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A frozen dessert, similar to hard ice cream but softer and less dense due to air introduced 
during freezing. The soft machine processes the liquid mixture at a very low, but not 
frozen, temperature with soft serve. As the final output, we get the super smooth and 
creamy ice cream freshly made from the machine.  

Soft serve is generally lower in milk fat than regular ice cream. It is produced at a 
temperature of about −4 °C compared to ice cream, stored at −15 °C . Soft serve contains 
air, introduced at the time of freezing. The air content, called overrun, can vary up to 60% 
of the total volume of the finished product. The amount of air alters the taste of the 
finished product. Product with low quantities of air has a heavy, icy taste and appears 
more concentrated color.  
Ice cream with higher air content tastes creamier, smoother, and lighter and appears lighter in color.  
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A Soft serve ice cream profit comes from an overrun. 
 
As mentioned in the previous discussion, overrun is an air introduced into the ice cream 
while the machine is producing the end product. 
The higher the overrun, the higher the profit. 
 
 
 
Generally, it is customary to get a 30% overrun on the soft serve. However, this can 
increase depending on several factors such as; process, product, and the machine used. 
 
Just keep in mind that too high overrun can significantly affect the taste and stability of the ice cream.  
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SOFT SERVE ICE CREAM MIX 1kg is Php 185.00 
WAFER CONE is Php 325.00 / 560pcs CONES is equal to Php 0.58cents/CONE 

ELECTRIC COST Php 12.00/HOUR 

SELLING PRICE Php 7.00/CONE 
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*1Premix = 100 cone servings x Php7.00 is Php 700.00 

*4kg/day = Php 2,800.00 per day 

*Php 2100.00 x 30 Days = Php 84,000.00 / month 
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*ELECTRICITY (P12/hrx 8 hrs x 30 days)  P 2,880.00 
*SALARY (one person)    P 9,000.00 

*RENTAL   P 5,000.00 

*MISC.   P 1,000.00 

         TOTAL: P18,360.00 
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*Cone (400 cones/day x 30 days = 12,000 cones ) 
  (9,000 cones/.58 per cone )  P6,960.00 

 

*MIX (185 per MIX x 4Mix/day x 30 days) P22,200.00 

             TOTAL: P29,160.00 
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Operating Expenses P  18,360.00 
Raw Materials  P29,160.00 

TOTAL  P  47,520.00 
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Gross Sales   P84,000.00 
Operating Cost  P47,520.00 

NET Profit/Savings  P  36,480.00  

 

 





correct and perfect ingredients are a must to offer the best taste among the competition 
of these products. This factor is also essential for getting a high overrun, thus making 
your business more profitable.  
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Correct process is as much necessary as the other factors. Given that you have an 
expensive machine and ingredients, the final output will still fail if you do not have the 
correct procedure. You can acquire this knowledge by training and guidance from 
companies like us who have long experience running the same business.  
 
Based on our experience, even if clients have an expensive machine, they must know 
enough about the correct process. Their business usually fails because they are 
dependent on the device alone to produce a positive effect for their business.  
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A good machine helps your business produce a much smoother texture ice cream and 
delivers higher overrun aside from the consistency and haste production capacity. 
Most of the soft serve machines in the market are pricy, yet you can consider a middle-
class brand of device to use in the business.  
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WATCH VIDEO HERE 

https://www.youtube.com/watch_popup?v=WbXN8CtsiOo&t=12s
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