Ice Cream Science

Hard - 16 x 16 - 18 words - every direction, backwards too

D S S UMOIWLET CUWLE S L X E
E EHTEEWPWT CETTI VI NRE
N L PCASRIEMHONOGQPUOWZPD
S B R AHB S UV EUIWLOTIAE
I1 B OL S UI ETI KA AST S L
T UT O CMH RLUDXUEWIRUATO
Y B EACRENIWREAG ZEO
C RIWWUNITI Z ETA ATIUUC
S I NN S THIULNNUETWRULRR
S AS RRANSYHUGRTL I E
T NI OP GNTI Z E ERFAZ P
E T GNULTITIRTMHNGRTAWU
M E S NOTI SL UMEUETUL ST S
N MI LKV FATWR R FWEMHY I E
OMI E 2 I NEGOMOMHROMH
O E L A CTOSI EMLUYICNA

[]EMULSION [] AIR BUBBLES [ PROTEINS

[] CRYSTALLIZATION [] PASTEURIZATION [ SUGAR

[] OVERRUN []HOMOGENIZE [JLACTOSE

[ MILKFAT [JLIQUID NITROGEN [ TEXTURE

[] STABILIZER []CHURNING []MOLECULES

[]FREEZING POINT [ DENSITY [] SUPERCOOLED

Ice Cream Science - Answer key on page 2 - Free to print at wordsearchpdf.com




Ice Cream Science: answer key

Hard - 16 x 16 - 18 words - every direction, backwards too

D S S UMOIWLET CUWLE S L X E
E EHTEEPWU CETTI VI NRE
N L PCASRIEMHONOOGQPUOUPD
S B R A HB S UVEUIWLOTIAE
I1 B OL S UI ETI KAS T S L
T UT O CMH RLUDXUEWRUATO
Y B EACRENTIWREAG ZEO
C R I WWUNWNTITI Z2Z ETATIUUZC
S I NN S THIULNNUETRIULRR
S AS R R ANSYHUGRTL I E
T NI OP GNTI Z E ERFA Z P
E T GNL1LTITIRTMHNGWRTAWU
M E S NOTI S L UMEVUETUL ST S
N MI L KFATWR R FWEMHY I E
OMI E 2 I NEGOMOMHROH
O E L A CTOSEMLUYCNA

[]EMULSION [] AIR BUBBLES [ PROTEINS

[] CRYSTALLIZATION [] PASTEURIZATION [ SUGAR

[] OVERRUN []HOMOGENIZE [JLACTOSE

[ MILKFAT [JLIQUID NITROGEN [ TEXTURE

[] STABILIZER []CHURNING []MOLECULES

[]FREEZING POINT [ DENSITY [] SUPERCOOLED
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