PART XXII - ICE-CREAM AND RELATED PRODUCT
309.
Prohibition

No person shall import, manufacture, process, pack, store, offer for sale or sell ice-cream unless it complies with the standards specified in regulations 310 to 318.

310.
Definition of ice-cream


Ice-cream -

(a) shall be the product obtained by freezing a mixture of milk with one or more of the following -

(i)
milk fat;

(ii)
vegetable fat;

(i) cream;

(ii) butter; or 

(iii) sugar; 

(b) may contain other food;

(c) shall contain not less than 10% of milk fat or vegetable fat or a combination of 



these;


(d)
shall not contain any farinaceous substance, other than gelatinised starch; and

(e)
shall contain any permitted colouring substance listed in the Eighteenth  Schedule . 

311.
Definition of milk ice

Milk ice -


(a)
shall be the product obtained by freezing a mixture of milk with one or more of the following -


(i)
water;

(i) sugar;

(ii) glucose; or

(iii) fruit juice.

(b)
shall contain not less than 8% of whole milk solids; and

(a) may contain permitted colouring as provided in the Nineteenth Schedule . 

312.
Microbiological standard

Ice-cream or milk ice shall comply with the microbiological standard in the Eighth Schedule.

313.
Heat treatment of ice-cream 


Ice cream together with any ingredient used in the preparation of ice-cream shall be frozen after having been efficiently heat-treated by being kept at a temperature of not less than -

(a) 69°C for at least 20 minutes;  

(b) 74°C for at least 10 minutes; or

(c) 80°C for at least 10 Seconds.
314.    Incorporation of air in ice-cream



The volume of air incorporated in ice-cream shall be such that the weight per unit of volume of ice-cream in its frozen state is not be less than 0.51 calculated as gram per millilitre. 

315.     Level of gelatin permitted

The addition to ice-cream of gelatin, sodium alginate, edible gum, pre-gelatinised starch and the mono or di-glycerides of fat-forming fatty acids is permitted either singly or in combination but in a total proportion not exceeding 1.4%.

316.
Special labelling requirement for ice-cream 


(1)
No person shall import, manufacture, process, pack, store, offer for sale or sell any package of ice-cream unless in accordance with regulation 3, the label complies with paragraph (2).

(2)
(a)
The label shall not bear the word "DAIRY" or any word of similar meaning if the fat content of the ice-cream is not derived solely from milk.


            (b)
Where the ice-cream contains a fruit flavour, the label shall not indicate the flavour by the name of the fruit unless the ice-cream contains more than 5% of that fruit or the juice of that fruit.



(c)
The label shall not bear the picture of a fruit or any expression implying the presence of a fruit or fruit juice unless the ice-cream contains at least 5 % of that fruit or fruit juice.

317.
Dairy ice mix



Dairy ice mix -

(a) shall be a mixture of foodstuff, the fat content of which consists only of milk fat, and which is used in the preparation of ice-cream;

(b) may contain permitted stabiliser as provided in the Forty Fifth Schedule;

318.
Ice-cream prepared from dairy ice mix

Where dairy ice mix is used, according to written directions contained on its package, to prepare ice-cream, the ice-cream shall contain not more than 5% of milk fat and not more than 1.4% stabilisers.

