
Ricettario di gelateria | Tecnoblend
Rev 05/01/2023

FATS MILK NON FATS SUGARS OTHER SOLIDS

1% 0% 26% 5%

TOTAL SOLIDS 33%
FATS 0-1%
MILK NON FATS 0%
SUGARS 26-30%
Other solids per difference

The proposed recipes are roughly balanced with:

of GELATERIA

 VEGAN BASE FOR CREAM / FRUIT GELATO
ADA VEGAN 100

DESCRIPTION

ADA VEGAN 100 is a cold base for fruit gelato with fats. It 
contains refined vegetable fats of coconut and is used with 

the use of fruit, juices and fruit pastes. It gives a creamy 
structure like cream ice cream. It does not contain aromas.

BALANCING PARAMETERS
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ADA VEGAN 100 70
Water 660
Lemonina 20
Sugar 200

Total 950

Add the flavor to the indicated dosage

ADA VEGAN 100 70
Water 645
Lemonina 15
Sugar 170

Total 900

Add the flavor to the indicated dosage

ADA VEGAN 100 70
Water 650
Sugar 180

Total 900
Add the flavor to the indicated dosage

With fruit pastes

PASTES with dosage 100 g / kg

Orange - Tangerine

PASTES with dosage 100 g / kg

Apricot, Black cherry, Pineapple, Watermelon, 
Strawberry, Wild strawberry, Berries, Passion fruit, 
Kiwi, Raspberry, Mango, Apple, Melon, Blueberry, 

Pear, Peach

Recipes for fruit gelato

PASTES with dosage 50 g / kg

Lemon
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ADA VEGAN 100 70
Water 455
Sugar 225
Lemon or lime juice 250

Total 1000

ADA VEGAN 100 55
Water 250
Sugar 195
      Fresh or frozen fruit 500

Total 1000

ADA VEGAN 100 50
Water 280
Sugar 170
      Fresh or frozen fruit 500

Total 1000

ADA VEGAN 100 70
Water 100
Sugar 180
      Fresh or frozen fruit 650

Total 1000

Lemon, Lime, Passion fruit

Apricot, Black cherry, Pineapple, Cherry, 
Strawberry, Kiwi, Raspberry, Apple, Melon, 

Blueberries, Blackberry, Papaya, Pear, Peach, 
Grapefruit, Currants

Persimmon, Figs, Mango

Watermelon, Orange, Mulberry, Mandarin

With only fruit

Taste RECIPE g
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ADA VEGAN 100 70
Water 570
Sugar 210
Lemonina 10
Lemon juice 120
Pasta Limone 20

Total 1000

ADA VEGAN 100 70
Water 570
Sugar 190
      Fresh or frozen fruit 120
Pasta Frutto della Passione 50

Total 1000

ADA VEGAN 100 60
Water 410
Sugar 180
      Fresh or frozen fruit 300
Pasta Frutta 50

Total 1000

ADA VEGAN 100 70
Water 310
Sugar 170
      Fresh or frozen fruit 400
Pasta Frutta 50

Total 1000

Watermelon, Orange *, Mandarin *

* we recommend adding Lemonina (15 grams / kg 
of ice cream)

N.B .: it is possible to enrich the recipe by increasing the solids, with the addition of FIBER PIU ', dosage of 20g / 1kg.

Lemon

Maracuja (Passion Fruit)

Apricot, Black Cherry, Pineapple, Strawberry, Wild 
Strawberry, Berries, Kiwi, Raspberry, Mango, Apple, 

Melon, Blueberry, Pear, Peach

With fruit and fruit pastes

Taste RECIPE g
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ADA VEGAN 100 70
Water 640
Sugar 156
Sojamil ("vegetable milk" powder) 30
Salt 4
Taste 100

Totale 1000

ADA VEGAN 100 70
Water 640
Sugar 160
Sojamil ("vegetable milk" powder) 30
Taste 100

Totale 1000

ADA VEGAN 100 70
Water 370
Sugar 160
"Vegetable milk" 300
Taste 100

Totale 1000

Pistacchio, Mandorla, Arachide, Nocciola

NB: Sojamil is a soy-based powder preparation used to replace cow and vegetable milk, liquid and 
powder.

GUSTO RICETTA g

Pistachio, Hazelnut

Almond, Peanut

*It is possible to replace 10g of Sojamil with 100g of "vegetable milk" (soy, rice, almond, oat, 
hazelnut, coconut, spelled,…). 

Remove the water by difference as in the following recipe:

Recipes for creamy gelato

22/03/2023


