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sl Jce Cream

A qualih" "ﬂliun Eosy Gelata wos deve loped throwah
product ready fhe expertise of the Centrale del Lalte
in minutes! della Toscana §.p.A.. a market leader in
Tuszany in the milk arnd
milk derivalives sector with
its Mulkckl Brand, ond it draws upon
the quokty of the finest falion orfisonalice cream
fradilicon. On the strengih of its enowned technologi-
col and innovative skills, and wing its in-depth knowledge of fhe row
ingredients, the Centrale has lcunched o new. exclusve product range
dedicated to the ice craam sazfor,

Eoszy Gelalo iz aunique brand which represents a quality product with
a high level of service.

The mission of the Cenfrale del Latte s clear:
the pursuil of excellent quality.

The eampary i UNIEN ISO 9001-, UNI EN 15O 22000-, FSSC 22000-, BRC-
and IF3-certified ond ifs on-site laboratory has received UNI CEIEN
I$OAEC 17025 accradilaian.
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know-how and technology, guality assurance and food safety:
IM A WORD, EASY GELATO




Easy Gelato iz a highly innovalive preparaticn
designed o maks real, troditional lalian ics craam.
Thie long-life liquid mixture can be used in beth
batch freexers ond soft machines and comesin o
practical resealakle 1 lire Tetra Pak Edge pack,
ready for uss.

Easy Gelale coes nol contain preservatives,
eolours, palm oil or powdered mill: ihe mixture
contains only fresh milk ond cream, pastes, sugar
and ether lop gqually ingredients.

Eagy Gelalo preporalions can be ustad alons o
with other ingredients.

b
All mixtures are glulen-free. Ce °"¢q,m m"l.'ll'-w

The 'Renefi’h

1. Easy to use
2. Better work planning
3. Fewer investments




2. Sirnplification of the
| production process.

3, Less investments
required, thanks (o the
centralisafion of the mafe
complex phasess.

4. Mumber of operatibns
required of on-site staff i

@ 8. Costcontiol.

5, Guorantess a product
with constant quality
- across all sales oullets,

&, NC oulb of stock
during business hours,

7. Hexibility of the
I lifre package
with stopper,




Flordilatye

Blending lbasa
Ingredents

10-20 minuthes

Homaogenization 5-10 mirnutes 5-10 mrimutes

i Freszng 15 mirutes 10-30 mimutes
J




Our blends
are the result of

; - = Vanilla: may be used clone of o the
unique recipes

X base for creafing lavours such as firamisl,
made with selected cexamal, um reisin, ifls, maresehing
ingredients: chemy and many more
fresh milk, cream, ,mmwmm;ﬂmm
sugar, chocolate, or enviched with foppings and sprinkles.
vanilla, * Lernon: may be used alone or for
coffee kg akied:

+ Yoghurt: may be used alone or as the base

for making ropled flavours and enrched with sprinkdes.
* Frult base: may ba used to make Tavaurs with all kinds of fiat, by adding
it in pieces, preserves, puree o juice form,
* Fiordilatte: maoy be used alone or os the base for creating flovours such
as hazelnut, pistachio, stracciatela and many more.

* Coffes: may be used as the base for ice cream or for creating
coffee cream.
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CENTRALE DEL LATTE DELLA TOSCAN
Vi dell'Olmatelle 20 - 50127 Firen _
Tel. 055 4597111 - E-mail: marketing@mukki
www.easygelato.it
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