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Introduction:

Indian Dairy Association (West Zone) is organizing a one day
seminar on "lce cream for Everyone, Everyday, Everywhere" on
December 07,2011 in association with Koelnmesse YA Tradefair
Pvt. Ltd. concurrent to Dairy Universe India — International
Exhibition on Dairy Processing, Packaging and Distribution
Technology, Equipment & Supplies in Hall VI, Bombay Exhibition
Centre, Goregaon East, Mumbai.

Ice cream (formerly and properly ice-cream, derived from earlier
iced cream) is a frozen dessert usually made from dairy products
such as milk and cream, and often combined with fruits or other
ingredients and flavours. Most varieties contain sugar, although
some are made with other sweeteners. In some cases, artificial
flavorings and colourings are used in addition to, or instead of, the
natural ingredients. The mixture of chosen ingredients is stirred
slowly while cooling, in order to incorporate air and to prevent
large ice crystals from forming. The result is, a smoothly textured
semi-solid foam that is malleable and can be scooped.

India has the right climate for ice-cream consumption and has a
very low per capita consumption which is approximately 300 ml
per annum as against the world average of 2.3 litres per annum,
which means a large untapped potential business awaits to be
explored. Seeing this enormous business opportunity, the war
has already begun to grab the most of this pie with national
players increasing their production and international players
trying to find a way to enter the Indian markets.

To be part of this race of increasing the market share, it's almost
inevitable on behalf of the ice cream manufacturers to optimize
their production systems, , packaging technologies being used,
and distribution channel and last but not least, compliance with
quality standards. In line to the industry requirements, Indian
Dairy Association (west zone) is organizing this seminar with the
theme, “Ice cream for Everyone, Everyday, Everywhere”

Seminar Schedule

TimeinHrs.  Topic

0930-1030  RegistrationandTea
1030-1130  Inauguration & Lead talk
1130-1200  WhatisIce cream

1200-1230  Manufacturing Process of Different Types of Ice
cream

1230-1300  Quality Aspects of Ice cream and Standards
1300-1330  Packaging and Labelling of Ice cream
1330-1415  LUNCHBREAK

1415-1445  Supply Chain Management

1445-1515  Marketing of Ice cream

1515-1530 TEABREAK

1530-1600  Preparations of Additives and Ingredients
1600-1630  Profitability of Ice cream Business
1630-1700  Open House Discussion and Closing
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West Zone

Indian Dairy Association (IDA)

Established in 1948, IDA is the apex body of the dairy industry in
India. The members include the milk producers', Cooperative and
Private dairies, MNCs, Corporate bodies, Educational Institutions,
Government and Public sector units, Students, Scientists,
Farmers, Professionals, etc.

The Association has its head office in Delhi and zonal branches at
Kolkata (East Zone), Mumbai (West Zone), Delhi(North Zone)
and Bangalore (South Zone). It also has State Chapters at Anand -
Gujarat, Thrissur - Kerala and Jaipur - Rajasthan.The association's
activities are managed by an apex policy making body called the
Central Executive Committee (CEC) at Head Office and Zonal
Executive Committees at zones.

IDA has been providing a common forum to knit the dairy
fraternity together and thus over the years, it has emerged as the
reigning czarina of information. IDA functions very closely with
the dairy industry.




