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Apple, Kiwi and Avocado
Think green! The new Apple, Kiwi and Avocado flavour is
perfect for those looking for a simple way to offer a vegan
gelato inspired by the fruit and vegetable juice and
smoothie trend. Slightly crunchy texture and a sweet and
sour flavour ideal for both adults and kids.

Code Description Dose(*) Packing Temp.
153601 Apple, Kiwi and Avocado 500 g 12 x 1,25 kg C
(*): dosage for 1 liter of water

 : Vegan OK
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Bar and Restaurant Line
The perfect end of a meal is a fine dessert that brightens
the table and refreshes the palate. With our line of
restaurant products it is now easier than ever to make
puddings, custards, crêpes and lots of other sweet
temptations!

Code Description Dose(*) Packing Temp.
161901 Instant Chocolate Pudding 150 10 x 1,5 kg H
162001 Instant Vanilla Pudding 150 10 x 1,5 kg H
162101 Creme Caramel 130 10 x 1,5 kg H
162201 Panna Cotta preparato per dessert 140 10 x 1 kg H
162301 Crema Golosa Crema a freddo (pastry cream powder) 450 6 x 2 kg C
162401 Sweet crepes mix 840 6 x 2,5 kg C
161201 Tiramisù preparato per dessert 270 6 x 2 kg H
162701 Hot Chocolate mix 250 6 x 2,5 kg H
161301 Lemon Sorbet 500 12 x 1,25 kg C
162901 Ice Coffee 500 12 x 1,25 kg C
(*): dosage for 1 liter of milk or water
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Blood Orange, Turmeric and Chili Pepper
An explosive… gelato flavour! Three aromatic ingredients
with a spicy flavour for a vegan, ready-to-use,
vitamin-coloured product. Try Red Orange, Curcuma and Chili
Pepper and bring a breath of freshness and originality to
your gelato parlour.

Code Description Dose(*) Packing Temp.
153501 Blood Orange, Curcuma and Chili Pepper 500 g 12 x 1,25 kg C
(*): dosage for 1 liter of water

 : Gluten Free
 : Vegan OK
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Chocolate Ice-Cream
Always sensitive to consumers and market trends, we
re-invented and re-interpreted the chocolate’s classic
flavour, creating 3 innovative tastes, without being
uselessly outlandish; they will conquer ice-cream lover’s
heart immediately! Easy to prepare by adding only water,
suitable also to be rippled.  Together with the products
some advertising material is also available to promote
these three flavours in the selling-points.

Code Description Dose(*) Packing Temp.
113005 Dark chocolate (8 bags of mix, each 1,8 kg) 820 14,4 kg C (80°)
113205 White chocolate (8 bags of mix, each 1,5 kg) 600 12 kg C (80°)
113605 Extra dark chocolate (8 bags of mix, each 1,6 kg) 695 12,8 kg C (80°)
(*): dosage for 1 liter of water
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Cocoa and Liquorice
A wide range of ingredients, materials and equipment for
the production of confectionery and ice cream

Code Description Dose(*) Packing Temp.
411401 Selection – Cocoa 22-24 8 x 1,5 kg H
416801 Liquorice powder Amarelli 6 x 1 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Covering Line Stickaway
A unique mix of flavours, for Lovers of Chocolate, in seven
inimitable high quality flavours. Without hydrogenated
vegetable fat, no artificial colorings, with a high
percentage of chocolate, our covers are suitable to enrich
and decorate ice creams, frozen desserts, portions and,
absolutely new, ice-cream on stick. A new trend for
ice-cream shops, ice-cream stick is easy to prepare, with a
strong visual impact and the success is guaranteed.

Code Description Dose(*) Packing Temp.
115101 Base Stickaway® 100 6 x 2 kg C
220130 Stickaway® White Chocolate covering – 6 x 1,2 kg H
220230 Stickaway® Milk Chocolate covering – 6 x 1,2 kg H
220330 Stickaway® Dark Chocolate covering – 6 x 1,2 kg H
220430 Stickaway® Coffee covering – 6 x 1,2 kg H
220530 Stickaway® Pure Hazelnut covering – 6 x 1,2 kg H
220630 Stickaway® Pure Pistachio covering – 6 x 1,2 kg H
220730 Stickaway® Strawberry covering – 6 x 1,2 kg H
220830 Stickaway® Lemon covering – 6 x 1,2 kg H
220930 Stickaway® Caramel covering – 6 x 1,2 kg H
210401 Chocolate covering for Stracciatella – 2 x 5 kg H
210430 Chocolate covering for Stracciatella in bottle – 6 x 0,9 kg H
(*): dosage for 1 kg of base mix

 : Gluten Free
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Cream Pastes for milk-based gelato
Cream pastes are added to the milk base before freezing in
order to flavour your ice-cream. They can be used with a
different dosage, depending  on the consistency and
flavour’s intensity you want to achieve, and are made
with first quality materials. The wide range of cream
pastes consists of classic and traditional pastes as well
as progressive and author-created. Some of them are
therefore available in kit together with advertising
materials.

Code Description Dose(*) Packing Temp.
213405 Peanut 80 2 x 3,5 kg C
310105 Biscuit 60 2 x 3,5 kg C
310205 Blu Gum 60 2 x 3,5 kg C
310405 Bubble Gum 60 2 x 3,5 kg C
210205 Coffee 50 2 x 3,5 kg C
310705 Cinnamon 50 2 x 3,5 kg C
310805 Caramel Gold 80 2 x 3,5 kg C
310905 Citrus Fruit Cassata 100 2 x 3,5 kg C
313805 Ciao Pippy 50 2 x 3,5 kg C
210305 White Chocolate 80 2 x 3,5 kg C
214205 Dark Chocolate 100 2 x 3,5 kg C
311105 Crem Caramel 80 2 x 3,5 kg C
313705 Catalan Cream 80 2 x 3,5 kg C
311305 Crema della Nonna 80 2 x 3,5 kg C
210605 Cuoricino 80 2 x 3,5 kg C
210805 Donny 80 2 x 3,5 kg C
313405 Gelato Rock® Paste 60 2 x 3,5 kg C
210905 Gianduja 60 2 x 3,5 kg C
211005 Bitter Gianduja 60 2 x 3,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Cream Pastes for milk-based gelato
Code Description Dose(*) Packing Temp.
215101 Hazelnut Imperiale 100 2 x 5 kg C/H
314805 Lebkuchen 50 2 x 3,5 kg C
214505 Lemon Pie 50 2 x 3,5 kg C
211105 Sweet Almond 80 2 x 3,5 kg C
311505 Mare Azzurro (Blue) 60 2 x 3,5 kg C
311605 Marron Glacè 80 2 x 3,5 kg C
313505 Muffin® Paste 50 2 x 3,5 kg C
211401 Hazelnut Italia 80 2 x 5 kg C
214405 Nocciola Piemonte P.G.I. Strong Paste 80 2 x 5 kg C
211301 Hazelnut Principe 80 2 x 5 kg C
213805 Hazelnut Reale 80 2 x 3 kg C
213601 Hazelnut Rocca 80 2 x 5 kg C
211505 Walnut 80 2 x 3,5 kg C
211605 Cocoa and Hazelnut Paste 80 2 x 3,5 kg C
311805 Panna Cotta 50 2 x 3,5 kg C
314705 Pavlova 50 2 x 3,5 kg C
211905 Pistachio Extra 80 2 x 3,5 kg C
212705 Pistachio Pure Mediterraneo 80 2 x 3,5 kg C
214305 Pistachio Pure Nature 80 2 x 3,5 kg C
213705 Pistachio Pure Sicily 80 2 x 3,5 kg C
213905 Pistachio Reale 80 2 x 3 kg C
212105 Pralina 80 2 x 3,5 kg C
312005 Sultano d’Oro (malaga) 80 2 x 3,5 kg C
312105 Sultano d’Oro (juice) 80 2 x 3,5 kg C/H
312305 Tiramisù 80 2 x 3,5 kg C
312705 Vanilla 25 C with pods 25 2 x 3,5 kg C
312805 Vanilla Cream 50 with eggs and pods 50 2 x 3,5 kg C
312905 Vanilla 80 2 x 3,5 kg C
313605 Vanilla Supreme 25 2 x 3,5 kg C/H
313005 Zabajone (eggnog) 80 2 x 3,5 kg C
315105 Cotton Candy Paste 70 2 x 3,5 kg C
215005 Bacio di Dama 100 2 x 3,5 kg C
314805 Gingerbread 50 2 x 3,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
 : Vegan OK
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Cream Pastes for milk-based gelato
Code Description Dose(*) Packing Temp.
214805 Pistacchio Puro Premium 80 2 x 3,5 kg C
214805 Vanille Française 30 2 x 3,5 kg C
315305 Vanille Prestige 30 2 x 3,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
 : Vegan OK
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Cream Rippling Sauces
Cream rippling sauces are made to decorate, ripple or fill
ice-cream, cold desserts and crêpes. Made with high
quality products, they remain soft even inside ice-cream
and bind different flavours together. They help ice-cream
makers to personalize their products in an imaginative way
and to offer in very easy and effective way new catchy
flavours.

Code Description Dose(*) Packing Temp.
231701 Buonissimo! – 2 x 4 kg C
232701 Buonissimo! White – 2 x 4 kg C
232901 Biscotto Black – 2 x 5 kg C
233301 Bacio di Dama – 2 x 5 kg C
230101 Ciocchella® – 2 x 6 kg C
230401 CioccoBiscuit – 2 x 5 kg C
230801 CioccoCoffee – 2 x 5 kg C
230501 CioccoCoconut – 2 x 5 kg C
231101 CioccoFlakes – 2 x 4 kg C
230601 CioccoHazelnut – 2 x 5 kg C
231901 CioccoPistachio – 2 x 5 kg C
230701 CioccoRice – 2 x 4 kg C
233601 Choco Flakes Pistachio – 2 x 4 kg C
233201 Choco Lemon – 2 x 5 kg C
233401 Choco Raspberry – 2 x 5 kg C
233501 Choco Speculoos – 2 x 5 kg C
231001 Gelato Rock® Variegato – 2 x 5 kg C
231201 Muffin® Variegato – 2 x 5 kg C
232601 CioccoCrunch – 2 x 5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Cream Rippling Sauces
Code Description Dose(*) Packing Temp.
232401 Vegella®  – 2 x 5,5 kg C
231601 White Chocolate flavoured Rippling Sauce – 6 x 900 g C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Decorative Grains
In the last few years, customers are looking for a more
yummy and crunchy ice-cream. With our  decorative grains
you will be able to personalize your ice-cream by creating
new combinations of different tastes, which will catch the
eyes and delight the palate.

Code Description Dose Packing Temp.
410901 Entire Toasted TGT Hazelnuts – 6 x 2 kg
410201 Granella Cuore* – 6 x 2 kg
413401 Grains for Catalan Cream – 6 x 2 kg
414501 Meringue Grains – 6 x 1 kg
410401 Hazelnut Grains – 6 x 2 kg
410501 Pistachio Grains – 10 x 1 kg
410701 Sugared Almonds – 6 x 2 kg
411001 Coconut Rapee – 6 x 1,5 kg
417201 Toasted Hazelnuts cultivar Tonda di Giffoni – 6 x 2 kg
416201 Cheesecake Grains – 8 x 1 kg
416701 Lemon Pie Grains – 8 x 1 kg
411101 Hazelnut Granellone – 6 x 1 kg
411801 Pistachio Granellone – 6 x 1 kg
417001 Cotton Candy Decoration – 6 x 2 kg
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Delivery Plus (Improver)
For a creamy, scoopable gelato even in the home feezer!
Delivery Plus is the ideal improver for a product that can
be stored in a home freezer without losing the
characteristic properties of artisan gelato, offering the
same sensory experience as a freshly served cone. Delivery
Plus is also free from animal derivatives, allergens and
flavourings, making it also suitable for lactose-free
gelato and fruit sorbets.

Code Description Dose(*) Packing Temp.
142401 Delivery Plus 50-60 6 x 2 kg H/C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Fiber Plus (Improver)
For a gelato that always looks great in the display case!
Fiber Plus is an improver to correct structural problems in
gelato, binding the water molecules and reducing the
formation of ice crystals, also limiting surface sheen in
displays. Fiber Plus is composed of plant-based fibres and
fructose, and is free from animal derivatives, allergens
and flavourings. It is also extremely easy to use in
recipes (it replaces sucrose).

Code Description Dose(*) Packing Temp.
142501 Fiber Plus – Integratore di Fibre 44105 6 x 2 kg H/C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Frozen Yogurt
Discover Frozen Yogurt. No fat, with yogurt and milk.

Code Description Dose(*) Packing Temp.
161801 Frozen Yogurt 270 g 12 x 1,08 kg C
126301 Linea Frozen Yogurt 270 g 12 x 1,080 kg C
(*): dosage for 1 kg of base mix
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Fruit Bases
Our fruit bases exalt fruity flavours, and give to your
ice-cream the genuine taste typical of fresh picked fruits,
and help you to produce a very creamy ice-cream.

Code Description Dose(*) Packing Temp.
120401 Cremafrutta 35 6 x 2 kg H/C
120101 Lea Frutt 50 35 6 x 2 kg H/C
120301 Lea Frutt 100 70 6 x 2,5 kg H/C
120501 Specialfrutta 35 6 x 2 kg H/C
120701 Lemon 50 35 6 x 2,5 kg H/C
126901 Fruit Base 50 Gelato Master School  35 6 x 2 kg H/C
(*): dosage for 1 kg of base mix

 : Vegan OK
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Fruit Pastes
It is a range of concentrated pastes to be added to your
base. We use a new modern working-process to unchange the
freshness, genuineness and the taste of the fruits like
they were fresh picked. Quality and freshness in the name
of Nature!

Code Description Dose(*) Packing Temp.
320105 Apricot 80 2 x 3,5 kg C
320205 Pineapple 80 2 x 3,5 kg C
320405 Orange 80 2 x 3,5 kg C
320505 Banana 80 2 x 3,5 kg C
320605 Cherry 80 2 x 3,5 kg C
320705 Coconut 80 2 x 3,5 kg C
320805 Cola 50 2 x 3,5 kg C
320905 Strawberry Extra 80 2 x 3,5 kg C
321005 Wild Berries 80 2 x 3,5 kg C
321105 Kiwi 80 2 x 3,5 kg C
321205 Raspberry 80 2 x 3,5 kg C
321505 Mandarin 80 2 x 3,5 kg C
321605 Mango 80 2 x 3,5 kg C
322705 Mango Alphonso 80 2 x 3,5 kg C
321705 Passion Fruit 80 2 x 3,5 kg C
321805 Green Apple 80 2 x 3,5 kg C
326705 Pomenagrate 70 2 x 3,5 kg C
321905 Melon 80 2 x 3,5 kg C
323105 White Mint 80 2 x 3,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Fruit Pastes
Code Description Dose(*) Packing Temp.
322005 Green Mint 50 2 x 3,5 kg C
322105 Blueberry 80 2 x 3,5 kg C
322205 Blackberry 80 2 x 3,5 kg C
322405 Peach 80 2 x 3,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Fruit Rippling Sauces
Mainly made up of fruit, rich in pieces, they are suitable
to decorate, ripple or fill ice-cream, cold desserts,
crêpes and yogurt.  The working-process used to elaborate
them unchanges flavours and soft consistency.

Code Description Dose(*) Packing Temp.
330305 Black Cherry in Glass j.e. 6 x 2 kg C
330301 Black Cherry j.e. 2 x 6 kg C
334205 Orange (with Peel) j.e. 6 x 2 kg C
333505 Cherry Red j.e. 2 x 3,5 kg C
330505 Fig j.e. 6 x 2 kg C
330605 Strawberry j.e. 6 x 2 kg C
332605 Fruit Passion j.e. 6 x 2 kg C
330705 Wildberries j.e. 6 x 2 kg C
331805 Raspberry j.e. 6 x 2 kg C
332405 Mandarin j.e. 6 x 2 kg C
334805 Mandarin (with Peel) j.e. 6 x 2 kg F
333905 Mango j.e. 6 x 2 kg C
330905 Apple and Cinnamon j.e. 6 x 2 kg C
334005 Pomenagrate j.e. 6 x 2 kg C
331005 Green Apple j.e. 6 x 2 kg C
331105 Mou j.e. 6 x 2 kg C
332905 Pear j.e. 6 x 2 kg C
331305 Peach – Orange j.e. 6 x 2 kg C
331405 Sultano d’Oro j.e. 6 x 2 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Fruit Rippling Sauces
Code Description Dose(*) Packing Temp.
331605 Wildberries (with fructose) j.e. 2 x 3,5 kg C
334130 Lemon Pie j.e. 6 x 1,5 kg C
330105 Wild Cherries with Syrup in glass j.e. 6 x 2 kg C
330101 Wild Cherries with Syrup j.e. 2 x 6 kg C
334605 Lemon (with Peel) j.e. 6 x 2 kg C
334505 Blueberry j.e. 6 x 2 kg C
334705 Lingonberry j.e. 6 x 2 kg C
334305 Ginger j.e. 6 x2 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Fruitcub3 Pineapple
A new flavour rich in fruit pieces!  Fruitcub3 Pineapple:
bring the tropics to your gelato! Try this new fruit
concentrate for an authentic and natural gelato: an
incredibly fresh and versatile product loaded with pieces
of fruit. FRUITCUB3 is the practical and revolutionary
solution for a natural and tasty gelato. Many flavours and
a single common denominator: a very high percentage of
fruit and quality raw materials. Discover the Fruitcub3
line!

Code Description Dose(*) Packing Temp.
345230 Fruitcub3 Pineapple 775 g 6 x 1,55 kg C
(*): dosage for 1 liter of water

 : Gluten Free
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Fruitcub3 Pomegranate
Autumn all year round!  From this symbol of autumn, we
offer a concentrated paste for Pomegranate sorbet all year
round. The new Fruitcub3 flavour offers all the vibrancy of
vermilion and an explosion of flavour from the crunchy,
juicy seeds. FRUITCUB3 is the practical and revolutionary
solution for a natural and tasty gelato. Many flavours and
a single common denominator: a very high percentage of
fruit and quality raw materials. Discover the Fruitcub3
line!

Code Description Dose(*) Packing Temp.
345130 Fruitcub3 Pomegranate 775 g 6 x 1,55 kg C
(*): dosage for 1 liter of water

 : Gluten Free
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Fruitube
Fruit, taste and nature all in one Tube! Fruitube® is the
new way to enjoy fruit in spring and summer, on the beach
and in town! Fruitube is always fresh, easy to bite,
without drips, synonymous of health and goodness and can be
prepared by the ice cream maker in a few simple steps, with
lots of fruits and no sugar.  Fruitube Base + 1 display for
28 tubes + 200 tubes + 2 Fruitube Recipe Books + 1 Fruitube
advertising totem + 2 Fruitube posters.

Code Description Dose Packing Temp.
126401 Fruitube Base 6 x 2,5 kg
404401 Kit “Fruitube”

 : Gluten Free
 : Vegan OK
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Gold Line
Gold Line is the most ambitious goal achieved in this
research. Diamond spearhead of our production, this line
combines the best Italian gelato tradition to innovation
through the most modern methods of production. Gold Line
offers a selection of “classic” flavours made unique
through the choice of refined and exclusive raw materials
deriving from the respective areas of excellence. High
quality ingredients, therefore, for a variety of unique and
exclusive flavours.

Code Description Dose(*) Packing Temp.
212905 Pasta Nocciola Piemonte P.G.I.  100 1 x 3,5 kg H/C
213305 Avola Almond Paste  100 1 x 3,5 kg H/C
312505 Vanilla Gold Paste  30 1 x 3,5 kg H/C
212605 Pistachios Pesto  100 1 x 3,5 kg H/C
214605 Avola Almond Pesto  100 1 x 3,5 kg H/C
214705 Hazelnut Pesto – Nocciole Piemonte I.G.P.  100 1 x 3,5 kg H/C
213705 Pistachio Pure Sicily  New! 80 1 x 3,5 kg H/C
214905 Pistacchio Verde di Bronte PDO  New! 80 1 x 3,5 kg H/C
213205 Dark Chocolate Covering Grand Cru  – 1 x 3,5 kg H
(*): dosage for 1 kg of base mix

 : Gluten Free
 : Vegan OK
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Kefir 50 Gelato Master School
A breath of fresh air in gelato parlours!  Kefir 50 Gelato
Master School is the new product for preparing an intense
and authentic kefir-flavoured gelato. The resulting gelato
is perfect both plain and in combination with fruit
variegates, for the creative gelato maker always attentive
to the latest market trends.

Code Description Dose(*) Packing Temp.
142301 Kefir 50 Gelato Master School 50 g 6 x 2 kg C
(*): dosage for 1 liter of water
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Kefir Gelato
Kefir: the traditional fermented milk rich in probiotics
becomes a gelato flavour. A new range of ready-to-use,
colourful and original powder products, designed to bring
all the intensity of kefir to your gelato parlour in
combination with fruits, vegetables and cereals. Taste the
balance! Try the natural tastiness of the three proposals,
wisely balanced in an explosion of aromas! Fresh and
pleasantly acidulous taste, silky texture and delicious and
captivating combinations: discover them all!

Code Description Dose(*) Packing Temp.
127401 Multivita 400 g 12 x 1 kg C/H
127601 Purple Bomb 400 g 12 x 1 kg C/H
127601 Kefir & Quinoa 460 g 12 x 1,15 kg C/H
(*): dosage for 1 liter of water

 : Gluten Free
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Linea
Linea, not to give up the shape! It is a new low-calories
line, ideal for people taking care to their weight and who
want to get out of a whim without sacrificing taste and be
in a good shape. Linea does not contain sugar being
sweetened with stevia, a natural sweetener extracted from
the Stevia plants that grow in the mountains of South
America.

Code Description Dose(*) Packing Temp.
125901 Linea Vanilla 540 g 10 x 1,4 kg C
126001 Linea Chocolate 670 g 8 x 1,6 kg C
(*): dosage for 1 liter of water
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Loveria Almond
A cream with a Mediterranean scent. Loveria Almond is an
gelato cream with a special rustic finish. The use of
unblanched, toasted whole almonds creates an authentic
product with an intense flavour; a delicate paste that
looks mouth-wateringly good. Discover the full range of
cream rippling sauces for your gelato and all the Loveria
flavours!

Code Description Dose(*) Packing Temp.
233801 Loveria Almond to taste 2 x 5,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Loveria Crunchy – Dark Chocolate
Loveria gets crunchy. The hugely popular Loveria Dark is
now available in a brand new Crunchy version. This vegan
paste contains a luxurious cascade of toasted and sugared
cocoa nibs. A unique sensory experience for a gelato to
sink your teeth into. Discover the full range of cream
rippling sauces for your gelato and all the Loveria
flavours!

Code Description Dose(*) Packing Temp.
233901 Loveria Crunchy – Dark to taste 2 x 5,5 kg C
(*): dosage for 1 kg of base mix

 : Vegan OK
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Mandarin (with Peel) Rippling Sauce
The range of fruit variegates with peel is expanding!  The
range of citrus rippling sauces with peel now includes
Mandarin. This thick and brightly coloured sauce has a
naturally sweet and aromatic flavour and is packed with
slivers of candied peel. It is ideal for gelato and in
pastry recipes for filled and perfectly decorated products.
 Discover the full range of fruit rippling sauces for your
gelato.

Code Description Dose(*) Packing Temp.
334805 Mandarin (with Peel) Rippling Sauce to taste 6 x 2 Kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Milk Bases
There is no limit to the variety of ice-cream flavours that
you can create, although they all share the base, which is
perhaps the most important element in making ice-cream to
achieve the taste and consistency of preference. We propose
a full range of powder mix bases, easy or elaborated, to
fulfil the requirements of ice-cream makers.

Code Description Dose(*) Packing Temp.
114201 ArtiKa 100 70 6 x 2 kg H
111301 Base Classic 50 35 6 x 2 kg H
111401 Base Classic 100 70 6 x 2 kg H
111001 Base Cuor di Panna 50 Cold 35 6 x 2 kg H/C
111001 Base Cuor di Panna 50 Plus Cold 35 6 x 2 kg H/C
115401 Base Eccelsa 70 6 x 2 kg H
115601 Milk Base Gelato Master School 120 6 x 2 kg H
115101 Base Stickaway® 100 6 x 2 kg C
115701 Base Superior 100 70 6 x 2 kg H/C
152501 Base Vegan  280 12 x 1,1 kg H (50°)
112501 Cinquestelle Chocolate New! 140 6 x 2 kg H/C
114901 Competition 100 70 6 x 2 kg H
114605 Complet 330 10kg H
111601 La Numero Uno 70 6 x 2 kg H
110101 Lea Pan 50 35 6 x 2 kg H
110201 Lea Pan 50 Cold 35 6 x 2 kg H/C
110401 Lea Pan 100 Cold 70 6 x 2 kg H/C
110601 Lea Pan 100 Mix 70 6 x 2 kg H
110801 Lea Pan 150 100 6 x 2 kg H
(*): dosage for 1 liter of water

 : Gluten Free
 : Vegan OK
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Milk Bases
Code Description Dose(*) Packing Temp.
114701 Lea Pan 250 H/C 166 6 x 2 kg H/C
115001 Panna Love 70 6 x 2 kg H/C
114301 Panna 100 70 6 x 2 kg H
114801 Panna 50 H/C 35 6 x 2 kg H/C
115801 Base Natura 100 GMS 100 6 x 2 kg H
111901 Base Tuttapanna 50 H/C 35 6 x 2 kg H/C
114101 Base Giò 50 35 6 x 2 kg H
114401 Base Royal 50 H/C 35 6 x 2 kg H/C
115901 Base Centurione 70 6 x 2 kg H
(*): dosage for 1 liter of water

 : Gluten Free
 : Vegan OK
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Neutrals
To help ice-cream makers to build their own base, we
created a complete range of neutrals eventually to be
widened with improvers and other raw materials.

Code Description Dose(*) Packing Temp.
130501 Neutral N1 10g Hot 44414 6 x 2 kg H
130401 Neutral Lea Cal 10 Cold 44477 6 x 2 kg H/C
130601 Neutral CL 10 44477 6 x 2 kg H
130101 Neutral Milk 5 Hot 5 6 x 2 kg H
130701 Neutral Fruit 5 Cold 5 6 x 2 kg H/C
131201 Neutral Gelato Master School 5 6 x 2 kg H
(*): dosage for 1 kg of base mix
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Pastry Line - Fillings
A range of specific products designed to provide to
ice-cream makers and pastry shop Masters, professional
solutions of practical use and excellent quality for the
production of ice cream cakes, parfaits, mousses and
portions. Everything you need to bring, even in ice-cream
parlor, the goodies and the quality of confectionery.
Fillings: It’s a line of paste products to be used, even
in combination with rippling sauces, to fill and decorate
cakes, ice-creams and parfaits.

Code Description Dose(*) Packing Temp.
340130 Apricot – 6 x 1,5 kg C
340230 Crem Caramel – 6 x 1,5 kg C
340330 Strawberry – 6 x 1,5 kg C
340430 Wildberries – 6 x 1,5 kg C
340530 Raspberry – 6 x 1,5 kg C
340630 Lemon – 6 x 1,5 kg C
340830 Peach – 6 x 1,5 kg C
(*): dosage for 1 kg of base mix
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Pastry Line - Glazes with mirror effect
A range of specific products designed to provide to
ice-cream makers and pastry shop Masters, professional
solutions of practical use and excellent quality for the
production of ice cream cakes, parfaits, mousses and
portions. Glazes with mirror effect: They are designed to
cover cakes, parfaits and cream puffs and characterize the
taste of any pastry creations, remain bright even at
negative temperatures, are scoopable, smooth and adhere
perfectly to any shape of cake.

Code Description Dose(*) Packing Temp.
341130 White Chocolate – 6 x 1,5 kg C
341230 Dark Chocolate – 6 x 1,5 kg C
341330 Orange – 6 x 1,5 kg C
341430 Strawberry – 6 x 1,5 kg C
341530 Wildberries – 6 x 1,5 kg C
341630 Raspberry – 6 x 1,5 kg C
341730 Passion Fruit – 6 x 1,5 kg C
341830 Peach – 6 x 1,5 kg C
341930 Vanilla – 6 x 1,5 kg C
342030 Neutral Gelee – 6 x 1,5 kg C
(*): dosage for 1 kg of base mix
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Rice ice-cream
Rice ice-cream, a healthy and tasty alternative to
traditional ice-cream, was created especially for those who
have to follow a gluten-free diet (such as sufferers of
celiac disease) as well as for those who are intolerant to
cow’s milk yet who don’t want to miss out on the
pleasure of ice-cream. Light and easily-digestible with a
marvellously tempting taste, it is ideal as part of a
healthy balanced diet.

Code Description Dose(*) Packing Temp.
153001 Rice & Cream  540 10 x 1,35 kg H (50°)
153101 Rice & Vanilla  540 10 x 1,35 kg H (50°)
(*): dosage for 1 liter of water

 : Vegan OK
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Soy ice-cream
Soya ice-cream, made from soya extracts and other
vegetable-based ingredients, is ice-cream that has been
specifically created for those with weight problems, for
those who want to keep in shape by eating healthy yet tasty
food and especially for those who are intolerant to milk,
milk proteins and lactose.

Code Description Dose(*) Packing Temp.
150101 Soy base (with fructose)  500 12 x 1,25 kg H (50°)
150401 Chocolate Soy (with fructose)  500 12 x 1,25 kg H (50°)
151101 Vanilla Soy (with fructose)  500 12 x 1,25 kg H (50°)
151501 Soy Cream (with fructose)  500 12 x 1,25 kg H (50°)
(*): dosage for 1 liter of water

 : Vegan OK
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Specialties and Flavouring Powders
A vast range of products to improve the taste of cakes and
ice cream flavours.  Perfect in ice-cream parlours and
pastry shops to personalize your creations with a touch of
flavour that makes the difference!

Code Description Dose(*) Packing Temp.
140401 YogoLea 30 6 x 2 kg C
140301 Lea Yogo 30 30 6 x 2 kg C
140201 Mascarpone 30 30 6 x 2 kg C
311905 Rinforzo Panna (flavouring for milk base) 11232 2 x 3,5 kg C
310501 Coffee 20 (concentrated) 20 4 x 3 kg C
313101 Zuppa Inglese 30 (concentrated) 30 4 x 3 kg C
321301 Lemonella 25 (lemon concentrated) 25 6 x 2,7 kg C
141701 Cheesecake 50 Gelato Master School 50 6 x 2 kg C
141801 Ricotta 50 Gelato Master School 50 6 x 2 kg C
141901 Mascarpone 50 Gelato Master School 50 6 x 2 kg C
142201 Yogurt 50 Gelato Master School 50 6 x 2 kg C
142101 Chai 50 50 6 x 2 kg C
142301 Kefir 50 Gelato Master School 50 6 x 2 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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Texture Improvers
Wide range of pastes and powders to be added to milk or
fruit base to exalt flavour, creaminess, spreadability and
shop-window’s life. Varying the dosage, you can achieve
the quality you prefer, to your needs.

Code Description Dose(*) Packing Temp.
142401 Delivery Plus 50-60 6 x 2 kg H/C
142501 Fiber Plus 44105 6 x 2 kg H/C
260101 Lea Fin 11232 2 x 5 kg H/C
141001 Lea Plus Protein 20-40 6 x 2 kg H/C
140901 Lea Maltodex 11232 6 x 2 kg H/C
141301 Improver for fruit and milk ice cream 11232 6 x 1,3 kg H/C
260201 Improver Olive Oil based  30-60 6 x 0,8 kg C
141601 Glucosil Gelato Master School 40-50 6 x 2 kg H/C
142001 Protein Plus Gelato Master School 40 6 x 2 kg H/C
(*): dosage for 1 kg of base mix

 : Vegan OK
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Toppings
Serving ice-cream is like art: the creation of sweets or
desserts requires the ability to combine different shapes,
colours and flavours. We offer you a huge selection of
fruit and cream sauces that will help you to bring colour
and flavour to your creations.

Code Description Dose(*) Packing Temp.
350301 Black Cherry j.e. 6 x 1 kg C
350401 Orange j.e. 6 x 1 kg C
350501 Banana j.e. 6 x 1 kg C
350601 Coffee j.e. 6 x 1 kg C
350801 Caramel j.e. 6 x 1 kg C
350701 Chocolate j.e. 6 x 1 kg C
352201 Catalan Cream j.e. 6 x 1 kg C
351001 Strawberry j.e. 6 x 1 kg C
351101 Wild Berries j.e. 6 x 1 kg C
351201 Kiwi j.e. 6 x 1 kg C
351301 Raspberry j.e. 6 x 1 kg C
352701 Mango j.e. 6 x 1 kg C
351401 Melon j.e. 6 x 1 kg C
351501 Mint j.e. 6 x 1 kg C
352401 Honey j.e. 6 x 1 kg C
351601 Blueberry j.e. 6 x 1 kg C
351701 Mou j.e. 6 x 1 kg C
250201 Walnut j.e. 6 x 1 kg C
250101 Hazelnut j.e. 6 x 1 kg C
(*): dosage for 1 kg of base mix

Ice Cream Ingredients Catalogue - 41 / 45



Toppings
Code Description Dose(*) Packing Temp.
351801 Tiramisù j.e. 6 x 1 kg C
351901 Tropical j.e. 6 x 1 kg C
352001 Vanilla j.e. 6 x 1 kg C
352101 Eggnog j.e. 6 x 1 kg C
(*): dosage for 1 kg of base mix
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Vegan Gelato
What is vegan gelato?  The pleasure of artisanal gelato and
the requirement of vegan philosophy. Our new line products
dedicated to vegan gelato, free of animal fats, lactose,
cholesterol, gluten and GMOs, made with olive oil and
fibers. All Vegan Gelato products are secured by VeganOk,
the vegan world ethical certification.

Code Description Dose(*) Packing Temp.
152501 Base Vegan 280 12 x 1,1 kg H (50°)
126901 Fruit Base 50 Gelato Master School 35 6 x 2 kg H/C
260201 Miglioratore a base di Olio di Oliva 30-60 6 x 0,8 kg C
164701 Vegan Mousse 600 6 x 2,4 kg C
150101 Soy base with fructose 500 12 x 1,25 kg H (50°)
150401 Chocolate Soy with fructose 500 12 x 1,25 kg H (50°)
151101 Vanilla Soy with fructose 500 12 x 1,25 kg H (50°)
151501 Soy Cream 500 12 x 1,25 kg H (50°)
153001 Rice & Cream 540 10 x 1,35 kg H (50°)
153101 Rice & Vanilla 540 10 x 1,35 kg H (50°)
152801 Chamomile, Lemon Balm and Passion flower 450 12 x 1,2 kg C
152901 Liquorice, Mint and Fennel 450 12 x 1,2 kg C
152701 Blueberry, Elderberry & Lemon 450 12 x 1,2 kg FC
123701 Vegan Rice Cream 665 8 x 1,6 kg H (90°)
153501 Blood Orange, Curcuma and Chili Pepper New! 500 12 x 1,25 kg C
153601 Apple, Kiwi and Avocado New! 500 12 x 1,25 kg C
126501 Easy Green Tea 500 12 x 1,25 kg C
152601 Pear & Ginger Vegan 450 12 x 1,2 kg C
113705 Ecuador Monorigine (8 bags of mix, each 1,6 Kg) 665 12,8 kg H (80°)
(*): dosage for 1 kg of base mix

 : Gluten Free
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Vegan Gelato
Code Description Dose(*) Packing Temp.
113805 Santo Domingo Monorigine (8 bags of mix, each 1,6 Kg) 665 12,8 kg H (80°)
113905 Ghana Monorigine (8 bags of mix, each 1,6 Kg) 665 12,8 kg H (80°)
113605 Chocolate Super Black 695 12,8 kg H (50°)
212905 Paste Nocciola Piemonte PGI 100 1 x 3,5 kg H/C
213305 Avola’s Almond Paste 100 1 x 3,5 kg H/C
312505 Vanilla Gold Paste 30 1 x 3,5 kg H/C
212605 Pesto di Pistacchi (Pistachios Pesto) 100 1 x 3,5 kg H/C
214605 Alvola Almond Pesto 100 1 x 3,5 kg H/C
214705 Hazelnut Pesto 100 1 x 3,5 kg H/C
213205 Dark Chocolate Covering Grand Cru j.e. 1 x 3,5 kg H
213705 Pistachio Pure Sicily 80 1 x 3,5 kg H/C
214905 Pistacchio Verde di Bronte DOP 80 1 x 3,5 kg H/C
214405 Paste Nocciola Piemonte PGI Strong 80 2 x 3,5 kg C
233901 Loveria Crunchy – Dark New! j.e. 2 x 5,5 kg C
232301 Loveria® Dark j.e. 2 x 5,5 kg C
232401 Vegella ® j.e. 2 x 5,5 kg C
126401 Base Fruitube 200 6 x 2,5 kg C
232330 Dark (small jar) j.e. 6 x 1,2 kg C
212630 Pesto di Pistacchi (Pistachios Pesto) in small tin 100 6 x 1,2 kg C
312530 Vanilla Gold in small tin 30 6 x 1,5 kg C
(*): dosage for 1 kg of base mix

 : Gluten Free
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X Ice Cream Cabinet

Code Description Dose(*) Packing Temp.
122801 Easy Coffee 450 10 x 1,35 kg C
123001 Easy Milk 400 10 x 1,2 kg C
122601 Easy Yogurt (with fructose) 400 10 x 1,2 kg C
122401 Easy Ricotta 400 10 x 1,2 kg C
126801 Easy Salted Caramel 400 10 x 1,2 kg C
123901 Easy Cheesecake 600 8 x 1,5 kg C
123801 Rice Cream 665 8 x 1,7 kg H (90°)
123701 Vegan Rice Cream 665 8 x 1,6 kg H (90°)
(*): dosage for 1 liter of milk
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