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Figure 1.  Testing Novelty 
Ice Cream 

August 27, 2014 

July is National Ice Cream Month 
Byline:  Elizabeth Gentry 

Cool down this summer with a classic frozen dessert and celebrate National 
Ice Cream Month!  Americans are not alone in enjoying a delicious serving 
of ice cream, consuming about 14 L per capita annually.  Not surprisingly, 
the International Dairy Foods Association (IDFA) reports that about nine 
percent of all the milk produced by U.S. dairy farmers is used to produce ice 
cream. 

It’s estimated that about 98 percent of American households purchase ice 
cream!  No wonder that President Ronald Reagan designated July as 
National Ice Cream Month and the third Sunday of the month as National Ice Cream Day.  This year, 
National Ice Cream Day was Sunday, July 20, 2014.   

Consumers might ask “how is ice cream sold?”  According to NIST Handbook 130, Uniform Laws and 
Regulations in the Area of Legal Metrology and Engine Fuel Quality (2014), Uniform Regulation for the 
Method of Sale of Commodities, factory packaged ice cream and similar frozen products shall be offered 
for sale or sold by fluid volume (Section 1.7.1. Factory Packaged Ice Cream and Similar Frozen Products 
[http://www.nist.gov/pml/wmd/pubs/hb130-14.cfm]July is Nat).  The model Method of Sale Regulation 
(Section 1.7.2. Pelletized Ice Cream and Similar Pelletized Frozen Desserts) was amended in the 2012 

edition to incorporate pelletized ice cream frozen dessert products, which 
must be sold by net weight. 

Ice cream was one of the products tested in the new four-day NIST 
Handbook 133, Checking the Net Contents of Packaged Goods, Volumetric 
Checking the Net Contents of Packaged Goods hands-on training course, 
conducted in February 2014 by Mr. Kenneth Butcher on the NIST campus in 
Gaithersburg, Maryland.  Ice cream novelties can be evaluated using a 
gravimetric displacement method (Figure 1).  (URL to February 2014 class 
details:  http://www.nist.gov/pml/wmd/5289.cfm) 

In 2012, the International Ice Cream Association (IICA) surveyed their 
member companies and found that vanilla remains the most popular flavor 
among their consumers.  What’s your favorite?  Enjoy a scoop of the good 
stuff and remember:  “I scream, you scream, we all scream for ice cream!” 

Fun Facts: 

• Ice cream is best stored at – 20 °C (or colder) and is easiest to scoop around – 10 °C.  Consumers 
can prevent the formation of ice crystals by covering the ice cream container with a large plastic 
freezer bag when stored in the freezer. 

• According to the Guinness World Records: 
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◊ The largest cup of ice cream weighed 4021 kg and stood 1.96 m tall from the base of the cup 
to the highest point of the ice cream.  The record was achieved by Baskin-Robbins at their 
headquarters in Canton, Massachusetts, in September 2005. 

◊ The largest ice cream cone on record measured 2.81 m in height and was achieved in 
January 2011 (http://www.guinnessworldrecords.com/records-3000/largest-ice-cream-
cone/).   

• In 1782, George Washington described in his Mount Vernon ledger “a cream machine for ice” 
(http://www.mountvernon.org/educational-resources/encyclopedia/ice-cream).  

• “Astronaut Ice Cream” or freeze-dried ice cream has only flown in space one time in 1968 
aboard NASA’s Apollo 7 (http://education.ssc.nasa.gov/fft_halloffame.asp). 

• The Nutrition Facts Label on consumer products can promote healthy eating by telling you about 
the food you eat.  According to the U.S. Department of Agriculture’s National Nutrient Database, 
one 100 g serving of vanilla ice cream (data profile 19095) contains about 21 g sugar, 3.5 g 
protein, 128 mg calcium, and 207 kcal energy (http://ndb.nal.usda.gov/ndb/search/list).  

Resources for Students, Teachers, and Consumers: 

• National Ice Cream Month - Presidential Proclamation (1984) 
[http://www.presidency.ucsb.edu/ws/?pid=40141] 

• International Dairy Foods Association (IDFA) Ice Cream Media Kit [http://www.idfa.org/news-
views/media-kits/ice-cream]  

• President George Washington’s Ice Cream [http://www.mountvernon.org/educational-
resources/encyclopedia/ice-cream]  

• The Physics of Ice Cream, Chris Clarke 2003 Phys. Educ. 38 248 [link to URL - 
http://iopscience.iop.org/0031-9120/38/3/308]  

• The Chemistry of Ice Cream [http://chem-is-easy.blogspot.com/2013/03/the-chemistry-of-ice-
cream.html]    

• Finding Science in Ice Cream – University of Guelph 
[https://www.uoguelph.ca/foodscience/sites/uoguelph.ca.foodscience/files/FindingScienceInIce
Cream.pdf]  

• Science of Ice Cream - Ice Cream Nation [http://www.icecreamnation.org/science-of-ice-
cream/]  

• Activity: Making Ice Cream in a Bag 
[http://skillstest.edu.gov.on.ca/OSPWeb/jsp/en/big_picture/27_Making%20Ice%20Cream%20in
%20a%20Bag_SNC%201P_TFH%203E_BP.pdf]  

• Tasty Phase Change Lab – University of Virginia 
[http://galileo.phys.virginia.edu/outreach/8thGradeSOL/TastyPhaseChange.htm] 


