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BASI PER GEL ATO CLEAN L ABEL
SENZA GLUTINE,  SENZA LAT TOSIO

E SENZA ZUCCHERO, VEGAN

• Vasta gamma di basi liquide UHT per gelati e sorbetti
• Pronto per l’uso, in soli 6 minuti!
• Bassi costi di gestione e risparmio energetico
• 12 mesi a temperatura ambiente
• Etichetta pulita (no conservanti, coloranti, emulsionanti)
• Latte fresco di Sicilia e ingredienti di alta qualità
• Investimenti limitati (solo 1 macchina!)
• Ricette del Master Chef Peppe Cuti
• Consulenza per il tuo business

CLEAN L ABEL GEL ATO BASE
GLUTEN FREE,  LACTOSE FREE

AND SUGAR FREE,  VEGAN

• Wide range of liquid UHT bases for gelato and sorbets
• Ready for use, in just 6 minutes!
• Low running costs and energy savings
• 12 months at room temperature
• Clean label (no preservatives, dyes, emulsifiers)
• Fresh Sicilian milk and high quality ingredients
• Limited investments (only 1 machine!)
• Recipes by Master Chef Peppe Cuti
• Consulting for your business





Via Archimede 9 90044
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