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INTRODUCTION

Ty IR Cream mix or ice cream mix powider is a
| comparatively new product. lee cream mix
¥ powder can be conveniently reconstituled 1o
migel the demands Tor the production of ce

=
“““““ B
cream. CHher advantages are ease ol packing and

lransportalion  and
ready [or quick use. Tee
Cream mix powder can
w2 prowluced by several
methods such as sprasy
drver, raller drver efc.

Abraham et al. (1971
patented the spray
drving process lor
making iCce cream mnix
powder from coconut
oil. The other fats thac
have been supgestod
are palm kernel oil,
peanul i, cotlonsead
oil, sunflewsser il and
mixture of sova bean
and poanut oil. Spray
dried 1ee cream mix
manulactured by using
pregelatined polalo
slarch and polvasy-
ethylene  sorbilan
monc-cleate was done
by Bhandari et al.
{19841, Jain e! al
{19697 uscd the roller
drver forproducing dry
ice cream mix Itom
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milk fat. Johnson and Olson (1952) and Stimpson and
Whitaker (1953) concentrated normal ice cream mixcs
to B0% and 653% total solids respectively, in o vaguum
pan, MacCollom (196]1) sugeested a process Tor the
evaporalion ol milk in the manulacture of ice cream
mix.

PRODUCTION OF
ICE CREAM MIX
POWDER

The ingredients for
production of ice
cream mix powder
{dry Teasis) are palm
hased tat, skim milk
powder, corn syrup
solid sugar, protein
and small amounts of
emulsifier, stabilizer,
flavourings  and
optional colouring,
The rmumisture corlent
ol the dry prodoct is
abour 1.5% to 2.0%.

Preparation of the mix
is carried out in two
stages. The first is o
spray dry the ligquid
premix, followed by
dry blending of the dry
material. The ice
credan s prepared by
aclding one part of the
mix o bwo purts of
water. The liguid s
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Figure . Flow sheer of manufacture palm based fce
CrEOm mix powder.

then placed the freexing compartment. The ice cream
produced is a soft serve ice cream. which has a good
flavone ancd tesonre.

ADVANTAGES OF ICE CREAM
MIX POWDER

1. Ice cream mix powder will be conveniently
recomstinted for ce cream prodoction

2, Tee cream mix powder will pravide For convenient
handling packaging and ransporialion

A Tvwill enhance the stabilaty and increase che shelf lite
of product during slorase
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