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Frozen aerated foods such as ice cream consist of approximately 50% volume of air, dispersed as discrete air bubbles of between 50 and 100 m diameter.  Retaining a stable air phase is important for the quality and sensory attributes of ice cream.  However, the foam is inherently unstable and coarsens at a number of points before actual consumption: (i) on exit from the freezer there is bubble growth as the product is hardened.  (ii) temperature and pressure fluctuations through poor storage and distribution conditions leads to coalescence.  In this presentation, we will describe some alternative formulation routes that affect foam stability in ice cream: for example changing the shape and adsorption of fat particles to air bubbles and forming weak continuous phase gels.  

