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Stabilization of sodium carboxymethyl cellulose on acidified milk drinks
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Abstract: Stabilization of sodium carboxymethyl cellulose (CMC ) on acidified milk drinks was studied by
investigating the effect of CMC contents on characteristics of acidified milk drinks. The characteristics included
sedimentation rate,viscosity,particle size distribution,water molecular mobility and Zeta potential. The
stabilization of CMC on the drinks showed that the sedimentation rate of the drinks was reduced,and the
viscosity of the drinks rose with the amounts of CMC increased. The stabilization of CMC on acidified milk
drinks showed in microscopic that the particle size distribution of the drinks diminished,water molecular
mobility of the drinks slowed down,and the Zeta potential absolute value of the drinks heightened with the

amounts of the stabilizers increased.
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Fig.1 The effect of CMC contents on sedimentation rate
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Fig.2 The effect of CMC contents on viscosity
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Fig.3 The effect of CMC contents on particle size distribution
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Fig.4 The effect of CMC contents on relaxation rate
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Fig.5 The effect of CMC contents on the transverse

relaxation time (T,)
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Fig.6  The effect of CMC contents on Zeta potential
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