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Characteristics of the ice cream
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  Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 386. 



  

Ingredients
• greater than 10% milkfat by legal definition, and 

usually between 10% and as high as 16% fat in some 
premium ice creams 

• 9 to 12% milk solids-not-fat: this component, also 
known as the serum solids, contains the proteins 
(caseins and whey proteins) and carbohydrates 
(lactose) found in milk 

• 12 to 16% sweeteners: usually a combination of 
sucrose and glucose-based corn syrup sweeteners 
0.2 to 0.5% stabilizers and emulsifiers 

• 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.



  

Ice Cream Manufacture

Source: http://www.foodsci.uoguelph.ca/dairyedu/icmanu.html



  

Congelation



  Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 388. 



  

Hardening Tunnel 

Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 392. 



  

Large Ice Cream 
Plant for Production 
of 1,000-10,000l/h 
of Various Types of 
Ice Cream 

Source: Dairy Processing Handbook. Published by Tetra Pak Processing Systems AB, S-221 86 Lund, Sweden. pg. 393. 


