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e http://milk.asm.ne.jp/chishiki/kagaku/aisu.htm

e http://www.icecream.or.jp/

e http://www.sej.co.jp/shohin/himitsul/ice/ice02.html

e http://www.haagen-dazs.co.jp/top.html

e http://www.fmi.co.p/gelato/gelato_kyokai_top.html
e http://carpigianijapan.co.jp/ga.html

e http://www.g-chef.com/study/column/new_column53.htm
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