
EXCELAIS 402 in LOW FAT ICE CREAM 

November 2007 

1. Recipe 

 

 

   * preferred dosages. 

 

2. Process 

   Dissolve powder ingredients in water at 45°C 

   Add Coconut oil at 60°C, heat up to 80°C, mix 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 15.0 
Skim Milk Powder 10.0 
Maltodextrin 6.0 
Coconut Oil 2.0 
Whey Powder 2.0 
EXCELAIS 402 0.50 
Flavor * 
Coloring * 
Water To 100% 


