of ultra fine bubble water to ice cream manufacturing could lead to

maintain the fat destabilization.
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