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Characteristics of the ice cream

Grasa total minima 8 8 3
Grasa lactea Yarim,
minine g8 2
Solidos |lacieos no
grasas Ymm,minimo | 11 "
Solidos totales % mm,
i 30 30

Feso por volumen gil,
minime 475

Proteinas lacieas % 55
i, minine

Indice de Reichart
Veiseel enlagrasa
i
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alimentos/Resolucion1804de1989.PDF
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Iypical ice cream formulas

Type of Fat MSNF Sugar E/S Water
ICe cream % wit % wt % wt % wt 9% wt

Dessert ice 15 10 15 0.3 59.7
lce cream 10 11 14 0.4 64.6
Milk ice 4 12 13 0.6 0.4
Sherbet 2 4 22 0.4 71.6
Water ice 0 0 22 0.2 7.8

Fat: Milk, cream, butter or vegetable fat

Water: May include flavouring or colouring matter

MSNF: Milk solids-non-fat (protein, salts, lactose)

Sugar: Liquid or solid sucrose (10% of sugar may be
glucose or non-sugar sweetener)

E/S: Emulsifier and stabiliser, e.g. monoglycerides,
gelatin, alginate

Overrun: Amount of air in product

Other ingredients:Egg, fruit and chocolate pieces may be added
during processing.
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Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 386.
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Ingredients

greater than 10% by legal definition, and
usually between 10% and as high as 16% fat in some
premium ice creams

91to 12% : this component, also
known as the serum solids, contains the proteins
(caseins and whey proteins) and carbohydrates
(lactose) found in milk

1210 16% . usually a combination of

sucrose and glucose-based corn syrup sweeteners
0.2 t0 0.5% and

55% to 64% water which comes from the milk or
other ingredients



Mix Calculations for Ice Cream

Milkfat, supplied by Cream (which also supplies SNF and water) or Butter (which
also supplies SNF, water);

Milk solids-not-fat, supplied by any of the following:
* Skim powder (which also supplies water, about 3%)
* Condensed skim (which also supplies water)
* Condensed milk (which also supplies water and fat)
* Sweetened condensed (which also supplies water and sugar)
* Whey powder (which also supplies water)

Water, supplied by Skim milk (which also supplies msnf), or milk (which also
supplies fat and msnf), or pure water.

Sweetener, supplied by dry or liquid (which also then supplies water) sucrose or
corn syrup solids.
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Ice Cream Manufacture

Batch Pasteurization Homogenization Cooling

Blending

Continuous Pasteurization/Homogenization/Cooling

liquid dry Coooar
Ingredients ingredients INCOrporaion

oy .
(]

Farticulate RavouriColour
addition addition

amil

[ | > [Seremsimiion >

Source: http://lwww.foodsci.uoguelph.ca/dairyedu/icmanu.
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_ Frozen ice cream
lce crearm mix withh 100% owerrumn

SF at
5.7 ME=ERF
T oaSeS=ugar

37% DkA . 0.3%9 Eiss .

3 8%
3% MMoisture hAOisture

Fig. 19.2
From ice cream mix=
toice cream.

Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 388.
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Hardening Tunnel
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4~ Rawmaterial storage h D lee crearn production plant
B Dissolving ofingredients and mixing 7 MEIDQ tanks
1 Mixing unit 8 Continuousfreezer
2 Plate heat exchanger 3 Barfreezer _ .
8 3 Mixing tanks (at least two for continuoys 10 YWrapping and stacking unit
processing) 11 Cartaning unit
C Pasteurisation, homogenisation and fat 12 Cupicane filler
standardisation ofthe rrix 13 Hardening tunnel
@ 4 Flate heat exchanger 14 Cartoning line
- 5 Homogeniser 15 Return conveyar for empty trays

& Tank for AMF arvegetable fat 16 Tray tunnel extruder
17 Chocolate enrobing unit

18 Cooling tunnel
19%rapping unit
20 Cartoning unit
21 Cold storage

=Large Ice Cream
oPIant for Production
= of 1,000-10,0001/h
= of Various Types of
= lce Cream
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Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 393.




