Influence of the molecular structure of hybrid carrageenans on the stabilization of chocolate milk
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Carrageenans are well-known food ingredients and used as stabilizers, thickeners and gelling agents, especially in meat and dairy applications. Even though a complete description of the molecular interaction(s) between milk proteins and the carrageenans still remains to be done, a broad knowledge about the application in dairy applications is readily available. 
This study describes the performance of various hybrid carrageenans in a chocolate milk model system. For this purpose hybrid carrageenans were extracted from ten different cold-water seaweeds. The first part of the study focuses on the effect of the carrageenans on the chocolate milk by visual evaluation, such as sedimentation, marbling and gelling. The second part is centred on the description of the molecular structure, such as degree of sulphatation, degree of modification and molecular weight. Finally, the influence of the molecular structure of hybrid carrageenans on the stabilization of chocolate milk is discussed.
