
                                                                                          
COMPOUND INGREDIENTS FOR ICE CREAM AND PASTRY MAKING 
 
Amarena: Fruit in syrup, Tub, Maxi Opaline, Opaline, Drained 
Amarena Pastry Making (fruit in syrup): Amarena, Magnum for Ice Cream Making 
Amarenata: for Ice Cream Making, for Pastry Making 
Bases for milk-based ice cream: Fantastica, Gelato Alto, Ricotta, Nevelatte, Nevemax, 
Supermix 
Bases for fruit-based ice cream: Neutro 10 for Fruit, Nevepann 50 for Fruit, Nevepann 100 
for Fruit 
Colata: Amarena Fabbri, Sharp, Classic, Fragolosa, Prugnolata 
Cremolatissimi: Base Gel, Cremolpan, Chocolate, Egg Custard, Glace Blu, Liquorice, Mint, 
Vanilla, Trifle 
Delipaste Creams: Caramel, Pie, Lello, Marsala Malaga, Muscat Malaga, Almond, Roasted 
Almond, Mandorlata, Mint, Moka, Nocciolato Bianco, Walnut, Panna Cotta, Pistachio, Pistachio 
100%, Pistachio F, Stracciatella, Tiramisu, Vanilla, Vanilla Super, Trifle 
Delipaste Fruit: Apricot, Pineapple, Banana, Coconut, Strawberry, Wild Strawberry, Wild 
Fruits, Kiwi, Raspberry, Green Apple, Melon, Blueberry, Blackberry, Yellow Peach 
Fabbrigel: Set Apricot, Liquid Apricot 
Strawberry Opaline 
Fruit Gelee: Apricot, Amarena, Strawberry, Kiwi, Lemon, Top Gelè Neutro 
Fruttamia Gelito: Pineapple, Banana, Coconut, Coconut (high fruit content), Strawberry, 
Melon, Yellow Peach 
Gelito Mantecato: Pineapple, Banana, Coconut, Strawberry, Wild Fruits, Lemon, Melon, 
Peach 
Gelito Gianduia: Capriccio with Hazelnuts, Gianduia 
Gianduia: Delipaste Gianduia Torino, Delipaste Gianduia Torino Nocciolato, Delipaste                 
Gianduiotto Kiss, Delipaste Nuasella 
Chocolate Icing 
Iperfrutta: ACE, Apricot, Pineapple, Banana, Coconut, Watermelon, Fig, Strawberry, Wild 
Strawberry, Wild Fruits, Strawberry C, Kiwi, Raspberry, Amalfi Lemon, Sicilian Lemon, 
Mandarin, Green Apple, Melon, Blueberry, Papaya, Williams Pear, Yellow Peach, Neutral 
Powdered Milk: Whole 26% m.g., Skimmed Ist. Gran., Skimmed Spray 
Neutral and Enhancer: Enhancer, Neutro 10 for Creams, Neutro SP 
Nevepann: 50 C (hot), 50 C.F. (Universal), 50 F, 50 Mix, 100 C/F, 100 Mix Fiordilatte, 100 Mix 
Yellow Vanilla, 150 Mix, 100 Mix Superpanna C/F, Gelto 100, Fresh Cream CF Gelito, 
Chantilly, Dialight, Dialight Chocolate, Dialight Fiordilatte, Dialight Vanilla, Superpanna Più, 
Superpanna 50 Gold Label, Superpanna 100 Gold Label, Superpanna 200 
Purees: Amarena Fabbri, Apricot for Rolls, Thicker Apricot for Rolls, Apricot for Pies, 
Strawberry, Wild Fruits, Peach 
Coconut Paste 
Gelito Concentrated Cream Pastes: Coffee, Coffee/S, Ring Cake, Covering, Pistachio/Italy, 
Vanilla/Custard, Zabaione, Trifle 
Hazelnut Paste: Hazelnut Gold Label, Creamy Hazelnut Italy, Hazelnut Italy 
Gelito Hazelnut Paste: Creamy Hazelnut/P, Hazelnut/P Italy, Hazelnut/S Gold Label 



                                                                                          
Preparations for Fruit Salad and Fruit Decorations: Chiarafrutta 
Gelito Powder Products: Arancello, Base 50 DP, Creamgel DX, Cremosa, Fiordilatte 
Olandese, Gelivene SP, Gelto 50 CF, Gelto Più, 
Geltocomplex, Geltocomplex/M, Geltocrem 100, Geltopanna EG, Limogello, Lemon/S, Yog-
Gel 30 
Powder Products: Arancello, Gold Label Cocoa, Green Label Cocoa, Espresso Coffee, 
Cedrello, Choco Espresso, Coccobello, Vanilla Custard, Fabbrilemon, Fabbriyog, Gran 
Chocolate, Granatina, Hot-Choc, Lemonbar & Sour, Lemonsorbè, Limebar, Limoncello, 
Limoncello P.L., Lemon L.G., Sorrento Lemon, Sorrento Lemon P.L., Mandarinello, Mousse 
Cream 5, Pamatis, Pannwip S, Pink Grapefruit, Selen ,Yog 30 

          Syrupmatic - Special concentrates for granita machines: Amarena, 
Orange, Cola, Strawberry, Almond Milk, Limoncello, Lemon, Mint, Peach 
Mini Toppings: Amarena, Amaretto, Caramel, Chocolate, Wild Strawberry, Wild Fruits, 
Hazelnut Export Mini, Zabaione 
Toppings: A.C.E., Balsamic Vinegar, Amarena, Cocoa, Coffee, Caramel, Chocolate, White-
Choc, Dulce de Leche, Strawberry, Wild Strawberry, Kiwi, Raspberry, Limoncello, Blueberry, 
Hazelnut Export, Nuasella, Yellow Peach, Tropical Blue, Yellow Vanilla, Zabaione 
Pasteurised Egg: Pastovopan, Pastovocrem 
Gelito Pasteurised Egg: Gelitovo S/A 
Gelito Ripples with Pulp: Amarena 
Ripples with Pulp: Amarena Fabbri, Orange with Pieces, Orange Carrot and Exotic Fruits, 
Strawberry, Wild Fruits 
Zabaione: with Marsala, Extra with Port 
 
 



                                                                                          
PRODUCTS FOR MIXED DRINKS 

Fantasy in Caffè: Amarena, Amaretto, Cinnamon, Caramel, Chocolate, Coconut, Strawberry, 
Irish Cream, Strawberry, Almond Milk, Lemon, Mint, Hazelnut, Barley, Vanilla 
Inventabibite Syrup: ACE, Amarena, Sicilian Orange, Coffee, Citron, Coconut, Almond Drink, 
Strawberry, Strawberry Peach, Red Fruits enriched with Vitamin B1, B6 and PP, Granatina, 
Raspberry, Almond Milk, Lemonkiwi, Limoncello, Sicilian Lemon, Almond and Mint, Green 
Apple, Mint, Organic Mint, Crystal Mint, Pepper Mint, Mentorzata, Blueberry, Barley, Papaya, 
Yellow Peach, Rose, Tamarind 
Mixybar: Amarena, Pineapple, Sicilian Orange, Banana, Coconut, Citron, Watermelon, 
Strawberry, Wild Strawberry, Granatina, Kiwi, Raspberry, Lime, Sicilian Lemon, Mandarin, 
Mango, Melon, Mint, Alpine Mint, Ice Mint, Almond Milk, Barley, Papaya, Yellow Peach, Rose, 
Tamarind, Tropical Blue 
 
Mixy Fruit: Coconut, Cranberry, Strawberry, Kiwi, Passion Fruit, Peach 
Powder Preparations: Lemonbar & Sour, Limebar 
Liquid Cane Sugar 
 


	COMPOUND INGREDIENTS FOR ICE CREAM AND PASTRY MAKING
	Strawberry Opaline
	PRODUCTS FOR MIXED DRINKS


