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ABSTRACT

Defatted chia seeds flour (DCSF) was prepared and its chemical composition and some functional properties
were assessed. Nine chocolate ice milk batches were prepared to study the effect of replacing milk fat with DCSF.
Control ice milk contained 4% fat, while the other 8 batches were prepared by replacing 25, 50, 75 and 100% of milk
fat with DCSF either at the rate of 50 and 100% of substituted fat. Replacement of milk fat with the same amount of
DCSF increased specific gravity, weight per gallon and viscosity, while decreased the freezing point of ice milk mixes.
On the other hand substitution of milk fat with DCSF increased melting resistance, total protein, ash content and
titratable acidity of ice milk treatments. This increase was more obvious by replacing with fat with the same amount
of DCSF than those of ice milk treatments made by replacing milk fat with DCSF at the rate of 50% of substituted
fat. Total solids, total protein and ash content and acidity of ice milk treatments did not change significantly during
storage period. Replacing milk fat up to 50% with the same amount of DCSF increased the overrun and total scores
of organoleptic properties, while increasing the rate of replacement above 50% reduced the overrun and scores of
organoleptic properties. Ice milk treatment Ty, that made with replacing 50% of milk fat with the same amount of
DCSF gained the highest total score of organoleptic properties and was most acceptable ice milk treatment. Treatment
Ts1 that made with replacing 75% of milk fat with 37.5% of DCSF exhibited higher total score than control ice milk.
Therefore, it is possible to milk a good quality low fat ice milk by decreasing 50% of milk fat with 50% of DCSF
and / or reducing 75% of milk fat with 37.5% of DCSF.
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