Name:___________________________ Date: ___________________ Class: _________

The Dairy Industry

Making Ice Cream
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Background:


Ice cream is a favorite dessert for many people.  It was considered a special treat back in the 1700’s and 1800’s because not everyone could purchase the equipment to make homemade ice cream.  In 1851 Jacob Fussel started the first wholesale ice cream business.


Today the United States consumes approximately one billion gallons of ice cream and ice cream related products per year.  Many people worry about the calories in ice cream due to the high fat content and the amount of sugar used in making ice cream.  However, ice cream is also nutritious.  It contains proteins, vitamins, and calcium


The physical structure of ice cream is foam that has air cells and forms overrun.  Overrun is essential because it gives the ice cream twice the original volume and a light, smooth texture.  Ice cream is composed mainly of milk solids and milk fat, sugar, and stabilizing/emulsifying ingredients.  The milk fat gives flavor and improves the body and texture of ice cream.  Milk solids that are not fat also contribute to the flavor and texture.  Sugar adds sweetness to the ice cream and helps lower the freezing temperature and prevents the ice cream from freezing solid in the freezer.  The stabilizers aid in reaching and maintaining the desired product and help improve the texture.  Emulsifiers aid in scattering the fat globules throughout the ice cream and improve its whipping characteristics.


In this laboratory exercise you will make three types of homemade ice cream and compare their textures and flavors.  

Objective:

1. To identify the ingredients and procedures necessary for making ice cream

2. To explain the importance of ice cream products to the agriculture industry in the state of Washington.

3. To describe any differences in taste and texture of ice creams made with different ingredients.

Materials (per group):


One lab tray containing:



-3 gallon freezer bags



-3 quart freezer bags

- Three Dixie cups with sugar

-Three Dixie cups with vanilla

-Dixie cups for eating the ice cream

-1 spoon per person in your group 

-1 spoon to dish out the ice cream

· ½ and ½ 

· Whole Milk

· 2% milk

· ice 

· rock salt

Procedures:

1. Wash your hands

2. Get into six  groups

3. Prepare a bag of ½ and ½ ice cream, whole milk ice cream, and 2% milk ice cream using the following recipe

· in a medium freezer bag (quart size) pour

1 cup of ½ and ½, whole milk, or 2% milk

2 teaspoons sugar

1 tablespoon vanilla

· Seal bag (make sure it is sealed and take the air out or your ice cream will not turn out) and place it in a 1 gallon freezer bag that is 1/3 full of ice.  Add about 6 tbsp. Of rock salt to the ice.  Seal the large bag and shake for 5 minutes (if your bag is leaking water place another gallon bag around it).  After reaching desired texture, rinse bag, open and distribute to the Dixie cups for the members of your group.

4. Conduct a taste and texture test on the three different varieties of ice creams and fill out the corresponding chart.

5. Answer the questions at the end of the lab pertaining to the lab. Each member of your group needs to fill out their own lab sheet and questions.

6. When finished, empty the water into the sink and dispose of the bags, Dixie cups, spoons, etc.

7. Clean off your tables using the cleaner provided.

8. Turn in your packet.

Record your data:

	
	Flavor (taste)
	Texture
	Other comments

	Ice cream made with ½ and ½
	
	
	

	Ice cream made with whole milk
	
	
	

	Ice cream made with 2% milk
	
	
	


Results:

What results did you find?  Which ice cream did you prefer, had the best texture, etc?

What conclusions can you draw from your data?

Questions

1. Ice cream made using light cream contains about 12 or 13 % fat.  When ½ and ½ is substituted for the cream, the fat content is about 7 or 8% (dairy portion).  From the date you collected, how does fat content affect the flavor and texture of the ice cream?

2. Which of the ice cream products tasted most like ice cream and which tasted most like ice milk?

3.  What is one other thing you learned from this lab?

