Foam ability and rheological properties of smoothies containing polysaccharides
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New types of specialized functional smoothies with acid whey, fruit juices and purees, fructose and polysaccharides have been developed. In contrast to conventional recipe of traditional smoothies, we propose to replace the traditional foaming agent (gelatin) with acid whey. New smoothies were prepared using oxygen mixer. Foam for smoothies was produced using medical oxygen (99.9% of pure medical grade oxygen) from oxygen equipment.
Сurrently enteral oxygen therapy used to improve mental and physical performance, correction of psycho-emotional disorders, reducing the manifestations of the syndrome of chronic intoxication, achieving of immunomodulating effect.
The influence of different polysaccharides on foam ability and rheological properties of oxygen smoothies was studied. Polysaccharides1-4, such us pectin, guar gum and xanthan gum at various concentrations (0.1-1 % wt) were used for the preparation of smoothies with high foam ability and high form stability properties. 
Foam sedimentation occurred within 5-7 minutes after preparation control samples of smoothies (with gelatin). Using of polysaccharides as stabilizers of foam smoothies provides homogeneous, fine-grained foam which is stable during 30-40 minutes.
Rheological measurements showed that smoothies with polysaccharides characterized by highest viscosity values compare with control smoothies.
New kinds of oxygen smoothies have been designed for a wide range of customers. The oxygen smoothies on basis acid whey5-6 provide entrance to organism of essential components, such as dietary fiber, vitamins, lactose, macro- and micronutrients, with low content of fat (0.3 %).
Industry could save 10-20 % raw material, namely full cream milk using our strategy of receiving new smoothies.
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