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Ice cream is delicious alone, with pie and cake, or sipped as a shake or malt. New flavors
like raspberry chocolate truffle are being invented—and devoured—every day. Still, the most
popular flavor of all time is vanilla. Come along! Find out how one factory makes this cold,
creamy treat. 
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A tanker backs into the factory and unloads 5,500 gallons (20,820 liters) of fresh cream
from the dairy.
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The cream travels through pipes to storage silos
inside the factory. The silos keep the cream
refrigerated at 45 degrees Fahrenheit (7° C) or less.
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Ingredients 
Ice cream has two main ingredients: liquid sugar and cream. The mixture of sugar and
cream, shown above, is called raw mix. 
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Pasteurization
Pasteurization is a process of heating ingredients to keep bacteria, or germs, from harming
the raw mix. This company pasteurizes the raw mix in two ways. One method uses a High-
Temperature Short-Time Pasteurizer (HTST). The HTST quickly heats the raw mix to 185
degrees Fahrenheit (85° C). Holding tubes keep the raw mix at that temperature for an
additional 32.5 seconds. The extra heating time makes sure bacteria are held in check.
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