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Major Processing Steps

-

Quiz Questions!

1. What is the name of 8
the machine that inserts B. Chumk Insarter

all of the chocolate o C. Chunk Cheater
pieces, cookie dough D1 Chunk Feeder
pleces, fruits, and nuts

; 5 it the ice cream? A, Refrigerator
ke cream is a frozen dairy 2. Which piece of B. Homogenizer
© dessert equipment uses liquid C. Freezer
+ It is.a combination of air.a AT “_# D.Hardener

3. True or Falser Milk-Solids-riot-fast [MSNF) improve the textune

of ice cream due to protein functionality, belp give body and

chew resistance, and are capable of allowing a higher overun
without a flaky tewture,

4. True or False: The ice cream making process is broken

down into stages of its chemnical reactions.

ue or False: Milk is known to be an excellent grol
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Introduction to Ice Cream

Ice cream is a frozen dairy
dessert

- It is a combination of air, a

cream mixture, and added |

flavorings

+ Ice cream does not have any &,

major nutrients, so its main &=

purpose is enjoyment ==

- Quality and texture depends
on which sweeteners, milk
fat, nonfat solids, stabilizers

and emulsifiers are used
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