
EXCELAIS 502P in MANGO WATER ICE 

November 2007 

1. Ice Cream Ingredients 

 

INGREDIENTS (%) 

Mango puree    (10% solid) 10.0 

Sugar 20.0 

Glucose syrup 8.44 

EXCELAIS 502P 0.25 

Citric acid 0.25 

Flavor * 

Water Rest 

   * preferred dosages. 

 

2. Process 

 

Raw Material Dispersion & Dissolution 

Homogenization  (100 kg/cm2) 

Pasteurization  (80°C/25s)     

Cooling   (5°C)  

Ageing   (5°C/4 hr) (Add citric acid) 

Molding & Freezing      (-30°C) 

Hardening                  (-40°C) 

Storage                    (-24°C) 

 


