
EXCELAIS 603 in CREAMY ICE CREAM 

November 2007 

1. Ice Cream Ingredients 

 

 

   * preferred dosages. 

 

2. Process 

   Dissolve powder ingredients in water at 45°C 

   Mix butter at 60°C, Mix at 80°C for 10 Minutes 

   Homogenization  (35/135 kg/cm2) 

   Pasteurization  (85°C) 

   Cooling   (5°C) 

   Aging   (24 hours) 

   Freezing   (-5°C) 

   Hardening   (-30°C) 

   Storage   (-24°C) 

INGREDIENTS (%) 

Sugar 13.0 

Full Cream Milk Powder 11.0 

Butter 8.1 

Skim Milk Powder 4 

EXCELAIS 603 0.50 

Flavor * 

Coloring * 

Water To 100% 


