Biology - The Science of Ice Cream
Week 05/25/20
Reading:
● Annotate the article: Ice, Cream . . . & Chemistry
○ Underline important ideas
○ Circle important words
○ Put a “?” next to something you want to know more about
○ Highlight any topics that are related to biology
Activity:
● Make Ice Cream in a Bag at Home
○ Homemade Ice Cream Directions
Writing:
● Read the article: Glowing Ice Cream and Insect Ice Cream
○ Answer the writing prompt at the end of the article.

Biología - La Ciencia del Helado
Semana de 05/25/20
Lectura:
● Anotar el artículo: Ice, Cream . . . & Chemistry
○ Subráye ideas importantes
○ Circúle palabras importantes
○ Ponga un "?" junto a algo que usted quiera saber más
○ Resalte los temas relacionados con la biología
Actividad:
● Hace helado en una bolsa en la casa
○ Homemade Ice Cream Directions
Escritura:
● Lea el artículo: Glowing Ice Cream and Insect Ice Cream
○ Responda la pregunta al fin del artículo.

ICE,Cream...

Chemistry
and

By Brian Rohrig
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Air is important!
If you have ever made ice cream, you
already know what goes into it, ingredients
such as milk, cream, and sugar. But there is
one main ingredient that you may not have
thought about, probably because you can’t see
it—air.
Why is air so important? If you have ever
had a bowl of ice cream melt, and then refroze
it and tried to eat it later, it probably did not
taste very good. If you set a whole container of
ice cream on the table and let it melt, the volume of the ice cream would simply go down.
Air makes up between 30% and 50% of the
total volume of ice cream.
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brands. One side effect of adding
To get an idea
a lot of air to ice cream is that it
of the effect of
tends to melt more quickly than
air on ice cream,
ice cream with less air.
think of whipped
The amount of air also has a
cream. If you whip
huge effect on the density of
air into cream, you get
the ice cream. A gallon (3.8
whipped cream. Whipped
liters) of ice cream must weigh
cream has a different texture
at least 4.5 pounds, making
and taste than plain cream. Plain cream
the minimum density 0.54
tastes sweeter than whipped cream. Just
gram per milliliter (or 540
like ice cream without air, pure cream has a
grams per liter). Better brands
sickly, overly sweet taste. This is because the
have higher densities—up to 0.9
structure of a substance can have a big effect
grams per milliliter. The next
on how it tastes. The structure often controls
time you visit a grocery store,
the rate at which flavor molecules are released
compare cheaper and more
into the mouth. The larger the structure (of
expensive brands by holding
ice cream, in this case), the longer it takes
a container in each hand—you
for flavor molecules to be released. Flavor
should be able to notice a differmolecules trigger receptors on the mouth and
ence. Then read the net weight on the
tongue.
label to confirm your
The amount of air added
observation. Due to
to ice cream is known as
the high fat content
overrun. If the volume of
of ice cream, however,
ice cream is doubled by
and because fat is less
adding air, then the overdense than water, any
run is 100%, which is
ice cream will always be
the maximum allowable
less dense than any aqueamount of air that can be
ous solution. Otherwise,
added to commercial ice
you would not be able to
cream. The less expensive
The amount of air, known as overrun, in
make root beer float!
brands usually contain
the dish of soft-serve ice cream on the left
Ice cream is an emulmore air than the premium is 65%, versus 35% on the right.
Electro Freeze/H.C. Duke & Son, LLC

T

here is
perhaps
no fonder
childhood
memory than the local
ice cream truck driving
through the neighborhood,
music blaring from its tinny speakers, beckoning all to partake of its frosty
delights. But ice cream is not just for kids.
U.S. residents consume 1.5 billion gallons
of ice cream each year; that’s roughly 5 gallons (19 liters) per person! The ice cream we
all enjoy is the result of years of experimentation involving—you guessed it—chemistry!
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A close look at ice cream shows its porous
structure.

photos.com

sion—a combination of two liquids that do
not normally mix together. Instead, one of
the liquids is dispersed throughout the other.
In ice cream, liquid particles of fat—called fat
globules—are spread throughout a mixture of
water, sugar, and ice, along with air bubbles
(Fig. 1). If you examine ice cream closely, you
can see that the structure is porous. A typical
air pocket in ice cream will be about one-tenth
of a millimeter across. The presence of air
means that ice cream is also a foam. Other

fat, which gives it a velvety, rich texture.
Reduced-fat ice cream does not taste as
good as the real thing, and tends to lack the
creamy texture. Although fat is frequently vilified, it has its purpose. Most foods that taste
delicious probably contain fat. Fat fills you up,
so you don’t have to eat as much to feel full.
The problem with using fat as an ingredient
in any food is that it does not mix well with a
lot of other substances. Fat is nonpolar, meaning positive and negative charges within the
fat molecule are equally dispersed.
A polar substance, such as water,
has separate regions of positive and
negative charges—one end of a
polar molecule has a partial positive
charge, and the other end has a partial negative charge. Polar and nonpolar substances do not mix. Just like
oil floats to the top of water, the fat
content of ice cream has a tendency
to separate out, as well.

Keeping it all
together

acs staff

Because ice cream is an emulsion,
you would expect that the fat droplets
that are present in the mixture would
y
nr
he
separate after some time, similar to
ewa
a bottle of salad dressing in which
the oil separates from the rest of the
Figure 1. Some of the most common ingredients in ice cream include ice crystals, air, fat globules,
dressing. When you shake a bottle of
sugar (sucrose), and flavoring agents (such as vanillin).
salad dressing, the two parts come
together. But after a few minutes, they begin
taste sickly sweet. In parts of the world where
examples of foams are whipped
to separate. That’s because the oil droplets
soft drinks are normally consumed warm,
cream, marshmallows, and
interact with one another, a process called
there is less added sugar. If these same soft
meringue (as in lemon meringue
coalescence.
drinks were served cold, they would not taste
pie).
In the case of milk, each fat droplet is
sweet enough.
coated with a layer of milk proteins that preA big reason why ice cream tastes so good
Sugar and fat
vents the fat droplets from interacting with
is because of its high fat content. Unless it is
Milk naturally contains lactose,
one another. These milk proteins act as “emullabeled as light, low-fat, or non-fat ice cream
or milk sugar, which is not very
sifiers”—substances that stabilize emulsions
must contain at least 10% fat, and this fat
sweet. Ice cream makers need to add a
and allow the liquid droplets
must come from milk. (You
lot more sugar than you probably realpresent in the emulsion to
cannot use lard when makize—usually, sucrose or glucose. Cold
remain dispersed, instead of
ing ice cream!) Before milk
tends to numb the taste buds, making
clumping together. Because
is homogenized, a thick
them less sensitive. So, more sugar needs
these milk proteins have a
layer of cream rises to the
to be added to produce the desired effect at
nonpolar side, and because
top. This cream has a highthe low temperatures at which ice cream is
like dissolves like, the nonpofat concentration—up to
usually served. If you taste ice cream at room
lar sides of the proteins are
50%—and supplies most
temperature, it will taste overly sweet. You
attracted to the nonpolar
of the fat in ice cream.
may have noticed this same effect with carfat globules. This is good
Premium ice creams
bonated soft drinks. If consumed warm, they
in milk, but not so good
may have up to 20%
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in ice cream, in which the fat droplets should
coalesce to trap air.
So another emulsifier is added to allow
the fat droplets to coalesce. This emulsifier
replaces milk proteins on the surface of the
fat droplets, leading to a thinner membrane,
which is more likely to coalesce during whipping. A common emulsifier is lecithin, found
in egg yolks. Lecithin is a generic term that
refers to a group of molecules that consist of
long chains of fatty acids linked to a glycerol
molecule, along with choline and a phosphate
group (Fig. 2).

container. Both are derived from seaweed!
Without these stabilizers, ice cream might
look like a milkshake.
Once you get all of the ingredients together
in a mixture, you need to freeze the mixture
to form ice cream. The dissolved solutes
(mostly sugar) in the liquid portion of the mixture lower its freezing point. A freezing point
depression of 1.86 °C occurs for every mole
of solute added to 1 kilogram (kg) of water. In
other words, if you dissolve one mole of sugar
in 1 kg of water, water will no longer freeze at
0 °C, but rather will freeze at –1.86 °C.
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Freezing point depression is a colligative
property, meaning that the effect is observed
regardless of the specific identity of the
solute—all that matters is how many
moles are dissolved. A typical batch of
ice cream will freeze at –3 °C (27 °F), due
to the presence of all the dissolved solutes.

BrAiN FReEZe!!!

True or False?

Many myths and half-truths are floating around about ice cream. Test your
ice cream knowledge by deciding
whether each of the following is true
or false:
1. Margaret Thatcher, former prime
minister of the United Kingdom, helped
to develop the formula for soft-serve ice
cream before she entered politics, while
working as a chemist in the food
science industry.

2. Soft-serve ice cream was
born on Memorial Day in 1934
when an ice cream truck broke down,
and the salesman had to sell his melting
ice cream, which was a big hit.
3. Modern-day ice cream was accidentally discovered in 1782 by Martha
Washington, wife of the
first U.S. president, who
left a bowl of cream on the
back steps of her home
one night and, in the
morning, found that it had
hardened into ice cream.
4. The infamous Roman emperor
Nero had slaves who would bring ice
from the mountains so he could enjoy
chilled desserts by pouring fruit juice
and honey over the ice.
5. Ice cream sundaes were invented
in the late 1800s in New York to circumvent a law prohibiting the serving of ice
cream on Sunday, hence the name.
6. Eskimo pies were originally called
“I Scream Bars.”
7. Explorer Marco Polo was the first
person to bring ice cream to the New
World, bringing the recipe from China.
8. The ice cream cone was invented
in 1904, during the St. Louis Exposition
in Missouri, when an ice cream vendor
ran out of bowls and substituted rolled
up waffles instead.

cie

sie

lsk
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When ice cream touches
the roof of your mouth,
it may trigger a cold
headache. The
cause is a dilation
of blood vessels
in your head
located above
the roof of your
mouth. When this
nerve center gets
cold, it seems to
overreact and tries
to heat your brain.

ik
e

Lecithin inserts itself between the fat globules, which helps the fat globules to stay
together and, as a result, the air bubbles that
are present in the mix are trapped by this
partially coalesced fat. This adds firmness and
texture to the ice cream, enabling it to retain
its shape.
Closely related to emulsifiers are stabilizers, which make the texture creamy. Stabilizers have two roles: First, they prevent large
crystal formation. In the presence of stabilizers, ice cream contains small ice crystals,
which melt more slowly than larger ice
crystals, due to the insulating effect
of fats surrounding small crystals.
Second, emulsifiers act like a
sponge by absorbing, and
then locking into place, any
liquid in the ice cream.
Common stabilizers are
proteins, such as gelatin
and egg whites. Guar gum,
locust bean gum, and
xanthan gum can also be
used. Look for carrageenan
and sodium alginate on the
ingredients’ label of your ice cream

m
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Figure 2. Chemical structure of a type of lecithin called phosphatidylcholine

Ice Cream

www.acs.org/chemmatters

9. The ice cream sandwich was invented
by the Earl of Sandwich in
England.
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Look out for
the weirdest
ice cream
flavor: garlic
flavor!

i

Ice cream shops serving desserts made with
liquid nitrogen are unique and very popular.

Answers to True or False
1. Probably false. While Thatcher did
work as a chemist for a company
that developed soft-serve ice
cream, her actual role in developing the product was likely minimal,
if at all.

Adam Lowe, courtesy of Smitten Ice Cream

generous helping of gummy bears! It contains
less fat, but that means you can eat more
without feeling full. And to compensate for
less fat, often a lot of sugar is added. The biggest difference is that instead of cream, yogurt
is added as the primary dairy product. From
there, the process is similar to making regular
ice cream.
A recent trend is ice cream made with liquid nitrogen. One shop in San Francisco,
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Soft-serve ice cream, frozen custard, and
frozen yogurt. What is the difference?
Regular ice cream is typically served at
–12 °C, while soft-serve ice cream is served
at –6 °C. This higher temperature is responsible for a softer product. Soft-serve ice
cream, or soft serve, for short, contains
less fat and more air than regular ice
cream. Soft serve with insufficient air
will have a yellowish color. The whiter
the soft serve, the better the quality. As
ice cream melts, you may have noticed
this yellow color, which is simply the
actual color of the ingredients used to
make it. By adding air and fluffing it up,
ice cream is better able to reflect white light,
producing the white color. This is because
the molecules in ice cream are large enough
to reflect visible light (whereas, for example,
water molecules are too small to reflect visible
light, because the size of a water molecule is
smaller than the wavelengths of visible light).
Frozen custard differs from ice cream in
that it contains at least 1.4% egg yolks. Egg
yolks are made of lecithin, an excellent emulsifier. The result is a product with a smoother,
creamier texture. Another difference is that
frozen custard contains much less air
than ice cream. No
air is mixed during its manufacture;
instead, air is introduced
during mechanical agitation as the frozen custard is
being made. It is churned more
slowly during its manufacture to minimize the
amount of introduced air. Less air leads to
a thicker, denser product. Frozen custard is
typically made fresh each day in the store. It
is frozen quickly to prevent large crystals—of
water, lactose, or any added sugar—from
forming.
Frozen yogurt is making a huge comeback
these days, with self-serve frozen yogurt
shops offering a plethora
of toppings popping up
seemingly on every
corner. Frozen yogurt
is viewed as a healthier
alternative to ice cream,
unless you top it off with a

m

Types of ice cream

Calif., aptly named Smitten Ice Cream, has a
viewing area where customers can watch ice
cream being made with liquid nitrogen,
accompanied by the impressive plume of fog
that is released. Liquid nitrogen, which boils
at –196 °C, will freeze ice cream almost
instantly. Because the ice cream freezes so
quickly, the size of the crystals is small,
resulting in a creamy texture. And because it
boils when it hits the mixture, the ice cream
is aerated during the process. The popular
Dippin’ Dots are also made using liquid
nitrogen. It is no exaggeration to say that ice
cream made with liquid nitrogen is the coolest ice cream around!

2. Likely true, but may not be the first.
3. False.

Selected references

9. False. Don’t mistake the ice cream
sandwich for the actual sandwich,
which was invented by the Earl of
Sandwich.
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Chicago Tribune, June 30, 2004: http://articles.
chicagotribune.com/2004-06-30/entertainment/0406300068_1_ice-cream-homemadeice-ice-crystals-form [accessed Dec 2013].
Halford, B. Ice Cream: The Finer Points of
Physical Chemistry and Flavor Release Make
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Engineering News, Nov 28, 2004: http://pubs.
acs.org/cen/whatstuff/stuff/8245icecream.html
[accessed Dec 2013].
Kilara, A.; Chandan, R. C.; Hui, Y. H. Ice Cream and
Frozen Desserts. Handbook of Food Products
Manufacturing, John Wiley Online Library,
Chapter 74, pp 593–633, Aug 1, 2006: http://
www.researchgate.net/publication/227580162_
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Note: If you are concerned about the
ambiguity of these answers, now you
know why ice cream historians are still
arguing about the origins of ice cream!

Brian Rohrig teaches chemistry at Metro Early
College High School in Columbus, Ohio. His most
recent ChemMatters article, “Hot Peppers: Muy
Caliente!” appeared in the December 2013 issue.

4. Probably true.
5. Possibly true, but there are several
other equally compelling stories
about to the origin of the sundae.
6. True.
7. Story likely true, but may not be the
first.
8. Story likely true, but may not be the
first.
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How to Make Ice Cream in a Bag
A Delicious Experiment With Freezing Point Depression
By Anne Marie Helmenstine, Ph.D.
Updated November 28, 2019

You can make ice cream in a plastic bag as a fun science project. The best part is you don't
need an ice cream maker or even a freezer. This is a fun and tasty food science project that
explores freezing point depression.

Materials
1/4 cup sugar
1/2 cup milk
1/2 cup whipping cream (heavy cream)
1/4 teaspoon vanilla or vanilla flavoring (vanillin)
1 (quart) zipper-top baggie
1 (gallon) zipper-top baggie
2 cups ice
Thermometer
1/2 to 3/4 cup sodium chloride (NaCl) as table salt or rock salt
Measuring cups and spoons
Cups and spoons for eating your treat

Procedure
1. Add 1/4 cup sugar, 1/2 cup milk, 1/2 cup whipping cream, and 1/4 teaspoon vanilla to
the quart zipper bag. Seal the bag securely.
2. Put 2 cups of ice into the gallon plastic bag.
https://www.thoughtco.com/how-to-make-ice-cream-in-a-bag-602195

3. Use a thermometer to measure and record the temperature of the ice in the gallon
bag. (Optional)

4. Add 1/2 to 3/4 cup salt (sodium chloride) to the bag of ice.
5. Place the sealed quart bag inside the gallon bag of ice and salt. Seal the gallon bag
securely.

6. Gently rock the gallon bag from side to side. It's best to hold it by the top seal or to
have gloves or a cloth between the bag and your hands because the bag will be cold
enough to damage your skin.

7. Continue to rock the bag for 10-15 minutes or until the contents of the quart bag
have solidified into ice cream.

8. Open the gallon bag and use the thermometer to measure and record the
temperature of the ice/salt mixture. (Optional)

9. Remove the quart bag, open it, serve the contents into cups with spoons.

How It Works
Ice has to absorb energy to melt, changing the phase of water from a solid to a liquid. When you
use ice to cool the ingredients for ice cream, the energy is absorbed from the ingredients and
from the outside environment (like your hands, if you are holding the baggie of ice.)
When you add salt, it lowers the freezing point of the ice, so even more energy has to be
absorbed from the environment for the ice to melt. This makes the ice colder than it was before,
which is how your ice cream freezes.
Ideally, you would make your ice cream using "ice cream salt," which is just salt sold as large
crystals instead of the small crystals in table salt. The larger crystals take more time to dissolve
in the water around the ice, which allows for more even cooling of the ice cream.

Other Types of Salt
You could use other types of salt instead of sodium chloride, but you couldn't substitute sugar for
the salt because (a) sugar doesn't dissolve well in cold water and (b) sugar doesn't dissolve into
multiple particles, like an ionic material such as salt.
Compounds that break into two pieces upon dissolving, like NaCl breaks into Na+ and Cl-, are
better at lowering the freezing point than substances that don't separate into particles because
the added particles disrupt the ability of the water to form crystalline ice.
The more particles there are, the greater the disruption and the greater the impact on particledependent properties (colligative properties) like freezing point depression, boiling point
elevation, and osmotic pressure.
https://www.thoughtco.com/how-to-make-ice-cream-in-a-bag-602195

The salt causes the ice to absorb more energy from the environment (becoming colder), so
although it lowers the point at which water will re-freeze into ice, you can't add salt to very cold
ice and expect it to freeze your ice cream or de-ice a snowy sidewalk. (Water has to be present.)
This is why NaCl isn't used to de-ice sidewalks in areas that are very cold.

Questions:
1. What observations did you make during the process of ice cream making?

2. What are some of the scientific principles at work while you made your ice cream?

3. How did your ice cream taste?

4. If you were to make more ice cream, what changes to the process might you make?
Why?

5. If you were to make more ice cream, what changes to the ingredients might you
make? Why?

https://www.thoughtco.com/how-to-make-ice-cream-in-a-bag-602195

Glowing Ice Cream and Insect Ice Cream

This luxury ice cream is made from insects
By Stephanie Bailey, CNN
Updated 4:28 AM ET, Thu July 25, 2019





South African start-up Gourmet Grubb make its luxury ice cream using EntoMilk, a dairy alternative
milk from the larvae of the black solider ﬂy.

(CNN) — After a long day under the beating South African sun, an ice cream might be a tempting treat. But would



you be able to enjoy it if you knew it was made from bug "milk?"

Gourmet Grubb, a Cape Town-based start-up, is hoping to use ice cream to introduce the public to the world
of eating insects.

https://www.cnn.com/2019/07/25/business/gourmet-grubb-insect-ice-cream-intl/index.html

Its luxury ice cream uses EntoMilk, a dairy alternative made by blending the larvae of a tropical insect known as the
black solider ﬂy.
The UN predicts that the world will need to double food production to feed the global population by 2050 and has
long promoted insect farming as a sustainable alternative protein source to traditional livestock.

Everybody loves ice cream
"We set out to change the way insects were seen, produced and used in the food industry," said Leah Bessa, who
co-founded Gourmet Grubb in 2017.
Although over 1,900 insect species are estimated to be consumed by humans worldwide, insects are yet to reach
the mainstream of Western cuisine.

The insect "milk" ice cream is made with natural ingredients, such as raw honey, cocoa, spices and organic
peanut butter.

"We were expecting a lot of push back, however people have been extremely open minded," Bessa told CNN.
"Everybody loves ice cream."

https://www.cnn.com/2019/07/25/business/gourmet-grubb-insect-ice-cream-intl/index.html

The ice cream ﬂavors include chocolate, peanut butter and
Christmas spices. According to Bessa, EntoMilk has "a slightly
earthy undertone" and gives the ice cream "a rich, creamy
taste."
But it's not just about the taste -- Bessa says insect ice cream
is also high in nutrients. According to Gourmet Grubb
EntoMilk is ﬁve times higher in protein than dairy.
According to the UN, it is widely accepted that insects provide
nutrients that are comparable to meat and ﬁsh.

Related Article: Centipede vodka and fried
crickets: Is this the future of food?

"Insects are inherently high in fat and protein and minerals,"
said Bessa. "The black solider ﬂy has protein and fat content
comparable to beef, and zinc, iron and calcium that are much
higher than that of beef."

EntoMilk is also lactose-free and gluten-free, and unlike dairy milk it does not contain any carbohydrates or sugars.

Environmentally friendly
"We decided to focus on an industry [food] that is under a lot of pressure due to animal welfare and environmental
concerns," said Bessa. "Insects aren't sentient beings, and they only grow in the conditions in which they thrive, so
the farming conditions cater to their animal welfare needs."

EntoMilk is a dairy alternative made from insects. It is full of nutrients and environmentally friendly to farm and
produce.

https://www.cnn.com/2019/07/25/business/gourmet-grubb-insect-ice-cream-intl/index.html

According to Gourmet Grubb, liter for liter, EntoMilk is more water and energy e cient to produce than any dairy
milk or dairy milk alternatives.
"Insects need very little water, feed and space to grow," Bessa explained. "They also produce little/no greenhouse
gases compared to traditional livestock."

Because insects can be farmed indoors in small, controlled
environments they can be reared in urban areas, reducing the
impact of transporting the milk to the city. It also means they
are less at risk of being impacted by external climate patterns,
which would a ect cattle and crops.
There is also potential for insect farming to reduce waste.
"Some insects, like the black solider ﬂy larvae, have the ability
to feed on a wide range of organic matter," said Bessa. "For
example, the spent grain left over from brewing beer is used
to feed the larvae."

The future of food?
Currently, Gourmet Grubb's ice cream is only distributed in South Africa, but the global edible insects market is
predicted to reach $1.2 billion by 2023.

As well as ice cream, Gourmet Grubb helps develop savoury dishes. These are polenta fries made with
mopani worm powder.

Last month, Gourmet Grubb also opened a concept popup store, which included savory insect dishes such as
insect powder pasta, chickpea black-larvae croquettes and mopani worm hummus, to serve alongside its ice
cream.
"We need to ﬁnd alternatives that will be able to sustain the growing population and create a sustainable and
environmentally friendly farming system," said Bessa.
"The only way EntoMilk can truly make a difference and reduce the pressures of traditional dairy is if it is
accepted and consumed on a global scale."
https://www.cnn.com/2019/07/25/business/gourmet-grubb-insect-ice-cream-intl/index.html

This Ice Cream Glows When You Lick It
Dina Spector Nov 4, 2013, 7:51 PM

This glow-in-the-dark ice cream costs more than $200 a scoop. Courtesy of Charlie Francis

British ice cream wizard Charlie Francis has created a glow-in-the-dark ice cream using synthesized jellyfish
proteins — the same ones that allow these marine animals to produce light inside their bodies.
The only snag is, the glowing confection costs around $220 a scoop. So don't expect to find it on supermarket
shelves anytime soon, if ever. On the upside, Francis says the product "tastes pretty good" and it doesn't appear
to be dangerous. "I don’t seem to be glowing anywhere," he added. (Proteins get broken down by our digestive
system before entering the bloodstream, so there's no reason to think he would end up glowing). Francis is the
owner of Lick Me I'm Delicious, which specializes in exotic ice cream flavors. They've experimented with more
than two-hundred flavors, including roast beef, salted whiskey caramels, rhubarb chocolate macaroons,
raspberry mojito, and cheddar cheese, Francis said in an email. The so-called "edible inventor" began thinking
about a glow-in-the-dark ice cream around six months ago while looking for a small red berry — known as
https://www.businessinsider.com/british-entreprenuer-creates-glow-in-the-dark-ice-cream-2013-11

miracle fruit — that when eaten, causes sour foods, like a lemon, to taste sweet like candy. During this time, he
came across a research paper on jellyfish and a property that allows them to emit light, called bioluminescence.
"I immediately started geeking up on the subject and eventually found a lab in China, where they are
synthesizing the protein and I spoke to the scientists there who agreed to ship me over a sample," Francis said.

How does it work?

"The protein we're using in the ice cream reacts with your tongue at neutral PH," explains Francis, "so as your
mouth warms up the protein, it will raise the PH level and start to glow." The protein is still in the early days of
production so just 2 grams of the stuff costs around $320, according to Francis. Francis decided to unleash the
green fluorescent ice cream on Halloween. He's also developed a gin and tonic sorbet that glows in the dark
because of the quinine in the tonic, which glows under UV light.

What next?

"I really want to develop an invisible ice cream," Francis said. "It's inherently impossible because of the
refraction caused by the ice crystals which make up the ice cream, but I reckon we'll find a way of doing it."

Writing Prompt: How did Charlie Francis produce glowing ice cream and how does it work? What
other types of ice creams could be made using characteristics from plants and animals? What is
EntoMilk? How could EntoMilk help the environment? Would you try glowing ice cream or ice cream
made from EntoMilk? Explain.

https://www.businessinsider.com/british-entreprenuer-creates-glow-in-the-dark-ice-cream-2013-11

