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Drinks based on acidified milk with pH lower than about 5.3 are prone to phase-separate unless a suitable stabiliser is used. For several years, pectin of high DE has been commercially available for stabilizing milk drinks with pH between 3.7 and 4.3, while for mild-tasting drinks of pH slightly above 5, there have been no stabilisers. In this study we report about the stabilisation of milk drinks with pH between 4.8 and 5.8. A microbial randomly enzyme-de-esterified New Pectin with DE 40-52 proved particularly suitable for drinks of pH between 5.0 and 5.3. 
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