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Ice Cream, 7th Edition focuses on the science and technology of frozen dessert
production and quality. It explores the entire scope of the ice cream and frozen
dessert industry, from the chemical, physical, engineering and biological
principles of the production process to the distribution of the finished product. It
is intended for industry personnel from large to small scale processors and
suppliers to the industry and for teachers and students in dairy or food science or
related disciplines. While it is technical in scope, it also covers much practical
knowledge useful to anyone with an interest in frozen dessert production. World-
wide production and consumption data, global regulations and, as appropriate,
both SI and US units are provided, so as to ensure its relevance to the global
frozen dessert industry.

This edition has been completely revised from the previous edition, updating
technical information on ingredients and equipment and providing the latest
research results. Two new chapters on ice cream structure and shelf-life have
been added, and much material has been rearranged to improve its presentation.
Outstanding in its breadth, depth and coherence, Ice Cream, 7th Edition
continues its long tradition as the definitive and authoritative resource for ice
cream and frozen dessert producers.
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Editorial Review

Review

“This book has taught me a great deal about the importance to the ice cream industry of a lot of the water-
related science I have been involved with, and about the importance to the quality of ice cream of complex
surface and colloid science.” (John Finney, Crystallography Reviews, Vol. 21 (3), 2015)

From the Back Cover

Ice Cream, 7th Edition focuses on the science and technology of frozen dessert production and quality. It
explores the entire scope of the ice cream and frozen dessert industry, from the chemical, physical,
engineering and biological principles of the production process to the distribution of the finished product. It
is intended for industry personnel from large to small scale processors and suppliers to the industry and for
teachers and students in dairy or food science or related disciplines. While it is technical in scope, it also
covers much practical knowledge useful to anyone with an interest in frozen dessert production. World-wide
production and consumption data, global regulations and, as appropriate, both SI and US units are provided,
so as to ensure its relevance to the global frozen dessert industry.

 

This edition has been completely revised from the previous edition, updating technical information on
ingredients and equipment and providing the latest research results. Two new chapters on ice cream structure
and shelf-life have been added, and much material has been rearranged to improve its presentation.
Outstanding in its breadth, depth and coherence, Ice Cream, 7th Edition continues its long tradition as the
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H. Douglas Goff is a Professor of Food Science at the University of Guelph, Canada. He has been teaching
and conducting research in ice cream science and technology for more than 30 years. 

 

Richard W. Hartel is a Professor of Food Engineering in the Department of Food Science at the University
of Wisconsin-Madison, USA.  He has over 20 years of experience working on the structural attributes of ice
cream.
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cream.

Users Review

From reader reviews:

Ana Lopez:

Book is usually written, printed, or highlighted for everything. You can realize everything you want by a e-
book. Book has a different type. We all know that that book is important factor to bring us around the world.
Adjacent to that you can your reading expertise was fluently. A e-book Ice Cream will make you to always
be smarter. You can feel much more confidence if you can know about anything. But some of you think in
which open or reading a new book make you bored. It's not make you fun. Why they could be thought like
that? Have you in search of best book or ideal book with you?

Amos Curley:

Book is to be different for every single grade. Book for children till adult are different content. As we know
that book is very important usually. The book Ice Cream ended up being making you to know about other
expertise and of course you can take more information. It is quite advantages for you. The e-book Ice Cream
is not only giving you much more new information but also to become your friend when you truly feel bored.
You can spend your spend time to read your reserve. Try to make relationship using the book Ice Cream.
You never truly feel lose out for everything if you read some books.

Bruce Alexander:

Information is provisions for those to get better life, information currently can get by anyone at everywhere.
The information can be a understanding or any news even a concern. What people must be consider while
those information which is inside the former life are hard to be find than now could be taking seriously
which one is appropriate to believe or which one the particular resource are convinced. If you have the
unstable resource then you get it as your main information there will be huge disadvantage for you. All those
possibilities will not happen with you if you take Ice Cream as your daily resource information.

Stephen Lee:

As we know that book is important thing to add our understanding for everything. By a reserve we can know
everything you want. A book is a list of written, printed, illustrated as well as blank sheet. Every year had
been exactly added. This reserve Ice Cream was filled about science. Spend your free time to add your
knowledge about your science competence. Some people has distinct feel when they reading a new book. If
you know how big selling point of a book, you can sense enjoy to read a book. In the modern era like right
now, many ways to get book that you wanted.
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