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The unadulterated 
delights of fruit.

This is a complete product: just add water. 
A high fruit content and innovative technology 
ensure that all of the refreshing, natural qualities 
of fresh fruit are preserved in the mixture. 
This product can offer all of the freshness
of the finest fruit all year round!

Three flavours are available: 
Strawberry, Mango and Passion Fruit.

Mango Pure-A
COD. 301019

DOSAGE: 
Sorbet: mix 1 litre of water with 2 kg 
of Mango Pure-A.

Granita: mix 2 litres of water with 1 kg 
of Mango Pure-A. Pour it into a slush machine.

Ice lollies: mix 500 g of water with 500 g 
of Mango Pure-A. Pour it into ice lolly 
moulds and freeze it.

Once the packaging has been opened, the product 
must be kept at +4°C and used within three days. 

PACKAGING:
5 kg bag in box

Gluten free
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Passion Fruit Pure-A
COD. 301041

DOSAGE: 
Sorbet: mix 1 litre of water with 2 kg 
of Passion Fruit Pure-A.

Granita: mix 2 litres of water with 1 kg 
of Passion Fruit Pure-A. Pour it into a slush machine.

Ice lollies: mix 500 g of water with 500 g 
of Passion Fruit Pure-A. Pour it into ice lolly 
moulds and freeze it.

Once the packaging has been opened, the product 
must be kept at +4°C and used within three days. 

PACKAGING:
5 kg bag in box

Gluten free

Strawberry Pure-A
COD. 301008

DOSAGE: 
Sorbet: mix 1 litre of water with 2 kg 
of Strawberry Pure-A.

Granita: mix 2 litres of water with 1 kg 
of Strawberry Pure-A. Pour it into a slush machine.

Ice lollies: mix 500 g of water with 500 g 
of Strawberry Pure-A. Pour it into ice lolly 
moulds and freeze it.

PACKAGING:
5 kg bag in box

Gluten free

Once the packaging has been opened, the product 
must be kept at +4°C and used within three days. 



Cameo Ciobar Easy 
Chocolate Gelato 
COD. 118831
 
You can now get all of the inimitable taste sensations 
of classic Ciobar hot chocolate in rich, creamy gelato.

Cameo Ciobar Easy 
White Chocolate Gelato
COD. 118841
 
You can now enjoy the taste sensations of Ciobar white hot 
chocolate thanks to this product with a rich, inimitable flavour. 

DOSAGE: 
400 g with 1 litre of milk

PACKAGING:
6 kg box – (containing 1 kg bags)

DOSAGE: 
400 g with 1 litre of milk

PACKAGING:
6 kg box – (containing 1 kg bags)

Gluten freeGluten free
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Naturally Sweet Chocolate
COD. 8317
 
A completely natural, low-calorie gelato mixture 
that contains sweeteners. 
It can be made with water (dosage: 500 g/L) 
for gelato with dark chocolate notes, 
or milk (dosage: 350 g/L) for gelato with softer, 
more enveloping chocolate notes. 

CHOCOLATE

DOSAGE: 
500 g with 1 litre of water
350 g with 1 litre of milk

PACKAGING:
Six 1 kg bags

Gluten Free

All Natural
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Fleur de Sel Nutgel
COD. 8463
 
In this new Nutgel product, the rich flavour of caramel 
is counterbalanced by Fleur de Sel salt crystals. 
The contrast makes it ideal for complementing 
a variety of gelato flavours and it can be used to create 
interesting new recipes. 

Blanco Nutgel
COD. 8464
 
This new product with a rich white chocolate flavour 
is one of the latest additions to the Nutgel range. 

PACKAGING: 
5.5 kg

PACKAGING: 
5.5 kg

FLEUR DE SELBLANCO

Gluten FreeGluten Free
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Strawberry Fullyfruit
COD. 9401

Oodles of fruit to pour onto gelato.
These mixtures have a fruit content of almost 50%.
The fruit is processed using new technology that preserves 
all of its freshness and flavour.

The authentic flavour of Nature.
Thanks to this innovative product made with new technology, 
you can enjoy all of the colour and flavour of fresh fruit 
in a multi-sensory experience. 

It is ideal for a range of uses in gelato and pastries:
• Making delicious cremino;
• For variegato purposes in gelato;
• As an insert in pralines, truffles, gelato sticks and ice lollies.

Three flavours are available: Strawberry, Mango and Passion Fruit.

Pure fruit.

Once the packaging has been opened, 
the product must be kept at +4°C 
and used within three days.

STRAWBERRY

DOSAGE: 
This product is for filling and 
garnishing, so it should be 
utilized neat, using methods 
and amounts of your choice. 

PACKAGING: 
Four 1.5 kg bags

Gluten Free

All Natural
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Passion Fruit Fullyfruit
COD. 9405

Once the packaging has been opened, 
the product must be kept at +4°C 
and used within three days.

PASSION FRUIT

DOSAGE: 
This product is for filling and 
garnishing, so it should be 
utilized neat, using methods 
and amounts of your choice. 

PACKAGING: 
Four 1.5 kg bags

Gluten Free

All Natural
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Mango Fullyfruit
COD. 9403

Once the packaging has been opened, 
the product must be kept at +4°C 
and used within three days.

MANGO

DOSAGE: 
This product is for filling 
and garnishing, so it should 
be utilized neat, using 
methods and amounts 
of your choice. 

PACKAGING:
Four 1.5 kg bags

Gluten Free

All Natural
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