Lets learn about the science of making ice cream!!
By Vivian Lopez




Wit is 4 chewica veactions?
K chemical veaction is when one or more wbefamag whicln are

Ing edients (reactants)
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Sugar ~ the reattants, ave changed inbo one or wore otiher substances,
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vole in_making ice cream?
Heat plays 4 vole in ice Cream making because the
Inuf from the emivonment i fransferved into the ice
~and then it helps with combining the ice Cream mivture.
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