TITLE IX

ICE CREAM AND ICE-CREAM MIXES

Article 243 – Edible ice cream is a  product obtained from an emulsion of fat and proteins, with the addition of other ingredients, or a mixture of water, sugars, and other ingredients, treated by freezing and kept in such condition.

ARTICLE 244.- The milk ingredients that are used in the ice creams and their mixes should have been pasteurized or have undergone a heat treatment proven to be equivalent by the absence of fosfatasa.

Article 245 – Ice-cream mixes are products in liquid or powder form intended for ice cream manufacture.

ARTICLE 246.- A new pasteurization is not required for edible ice creams made by mixing  concentrated ingredients or ingredients in powder exclusively with potable water, pasteurized and aromatizantes milk, which have been frozen an hour after these ingredients have been added. 

