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| dentification of Critical Control Pointsfor
Automatic Ice Cream Industry

Abou-Ghorrah Sayah” and Slik Samir @

ABSTRACT

Bacteriological critical control points (CCPS) for automatic ice cream
industry were identified based on the primary ingradients of such industry,
pr ocessing stages and wor king environment.

Three thousand samples wer e analyzed during two production seasons.

There were four critical control points in the company in which the study
was conducted, Pasteurization (mix) stage, cold (tanks) stage, freezing stage,
and hardning (tunnel) stage. The end-product did not coincide with the Syrian
standard because of these critical control point, which contributed by 15%,
25%, 35% and 25% respectively, meanwhile the remaining pointes, such asthe
used water, choclate, air and workerswere not critical control pointsunder the
production conditions of the investigated company.

The influence of mixture type on end-product quality was also evaluated.
The effect of four ice cream mixtur es wer e studies.

The results revealed that all non-fatty ice creams (Sharbat, Sorbet,
traditional ice creams) helped to obtain of non-contaminated products, where
they inhibited the activity of germsdueto their low pH (more acidic).

Key words: Ice Cream, Critical Control Points (CCPS), Microbiology

@@ Assist.prof. in food science departement, agriculture college, P.O.Box. 30621, Damascus university,
Syria.
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