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4 The annual Ice Cream
B Technology Course is the only
: one of its kind in Canada
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For general inquiries:

Email: fsevents@uoguelph.ca
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www.uoguelph.ca/foodscience/
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ICE CREAM

Guelph - Ontario - Canada

WHO SHOULD ATTEND?

For more information visit:

PARTICIPANT AWARDS

HOW DO | REGISTER?

REGISTER ONLINE:

COURSE SCHEDULE

8:30 a.m. to 4:30 p.m. daily

1 < Introduction to the Ice
Cream Industry
* Milk Production,
Composition, and
Processing

* Ice Cream Mix Composition

and Regulations

2 - Mix Ingredients: Fat and
Serum
* Solids
» Sugars

« Stabilizers and Emulsifiers

3 + Dairy Microbiology and
Food Safety
* lce Cream Structure
* Mix Formulations for
Standard and Special
Products

4 - Plant Sanitation

* Laboratory Session Batch

and Continuous Freezer
Operation

5 ¢ Post Pasteurization
Contamination
» Mix Calculations Review
* Ice Cream Grading
(laboratory session)
» Examination

» Course concludes at noon

* Mix Processing

* The Freezing Process

* Refrigeration and Freezer
Operation

* Mix Calculations

* Laboratory Sessions: Ice
cream mix manufacture,
ice cream grading
and defects

« State-of-the-art Ice Cream
Processing Equipment

* Novelty/Impulse Products
Manufacture

* Ice Cream Grading
(laboratory session)

* lce Cream Flavours: Vanilla
and Chocolate

* Quality Control and
Assurance

* Product Development




