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iral colours and flavours

Method: .
~Researching the definition of sugar .~ g
free ice cream and the legal L

requirements
—Investigated ice creams that are
already on the market that is sugar
free and their nutritional info etc.
—technical research to establish a
sugar free ice cream base
—searching for sugar substitutes
—Source ingredients from tip top —
~Conducting trials using stabilisers — 7 70,”

and emulsifiers ’ E
—Determining the percen%g‘e I l:1el Coconut Bliss
iIngredients used ) c e e oo

' A smooth and decadent coconut paradise ice
| cream without the sugar

—incorRorating flavours
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- ings Pe Average Average
ckage: Vel e BRTEL L e Ingredients: Ice cream[ Milk powder, Water, Cream, Natural Coconut
i : | Serving 100g Flavour,Stevia Powder, Emulsifier, Vanilla Exiract, Carrageenan,
( ' Guar Gum]ice cream contains a minimum of 10% milk fat.
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474k) 949k) Contains less than 0.5g sugar

5.4g 10.9g . -
15.88 316 Manufactured by Fonterra Brands (Tip Top) Ltd, 113 Carbine

»

9.6g 19.3g road, Mt Wellington, Auckland, Wellington, Auckland, New

ate  7.6g 15.3g Zealand
6.6g 13.2g
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It has been a enjo ———— i
\ rvings Per Package: verage quantity per
CY th rouginc Serving size: 50g Serving
oroiect. Oul S very (100ml)

close to finishing and to Energy

Protein

perfecting our flavour of Fat, Tota

-saturated
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