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Adding Sugar and Stabilizer, and Pasteurizing

FLAVOURING MIXES

Cooling, Standardizing and Ageing
PACKAGING MIXES FOR SALE

CALCULATION OF ICE CREAM MIXES

The Importance of Calculations
MATHEMATICAL PROCESSES MOST FREQUENTLY USED

Methods of Calculating Mixes
Pearson Square Method
Arithmetical Method

CALCULATING MIXES WITH THE SERUM POINT METHOD

MIX DECISIONS

SIMPLE MIXES

COMPLEX MIXES

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


7. THE FREEZING PROCESS

THE FREEZING POINT OF SOLUTIONS

The Frezzing Point of Ice Cream Mixes
PREFREEZING TESTS
FREEZING OPERATIONS
CHANGES THAT TAKE PLACE DURING THE FREEZING PROCESS
REFRIGERATION NEEDED TO FREEZE ICE CREAM
TYPES OF FREEZERS

The Continuous Freezer
The Refrigeration System
Operating the Continuous Freezer
Batch Freezer
Freezing Procedure for Batch Freezers

8. ICE CREAM HANDLING

CONSIDERING THE PACKAGE
REQUIREMENTS FOR PACKAGING

Paper
Substance of Paper

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


Stiffness
Ink
Wax
Adhesive
Wax Content
Odour and Taint
Toxicity
Resistane to Deep Freezing
Leak Proofness
Paper Board
Thickness
Wax Content
Stiffness
Ink
Wax Quality
Adesive
Odour and Taint
Manufacturer's Joint

THE PACKAGING OPERATION
Packaging for Direct Sale to Consumers
Economy in Packaging Operations

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


THE HARDENING PROCESS
Factors Affecting Hardening Time
Types of Hardening Facilities
Rapid Hardening Systems

HANDLING, STORING AND SHIPPING
Shipping with Dry Ice
Quality is the Goal

9. CLEANING AND SANITATION

PRINCIPLES OF CLEANING
CLEANING

Rinsing
Removal of Sediment
Removal of Fat
Removal of Proteins
Removal of Mineral Deposits
After Rinsing with Clean Water
Cleaning Agents
Alkalis
Acids

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


Water Chelating Agent
Emulsifiers and Wetting Agents
Protective Substances
Composite Cleaning Agents
Alkaline Composites

SANITIZATION OF EQUIPMENT
SANITARY ENVIRONMENT
HYGIENIC PERSONNEL
TEST OF THE FINISHED PRODUCT

Hazard Analysis and Critical Control Points (HACCP)
HACCP Principles

SUMMARY

10. DEFECTS AND GRADING OF ICE CREAM

FLAVOUR DEFECTS
Flavouring System

SWEETENER SYSTEM
BODY AND TEXTURE DEFECTS

Defects of Body
Defects of Texture

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


COLOUR
PACKAGE
MELTING QUALITY

Defects of Melting Quality
Defects in Ice Cream, their Causes and Prevention

EVALUATING FROZEN DESSERTS
SCORING METHODS
ICE CREAM CLINICS

11. VARIETIES, NOVELTIES AND SPECIALS

PLAIN ICE CREAM
Formula
Variations
Vanilla
Strawberry
Rose
Coffee
Caramel
Mint

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


CANDY ICE CREAM
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26. SAMPLE ICE CRDAM CONE DRAWING
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Niir Project Consultancy Services (NPCS) 
can provide Process Technology Book on

Flavoured Ice Cream
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Contact us
Niir Project Consultancy Services

106-E, Kamla Nagar, Opp. Spark Mall,

New Delhi-110007, India.

Email: npcs.ei@gmail.com , info@entrepreneurindia.co

Tel: +91-11-23843955, 23845654, 23845886, 8800733955

Mobile: +91-9811043595

Fax: +91-11-23841561

Website :

www.niir.org
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o One of the leading reliable names in industrial world for

providing the most comprehensive technical consulting services

o We adopt a systematic approach to provide the strong

fundamental support needed for the effective delivery of services

to our Clients’ in India & abroad

Who are we?
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o Project Identification

o Detailed Project Reports/Pre-feasibility Reports

o Business Plan

o Industry Trends

o Market Research Reports

o Technology Books and Directory

o Databases on CD-ROM

o Laboratory Testing Services

o Turnkey Project Consultancy/Solutions

o Entrepreneur India (An Industrial Monthly Journal)

What do we offer?
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o We have two decades long experience in project consultancy and 

market research field

o We empower our customers with the prerequisite know-how to 

take sound business decisions

o We help catalyze business growth by providing distinctive and 

profound market analysis  

o We serve a wide array of customers , from individual 

entrepreneurs to Corporations and Foreign Investors

o We use authentic & reliable sources to ensure business precision 

How are we different ?
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Our Approach

Requirement collection

Thorough analysis of the project

Economic feasibility study of the 
Project

Market potential survey/research

Report Compilation

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


Who do we serve?

o Public-sector Companies

o Corporates

o Government Undertakings

o Individual Entrepreneurs

o NRI’s

o Foreign Investors

o Non-profit Organizations, NBFC’s

o Educational Institutions 

o Embassies & Consulates

o Consultancies

o Industry / trade associations
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Sectors We Cover

o Ayurvedic And Herbal Medicines, Herbal Cosmetics

o Alcoholic And Non Alcoholic Beverages, Drinks

o Adhesives, Industrial Adhesive, Sealants, Glues, Gum & Resin

o Activated Carbon & Activated Charcoal

o Aluminium And Aluminium Extrusion Profiles & Sections,

o Bio-fertilizers And Biotechnology

o Breakfast Snacks And Cereal Food

o Bicycle Tyres & Tubes, Bicycle Parts, Bicycle Assembling
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Sectors We Cover  Cont…

o Bamboo And Cane Based Projects

o Building Materials And Construction Projects

o Biodegradable & Bioplastic Based Projects

o Chemicals (Organic And Inorganic)

o Confectionery, Bakery/Baking And Other Food

o Cereal Processing

o Coconut And Coconut Based Products

o Cold Storage For Fruits & Vegetables

o Coal & Coal Byproduct
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Sectors We Cover  Cont…

o Copper & Copper Based Projects

o Dairy/Milk Processing

o Disinfectants, Pesticides, Insecticides, Mosquito Repellents,

o Electrical, Electronic And Computer based Projects

o Essential Oils, Oils & Fats And Allied

o Engineering Goods

o Fibre Glass & Float Glass

o Fast Moving Consumer Goods

o Food, Bakery, Agro Processing
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Sectors We Cover  Cont…

o Fruits & Vegetables Processing

o Ferro Alloys Based Projects

o Fertilizers & Biofertilizers

o Ginger & Ginger Based Projects

o Herbs And Medicinal Cultivation And Jatropha (Biofuel)

o Hotel & Hospitability Projects

o Hospital Based Projects

o Herbal Based Projects

o Inks, Stationery And Export Industries
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Sectors We Cover  Cont…

o Infrastructure Projects

o Jute & Jute Based Products

o Leather And Leather Based Projects

o Leisure & Entertainment Based Projects

o Livestock Farming Of Birds & Animals

o Minerals And Minerals

o Maize Processing(Wet Milling) & Maize Based Projects

o Medical Plastics, Disposables Plastic Syringe, Blood Bags

o Organic Farming, Neem Products Etc.
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Sectors We Cover  Cont…

o Paints, Pigments, Varnish & Lacquer

o Paper And Paper Board, Paper Recycling Projects

o Printing Inks

o Packaging Based Projects

o Perfumes, Cosmetics And Flavours

o Power Generation Based Projects & Renewable Energy Based Projects

o Pharmaceuticals And Drugs

o Plantations, Farming And Cultivations

o Plastic Film, Plastic Waste And Plastic Compounds

o Plastic, PVC, PET, HDPE, LDPE Etc.
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Sectors We Cover  Cont…

o Potato And Potato Based Projects

o Printing And Packaging

o Real Estate, Leisure And Hospitality

o Rubber And Rubber Products

o Soaps And Detergents

o Stationary Products

o Spices And Snacks Food

o Steel & Steel Products

o Textile Auxiliary And Chemicals
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Sectors We Cover  Cont…

o Township & Residential Complex

o Textiles And Readymade Garments

o Waste Management & Recycling

o Wood & Wood Products

o Water Industry(Packaged Drinking Water & Mineral 

Water)

o Wire & Cable

www.entrepreneurindia.co

http://www.entrepreneurindia.co/


Contact us
Niir Project Consultancy Services

106-E, Kamla Nagar, Opp. Spark Mall,

New Delhi-110007, India.

Email: npcs.ei@gmail.com , info@entrepreneurindia.co

Tel: +91-11-23843955, 23845654, 23845886, 8800733955

Mobile: +91-9811043595

Fax: +91-11-23841561

Website :

www.niir.org
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Follow Us
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For more information, 

visit us at: 
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