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dietary trends

trends 
and sugar
DIETARY TRENDS AND SUGAR

Due to the universal appeal of sweet treats, until a few years ago people did not tend 

to question the wholesomeness of sugar in the things they ate.

However, recently there has been significant interest in the excessive sugar 

contents in the foods that we eat on a daily basis and how they can be a contributing 

factor in cardiovascular diseases and other conditions.

Consumption of refined sugar leads to the development 

of very similar neurochemical and behavioural reactions 

to those associated with addictive substances such as 

alcohol and tobacco.

Excessive consumption of these substances increases the 

risk of developing diabetes and obesity.

Sugar withdrawal can lead to everything from difficulty 

concentrating to bouts of depression.
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The WHO recommends restricting the intake of free sugars to no more than 10% of 

the total daily energy intake. This figure does not include “intrinsic sugars” (those 

naturally found in fruit and vegetables) and sugars in dairy products (milk and 

yogurt). Therefore, these recommendations are in keeping with those of the Italian 

Society of Human Nutrition (SINU), which says that the total intake of simple sugars 

(free sugars + intrinsic sugars + sugars in dairy products) should be no more than 

15% of the daily calorie intake.

RECOMMENDED DAILY LIMIT

The World Health Organization, the American Heart Association and other 

organizations have given recommended daily limits for sugar intake for people to 

follow in their diets. The aim of the restrictions is to halt the spread of problems 

associated with overweight and obesity, especially during childhood.

 no more than 

150 
MEN

< calories a day  
(approximately 8 teaspoons)

 no more than

100
WOMEN

< calories a day  
(approximately 5 teaspoons)

Recommended daily limit

WHO = 50 g (10-12 teaspoons)   
 

American Heart Association = 30-50
 
g
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dietary trends

CONSUMER ATTENTION

71% of consumers check the sugar content before they buy a product. 

Added sugar is the ingredient that causes most concern among consumers who 

take an interest in the nutrition information about products.

The “free-from” food market in general is grabbing the attention of more and more 

consumers. People keep a particularly close eye out for foods that are free from 

constituents that cause allergies and intolerances, such as lactose: a sugar that is 

found in animal milk.

Artisan 
gelato

20-25 g**

200 ml 
of fruit juice

29g*

Fizzy drink 
in a 330 ml can

34 g*

One glass 
of soy milk

7g*

One carrot 

1g

*  average figures stated on the labels of products on sale
**  on average, 100 g of cream gelato will contain 20-25 g of sugars, 3-4 g of which will be naturally present in the milk
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mission & vision 2
OUR MISSION
We provide exceptional, delicious natural ingredients that professional gelato makers 

can use to offer customers healthy, delightful taste sensations while meeting the 

very highest standards in terms of responsibility, transparency and quality.

OUR CHALLENGE
To make a Gelato range that is not only delicious but also nutritional, focusing in 

particular on the health of consumers and their desire to enjoy authentic, guilt-free 

food experiences.

PRODOTTI STELLA’S RESPONSE

authentic 
values
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naturally 
sweet
TARGET CUSTOMERS

The Naturally Sweet range is designed for:

• people who need to cut out or drastically cut down on 

sugar in their daily diets

• people who prefer natural and minimally processed 

foods

• people who lead healthy and balanced lifestyles, for 

whom Naturally Sweet offers an outstanding alternative 

to traditional gelato

• people who want a guilt-free way to avoid missing out 

on the delights of gelato
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Among the ingredients in the Naturally Sweet range are sugar substitutes with a low glycaemic index:

• Erythritol: with essentially no effect on blood sugar and blood insulin levels, it is a sound substitute for sucrose and helps 
to reduce the glycaemic impact of products in a diet.

• Sorbitol: the glycaemic index of sorbitol is lower than that of regular white sugar. It is a substance that is partially absorbed 
in the intestines, so it does not stimulate insulin secretion.

• Maltitol: as well as playing a part in tooth decay prevention, it can help to keep blood glucose levels stable, without glucose 
and insulin spikes.

• Steviol glycosides: these sweeteners are extracted from the leaves of Stevia rebaudiana plants. Although they have a 
sweetening capacity approximately 300 times greater than traditional sugar (sucrose), they are calorie-free, do not cause 
tooth decay and have no impact on blood glucose levels.

the benefits 
of naturally sweet
The products in the Naturally Sweet range:

only contain natural ingredients

meet the requirements of our All Natural range

ensure that the amount of added sugars is significantly lower than in 

traditional gelato, thus reducing the calorie content

produce truly delicious gelato (unlike some other sugar-free products): 

the taste of the fruit flavours in particular is on a par with that of gelato 

containing added sugars

feature sugar substitutes with a low glycaemic index
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ALL NATURAL PRODUCTS ARE
COMPLETELY FREE FROM:

Artificial colourings Hydrogenated 
vegetable oil

Artificial thickeners, 
stabilizers and emulsifiers

Palm oil Genetically modified 
organisms (GMOs)

Artificial flavourings



the naturally 
sweet range

 > REDUCED SUGAR CONTENT   
Below is a comparison with the sugar contents in traditional gelato and traditional 

All Natural gelato, made with our biggest selling bases (see the tables on page 20).

• WHITE BASE

ALL NATURAL 
White Base

TRADITIONAL 
White Base

NATURALLY SWEET 
White Base

TOTAL 
SUGARS  
per 100 g 
of gelato

23.78 22.94 5.56

• HAZELNUT GELATO

ALL NATURAL 
White Base

TRADITIONAL 
White Base

NATURALLY SWEET 
White Base

TOTAL 
SUGARS  
per 100 g 
of gelato

23.08 22.34 5.43

Naturally Sweet | WHITE BASE 

This base with sweeteners but no added sugars can be used to make smooth 

cream gelato with authentic flavours that are less sweet than traditional gelato.
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INGREDIENTS > dietary fibre, sweeteners: erythritol, sorbitol; 
skimmed MILK powder, plant fibre (inulin), soluble potato fibre 
(alpha-cyclodextrin), stabilizer: locust bean gum; MILK protein, 
sweeteners: steviol glycosides.



 > REDUCED CALORIE CONTENT   
Below is a comparison with the calorie contents in traditional gelato and 

traditional All Natural gelato, made with our biggest selling bases (see the 

tables on page 21).

Naturally Sweet WHITE BASE 4
• MILK BASE MIX

ALL NATURAL 
White Base

TRADITIONAL 
White Base

NATURALLY SWEET 
White Base

ENERGY 
per 100 g 
of gelato

583.6 kJ 

139.2 kcal

690.8 kJ 

165.2 kcal

441.4 kJ

106.1 kcal

• HAZELNUT GELATO

ALL NATURAL 
White Base

TRADITIONAL 
White Base

NATURALLY SWEET 
White Base

ENERGY 
per 100 g 
of gelato

794.0 kJ 

190.3 kcal

887.0 kJ 

212.8 kcal

660.1 kJ

159.2 kcal

Naturally Sweet WHITE BASE | TIPS

It can be used in a pasteurizer or processed cold with very hot milk.

 It is recommended for use with all of those flavours that do not contain added sugars:
• Hazelnut (with Pure Hazelnut Pastes)
• Pistachio (with Pure Pistachio Pastes)
• Almond (with pure almond pastes, such as Mediterraneo Paste)
• Chocolate/Cocoa (with Cocoa Low Fat, Cocoa Blend 20-22 or No Sugar Chocolate Paste)
• Gianduia/“Bacio” with Gianduia Bitter
• Coffee with Coffee Brasil 100% Arabica
• Opera Italiana with Eccellenza Italiana Paste.

 
Recommended method for cold processing

• Heat 2.5 litres of whole milk to 80 °C to 90 °C, then mix it with a bag of Naturally Sweet WHITE BASE. Stir thoroughly, 
preferably with a mixer. At a temperature of 20 °C to 25 °C add your chosen flavour (for example, approximately 320 grams 
of Hazelnut paste). Stir. Leave it to settle for 20 to 30 minutes.

• After the batch freezing process, it is best not to put it in a blast freezer. If you do, you should not leave it in there for too long.

pack of twelve 725 g bags

DOSAGE
290 g of the product with 1 litre of whole milk
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Naturally Sweet | FRUIT BASE SDL
This base can be used with water in a pasteurizer (low pasteurization at 65 °C is 

recommended) or processed cold with very hot water.

FEATURES: 

> No added sugars (it only contains the sugars that are naturally present in the fruit

> No milk or dairy products

> Gluten free

INGREDIENTS > sweeteners: 
sorbitol, maltitol, erythritol; 
refined vegetable oil (coconut), 
plant fibre (oligofructose), dietary 
fibre, maltodextrin, soluble 
potato fibre (alpha-cyclodextrin), 
stabilizer: tara gum; plant 
proteins (pea, potato), sweetener: 
steviol glycosides.

This base is also 

recommended for use in 

cream gelato flavours such 

as hazelnut, pistachio and 

cocoa with no dairy products 

and no added sugar.

It can be used with plant-

based drinks, lactose-free 

milk or water, giving results 

that are less creamy and 

have a shorter shelf life.
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 > REDUCED SUGAR CONTENT   
Below is a comparison with the sugar content in a fruit sorbet made with a 

Prodotti Stella base (see the tables on page 22).

 > REDUCED CALORIE CONTENT   
Below is a comparison with the calorie content in a fruit sorbet made with a 

Prodotti Stella base (see the tables on page 22). 

Naturally Sweet FRUIT BASE SDL

Naturally Sweet FRUIT BASE SDL | TIPS

It is advisable to use a high percentage of fruit (at least 40% pulpy fruit or 25% to 30% citrus fruit juice in the end product) in 
order to bring out the best of both the flavour and the texture of the sorbet.

Recommended method for cold processing

• Mix a bag of Naturally Sweet FRUIT BASE SDL with boiling water and stir.

• Leave the mixture to settle for 5 minutes and add the fruit (if you are using frozen fruit, defrost it beforehand). Stir 
thoroughly, preferably with a mixer. Leave it to settle for 10 to 20 minutes.

• After the batch freezing process, it is best not to put it in a blast freezer. If you do, you should not leave it in there for too long.

• STRAWBERRY SORBET

TRADITIONAL NATURALLY SWEET

TOTAL 
SUGARS  
for 100 g 
of gelato

24.86 6.11

• STRAWBERRY SORBET

TRADITIONAL NATURALLY SWEET

ENERGY 
per 100 g 
of gelato

522.5 kJ 

124.7 kcal

416.2 kJ

100.6 kcal

pack of twelve 875 g bags

DOSAGE
350 g per litre of water and fruit
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Naturally Sweet | FIORDILATTE
This is a complete product with no added sugar. It is designed for making 

fiordilatte gelato with a distinctive milk and cream aroma.

FEATURES: 

> Natural flavourings

> No sugar

> Gluten free

Naturally Sweet FIORDILATTE

Recommended method for cold processing

• Heat 2.5 litres of whole milk to 80 °C to 90 °C, then mix it with a bag of Naturally Sweet FIORDILATTE. Stir thoroughly, 
preferably with a mixer. Leave it to settle for 25 to 30 minutes.

• After the batch freezing process, it is best not to put it in a blast freezer. If you do, you should not leave it in there for too 
long.

Naturally Sweet FIORDILATTE | TIPS

pack of six 725 g bags

DOSAGE
290 g of the product with 1 litre of whole milk
(1 bag with 2.5 litres of whole milk)

19

INGREDIENTS > dietary fibre, 
sweeteners: erythritol, sorbitol; 
skimmed MILK powder, plant fibre 
(inulin), soluble potato fibre  
(alpha-cyclodextrin), stabilizer:  
locust bean gum; MILK protein, 
natural flavourings, sweeteners: 
steviol glycosides.



Total sugars: 23.78 per 100 g of gelato

Total sugars: 23.08 per 100 g of gelato

Total sugars: 22.34 per 100 g of gelato

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 50

8582 HAZELNUT T.G. PASTE S.A. 130

7820 STELLAMIX 125 125

TOTAL 1,505

Naturally Sweet | WHITE BASE

COMPARISON TABLES

• MILK BASE MIX

All Natural White Base

• HAZELNUT GELATO

All Natural White Base

Traditional White Base

REDUCED SUGAR CONTENT 

Below is a comparison with the sugar contents in traditional gelato and traditional All Natural gelato, 

made with our biggest selling bases.

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 30

7503 EUROST. NATURALLY 100 100

TOTAL 1,330

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 50

8582 HAZELNUT T.G. PASTE S.A. 130

7503 EUROST. NATURALLY 100 100

TOTAL 1,480

Total sugars: 22.94 per 100 g of gelato

Traditional White Base

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 30

7820 STELLAMIX 125 125

TOTAL 1,355

Total sugars: 5.56 per 100 g of gelato

Naturally Sweet White Base

Ingredient Amount

WHOLE MILK 1,000

8314 NATURALLY SWEET 
WHITE BASE 290

TOTAL 1,290

Total sugars: 5.43 per 100 g of gelato

Naturally Sweet White Base

Ingredient Amount

WHOLE MILK 1,000

8582 HAZELNUT T.G. PASTE S.A. 130

8314 NATURALLY SWEET 
WHITE BASE 290

TOTAL 1,420
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Energy: 583.6 kJ; 139.2 kcal per 100 g of gelato

Energy: 794.0 kJ; 190.3 kcal per 100 g of gelato

• MILK BASE MIX

All Natural White Base

• HAZELNUT GELATO

All Natural White Base

Energy: 887.0 kJ; 212.8 kcal per 100 g of gelato

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 50

8582 HAZELNUT T.G. PASTE S.A. 130

7820 STELLAMIX 125 125

TOTAL 1,505

Traditional White Base

REDUCED CALORIE CONTENT 

Below is a comparison with the calorie contents in traditional gelato and traditional All Natural 

gelato, made with our biggest selling bases.

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 30

7503 EUROST. NATURALLY 100 100

TOTAL 1,330

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 50

8582 HAZELNUT T.G. PASTE S.A. 130

7503 EUROST. NATURALLY 100 100

TOTAL 1,480

Energy: 690.8 kJ; 165.2 kcal per 100 g of gelato

Traditional White Base

Ingredient Amount

WHOLE MILK 1,000

SUCROSE 200

DEXTROSE 30

7820 STELLAMIX 125 125

TOTAL 1,355

Energy: 441.4 kJ; 106.1 kcal per 100 g of gelato

Naturally Sweet White Base

Ingredient Amount

WHOLE MILK 1,000

8314 NATURALLY SWEET 
WHITE BASE 290

TOTAL 1,290

Energy: 660.1 kJ; 159.2 kcal per 100 g of gelato

Naturally Sweet White Base

Ingredient Amount

WHOLE MILK 1,000

8582 HAZELNUT T.G. PASTE S.A. 130

8314 NATURALLY SWEET 
WHITE BASE 290

TOTAL 1,420
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Total sugars: 6.11 per 100 g of gelato

Total sugars: 24.86 per 100 g of gelato

Energy: 522.5 kJ; 124.7 kcal per 100 g of gelato

Naturally Sweet | FRUIT BASE SDL

COMPARISON TABLES

• STRAWBERRY SORBET 

Traditional

• STRAWBERRY SORBET 

Traditional

Naturally Sweet 

REDUCED SUGAR CONTENT 

Below is a comparison with the sugar content in a fruit sorbet made with a Prodotti Stella base. 

REDUCED CALORIE CONTENT 

Below is a comparison with the calorie content in a fruit sorbet made with a Prodotti Stella base.

Ingredient Amount

WATER 500

FRESH STRAWBERRIES 500

8315 NATURALLY SWEET  
FRUIT BASE SDL 350

TOTAL 1,350

Ingredient Amount

WATER 500

FRESH STRAWBERRIES 500

DEXTROSE 40

SUCROSE 250

4081 CREMOSA 100 SDL 100

TOTAL 1,390

Ingredient Amount

WATER 500

FRESH STRAWBERRIES 500

DEXTROSE 40

SUCROSE 250

4081 CREMOSA 100 SDL 100

TOTAL 1,390
Energy: 416.2 kJ; 100.6 kcal per 100 g of gelato

Naturally Sweet 

Ingredient Amount

WATER 500

FRESH STRAWBERRIES 500

8315 NATURALLY SWEET  
FRUIT BASE SDL 350

TOTAL 1,350
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EN

Prodotti Stella S.p.A.
Via IV Novembre, 12 - 36077 Altavilla Vic.na (VI) ITALY

T +39 0444 333600  F +39 0444 370828 
www.prodottistella.com  info@prodottistella.com


