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: CONSERVING SUGAR IN ICE CREAM
8 MANUFACTURE

g o2 e H. A. RUEHE"

the Food Administration has limited the ice eream manu-
ﬁo 80 percent of their 1917 sugar supply, the questlon that
er aBt i the mind of every ice eream manufacturer is, How
13 mmt the sugar situation and maintain my business?

t'he sugar contributes to the food value of the iece cream,
-- ., ction 18 to properly sweeten the product to make it
,,_f ,The food value can be replaced by other food products
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forming equal parts of dextrose and levulose. The following form
¥

may be used in making invert sugar syrup of such sweetness that g i
pound of the syrup will replace a pound of sugar,

100 pounds of sugar
44 pounds of water

o0 grams of powdered tartarie aecid

These mgredients are mixed together and boiled for 30 to 35
‘minutes. If boiled longer than 35 minutes, the syrup darkens in
color and a flavor develops which tends to make the syrup resemble
elucose syrup, and this is somewhat undesirable. This solution boils
at a temperature of about 221 degrees Fahrenheit. A steam pressure
kettle can be used very satisfactorily or an open candy kettle over
a steady fire may be used. If the solution is boiled too vigorously,
there will be too large a loss by evaporation. Ordinarily the loss will
be from 3 to 5 percent.
The above formula should make 140 pounds of syrup, and if there
18 considerable loss due to evaporation, the syrup can be _brought up
to this weight by the addition of water. The resultant invert sugar
syrup is not unlike strained honey in appearance and taste. It con-
~tains about 71.4 percent of sugar and it tastes considerably sweeter
- than a sugar syrup of the same strength. It does not erystallize, and
nm‘ixﬁ readily with the ingredients of the ice eream. It can be used
ame proportions as sugar, the amount necessary for ten gallons
Lo 0i.1ce e 12 6.5 to 7 pounds It gives very satisfactory results
- 1n freezing hnﬂ a pleamt flavor in the finished product. -
- It can be readily m that by using the above method the Bﬁml'
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