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The purpos Ay to determine the appropiate
of soymilk used in the
substitution of cow's milk 6 pr L ] d custard of good qualities

and good acceptabilities. . S including sugar content in

e )

custard mix : 7.5 s and 15.¢ 8%, pH of cusH caXd/mix by varying the

age of egg : 6.9, 'y between end temperatures

.

and initial gelatlon temperatures of 3 and 5°C were studied. Types

of milk sucrﬁsuﬁ!}tweﬂ ﬁ%ﬂﬁ’}!ﬂﬁterlllzed and

“unsweetened déhdensed milk as well as the effect of heat treatment
8 {A T AR AIAAIN G
substlt ion of soymilk for pasteurized milk at 30, 40 and 50%

level to produce baked cqstard was also performed. In the experiment,
the oven was set at 177 °C and time-temperature relationship of
custard mixes were followed and recorded by using a thermocouple and
a recorder. A rapid increase in temperature followed by an initial

gelation temperature during heating was observed for all custard



mixes. When the selected end temperatures were reached, custards
were removed and allowed to cool at room temperature for 1 hour.

All custards were held at refrigerator for 24 hour before being
tested. The qualities of baked custard were studied both objectively

and subjectively. Measurement of pH, index of firmness (IF) indicated ’

by a penetrometer and the syneresis were determined.

Color was measured by M Custard gel networks
were investigated by 8Canp El = Micro Sensory evaluation

ust tenderness, smoothness,

lged by panelists using

_l .
, Syneresiss

end temperature of&k - the _Bitial gelation
temperature. When sv.p "content J.n custard mix was increased, it

S effeﬂ 3 BRI SN B Sorsee e

tenderness of he crust. Thigty percent‘gf soymilk can be used in
substlaﬁ f} aéaenlgm umq ﬂyﬂ;—i—aeﬁ custard
of good qual:LtJ.es as mentioned above. The study of some custard gel
network by Scanning Electron Microscope revealed supported result in

the effect of heat treatment on syneresis of custard.
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