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Ice Cream is a favourite food of millions around the world. It is a frozen mixture of a combination of
component of milk, sweetners, stabilizers, emulsifiers and flavours. Ice cream is a palatable, nutritious and
relatively inexpensive food. No other food enjoys so much popularity and has as attractive a form and appeal
as ice cream. It is a comprehensive book which covers all the aspects of manufacturing of ice cream in
various flavours. The book is meant for entrepreneurs, technocrats, professionals, researchers, dairy
technologists etc.
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