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Value and Classification of Ice Cream, Composition and
Properties of Ice Cream Mixes, Raw Materials Used to Produce
Ice Cream, Manufacturing Process, Ice Cream Freezing, Ice
cream mix calculations, Packaging of Ice cream, Frozen Dairy
products and Formulations, Ice Cream Varieties, Novelties and
Specials , Ices and Sherbets, Laboratory Tests, Cost and
Merchandising, Plant Economics of Ice Cream Stabilizer, Plant
Economics of Ice Cream & Ice Candy, Plant Economics of Instant
Ice Cream Mix, Plant Economics of Ice Cream of Different
Flavours, Plant Economics of Cone for Softy ice cream , Plant
Economics of Ice Cold Flavour Tea, Suppliers of Plant &
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Unquestionably, this is actually the greatest function by any author. I was able to comprehended every little thing
using this created e ebook. Its been printed in an remarkably straightforward way which is merely following i finished
reading this ebook in which in fact altered me, alter the way i think.
-- Ar ia nna  Witting    

An exceptional book as well as the font used was exciting to read. It is actually rally intriguing throgh reading time. You
will not sense monotony at anytime of the time (that's what catalogues are for about when you ask me).
-- Cr ystel Ha g enes    
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