THESIS

EFFECTS OF STABILIZERS AND EMULSIFIERS ON THE
PHYSICOCHEMICAL AND SENSORIAL PROPERTIES OF

PRODUCTION INSTANT ICE CREAM

Written as partial fulfillment of the academic requirements
to obtain the degree of Sarjana Teknologi Pertanian

By:
NAME : CHRISTIAN HUBERT
NPM : 00000019606

FOOD TECHNOLOGY STUDY PROGRAM
FACULTY OF SCIENCE AND TECHNOLOGY
UNIVERSITAS PELITA HARAPAN
JAKARTA
2022



