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Ice Cream Mix

featuring Prestige 101 or Protelac 190

Formula % by Weight
Cream (40% milkfat, 45% total solids) 26.00

Prestige 101 or Protelac 190 9.50
Sugar 13.30
Corn Syrup Solids 3.50
Stablizer / Emulsifier 0.30

Water 47.40

Total 100.00

Procedure

e Pump cream into mix tank

Blend dry ingredients

Reconstitute in a liquifier / blender using all of the water

Pump into mix tank containing the cream

Pateurize the mix at 185°F for 15 seconds through a plate pasteurizer
Homogenize

Age ice cream mix before freezing

Ice Cream Mix should be 10.4% milkfat and 38% total solids
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