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ABSTRAKT

Rada studii prokazala, Ze na §lehatelnost smetan maji vliv riizné faktory, jako je slozeni, temperovani smetan,
velikost tukovych kuli¢ek atd. Také charakter mlécného séra ovliviiuje vysledné vlastnosti Slehacky. ZvySeni
obsahu bilkovin v sérové fazi Slehacky vede k prodlouzeni doby §lehani, zatimco zvySeni iontové sily séra
dobu $lehani zkracuje. Pti del$im procesu §lehani dochazi ke ztrat€ vzduchovych bublinek a nasledné fazovou
inverzi Slehané¢ hmoty na maslova zrna. To mé za nasledek nizsi nasleh. Dobu Slehatelnosti prodluzuje i stupen

homogenizace mléného tuku.

Pfi hodnoceni pénotvornych vlastnosti trvanlivé smetany ke Slehani od ceského vyrobce bylo zjisténo,
ze vétSina stanovovanych parametri odpovidé kvalitni smetané ke Slehani - kvalitni smetana ke $lehdni ma
byt lehatelna do 1 min a nasleh ma dosahovat 100~130 %. Slehatelnost na hranici tolerance lze vysvétlit
tepelnym oSetfenim (UHT) suroviny a jeji vysokou tuc¢nosti. Jsou publikovany poznatky, kdy s vyssi
intenzitou zahfevu smetany ke Slehani se prodluzuje také jeji Slehatelnost a klesé nasleh. To je pravdépodobné
zpisobeno denaturaci B-laktoglobulinu, ktery tvoii komplexy s k-kaseinem a a-laktalbuminem. Vzniklé
agregaty pak v dusledku své vétsi velikosti oproti nativnim proteintim difunduji pomaleji na fazové rozhrani
a zvysuji viskozitu materidlu, ¢imz je vyrobek schopen pojmout a udrZet niz§i mnozstvi vzduchu a proces jeho
inkorporace je pomalejsi. S vySSim tepelnym oSetfenim zpravidla klesé téZ stabilita pény - ndmi testované
vzorky ale mély stabilitu dobrou (odkap mlé¢né plazmy nemé ptfesahovat 4 ml/100 g/2 hod.). Skladovaci
experiment spocival v ulozeni UHT smetany pio teploté¢ 21 °C a 8 °C po celou dobu minimalni trvanlivosti
(3 mésice). Pfi porovnani Slehatelnosti, naslehu, senzorickych vlastnosti a stability pény vychézela 1épe
smetana skladovand pfi laboratorni teploté, kterd v souladu se zna€enim na obalu byla 24 hod. pted $lehanim
ulozena zchlazena na 8 °C. S blizicim se koncem doby minimalni trvanlivosti ale u téchto vyrobkli vyznamné
vyvstaval tuk (jiz v poloviné doby, ve srovnani s chlazenymi vzorky; na konci této doby byl jiz zcela odsazen).
Toto se vyznamné projevilo 1 pfi senzorickém hodnoceni samotnych smetan. Vyznamné rychleji tento jev pak
jesté nastaval v menSich balenich (250 ml). U naSlehanych smetan ze senzorického hlediska vSak statisticky

vyznamné rozdily zjiStény nebyly.
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ABSTRACT

A number of studies have shown that the whipping ability of creams is influenced by various factors, such as

composition, cream tempering, size of fat globules, etc. The nature of milk whey also influences the resulting
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properties of whipped cream. Increasing the protein content in the whey phase of whipped cream leads
to an extension of the whipping time, while increasing the ionic strength of the whey shortens the whipping
time. With a longer whipping process, air bubbles are lost and the whipped mass subsequently inverts into
butter grains. This results in lower whipping. The whipping time is also extended by the degree of

homogenization of milk fat.

When evaluating the foaming properties of long-life whipping cream from a Czech manufacturer, it was found
that most of the specified parameters correspond to high-quality whipping cream - high-quality whipping
cream should be whippable within 1 minute and the whipping should reach 100-130%. Whipping
at the tolerance limit can be explained by the heat treatment (UHT) of the raw material and its high fat content.
There are published findings that with a higher intensity of heating of whipping cream, its whipping time also
increases and the whipping effect decreases. This is probably caused by the denaturation of B-lactoglobulin,
which forms complexes with k-casein and a-lactalbumin. The resulting aggregates, due to their larger size
compared to native proteins, diffuse more slowly to the phase interface and increase the viscosity
of the material, which means that the product is able to accommodate and retain a lower amount of air
and the process of its incorporation is slower. With higher heat treatment, the stability of the foam usually also
decreases - but the samples tested by us had good stability (milk plasma drip should not exceed
4 ml/100 g/2 hours). The storage experiment consisted of storing UHT cream at a temperature of 21 °C
and 8 °C for the entire minimum shelf life (3 months). When comparing whipping, creaminess, sensory
properties and foam stability, cream stored at laboratory temperature performed better, which, in accordance
with the packaging label, was stored refrigerated at 8 °C for 24 hours before whipping. However, as the end
of the minimum shelf life approached, fat in these products significantly rose (already in half the time,
compared to refrigerated samples; at the end of this time it was completely set aside). This was also
significantly reflected in the sensory evaluation of the creams themselves. This phenomenon occurred
significantly faster in smaller packages (250 ml). However, no statistically significant differences were found

in the sensory evaluation of whipped creams.
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