RECIPE BOOK
BASIC GELATO COURSE



White base

Ingredients

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)
Sugar Sucrose

Dry glucose syrup 38DE

Base 50 C.H.

TOTAL

Quantity (gr)

667,0
104,0
28,0
137,0
31,5

32,5

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per litre of milk)

66,7% 1030,0
10,4% 161,0
2,8% 43,0
13,7% 212,0
3,2% 49,0
3,3% 50,0
100,0% 1545,0
% SOLIDS
Sugars 18,0%
Fats 6,0%
M.S.N.F. 10,5%
Other solids 0,6%
Water 64,9%

Total Solids 35,1%



Yellow base

Ingredients

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)

Egg yolk

Sugar Sucrose
Dextrose
Dry glucose syrup 38DE

Base 50 C.H.

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per litre of milk)
571,0 57,1% 1030,0
85,0 8,5% 153,0
24,0 2,4% 43,0
100,0 10,0% 180,0
136,0 13,6% 245,0
15,0 1,5% 27,0
41,0 4,1% 74,0
28,0 2,8% 51,0
1000,0 100,0% 1803,0

% SOLIDS

Sugars 20,0%

Fats 8,0%

M.S.N.F. 9,0%

Other solids 2,3%

Water 60,7%

Total Solids 39,3%



Chocolate base

GELATO

UNIVERSITY
— CARPIGIANI

Whole milk (3,5% fat) 605,5
Cream (35% fat) 70,0
Skim milk powder (1% fat) 5,0
Dark chocolate 70% 70,0
Cocoa 22-24% 50,0
Sugar Sucrose 125,0
Dextrose 23,0
Dry glucose syrup 38DE 22,0
Base 50 C.H. 29,5
TOTAL 1000,0

60,6%
7,0%
0,5%
7,0%
5,0%

12,5%
2,3%
2,2%
3,0%

100,0%

1030,0
119,0
9,0
119,0
85,0
213,0
39,0
37,0

50,0

1701,0

Sugars 20,0%
Fats 8,5%
M.S.N.F. 7,5%
Other solids 6,2%
Water 57,8%
Total Solids 42,2%



Custard sauce

Ingredients

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)

Egg yolk

Sugar sucrose
Dextrose

Dry glucose syrup 38DE

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per litre of milk)
350,0 35,0% 1030,0
40,0 4,0% 118,0
24,0 2,4% 71,0
333,0 33,3% 980,0
133,0 13,3% 391,0
57,0 5,7% 168,0
63,0 6,3% 185,0
1000,0 100,0% 2943,0

% SOLIDS

Sugars 24,6%

Fats 12,6%

M.S.N.F. 5,7%

Other solids 6,0%

Water 51,1%

Total Solids 48,9%



GELATO

Chocolate sauce (UnivERSITY

Ingredients Quantity (gr) Q.ty (gr per Kg of chocolate)
Dark chocolate 70% 233,0 23,3% 1000,0
Cocoa powder 22-24% 167,0 16,7% 717,0
Sugar sucrose 97,0 9,7% 416,0
Dextrose 88,0 8,8% 378,0
Water 415,0 41,5% 1781,0
TOTAL 1000,0 100,0% 4292,0

% SOLIDS

Sugars 24,8%
Fats 13,2%
M.S.N.F. 0,0%
Other solids 19,0%
Water 43,0%

Total Solids 57,0%



Dark chocolate coating (stracciatella) Eﬁ%ﬁﬂ

Ingredients Quantity (gr) Q.ty (gr per Kg of chocolate)
Dark chocolate 70% 850,0 85,0% 1000,0
Cocoa butter 150,0 15,0% 176,0
TOTAL 1000,0 100,0% 1176,0

% SOLIDS

Sugars 25,5%
Fats 49,0%
M.S.N.F. 0,0%
Other solids 25,5%
Water 0,0%

Total Solids 100,0%



Milk chocolate coating (stracciatella) Eﬁ%ﬁﬂ

Ingredients Quantity (gr) Q.ty (gr per Kg of chocolate)
Milk chocolate 800,0 80,0% 1000,0
Cocoa butter 200,0 20,0% 250,0
TOTAL 1000,0 100,0% 1250,0

% SOLIDS

Sugars 24,0%
Fats 53,6%
M.S.N.F. 16,0%
Other solids 4,8%
Water 1,6%

Total Solids 98,4%



White chocolate coating (stracciatella) Eé‘;“ﬁ?\"-rﬂ

Ingredients Quantity (gr) Q.ty (gr per Kg of chocolate)
White chocolate 800,0 80,0% 1000,0
Cocoa butter 200,0 20,0% 250,0
TOTAL 1000,0 100,0% 1250,0

% SOLIDS

Sugars 28,0%
Fats 52,0%
M.S.N.F. 15,2%
Other solids 0,8%
Water 4,0%

Total Solids 96,0%



GELATO

Coffee syrup (ONIVERSITY

Ingredients Quantity (gr) Q.ty (gr per litre of water)
Water 440,0 44,0% 1000,0
Instant coffee powder 60,0 6,0% 136,0
Sugar sucrose 500,0 50,0% 1136,0
TOTAL 1000,0 100,0% 2272,0
% SOLIDS
Sugars 50,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 5,8%
Water 44,2%

Total Solids 55,8%



GELATO

Alchermes syrup (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per litre of Alchermes)
Alchermes 400,0 40,0% 1000,0
Water 300,0 30,0% 750,0
Sugar sucrose 300,0 30,0% 750,0
TOTAL 1000,0 100,0% 2500,0
% SOLIDS
Sugars 42,6%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 0,0%
Water 57,4%

Total Solids 42,6%



Orange syrup

Ingredients

Orange juice
Water

Sugar sucrose
Dextrose

TOTAL

Quantity (gr)

500,0
80,0
370,0
50,0

1000,0

50,0%
8,0%
37,0%
5,0%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
160,0
740,0
100,0

2000,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

45,6%
0,0%
0,0%
1,3%

53,1%

46,9%



GELATO

Raspberry sauce (ripple) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of fruit)
Raspberry 400,0 40,0% 1000,0
Sugar sucrose 380,0 38,0% 950,0
Dry glucose syrup 38DE 195,0 19,5% 488,0
Gelatin 5,0 0,5% 13,0
Water 20,0 2,0% 50,0
TOTAL 1000,0 100,0% 2501,0

% SOLIDS

Sugars 60,9%

Fats 0,0%

M.S.N.F. 0,0%

Other solids 1,2%

Water 37,9%

Total Solids 62,1%



Ingredients

Raspberry puree (10%)
Sugar sucrose

Dry glucose syrup 38DE
Gelatin

Water

TOTAL

GELATO

Raspberry puree sauce (ripple) (UniversiTY

Quantity (gr) Q.ty (gr per kg of fruit)
435,0 43,5% 1000,0
345,0 34,5% 793,0
195,0 19,5% 448,0

5,0 0,5% 11,0
20,0 2,0% 46,0
1000,0 100,0% 2298,0
% SOLIDS

Sugars 59,5%

Fats 0,0%

M.S.N.F. 0,0%

Other solids 1,2%

Water 39,3%

Total Solids 60,7%



GELATO

Fiordilatte 1 R

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 864,0 86,4% 1000,0
Cream (35% fat) 87,0 8,7% 101,0
Sugar sucrose 49,0 4,9% 57,0
TOTAL 1000,0 100,0% 1158,0

% SOLIDS

Sugars 20,5%

Fats 8,2%

M.S.N.F. 9,6%

Other solids 0,5%

Water 61,2%

Total Solids 38,8%



GELATO

Fiordilatte 2 R

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 883,0 88,3% 1000,0
Cream (35% fat) 88,0 8,8% 100,0
Dextrose 29,0 2,9% 33,0
TOTAL 1000,0 100,0% 1133,0

% SOLIDS

Sugars 18,6%

Fats 8,4%

M.S.N.F. 9,8%

Other solids 0,5%

Water 62,7%

Total Solids 37,3%



GELATO

Fiordilatte 3 e

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 820,0 82,0% 1000,0
Cream (35% fat) 123,0 12,3% 150,0
Sugar sucrose 57,0 5,7% 70,0
TOTAL 1000,0 100,0% 1220,0

% SOLIDS

Sugars 20,5%

Fats 9,2%

M.S.N.F. 9,3%

Other solids 0,5%

Water 60,5%

Total Solids 39,5%



GELATO

Fiordilatte 4 R

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 840,0 84,0% 1000,0
Cream (35% fat) 126,0 12,6% 150,0
Dextrose 34,0 3,4% 40,0
TOTAL 1000,0 100,0% 1190,0

% SOLIDS

Sugars 18,2%

Fats 9,5%

M.S.N.F. 9,6%

Other solids 0,5%

Water 62,2%

Total Solids 37,8%



GELATO

Fiordilatte 5 (direct method) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per litre of milk)
Whole milk (3,5% fat) 581,0 58,1% 1030,0
Cream (35% fat) 170,0 17,0% 301,0
Skim milk powder (1% fat) 29,0 2,9% 51,0
Sugar sucrose 120,0 12,0% 213,0
Dextrose 17,0 1,7% 30,0
Dry glucose syrup 38DE 55,0 5,5% 98,0
Base 50 C.H. 28,0 2,8% 50,0
TOTAL 1000,0 100,0% 1773,0

% SOLIDS

Sugars 20,0%
Fats 8,0%
M.S.N.F. 10,0%
Other solids 0,5%
Water 61,5%

Total Solids 38,5%



GELATO

CUStard 1 (VEHOW baSE) |UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of yellow base)
Yellow base 1000,0 100,0% 1000,0
TOTAL 1000,0 100,0% 1000,0
% SOLIDS
Sugars 20,0%
Fats 8,0%
M.S.N.F. 9,0%
Other solids 2,3%
Water 60,7%

Total Solids 39,3%



GELATO

CUStard 2 (yeuOW base) |UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of yellow base)
Yellow base 614,0 61,4% 1000,0
White base 263,0 26,3% 428,0
Cream (35% fat) 88,0 8,8% 143,0
Sugar sucrose 35,0 3,5% 57,0
TOTAL 1000,0 100,0% 1628,0

% SOLIDS

Sugars 20,5%
Fats 9,6%
M.S.N.F. 8,8%
Other solids 1,6%
Water 59,5%

Total Solids 40,5%



GELATO

Custard 3 (yellow base) [UNIvERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of yellow base)
Yellow base 625,0 62,5% 1000,0
White base 268,0 26,8% 429,0
Cream (35% fat) 89,0 8,9% 142,0
Dextrose 18,0 1,8% 29,0
TOTAL 1000,0 100,0% 1600,0

% SOLIDS

Sugars 19,0%
Fats 9,7%
M.S.N.F. 9,0%
Other solids 1,6%
Water 60,7%

Total Solids 39,3%



GELATO

Custard 4 (yellow base) [UNIvERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of yellow base)
Yellow base 437,0 43,7% 1000,0
White base 437,0 43,7% 1000,0
Cream (35% fat) 87,0 8,7% 199,0
Sugar sucrose 39,0 3,9% 89,0
TOTAL 1000,0 100,0% 2288,0

% SOLIDS

Sugars 20,5%
Fats 9,2%
M.S.N.F. 9,0%
Other solids 1,3%
Water 60,0%

Total Solids 40,0%



GELATO

Custard 5 (custard sauce) (UniveRsiTY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 700,0 70,0% 1000,0
Custard sauce 300,0 30,0% 429,0
TOTAL 1000,0 100% 1429,0

% SOLIDS

Sugars 20,0%
Fats 8,0%
M.S.N.F. 9,1%
Other solids 2,2%
Water 60,7%

Total Solids 39,3%



GELATO

Custard 6 (custard sauce) (UniveRsiTY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 697,0 69,7% 1000,0
Custard sauce 185,0 18,5% 265,0
Cream (35% fat) 89,0 8,9% 128,0
Sugar sucrose 29,0 2,9% 42,0
TOTAL 1000,0 100,0% 1435,0

% SOLIDS

Sugars 20,0%
Fats 9,6%
M.S.N.F. 8,9%
Other solids 1,5%
Water 60,0%

Total Solids 40,0%



GELATO

Custard 7 (custard sauce) (UniveRsiTY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 742,0 74,2% 1000,0
Custard sauce 131,0 13,1% 177,0
Cream (35% fat) 88,0 8,8% 119,0
Dextrose 39,0 3,9% 53,0
TOTAL 1000,0 100,0% 1349,0

% SOLIDS

Sugars 20,5%
Fats 9,2%
M.S.N.F. 9,0%
Other solids 1,2%
Water 60,1%

Total Solids 39,9%



GELATO

Custard 8 (direct method) [UNIVERSITY

Whole milk (3,5% fat) 543,0 54,3% 1030,0
Cream (35% fat) 134,0 13,4% 254,0
Skim milk powder (1% fat) 24,0 2,4% 46,0
Egg yolk 80,0 8,0% 152,0
Sugar sucrose 150,0 15,0% 285,0
Dextrose 12,0 1,2% 23,0
Dry glucose syrup 38DE 29,0 2,9% 55,0
Base 50 C.H. 28,0 2,8% 53,0
TOTAL 1000,0 100,0% 1898,0
% SOLIDS
Sugars 20,0%
Fats 9,0%
M.S.N.F. 9,0%
Other solids 1,9%
Water 60,1%

Total Solids 39,9%



Chocolate 1 (Chocolate base) :ﬁf\jﬁ‘“ RSiTY

Ingredients Quantity (gr) Q.ty (gr per kg of choc. base)
Chocolate base 1000,0 100,0% 1000,0
TOTALE 1000,0 100,0% 1000,0

% SOLIDS

Sugars 20,0%
Fats 8,5%
M.S.N.F. 7,5%
Other solids 6,2%
Water 57,8%

Total Solids 42,2%



GELATO

Chocolate 2 (Chocolate base) [UNiveRsiTY

Ingredients Quantity (gr) Q.ty (gr per kg of choc. base)
Chocolate base 796,0 79,6% 1000,0
White base 199,0 19,9% 250,0
Sugar sucrose 5,0 0,5% 6,0
TOTAL 1000,0 100,0% 1256,0

% SOLIDS

Sugars 20,0%
Fats 8,0%
M.S.N.F. 8,1%
Other solids 5,1%
Water 58,8%

Total Solids 41,2%



GELATO

Chocolate 3 (Chocolate base) (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of choc. base)
Chocolate base 468,0 46,8% 1000,0
White base 468,0 46,8% 1000,0
Cream (35% fat) 42,0 4,2% 90,0
Sugar sucrose 22,0 2,2% 47,0
TOTAL 1000,0 100,0% 2137,0

% SOLIDS

Sugars 20,0%
Fats 8,3%
M.S.N.F. 8,7%
Other solids 3,2%
Water 59,8%

Total Solids 40,2%



GELATO

Chocolate 4 (Chocolate base) (UNIvERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of choc. base)
Chocolate base 173,0 17,3% 1000,0
White base 691,0 69,1% 3994,0
Cream (35% fat) 95,0 9,5% 549,0
Sugar sucrose 41,0 4,1% 237,0
TOTAL 1000,0 100,0% 5780,0

% SOLIDS

Sugars 20,0%
Fats 8,9%
M.S.N.F. 9,1%
Other solids 1,5%
Water 60,5%

Total Solids 39,5%



GELATO

Chocolate 5 (chocolate sauce) (univeRsiTy

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 700,0 70,0% 1000,0
Chocolate sauce 300,0 30,0% 429,0
TOTAL 1000,0 100% 1429,0

% SOLIDS

Sugars 20,0%
Fats 8,2%
M.S.N.F. 7,4%
Other solids 6,1%
Water 58,3%

Total Solids 41,7%



GELATO

Chocolate 6 (chocolate sauce) (univeRsiTy

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 751,0 75,1% 1000,0
Chocolate sauce 188,0 18,8% 250,0
Cream (35% fat) 52,0 5,2% 69,0
Dextrose 9,0 0,9% 12,0
TOTAL 1000,0 100,0% 1331,0

% SOLIDS

Sugars 19,5%
Fats 8,8%
M.S.N.F. 8,1%
Other solids 4,0%
Water 59,6%

Total Solids 40,4%



GELATO

Chocolate 7 (chocolate sauce) (univeRsiTy

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 769,0 76,9% 1000,0
Chocolate sauce 136,0 13,6% 177,0
Cream (35% fat) 72,0 7,2% 94,0
Dextrose 23,0 2,3% 30,0
TOTAL 1000,0 100,0% 1301,0

% SOLIDS

Sugars 19,5%
Fats 8,9%
M.S.N.F. 8,5%
Other solids 3,0%
Water 60,1%

Total Solids 39,9%



GELATO

Chocolate 8 (direct method) [UniVERSITY

Whole milk (3,5% fat) 590,0 59,0% 1030,0
Cream (35% fat) 84,0 8,4% 147,0
Dark chocolate 70% 65,0 6,5% 113,0
Cocoa powder 22-24% 60,0 6,0% 105,0
Sugar sucrose 125,0 12,5% 218,0
Dextrose 27,0 2,7% 47,0
Dry glucose syrup 38DE 21,0 2,1% 37,0
Base 50 C.H. 28,0 2,8% 49,0
TOTAL 1000,0 100,0% 1746,0

% SOLIDS

Sugars 20,0%
Fats 9,0%
M.S.N.F. 7,0%
Other solids 6,8%
Water 57,2%

Total Solids 42,8%



GELATO

Chocolate 9 (direct method) [UniVERSITY

Whole milk (3,5% fat) 621,0 62,1% 1030,0
Cream (35% fat) 81,0 8,1% 134,3
Skim milk powder (1% fat) 9,0 0,9% 14,9
Dark chocolate 70% 100,0 10,0% 165,9
Sugar sucrose 119,0 11,9% 197,4
Dextrose 17,0 1,7% 28,2
Dry glucose syrup 38DE 25,0 2,5% 41,5
Base 50 C.H. 28,0 2,8% 46,4
TOTAL 1000,0 100,0% 1658,6
% SOLIDS
Sugars 20,0%
Fats 9,0%
M.S.N.F. 8,0%
Other solids 3,5%
Water 59,5%

Total Solids 40,5%



GELATO

Chocolate 10 (direct method) [UNivERsiTY

Whole milk (3,5% fat) 540,0 54,0% 1030,0
Cream (35% fat) 138,0 13,8% 263,2
Skim milk powder (1% fat) 3,0 0,3% 5,0
Cocoa powder 22-24% 100,0 10,0% 190,7
Sugar sucrose 150,0 15,0% 286,1
Dextrose 17,0 1,7% 32,4
Dry glucose syrup 38DE 24,0 2,4% 45,8
Base 50 C.H. 28,0 2,8% 53,4
TOTAL 1000,0 100,0% 1906,7
% SOLIDS
Sugars 20,0%
Fats 9,0%
M.S.N.F. 7,0%
Other solids 7,7%
Water 56,3%

Total Solids 43,7%



GELATO

Gianduja 1 (Chocolate base) (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 588,0 58,8% 1000,0
Chocolate base 290,0 29,0% 493,0
Hazelnut paste 105,0 10,5% 179,0
Dextrose 17,0 1,7% 29,0
TOTAL 1000,0 100,0% 1701,0

% SOLIDS

Sugars 18,3%
Fats 12,7%
M.S.N.F. 8,3%
Other solids 5,4%
Water 55,3%

Total Solids 44,7%



GELATO

Gianduja 2 (Chocolate base) (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 296,0 29,6% 1000,0
Chocolate base 601,0 60,1% 2030,0
Hazelnut paste 100,0 10,0% 338,0
Dextrose 3,0 0,3% 10,0
TOTAL 1000,0 100,0% 3378,0

% SOLIDS

Sugars 18,2%
Fats 13,2%
M.S.N.F. 7,6%
Other solids 6,9%
Water 54,1%

Total Solids 45,9%



GELATO

Gianduja 3 (Chocolate base) (UNivERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 445,0 44,5% 1000,0
Chocolate base 445,0 44,5% 1000,0
Hazelnut paste 99,0 9,9% 222,0
Dextrose 11,0 1,1% 25,0
TOTAL 1000,0 100,0% 2247,0

% SOLIDS

Sugars 18,3%
Fats 12,7%
M.S.N.F. 8,0%
Other solids 6,0%
Water 55,0%

Total Solids 45,0%



GELATO

Gianduja 4 (Chocolate base) (UNivERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 733,0 73,3% 1000,0
Chocolate base 150,0 15,0% 205,0
Hazelnut paste 97,0 9,7% 132,0
Dextrose 20,0 2,0% 27,0
TOTAL 1000,0 100,0% 1364,0

% SOLIDS

Sugars 18,5%
Fats 11,9%
M.S.N.F. 8,8%
Other solids 4,4%
Water 56,4%

Total Solids 43,6%



GELATO

Gianduja 5 (chocolate sauce) (univeRsiTy

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 791,0 79,1% 1000,0
Chocolate sauce 88,0 8,8% 111,0
Hazelnut paste 105,0 10,5% 133,0
Dextrose 16,0 1,6% 20,0
TOTAL 1000,0 100,0% 1264,0

% SOLIDS

Sugars 18,3%
Fats 12,7%
M.S.N.F. 8,3%
Other solids 5,4%
Water 55,3%

Total Solids 44,7%



GELATO

Gianduja 6 (direct method) [UNIVERSITY

Whole milk (3,5% fat) 646,0 64,6% 1030,0
Skim milk powder (1% fat) 12,0 1,2% 19,0
Dark chocolate 70% 60,0 6,0% 96,0
Hazelnut paste 90,0 9,0% 143,0
Sugar sucrose 130,0 13,0% 207,0
Dextrose 13,0 1,3% 21,0
Dry glucose syrup 38DE 21,0 2,1% 33,0
Base 50 C.H. 28,0 2,8% 45,0
TOTAL 1000,0 100,0% 1594,0
% SOLIDS
Sugars 19,5%
Fats 10,4%
M.S.N.F. 8,0%
Other solids 5,1%
Water 57,0%

Total Solids 43,0%



Hazelnut 1

Ingredients

White base
Hazelnut paste

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
883,0 88,3% 1000,0
89,0 8,9% 101,0
28,0 2,8% 32,0
1000,0 100,0% 1133,0

% SOLIDS

Sugars 19,1%
Fats 11,0%
M.S.N.F. 9,3%
Other solids 2,7%
Water 57,9%

Total Solids 42,1%



Hazelnut 2

Ingredients

White base
Hazelnut paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
894,0 89,4% 1000,0
89,0 8,9% 100,0
17,0 1,7% 19,0
1000,0 100,0% 1119,0

% SOLIDS

Sugars 18,0%
Fats 11,1%
M.S.N.F. 9,4%
Other solids 2,8%
Water 58,7%

Total Solids 41,3%



Hazelnut 3

Ingredients

White base
Hazelnut paste

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
861,0 86,1% 1000,0
103,0 10,3% 120,0
36,0 3,6% 42,0
1000,0 100,0% 1162,0

% SOLIDS

Sugars 19,5%
Fats 11,8%
M.S.N.F. 9,0%
Other solids 3,1%
Water 56,6%

Total Solids 43,4%



Hazelnut 4

Ingredients

White base
Hazelnut paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
876,0 87,6% 1000,0
105,0 10,5% 120,0
19,0 1,9% 22,0
1000,0 100,0% 1142,0

% SOLIDS

Sugars 18,0%
Fats 12,0%
M.S.N.F. 9,2%
Other solids 3,1%
Water 57, 7%

Total Solids 42,3%



Hazelnut 5 (yellow base)

White base
Yellow base
Hazelnut paste

Dextrose

TOTAL

Ingredients

Quantity (gr)

440,0
440,0
105,0

15,0

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

44,0%
44,0%
10,5%

1,5%

100,0%

1000,0
1000,0
239,0
34,0

2273,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,5%
12,9%
8,6%
4,5%
55,5%
44,5%



GELATO

Hazelnut 6 (custard sauce) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 748,0 74,8% 1000,0
Custard sauce 132,0 13,2% 176,0
Hazelnut paste 105,0 10,5% 140,0
Dextrose 15,0 1,5% 20,0
TOTAL 1000,0 100,0% 1336,0

% SOLIDS

Sugars 18,5%
Fats 12,9%
M.S.N.F. 8,6%
Other solids 4,5%
Water 55,5%

Total Solids 44,5%



Hazelnut (direct method)

GELATO

UNIVERSITY
— CARPIGIANI

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)
Hazelnut paste

Sugar sucrose

Dextrose

Dry glucose syrup 38DE

Base 50 C.H.

TOTAL

665,0
21,0
9,0
100,0
134,0
16,0
27,0
28,0

1000,0

66,5% 1030,0
2,1% 33,0
0,9% 14,0

10,0% 155,0

13,4% 208,0
1,6% 25,0
2,7% 42,0
2,8% 43,0

100,0% 1550,0
% SOLIDS
Sugars 19,0%

Fats 9,5%

M.S.N.F. 8,0%

Other solids 3,6%

Water 59,9%

Total Solids 40,1%



GELATO

Hazelnut (direct method, custard) [UNIVERSITY

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)
Egg yolk

Hazelnut paste

Sugar sucrose

Dextrose

Dry glucose syrup 38DE
Base 50 for C.H.

TOTAL

598,0
45,0
19,0
70,0
50,0

133,0
16,0
41,0
28,0

1000,0

59,8% 1030,0
4,5% 78,0
1,9% 33,0
7,0% 121,0
5,0% 86,0

13,3% 229,0
1,6% 28,0
4,1% 71,0
2,8% 48,0

100,0% 1724,0
% SOLIDS
Sugars 20,0%
Fats 9,0%
M.S.N.F. 8,5%
Other solids 3,5%
Water 59,0%

Total Solids 41,0%



Pistachio 1

Ingredients

White base
Pistachio paste

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
883,0 88,3% 1000,0
89,0 8,9% 101,0
28,0 2,8% 32,0
1000,0 100,0% 1133,0

% SOLIDS

Sugars 19,1%
Fats 10,3%
M.S.N.F. 9,3%
Other solids 3,8%
Water 57,5%

Total Solids 42,5%



Pistachio 2

Ingredients

White base
Pistachio paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
894,0 89,4% 1000,0
89,0 8,9% 100,0
17,0 1,7% 19,0
1000,0 100,0% 1119,0

% SOLIDS

Sugars 18,0%
Fats 10,4%
M.S.N.F. 9,4%
Other solids 3,8%
Water 58,4%

Total Solids 41,6%



Pistachio 3

Ingredients

White base
Pistachio paste

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
861,0 86,1% 1000,0
103,0 10,3% 120,0
36,0 3,6% 42,0
1000,0 100,0% 1162,0

% SOLIDS

Sugars 19,5%
Fats 11,0%
M.S.N.F. 9,0%
Other solids 4,3%
Water 56,2%

Total Solids 43,8%



Pistachio 4

Ingredients

White base
Pistachio paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
876,0 87,6% 1000,0
105,0 10,5% 120,0
19,0 1,9% 22,0
1000,0 100,0% 1142,0

% SOLIDS

Sugars 18,0%
Fats 11,1%
M.S.N.F. 9,2%
Other solids 4,4%
Water 57,3%

Total Solids 42,7%



Pistachio 5 (yellow base)

White base
Yellow base
Pistachio paste

Dextrose

TOTAL

Ingredients

Quantity (gr)

440,0
440,0
106,0

14,0

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

44,0%
44,0%
10,6%

1,4%

100,0%

1000,0
1000,0
241,0
32,0

2273,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,5%
12,1%
8,6%
5,1%
55,7%
44,3%



GELATO

Pistachio 6 (custard sauce) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 748,0 74,8% 1000,0
Custard sauce 132,0 13,2% 176,0
Pistachio paste 106,0 10,6% 142,0
Dextrose 14,0 1,4% 19,0
TOTAL 1000,0 100,0% 1337,0

% SOLIDS

Sugars 18,5%
Fats 12,1%
M.S.N.F. 8,6%
Other solids 5,1%
Water 55,7%

Total Solids 44,3%



GELATO

Pistachio 7 (direct method) [UNIVERSITY

Whole milk (3,5% fat) 638,0 63,8% 1030,0
Cream (35% fat) 47,0 4,7% 76,0
Skim milk powder (1% fat) 10,0 1,0% 16,0
Pistachio paste 100,0 10,0% 161,0
Sugar sucrose 134,0 13,4% 216,0
Dextrose 16,0 1,6% 26,0
Dry glucose syrup 38DE 27,0 2,7% 44,0
Base 50 C.H. 28,0 2,8% 45,0
TOTAL 1000,0 100,0% 1614,0
% SOLIDS
Sugars 19,0%
Fats 9,5%
M.S.N.F. 8,0%
Other solids 4,2%
Water 59,3%

Total Solids 40,7%



Peanut 1

White base
Peanut paste

Sugar sucrose

TOTAL

Ingredients

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
883,0 88,3% 1000,0
89,0 8,9% 101,0
28,0 2,8% 32,0
1000,0 100,0% 1133,0

% SOLIDS

Sugars 19,0%
Fats 9,7%
M.S.N.F. 9,3%
Other solids 4,7%
Water 57,3%

Total Solids 42,7%



Peanut 2

Ingredients

White base
Peanut paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
893,0 89,3% 1000,0
89,0 8,9% 100,0
18,0 1,8% 20,0
1000,0 100,0% 1120,0

% SOLIDS

Sugars 18,0%
Fats 9,7%
M.S.N.F. 9,4%
Other solids 4,7%
Water 58,2%

Total Solids 41,8%



Peanut 3

White base
Peanut paste

Sugar sucrose

TOTAL

Ingredients

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
860,0 86,0% 1000,0
103,0 10,3% 120,0
37,0 3,7% 43,0
1000,0 100,0% 1163,0

% SOLIDS

Sugars 19,5%
Fats 10,2%
M.S.N.F. 9,0%
Other solids 5,3%
Water 56,0%

Total Solids 44,0%



Peanut 4

Ingredients

White base
Peanut paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
874,0 87,4% 1000,0
105,0 10,5% 120,0
21,0 2,1% 24,0
1000,0 100,0% 1144,0

% SOLIDS

Sugars 18,0%
Fats 11,1%
M.S.N.F. 9,2%
Other solids 4,4%
Water 57,3%

Total Solids 42,7%



Peanut 5 (yellow base)

White base
Yellow base
Peanut paste

Dextrose

TOTAL

Ingredients

Quantity (gr)

439,5
439,5
105,0

16,0

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

44,0%
44,0%
10,5%

1,6%

100,0%

1000,0
1000,0
239,0
36,0

2275,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,5%
11,3%
8,6%
6,2%
55,4%
44,6%



GELATO

Peanut 6 (custard sauce) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 747,0 74,7% 1000,0
Custard sauce 132,0 13,2% 177,0
Peanut paste 105,0 10,5% 141,0
Dextrose 16,0 1,6% 21,0
TOTAL 1000,0 100,0% 1339,0

% SOLIDS

Sugars 18,5%
Fats 11,3%
M.S.N.F. 8,6%
Other solids 6,2%
Water 55,4%

Total Solids 44,6%



Peanut 7 (direct method)

GELATO

UNIVERSITY
— CARPIGIANI

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)
Peanut paste

Sugar sucrose

Dextrose

Dry glucose syrup 38DE

Base 50 C.H.

TOTAL

613,0
70,0
11,0

100,0

135,0
16,0
27,0
28,0

1000,0

61,3% 1030,0
7,0% 118,0
1,1% 18,0

10,0% 168,0

13,5% 227,0
1,6% 27,0
2,7% 45,0
2,8% 47,0

100,0% 1680,0
% SOLIDS
Sugars 19,0%

Fats 9,5%

M.S.N.F. 8,0%

Other solids 5,1%

Water 58,4%

Total Solids 41,6%



Almond 1

Ingredients

White base
Almond paste

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
883,0 88,3% 1000,0
88,0 8,8% 100,0
29,0 2,9% 33,0
1000,0 100,0% 1133,0

% SOLIDS

Sugars 19,0%
Fats 9,7%
M.S.N.F. 9,3%
Other solids 4,4%
Water 57,6%

Total Solids 42,4%



Almond 2

Ingredients

White base
Almond paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
894,0 89,4% 1000,0
89,0 8,9% 100,0
17,0 1,7% 19,0
1000,0 100,0% 1119,0

% SOLIDS

Sugars 18,0%
Fats 9,8%
M.S.N.F. 9,4%
Other solids 4,5%
Water 58,3%

Total Solids 41,7%



Almond 3

Ingredients

White base
Almond paste

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
861,0 86,1% 1000,0
103,0 10,3% 120,0
36,0 3,6% 42,0
1000,0 100,0% 1162,0

% SOLIDS

Sugars 19,5%
Fats 10,3%
M.S.N.F. 9,0%
Other solids 5,1%
Water 56,1%

Total Solids 43,9%



Almond 4

Ingredients

White base
Almond paste

Dextrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
875,0 87,5% 1000,0
105,0 10,5% 120,0
20,0 2,0% 23,0
1000,0 100,0% 1143,0

% SOLIDS

Sugars 18,0%
Fats 10,4%
M.S.N.F. 9,2%
Other solids 5,2%
Water 57,2%

Total Solids 42,8%



Almond 5 (yellow base)

White base
Yellow base
Almond paste

Dextrose

TOTAL

Ingredients

Quantity (gr)

439,5
439,5
105,0

16,0

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

44,0%
44,0%
10,5%

1,6%

100,0%

1000,0
1000,0
239,0
36,0

2275,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,5%
11,3%
8,6%
6,1%
55,5%
44,5%



Almond 6 (custard sauce)

White base
Custard sauce
Almond paste

Dextrose

TOTAL

Ingredients

Quantity (gr)

747,0
132,0
105,0

16,0

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

74,7%
13,2%
10,5%

1,6%

100,0%

1000,0
177,0
141,0

21,0

1339,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,5%
11,3%
8,6%
6,1%
55,5%
44,5%



GELATO

Almond 7 (direct method) (UNivERSITY

Whole milk (3,5% fat) 622,0 62,2% 1030,0
Cream (35% fat) 68,0 6,8% 113,0
Skim milk powder (1% fat) 10,0 1,0% 17,0
Almond paste 100,0 10,0% 166,0
Sugar sucrose 136,0 13,6% 225,0
Dextrose 16,0 1,6% 26,0
Dry glucose syrup 38DE 20,0 2,0% 33,0
Base 50 C.H. 28,0 2,8% 46,0
TOTAL 1000,0 100,0% 1656,0
% SOLIDS
Sugars 19,0%
Fats 9,5%
M.S.N.F. 8,0%
Other solids 4,9%
Water 58,6%

Total Solids 41,4%



GELATO

Almond 8 (direct method, custard) [UNivERsTTY

Whole milk (3,5% fat)
Cream (35% fat)

Skim milk powder (1% fat)
Egg yolk

Almond paste

Sugar sucrose

Dextrose

Dry glucose syrup 38DE
Base 50 C.H.

TOTAL

581,0
60,0
16,0
70,0
50,0

140,0

4,0
43,0
36,0

1000,0

58,1% 1030,0
6,0% 106,0
1,6% 28,0
7,0% 124,0
5,0% 89,0

14,0% 248,0
0,4% 7,0
4,3% 76,0
3,6% 64,0

100,0% 1772,0
% SOLIDS
Sugars 20,0%
Fats 8,5%
M.S.N.F. 8,5%
Other solids 4,0%
Water 59,0%

Total Solids 41,0%



Tiramisu 1

Ingredients

White base
Yellow base
Mascarpone
Sugar sucrose

Instant coffee powder

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
385,0 38,5% 1000,0
385,0 38,5% 1000,0
169,0 16,9% 439,0

59,0 5,9% 153,0
2,0 0,2% 5,0
1000,0 100,0% 2597,0
% SOLIDS

Sugars 20,5%

Fats 13,0%

M.S.N.F. 8,9%

Other solids 1,3%

Water 56,3%

Total Solids 43,7%



Tiramisu 2

Ingredients

White base
Yellow base
Mascarpone
Dextrose

Instant coffee powder

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
393,0 39,3% 1000,0
393,0 39,3% 1000,0
173,0 17,3% 440,0

39,0 3,9% 99,0
2,0 0,2% 5,0
1000,0 100,0% 2544,0
% SOLIDS

Sugars 18,5%

Fats 13,3%

M.S.N.F. 9,1%

Other solids 1,3%

Water 57,8%

Total Solids 42,2%



Tiramisu 3

Ingredients

Yellow base
Mascarpone

Sugar sucrose

Instant coffee powder

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of yellow base)
778,0 77,8% 1000,0
170,5 17,1% 219,0
50,0 5,0% 64,0
1,5 0,2% 2,0
1000,0 100,0% 1285,0

% SOLIDS

Sugars 20,5%
Fats 13,9%
M.S.N.F. 8,4%
Other solids 1,9%
Water 55,3%

Total Solids 44,7%



Tiramisu 4

Ingredients

Yellow base
Mascarpone

Dextrose

Instant coffee powder

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of yellow base)
794,0 79,4% 1000,0
174,5 17,5% 220,0
30,0 3,0% 38,0
1,5 0,2% 2,0
1000,0 100,0% 1260,0

% SOLIDS

Sugars 18,6%
Fats 14,2%
M.S.N.F. 8,6%
Other solids 2,0%
Water 56,6%

Total Solids 43,4%



Vanilla 1

Ingredients

White base
Vanilla paste
Cream (35% fat)

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
831,0 83,1% 1000,0
58,0 5,8% 70,0
87,0 8,7% 105,0
24,0 2,4% 29,0
1000,0 100,0% 1204,0

% SOLIDS

Sugars 21,0%
Fats 8,0%
M.S.N.F. 9,3%
Other solids 0,6%
Water 61,1%

Total Solids 38,9%



Vanilla 2

Ingredients

White base
Vanilla paste
Cream (35% fat)

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
829,0 82,9% 1000,0
41,0 4,1% 49,0
100,0 10,0% 121,0
30,0 3,0% 36,0
1000,0 100,0% 1206,0

% SOLIDS

Sugars 20,5%
Fats 8,5%
M.S.N.F. 9,3%
Other solids 0,6%
Water 61,1%

Total Solids 38,9%



Vanilla 3 (Yellow base)

Ingredients Quantity (gr)
Yellow base 862,0
Vanilla paste 60,0
Cream (35% fat) 78,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of yellow base)

86,2%
6,0%
7,8%

100,0%

1000,0
70,0
90,0

1160,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

21,0%
9,6%
8,2%
2,0%

59,2%

40,8%



Vanilla 4 (Yellow base)

Ingredients Quantity (gr)
Yellow base 885,0
Vanilla paste 44,0
Cream (35% fat) 71,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of yellow base)

88,5%
4,4%
7,1%

100,0%

1000,0
50,0
80,0

1130,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

20,5%
9,6%
8,4%
2,1%

59,4%

40,6%



Zuppa inglese 1

Ingredients

White base
Zuppa inglese paste
Cream (35% fat)

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
862,0 86,2% 1000,0
60,0 6,0% 70,0
66,0 6,6% 77,0
12,0 1,2% 14,0
1000,0 100,0% 1161,0

% SOLIDS

Sugars 20,5%
Fats 7,5%
M.S.N.F. 9,4%
Other solids 0,6%
Water 62,0%

Total Solids 38,0%



GELATO

Zuppa inglese 2 (Yellow base) ONIvERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of yellow base)
Yellow base 862,0 86,2% 1000,0
Zuppa inglese paste 60,0 6,0% 70,0
Cream (35% fat) 78,0 7,8% 90,0
TOTAL 1000,0 100,0% 1160,0

% SOLIDS

Sugars 21,0%
Fats 9,6%
M.S.N.F. 8,2%
Other solids 2,0%
Water 59,2%

Total Solids 40,8%



GELATO

Zuppa inglese 3 (Yellow base) oNivERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 439,0 43,9% 1000,0
Yellow base 439,0 43,9% 1000,0
Zuppa inglese paste 61,0 6,1% 139,0
Cream (35% fat) 61,0 6,1% 139,0
TOTAL 1000,0 100,0% 2278,0

% SOLIDS

Sugars 20,5%
Fats 8,3%
M.S.N.F. 8,9%
Other solids 1,3%
Water 61,0%

Total Solids 39,0%



GELATO

Zuppa inglese 4 (Yellow base) ONIvERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 264,0 26,4% 1000,0
Yellow base 617,0 61,7% 2337,0
Zuppa inglese paste 62,0 6,2% 235,0
Cream (35% fat) 57,0 5,7% 216,0
TOTAL 1000,0 100,0% 3788,0

% SOLIDS

Sugars 21,0%
Fats 8,5%
M.S.N.F. 8,7%
Other solids 1,6%
Water 60,2%

Total Solids 39,8%



Caramel 1

Ingredients

White base
Caramel paste
Cream (35% fat)

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
862,0 86,2% 1000,0
60,0 6,0% 70,0
66,0 6,6% 77,0
12,0 1,2% 14,0
1000,0 100,0% 1161,0

% SOLIDS

Sugars 20,5%
Fats 7,5%
M.S.N.F. 9,4%
Other solids 0,6%
Water 62,0%

Total Solids 38,0%



Caramel 2 (Yellow base)

Ingredients Quantity (gr)
Yellow base 862,0
Caramel paste 60,0
Cream (35% fat) 78,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of yellow base)

86,2%
6,0%
7,8%

100,0%

1000,0
70,0
90,0

1160,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

21,0%
9,6%
8,2%
2,0%

59,2%

40,8%



GELATO

Caramel 3 (Chocolate base) (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 439,0 43,9% 1000,0
Chocolate base 439,0 43,9% 1000,0
Caramel paste 61,0 6,1% 139,0
Cream (35% fat) 61,0 6,1% 139,0
TOTAL 1000,0 100,0% 2278,0

% SOLIDS

Sugars 20,5%
Fats 8,5%
M.S.N.F. 8,3%
Other solids 3,0%
Water 59,7%

Total Solids 40,3%



Cinnamon 1l

Ingredients

White base
Cinnamon paste
Cream (35% fat)

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
862,0 86,2% 1000,0
60,0 6,0% 70,0
66,0 6,6% 77,0
12,0 1,2% 14,0
1000,0 100,0% 1161,0

% SOLIDS

Sugars 20,5%
Fats 7,5%
M.S.N.F. 9,4%
Other solids 0,6%
Water 62,0%

Total Solids 38,0%



GELATO

Cinnamon 2 (Yellow base) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of yellow base)
Yellow base 862,0 86,2% 1000,0
Cinnamon paste 60,0 6,0% 70,0
Cream (35% fat) 78,0 7,8% 90,0
TOTAL 1000,0 100,0% 1160,0

% SOLIDS

Sugars 21,0%
Fats 9,6%
M.S.N.F. 8,2%
Other solids 2,0%
Water 59,2%

Total Solids 40,8%



GELATO

Cinnamon 3 (Chocolate base) (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 439,0 43,9% 1000,0
Chocolate base 439,0 43,9% 1000,0
Cinnamon paste 61,0 6,1% 139,0
Cream (35% fat) 61,0 6,1% 139,0
TOTAL 1000,0 100,0% 2278,0

% SOLIDS

Sugars 20,5%
Fats 8,5%
M.S.N.F. 8,3%
Other solids 3,0%
Water 59,7%

Total Solids 40,3%



Ingredients

White base
Mint paste

Cream (35% fat)

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
889,0 88,9% 1000,0
62,0 6,2% 70,0
49,0 4,9% 55,0
1000,0 100,0% 1125,0

% SOLIDS

Sugars 20,9%
Fats 7,0%
M.S.N.F. 9,6%
Other solids 0,7%
Water 61,8%

Total Solids 38,2%



Ingredients

White base
Mint paste (concentrated)
Cream (35% fat)

Sugar sucrose

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of white base)
863,0 86,3% 1000,0
26,0 2,6% 30,0
82,0 8,2% 95,0
29,0 2,9% 34,0
1000,0 100,0% 1159,0

% SOLIDS

Sugars 20,5%
Fats 8,0%
M.S.N.F. 9,5%
Other solids 0,6%
Water 61,4%

Total Solids 38,6%



Soft mascarpone custard (yellow base) Eﬂ/\]fﬁ:?fﬁf;r

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 494,0 49,4% 1000,0
Yellow base 300,0 30,0% 607,0
Mascarpone 170,0 17,0% 344,0
Sugar sucrose 36,0 3,6% 73,0
TOTAL 1000,0 100,0% 2024,0

1/4 Vanilla bean per kg

% SOLIDS

Sugars 18,5%
Fats 13,0%
M.S.N.F. 9,3%
Other solids 1,0%
Water 58,2%

Total Solids 41,8%



Soft mascarpone custard (custard sauce) Eﬂ/\]fﬁ:?fﬁf;r

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 704,0 70,4% 1425,0
Custard sauce 90,0 9,0% 182,0
Mascarpone 170,0 17,0% 344,0
Sugar sucrose 36,0 3,6% 73,0
TOTAL 1000,0 100,0% 2024,0

1/4 Vanilla bean per kg

% SOLIDS

Sugars 18,5%
Fats 13,0%
M.S.N.F. 9,3%
Other solids 1,0%
Water 58,2%

Total Solids 41,8%



Strawberry 1 (milk base)

Ingredients Quantity (gr)
White base 598,0
Strawberry 299,0
Sugar sucrose 103,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

59,8%
29,9%
10,3%

100,0%

1000,0
500,0
172,0

1672,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

22,5%
3,6%
6,3%
1,5%

66,1%

33,9%



Strawberry 2 (milk base)

Ingredients Quantity (gr)
White base 632,0
Strawberry (puree) 316,0
Sugar sucrose 52,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

63,2%
31,6%
5,2%

100,0%

1000,0
500,0
82,0

1582,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

22,5%
3,9%
6,6%
1,2%

65,8%

34,2%



Strawberry 1 (sorbet)

Ingredients Quantity (gr)
Strawberry 500,0
Sugar sucrose 226,0
Lemon juice 10,0
Base 50 F.C. 30,0
Water 234,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

50,0% 1000,0
22,6% 452,0
1,0% 20,0
3,0% 60,0
23,4% 468,0
100,0% 2000,0

% SOLIDS

Sugars 27,5%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 2,3%
Water 70,2%

Total Solids 29,8%



Strawberry 2 (sorbet)

Ingredients Quantity (gr)
Strawberry (puree) 500,0
Sugar sucrose 157,0
Lemon juice 10,0
Base 50 F.C. 30,0
Water 303,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

50,0% 1000,0
15,7% 314,0
1,0% 20,0
3,0% 60,0
30,3% 606,0
100,0% 2000,0

% SOLIDS

Sugars 27,5%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 1,8%
Water 70,7%

Total Solids 29,3%



Strawberry 1 (granita)

Ingredients Quantity (gr)
Strawberry 500,0
Sugar sucrose 139,0
Lemon juice 10,0
Water 351,0
TOTAL 1000,0

50,0%
13,9%

1,0%
35,1%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
278,0
20,0
702,0

2000,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,0%
0,0%
0,0%
3,5%

78,5%

21,5%



Strawberry 2 (granita)

Ingredients Quantity (gr)
Strawberry (puree) 500,0
Sugar sucrose 86,0
Lemon juice 10,0
Water 404,0
TOTAL 1000,0

50,0%
8,6%
1,0%

40,4%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
172,0
20,0
808,0

2000,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

18,0%
0,0%
0,0%
1,4%

80,6%

19,4%



Raspberry 1 (milk base)

Ingredients Quantity (gr)
White base 630,0
Raspberry 283,0
Sugar sucrose 87,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

63,0%
28,3%
8,7%

100,0%

1000,0
449,0
138,0

1587,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

22,0%
3,8%
6,6%
2,8%

64,8%

35,2%



Raspberry 2 (milk base)

Ingredients Quantity (gr)
White base 633,0
Raspberry (puree) 317,0
Sugar sucrose 50,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

63,3%
31,7%
5,0%

100,0%

1000,0
501,0
79,0

1580,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

22,0%
3,8%
6,6%
0,9%

66,7%

33,3%



Raspberry 1 (sorbet)

Ingredients Quantity (gr)
Raspberry 450,0
Sugar sucrose 214,0
Lemon juice 10,0
Base 50 F.C. 30,0
Water 296,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

45,0% 1000,0
21,4% 476,0
1,0% 22,0
3,0% 67,0
29,6% 658,0
100,0% 2223,0

% SOLIDS

Sugars 27,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 3,6%
Water 69,4%

Total Solids 30,6%



Raspberry 2 (sorbet)

Ingredients Quantity (gr)
Raspberry (puree) 500,0
Sugar sucrose 158,0
Lemon juice 10,0
Base 50 F.C. 30,0
Water 302,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

50,0% 1000,0
15,8% 316,0
1,0% 20,0
3,0% 60,0
30,2% 604,0
100,0% 2000,0

% SOLIDS

Sugars 27,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 1,2%
Water 71,8%

Total Solids 28,2%



Raspberry 1 (granita)

Ingredients Quantity (gr)
Raspberry 450,0
Sugar sucrose 158,0
Lemon juice 10,0
Water 382,0
TOTAL 1000,0

45,0%
15,8%

1,0%
38,2%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
351,0
22,0
849,0

2222,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

19,0%
0,0%
0,0%
3,0%

78,0%

22,0%



Raspberry 2 (granita)

Ingredients Quantity (gr)
Raspberry (puree) 500,0
Sugar sucrose 102,0
Lemon juice 10,0
Water 388,0
TOTAL 1000,0

50,0%
10,2%

1,0%
38,8%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
204,0
20,0
776,0

2000,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

19,0%
0,0%
0,0%
1,2%

79,8%

20,2%



GELATO

Wild berries 1 (milk base) UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 630,0 63,0% 1000,0
Wild berries 283,0 28,3% 449,0
Sugar sucrose 87,0 8,7% 138,0
TOTAL 1000,0 100,0% 1587,0

% SOLIDS

Sugars 22,0%
Fats 3,8%
M.S.N.F. 6,6%
Other solids 1,6%
Water 66,0%

Total Solids 34,0%



Wild berries 2 (milk base)

Ingredients Quantity (gr)
White base 626,0
Wild berries (puree) 313,0
Sugar sucrose 61,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of white base)

62,6%
31,3%
6,1%

100,0%

1000,0
500,0
97,0

1597,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

23,0%
3,8%
6,6%
1,4%

65,2%

34,8%



Wild berries 1 (sorbet)

Ingredients Quantity (gr)
Wild berries 450,0
Sugar sucrose 214,0
Lemon juice 10,0
Base 50 F.C. 30,0
Water 296,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

45,0% 1000,0
21,4% 476,0
1,0% 22,0
3,0% 67,0
29,6% 658,0
100,0% 2223,0

% SOLIDS

Sugars 27,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 3,6%
Water 69,4%

Total Solids 30,6%



Wild berries 1 (sorbet)

Ingredients Quantity (gr)
Wild berries (puree) 500,0
Sugar sucrose 158,0
Lemon juice 10,0
Base 50 F.C. 30,0
Water 302,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

50,0% 1000,0
15,8% 316,0
1,0% 20,0
3,0% 60,0
30,2% 604,0
100,0% 2000,0

% SOLIDS

Sugars 27,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 1,2%
Water 71,8%

Total Solids 28,2%



Wild berries 1 (granita)

Ingredients Quantity (gr)
Wild berries 450,0
Sugar sucrose 158,0
Lemon juice 10,0
Water 382,0
TOTAL 1000,0

45,0%
15,8%

1,0%
38,2%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
351,0
22,0
849,0

2222,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

19,0%
0,0%
0,0%
3,0%

78,0%

22,0%



Wild berries 2 (granita)

Ingredients Quantity (gr)
Wild berries (puree) 500,0
Sugar sucrose 102,0
Lemon juice 10,0
Water 388,0
TOTAL 1000,0

50,0%
10,2%

1,0%
38,8%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
204,0
20,0
776,0

2000,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

19,0%
0,0%
0,0%
1,2%

79,8%

20,2%



GELATO

Banana 1 (milk baSE) |UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg white base)
White base 620,0 62,0% 1000,0
Banana 316,0 31,6% 510,0
Sugar sucrose 64,0 6,4% 103,0
TOTAL 1000,0 100,0% 1613,0

% SOLIDS

Sugars 22,0%
Fats 3,7%
M.S.N.F. 6,5%
Other solids 2,3%
Water 65,5%

Total Solids 34,5%



GELATO

Banana 2 (milk base, custard) (UNIvERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 192,0 19,2% 1000,0
Yellow base 442,0 44,2% 2302,0
Banana 319,0 31,9% 1661,0
Sugar sucrose 47,0 4,7% 245,0
TOTAL 1000,0 100,0% 5208,0

% SOLIDS

Sugars 21,5%
Fats 4, 7%
M.S.N.F. 6,0%
Other solids 3,0%
Water 64,8%

Total Solids 35,2%



GELATO

Banana 3 (milk base, chocolate) (univeRsiTy

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 190,0 19,0% 1000,0
Chocolate base 444,0 44,4% 2337,0
Banana 318,0 31,8% 1674,0
Sugar sucrose 48,0 4,8% 253,0
TOTAL 1000,0 100,0% 5264,0

% SOLIDS

Sugars 21,5%
Fats 4,9%
M.S.N.F. 5,3%
Other solids 4,8%
Water 63,5%

Total Solids 36,5%



GELATO

Banana (sorbet) NSy

Ingredients Quantity (gr) Q.ty (gr per kg of fruit)
Banana 500,0 50,0% 1000,0
Sugar sucrose 174,0 17,4% 348,0
Lemon juice 10,0 1,0% 20,0
Base 50 F.C. 20,0 2,0% 40,0
Water 296,0 29,6% 592,0
TOTAL 1000,0 100,0% 2000,0
% SOLIDS
Sugars 26,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 3,3%
Water 70,7%

Total Solids 29,3%



Mango 1 (milk base)

Ingredients Quantity (gr)
White base 622,0
Mango 311,0
Sugar sucrose 67,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg white base)
62,2% 1000,0
31,1% 500,0
6,7% 108,0
100,0% 1608,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

22,5%
3,8%
6,5%
1,7%

65,5%

34,5%



GELATO

Mango 2 (milk base’ CUStard) | UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 189,0 18,9% 1000,0
Yellow base 440,0 44,0% 2328,0
Mango 314,0 31,4% 1661,0
Sugar sucrose 57,0 5,7% 302,0
TOTAL 1000,0 100,0% 5291,0

% SOLIDS

Sugars 22,5%
Fats 4, 7%
M.S.N.F. 5,9%
Other solids 2,5%
Water 64,4%

Total Solids 35,6%



GELATO

Mango 3 (milk base, chocolate) (UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 189,0 18,9% 1000,0
Chocolate base 440,0 44,0% 2328,0
Mango 314,0 31,4% 1661,0
Sugar sucrose 57,0 5,7% 302,0
TOTAL 1000,0 100,0% 5291,0

% SOLIDS

Sugars 22,5%
Fats 5,0%
M.S.N.F. 5,3%
Other solids 4,2%
Water 63,0%

Total Solids 37,0%



GELATO

Mango (SorbEt) | UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of fruit)
Mango 500,0 50,0% 1000,0
Sugar sucrose 191,0 19,1% 382,0
Lemon juice 10,0 1,0% 20,0
Base 50 F.C. 20,0 2,0% 40,0
Water 279,0 27,9% 558,0
TOTAL 1000,0 100,0% 2000,0
% SOLIDS
Sugars 28,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 2,5%
Water 69,5%

Total Solids 30,5%



Passion fruit 1 (milk base, custard)

White base
Yellow base
Passion fruit

Sugar sucrose

TOTAL

Ingredients

Quantity (gr)

287,0
431,0
215,0

67,0

1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg white base)
28,7% 1000,0
43,1% 1502,0
21,5% 749,0
6,7% 233,0
100,0% 3484,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

22,0%
5,3%
6,9%
2,2%

63,6%

36,4%



Passion fruit 2 (milk base, chocolate) :ﬂ.“;}j

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 216,0 21,6% 1000,0
Chocolate base 504,0 50,4% 2333,0
Passion fruit 215,0 21,5% 995,0
Sugar sucrose 65,0 6,5% 301,0
TOTAL 1000,0 100,0% 4629,0

% SOLIDS

Sugars 22,0%
Fats 5,6%
M.S.N.F. 6,0%
Other solids 4,6%
Water 61,8%

Total Solids 38,2%



Passion fruit (sorbet)

Ingredients Quantity (gr)
Passion fruit 350,0
Sugar sucrose 216,0
Lemon juice 10,0
Base 50 F.C. 35,0
Water 389,0
TOTAL 1000,0

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

35,0% 1000,0
21,6% 617,0
1,0% 29,0
3,5% 100,0
38,9% 1111,0
100,0% 2857,0
% SOLIDS
Sugars 27,0%
Fats 0,0%
M.S.N.F. 0,0%
Other solids 2,8%
Water 70,2%

Total Solids 29,8%



Passion fruit (granita)

Ingredients Quantity (gr)
Passion fruit 350,0
Sugar sucrose 164,0
Lemon juice 10,0
Water 476,0
TOTAL 1000,0

35,0%
16,4%

1,0%
47,6%

100,0%

GELATO
UNIVERSITY

——CARPIGIANI

Q.ty (gr per kg of fruit)

1000,0
469,0
29,0
1360,0

2858,0

% SOLIDS

Sugars

Fats
M.S.N.F.
Other solids
Water

Total Solids

19,0%
0,0%
0,0%
2,3%

78,7%

21,3%



GELATO

Pear 1 (milk base) UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg white base)
White base 608,0 60,8% 1000,0
Pear 304,0 30,4% 500,0
Sugar sucrose 88,0 8,8% 145,0
TOTAL 1000,0 100,0% 1645,0

% SOLIDS

Sugars 22,5%
Fats 3,6%
M.S.N.F. 6,4%
Other solids 1,7%
Water 65,8%

Total Solids 34,2%



GELATO

Pear 2 (milk base, chocolate) [UNIVERSITY

Ingredients Quantity (gr) Q.ty (gr per kg of white base)
White base 249,0 24,9% 1000,0
Chocolate base 373,0 37,3% 1498,0
Pear 311,0 31,1% 1249,0
Sugar sucrose 67,0 6,7% 269,0
TOTAL 1000,0 100,0% 4016,0

% SOLIDS

Sugars 21,5%
Fats 4, 7%
M.S.N.F. 5,4%
Other solids 3,8%
Water 64,6%

Total Solids 35,4%



Pear (sorbet)

Ingredients

Pear

Sugar sucrose
Lemon juice
Base 50 F.C.
Water

TOTAL

GELATO
UNIVERSITY

——CARPIGIANI

Quantity (gr) Q.ty (gr per kg of fruit)
500,0 50,0% 1000,0
200,0 20,0% 400,0

10,0 1,0% 20,0
25,0 2,5% 50,0
265,0 26,5% 530,0
1000,0 100,0% 2000,0
% SOLIDS

Sugars 26,0%

Fats 0,0%

M.S.N.F. 0,0%

Other solids 2,6%

Water 71,4%

Total Solids 28,6%
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