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VEGAN BASE FOR CREAM / FRUIT GELATO

Furo Base 50 Cremadrrutta

DESCRIPTION

Base for producing clean label artisanal cream and fruit
gelato, 100% natural, without E numbers and without
colourants. Perfect base both hot and cold.

The proposed recipes are balanced as indicated:

Tastes CREAM Tastes FRUIT

TOTAL SOLIDS 38 - 40% 30 - 33%
FATS 8-10% 0-1%
MILK NON FATS 0-10% 0
SUGARS 18-20% 26-30%
Other solids per difference
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HOT and COLD PROCESS

CONVENTIONAL Base Mix

PURO BASE 50 CREMA&FRUTTA 50

Whole milk 700

Skimmed milk powder 35

Cream 35% 65

Sugar 70

Dextrose 50

Powder glucose syrup 40DE 30

Totale 1000
Base Mix 850
. . Sugar 50
Fior di latte Cream 35% 100
Total 1000
Base Mix 850
Sugar 45
Caffé Cream 35% 85
Soluble coffe 20
Total 1000
Base Mix 800
Sugar 30
7abaione Cream 35% 80
Pasteurized egg yolk 75
Marsala wine 15
Total 1000
Base Mix 850
Dextrose 50
Chocolate Cocoa 22-24 100
Total 1000
Base Mix 850
Sugar 30
SUGAR PASTE dosage 30 g / kg Cream 35% 90
Total 970
Add the flavor to the indicated dosage
Base Mix 850
Dextrose 50
FAT PASTE dosage 70-100 g / kg Total 900
Add the flavor to the indicated dosage
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For a CONVENTIONAL single taste
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TASTE RECIPE g

PURO BASE 50 CREMA&FRUTTA 35
Whole milk 600
Skimmed milk powder 30
L Cream 35% 150
Fior di latte Sugar 110
Dextrose 50
Powder glucose syrup 40DE 25
Total 1000
PURO BASE 50 CREMA&FRUTTA 35
Whole milk 600
Skimmed milk powder 30
Cream 35% 130
Coffe Sugar 135
Dextrose 25
Powder glucose syrup 40DE 25
Soluble coffe 20
Total 1000
PURO BASE 50 CREMA&FRUTTA 35
Whole milk 600
Skimmed milk powder 30
Cream 35% 115
Zabaione Sugar 105
Powder glucose syrup 40DE 25
Pasteurized egg yolk 75
Marsala wine 15
Total 1000
PURO BASE 50 CREMA&FRUTTA 35
Whole milk 545
Cream 35% 120
Chocolate Sugar 100
Dextrose 100
Cocoa 22-24 100
Total 1000
PURO BASE 50 CREMA&FRUTTA 35
Whole milk 620
Skimmed milk powder 30
Cream 35% 130
SUGAR PASTE dosage 30 9 / kg Powder glucose syrup 40DE 25
Sugar 130
Add the flavor to the indicated dosage 30
Total 1000
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FAT PASTE dosage 70-100 g / kg

PURO BASE 50 CREMA&FRUTTA 35
Whole milk 650
Skimmed milk powder 30
Sugar 100
Dextrose 85
Add the flavor to the indicated dosage 100
Total 1000
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HOT and COLD PROCESS

Base Mix

LACTOSEE-FREE and VEGAN

PURO BASE 50 CREMA&FRUTTA 50
Water 700

Sugar 80

Dextrose 30

Powder glucose syrup 40DE 30
FIBRA PIU' 100

VEGAN FAT 10
Totale 1000

TASTE RECIPE g

Base Mix 820
Dextrose 10
FIBRA PIU' 35
Fior di latte SOJAMIL 65
VEGAN FAT 40
PANNYBON 30
Total 1000
Base Mix 830
Dextrose 10
FIBRA PIU' 55
Caffe SOJAMIL 15
VEGAN FAT 80
Soluble coffe 10
Total 1000
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Base Mix 520
Water 210
SOJAMIL 100
Cioccolato ** Sugar 50
Dextrose 30
Cocoa 22-24 90
Total 1000
Base Mix 855
Dextrose 15
VEGAN FAT 50
SUGAR PASTE dosage 30 g / kg SOIAMIL 50
Total 970
Add the flavor to the indicated dosage
Base Mix 640
Water 150
SOJAMIL 60
FAT PASTE dosage 70-100 g / kg Sugar 30
Dextrose 20
Total 900
Add the flavor to the indicated dosage

** The ice cream has excellent spreadability on the first day, on the second day, the ice cream tends
to harden. To reduce the phenomenon, we suggest setting the cabinet at -11°C/-12°C, compared to

the usual -13°C/-14°C

For a single taste
LACTOSEE-FREE and VEGAN

TASTE RECIPE g

Fior di latte

PURO BASE 50 CREMA&FRUTTA
Water

Sugar

Dextrose

Powder glucose syrup 40DE
FIBRA PIU'

SOJAMIL

VEGAN FAT

PANNYBON

Total

40
575
65
35
25
120
65
45
30
1000
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PURO BASE 50 CREMA&FRUTTA 40
Water 580
Sugar 65
Dextrose 35
\ Powder glucose syrup 40DE 25
Coffe FIBRA PIU' 140
SOJAMIL 15
VEGAN FAT 90
Soluble coffe 10
Total 1000
PURO BASE 50 CREMA&FRUTTA 40
Water 570
Sugar 90
Dextrose 45
Cioccolato ** Powder glucose syrup 40DE 15
FIBRA PIU' 50
SOJAMIL 100
Cocoa 22-24 90
Total 1000
PURO BASE 50 CREMA&FRUTTA 40
Water 600
Sugar 70
Dextrose 40
Powder glucose syrup 40DE 25
SUGAR PASTE dosage 30 g / kg FIBRA PIL -
VEGAN FAT 60
SOJAMIL 50
Add the flavor to the indicated dosage 30
Total 1000
PURO BASE 50 CREMA&FRUTTA 40
Water 605
Sugar 80
Dextrose 40
FAT PASTE dosage 70-100 g / kg ** Powder glucose syrup 40DE 20
FIBRA PIU' 60
SOJAMIL 55
Add the flavor to the indicated dosage 100
Total 1000

** The ice cream has excellent spreadability on the first day, on the second day, the ice cream tends
to harden. To reduce the phenomenon, we suggest setting the cabinet at -11°C/-12°C, compared to
the usual -13°C/-14°C
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With only FRUIT
COLD PROCESS

TASTE RECIPE g

PURO BASE 50 CREMA&FRUTTA 35
Water 460
Limone, Lime, Maracuja (Passion Fruit) Sugar 255
Add the flavor to the indicated dosage 250
Total 1000
PURO BASE 50 CREMA&FRUTTA 35
Albicocca, Amarena, Ananas, Ciliegia, Fragola, |Water 235
Kiwi, Lampone, Mela, Melone, Mirtilli, Mora, Sugar 230
Papaia, Pera, Pesca, Pompelmo, Ribes Add the flavor to the indicated dosage 500
Total 1000
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