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Abstract (en)
[origin: WO2005029973A1] The invention relates to ice cream prepared by freezing an ice cream mix having a freezing point of -3.5 °C or lower,
comprising at least 0.2% (w/w) unsaturated emulsifier, an ice cream mix having substantially the same composition for preparing the same by e.g.
aerating and freezing, and a process for the preparation of the said ice cream.
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