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Overrun had been reached and the mixture frozen to a desir-
able consisteucy, it ﬁas removed from the freezer, the over-
run determined, and three bricks placed in the hardening box.
Iwo acaitional freezings were frozen out in the same manner.
Zach freezing was labeled,und all aata on each freezing of
the same mixture was récorded. All bricks were hardened for
a period of one day after which tine one brick from each |
freezing was first tested fof hardness and then scored. A
second brick from each freezing was used for the detsrmin-
ation of its ability to withstand summer temperatures. The
third brick was kept at a constant temperature in the hard-
ening box until five days old when it was scored to deter-
mine the effect of fat on the keeping qualities. All obser-
vations were made on each freezing and each mixture divided
into four freezings which maae it possible to obtain the
results of four freezings of each mixture.

The following basic iormula was used:

81 % cream
12 % sugar
7% skimmilk powder

Gelatin and vanilla were added at the rate of 6 oz.
of each to 100 pounds of mixture.

The variation of the amount of fat in the cream variat-
ed the percentage of butterfat in the ice cream. The fat
content of the mixture used in the investigation was from
4% fat to 20% fat,increasing tne fat 2% for each new mix-
ture. One mixture containing 25% fat was frozen out as a

check upon ice ecream with extremely high fat coantent.
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Table No. IV shows a gradual increase in the viscos-
ity as the fat content is increased. This indicates that
the butterfat content of the ice cream mixture bears a
vory definite relation to the viscosity of the mixture.
Each additional increment of 2% fat increases the abso-
lute viscosity <five and one-half seconds. However, from
the 20% mixture to the 25% mixture the viscosity increases
more rapidly, which is undoubtedly due to the very high

fat content.
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of time. The gradual aecrease in the percent of loss in
weight accompanying the increase in fut content can be
more easlily understood by referring to the curves on
Plate VI. There was a marked difference in the percent
loss in weight as the fat content increased, indicating
that a variation of 2, fat in ice cream containing a
high fat content will have a greater influence on the
resisting power than the same variation of fat in cream

having a low fat content.
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& clean, desirable ice cream flavor and must not be too cold
or too warm. The most desiravle flavor will depend entirely
upon the desires of the individual consumer.

Ice Cream - Age One Day.

The four percent ice cream possessed an undesirable
flavor, was flat and very cold. 7T1he coldness of the cream
was attributed to the low percentage of fat and solids and
the high moisture content. The flavor was considered very
inferior to a desirable commercial ice cream.

The six percent ice crsam possessed a clean flavor,
which was not entirely desirable and was colder than an
ice cream should be. The cream melted rapidly in the mouth
due to the low so0lid content which also accounts for the
coldnesse.

The eight percent ice cream had a flavor more closely
resembling that of a typical ice cream than did the 4% and
6% ice cream. This cream did not, however, have the del-
icate flavor typical of ice crvam countaining higher per-
centages ot fat.

The ten percent ice cr:am gave a delicate, desirable,
and typical ice cream flavor. The coldness was moderate,
and it was frees from an undesirable after teaste. T[he flavor
of this ice cream would, without question, meet the demand
of the average market.

ithe twelve percent ice crecam had a typical ice cream
flavor and was free from any excessive swestness and un-

desirable coldness. The additionzl 2% of fat, when compar-
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