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(Frozen milk products processing)
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THE DIFFERENCE BETWEEN FROZEN DESSERTS

Ice cream

A frozen treat has to have at
least 10% milkfat to be labeled
ice cream, according to the US
Food and Drug Administration.
Ice cream is churned as it is
frozen to give it a lighter texture.

Frozen custard

Frozen custard
contains at least 1.4%
egg-yolk solids and
at least 10% milkfat,
both of which give it

a thicker consistency.

Gelato

Thanks to using less cream and
more milk, gelato has a lower fat
content than ice cream. It's churned
more slowly to give it a dense,
creamy texture.

Sherbet

Typically flavored with
fruit, sherbet contains
a lower milkfat content,
between 1% and 2%.

It tends to be slightly
sweeter than ice cream.

Sorbet

This nondairy dessert
is typically made using
frozen juices, purees,
and other flavorings
like wine.

SOURCES: Bon Appétit; US Food and Drug Administration; Saveur; Serious Eats; Thrillist

Soft serve

Soft serve typically has less
milkfat than ice cream and
more air incorporated into it
to achieve its fluffy texture.

Frozen yogurt

The process of
making frozen yogurt
is similar to ice
cream, except
ingredients include
yogurt cultures.

BUSINESS INSIDER
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Stick Fruit Popsicle Double stick

99

Banana split Gelato

Types of Ice cream

www.shutterstock.com - 403456219
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Tarlad (ice milk, milk ice)
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for-you frozen dessert)
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