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AT THE SERVICE 
OF ARTISAN 
GELATO mAkERS

We have been alongside artisan gelato makers since the very beginning and we know all about the 
various challenges and problems that everyone in the field faces at some stage. We are dedicated to 
carrying out research and experiments in order to offer concrete, effective solutions, because we are 
keen to bring innovation and inspire the world of artisan gelato, just as it has always inspired us.

We’ve been passionately, devotedly working in the world of artisan 
gelato since 1936.

Every day we use all of 
our knowledge and 

professional skills to offer 
master gelato makers 
a range of high-quality 
ingredients that are in 

keeping with the core values 
of artisan gelato.
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THE ARTISANS 
OF TASTE

There are centuries of history behind artisan gelato: people have been using ice for food since the 
dawn of time, starting with the ice houses that can be found all over the world, then moving on to 
sorbet and eventually to the gastronomic delight that we now know as artisan gelato. 

With a strong sense of their own identities and the history behind them, for over a century artisan 
gelato makers have been dedicated to providing products that stem from constant sharing of views 
and know-how, ongoing innovation and creativity, which have all always played a key part in the 
story of gelato.

Fresh

Slow production

Unique

Tradition Passion

Quality
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All artisan gelato makers realize the importance of selling fresh products with perfect 
textures and sensory properties. Serving delicious gelato that has just been made is 
the best way to attract customers. You don’t need to be a gourmet to tell the difference 
between freshly made coffee and yesterday’s brew, fresh bread and a sliced, packaged 
loaf, or artisan gelato and its industrially made rivals.

FRESHNESS, 
A GUARANTEE OF TASTE

UNIQUE 
MEANS CREATIVE
Every artisan gelato is different from the next: each one is the product of the creativity 
and imagination of an individual gelato maker, who adds a personal touch to every flavor 
and always combines different ingredients. Their products are unique because they never 
stop experimenting and creating new flavors that make artisan gelato a genuine work 
of art. In addition, gelato makers know their customers personally, so they can tailor 
products to suit their tastes and needs.

WHY 
CHOOSE 
ARTISAN 
GELATO?
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QUALITY
IS PRIORITY
The ingredients for artisan gelato are sourced and selected with the utmost care, thus 
ensuring that the products really stand out thanks to their exceptional purity and quality. 
Every master artisan gelato maker aims to achieve exceptional results by espousing 
all-round quality that encompasses every aspect of gelato, from the ingredients to the 
chosen production processes.

SLOW FOOD 
CONVEYS QUALITY
It takes a lot of time and patient hard work to make good artisan gelato. Therefore, gelato 
makers follow “slow”, steady natural processes and dedicate all of the time necessary to 
them. One of the secrets to making artisan gelato truly unique lies in unhurried production. 
Respecting the natural preparation times helps to ensure that the quality of the final results 
is high.

TRADITION 
IS A GENUINE INGREDIENT
All artisan gelato makers draw on a treasure trove of wholesome flavors and recipes 
to create unadulterated, natural and authentic products with high-quality ingredients. 
Artisan gelato marks a real return to our roots and a rediscovery of the quintessential 
wholesomeness and authenticity of traditional products, as encapsulated and 
championed by every master gelato maker.

PASSION
IS THE SOUL OF YOUR GELATO
The factor that really makes artisan gelato invaluable is the passion shown by the gelato 
makers, who devotedly strive every day to ensure that their products are high quality and 
unique. Consequently, every gelato is a work of art that directly embodies its maker’s 
characteristics, know-how and experience.
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THE GELATO 
mAkER’S ASSISTANT

We take painstaking care over the quality of our ingredients and carry out in-depth experiments with 
production processes. Consequently, we can help artisan gelato makers in their pursuit of excellence 
by offering them a wide range of ingredients with all of the following properties:

•	 They are meticulously selected and of superior quality.

•	 They are checked and traced.

•	 They are safe and comply with all of the relevant regulations, including in terms of hygiene and 
bacteria.

•	 They undergo simple mechanical processing that gives them long shelf lives and preserves the 
integrity of the flavors and aromas.

•	 They contain nothing but the essentials: only wholesome, natural, artisan ingredients that are 
widely known and that all parents would give to their children.

Prodotti Stella is a reliable partner that supplies gelato makers with high-quality ingredients and 
takes a consistent approach to production. It can offer a comprehensive range of services, assistance 
and ongoing support from specialist technicians with proven experience and expertise.

Thanks to more than 80 years of dedication and meticulous research, 
we have put together a comprehensive range that can cater to all of 
the needs of gelato professionals.

Rather than taking the place of 
gelato makers, we act as their 

able assistants. They can count on us 
to get fruit and dairy supplies every 

morning and provide fruit that is ready 
for use, as well as cream pastes that 

are already ground, selected and 
refined, and a comprehensive range 

of pre-dosed ingredients that are 
ready to be mixed together.
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ARTISANAL AND 
NATURAL:

A FRUITFUL 
PAIRING 

There is a widespread desire to rediscover the purity of non-industrial products, so wholesome, nat-
ural ingredients are making an increasingly important contribution to artisan gelato’s reputation.

This led to our decision to create an innovative range of natural ingredients that can be used to 
make products that are outstanding in terms not only of their sensory properties but also of their 
textures and shelf lives. Numerous years of research and in-depth experimentation with the produc-
tion processes are behind our All Natural products. They meet the needs of contemporary consum-
ers, reflect the latest trends in artisan gelato and contain absolutely no trace in any shape or form 
of the following:

Artificial colors

Artificial thickeners, 
stabilizers and 
emulsifiers

Hydrogenated 
vegetable oils

Genetically 
modified 
organisms (GMOs)

Palm oil

Artificial flavors
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Our All Natural Core range takes an even stricter approach which means 
that not even natural colorings or flavorings are allowed. The ground-
breaking extraction technology employed in the production process is 
being used for the first time ever in the gelato field. It preserves the 
integrity of the ingredients and the unparalleled aromatic qualities 
of the gelato. Thanks to the delicate ingredient processing 
methods, the sensory properties are almost impossible to 
distinguish from those of the original fresh products.

People across the globe are gradually rediscovering the 
desire for wholesomeness and becoming much more 
careful and better informed about their dietary choices. 
As a result, healthy, natural food is becoming more and 
more popular.

This trend is particularly widespread among Millennials, 
who are showing a growing aversion to large-scale indu-

stry and instead tend to favour small, local shops. Due 
to their fondness for wholesome, natural food, they are 

prepared to pay more for products of this kind. Therefore, 
natural products have huge market potential.

 It is up to individual master gelato makers to seize the 
enormous opportunities presented by the new trends, by 

harnessing the freshness, authenticity and wholesomeness 
of their artisan gelato.

>> “86% of millennials and 89% of those with dependent children indicate that 

Clean Label is an important factor in their purchase decision.” *
>> “75% of consumers indicate they are willing to pay more for food with a 

cleaner label. Higher willingness to pay was particularly pronounced among 

millennials, with 88% expressing a willingness to pay more.” *
>> “Almost as many as two in five millennials do not trust large food manufacturers 

to create healthy and safe products” *

* “Beyond the Label: The Clean Food Revolution”, Kerry, 2017
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NOT JUST A SImPLE 
DESSERT BUT A 
WHOLE mEAL
Proteins, fats, sugars, vitamins and minerals: you can find them 
all in gelato. Consumers all over the world are increasingly careful 
about the effects of their diets on their health, so they often choose 
to eat gelato both as a snack and as a proper meal all of its own.

What are the benefits? Fats and sugars such as lactose and sucrose are rapidly absorbed and 
provide an instant source of energy. In addition, the proteins from milk and eggs contain essential 
amino acids that are needed for tissue growth and repair. 

Milk plays an essential role by contributing minerals (such as calcium and phosphorus) and 
vitamins (B1, B2 and A). 

Fruit gelato contains a significant amount of vitamins, as well as minerals and fructose. In 
particular, wild berry gelato is packed with antioxidants, fibre, vitamins (C and E), minerals and 
anti-inflammatory ingredients. 

Flavors such as hazelnut and chocolate also have enormous benefits due to the presence of vitamin 
E, vitamin B3 and magnesium, which have a positive impact on people’s energy levels and moods.

All Natural artisan gelato offers 
an alternative that is even healthier 

than industrial products because on ave-
rage it has a lower fat content (6-10%, compared 

to 8-12% for industrial gelato) and it does not conta-
in substances such as artificial flavorings or colorings, 
hydrogenated vegetable oil, artificial emulsifiers, stabi-
lizers or thickeners, GMOs or palm oil. 

Gelato provides comprehensive, balanced and healthy 
nourishment and it offers substantial benefits:

For children - The calcium and 
protein in gelato promote the 
development of bones and tissues.

Adults - Gelato helps to prevent 
osteoporosis and synthesize 
serotonin (also known as the 
“happiness hormone”).

Elderly - Gelato can help to 
prevent dehydration and it is easy 
to eat and digest.

Pregnant women - Gelato helps to 
meet the protein needs of future 
mothers and it also contains calcium 
and phosphorus, which promote the 
development of the child.
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NUTRITION INFORmATION Natural artisan gelato compared
to a number of industrial products

*Made with Eurostella Milk Base 100 and Hazelnut T.G. Paste S.A.

*Made with Eurostella Milk Base 100, with no cream *Made with Milk Base 100 and Vanilla All Natural
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(Data from February 2018)

FIOR DI LATTE GELATO La Cremeria Motta, 
Fiordilatte, 100g

All Natural* artisan gelato 
100g

Calories (Kcal) 195 141
Fat (g) 6,9 2,8
Carbohydrate (g) 30 25,5
of which sugars (g) 23 23,6
Protein (g) 2,2 3,8
Artificial flavorings No No
Artificial colorings No No
GMOs No No
Hydrogenated vegetable oil No No
Artificial emulsifiers, 
stabilizers and thickeners Yes No

Palm oil No No

Bread (80g) topped with Nutella
Ferrero (20g), 100g

All Natural hazelnut artisan 
 gelato*, 100g

Calories (Kcal) 283 192,4
Fat (g) 7,5 8,3
Carbohydrate (g) 47,8 24,8
of which sugars (g) 12,7 22,9
Protein (g) 7,9 4,7
Artificial flavorings Yes No
Artificial colorings No No
GMOs No No
Hydrogenated vegetable oil No No
Artificial emulsifiers, 
stabilizers and thickeners No No

Palm oil Yes No

Kinder Delice, 100g
All Natural Fior di Latte artisan gelato 

covered with Excellence Plain Chocolate 
Coating (Stracciatella Reale), 100g

Calories (Kcal) 455 280
Fat (g) 22,6 17,7
Carbohydrate (g) 58,8 25
of which sugars (g) 41 22,7
Protein (g) 5,5 4,7
Artificial flavorings Yes No
Artificial colorings No No
GMOs No No
Hydrogenated vegetable oil No No
Artificial emulsifiers, 
stabilizers and thickeners Yes No

Palm oil Yes No

Magnum Classic, 100g All Natural vanilla artisan gelato*, 
100g

Calories (Kcal) 309 144
Fat (g) 19 2,7
Carbohydrate (g) 29 26
of which sugars (g) 27 24,2
Protein (g) 3,6 3,7
Artificial flavorings Yes No
Artificial colorings No No
GMOs No No
Hydrogenated vegetable oil No No
Artificial emulsifiers, 
stabilizers and thickeners Yes No

Palm oil No No
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