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il The premium bases

FOR ICE CREAM

AVERAGE NUTRITIONAL VALUES: | |

(per 100ml) | |
723kJ /
Base Latte Naturale 45873 172kcal 5.9¢g 4.2g 25¢g 25g 4.0g 0.12g
KB 703kJ /
Base Latte Cremosa 45875 167keal 5.8¢9 4.69 249 249 3.9g 0.18g
. 853kJ/
Base Cioccolato 45874 >04keal 8.5g 5.8g 269 269 4.69 0.15¢g
. 708KkJ / '
Base Cioccolato Vegano 45879 168keal 3.6g 1.0g 31g 20g 1.99 0.28¢g
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I the p eparatlon of all kmqls of milk- based flavours

14 | (exce'pt *the Base C|q>ccolato Vegano) | ' @ can be stored ambient, no cooling required |
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Liquid semi-finished product for the production
of chocolate ice cream, UHT

Liquid semi-finished product for the production of !
milk ice cream, UHT

Ingredients: Whole milk, sugar, cream, dextrose, 5% fat-reduced cocoa powder,

skimmed milk powder, 1% chocolate (sugar, cocoa mass, fat-reduced cocoa powder,

natural vanilla flavour), emulsifier mono- and diglycerides of fatty acids, thickeners I
(locust bean gum, sodium alginate, guar gum, carrageenan).

Ml ‘ BASE LATTE WATURALE Ingredients: 71% whole milk, sugar, cream, dextrose, whey protein,
( gl inulin, glucose syrup, emulsifier mono- and diglycerides of fatty acids,
thickeners (locust bean gum, sodium alginate, guar gum, carrageenan).
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Il BASE LATTE CREMOSA = BASE CIOCCOLATO VEGANO |
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IWI : Liquid semi-finished product for the production Liquid semi-finished product for the production WA
'; Heid of ice cream, UHT of vegan chocolate ice cream, UHT l
| l ‘ Ingredients: 76 % whole milk, sugar, dextrose, skimmed milk powder, S I Ingredients: Water, sugar, glucose syrup, dextrose, 4.2 % fat-reduced | |
i || i_‘ coconut oil, inulin, emulsifier mono- and diglycerides of fatty acids, Mky/ &= ' cocoa powder, maltodextrin, rapeseed oil, cocoa butter, natural flavour, |
! . thickeners (locust bean gum, sodium alginate, guar gum, carrageenan). ! 10Litere aJ _ . pea protein, emulsifier (E 477, E471), iodized salt (table salt, potassium 3 "“'%%{ I'fl
| I, { _;/ g 135 'f : iodate), thickeners (sodium carboxymethyl cellulose, guar gum, 3 B
i { 4 A [\ Jl'- A .,‘\ | carrageenan).
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