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Item-No. 12500

Name Base 50 Anniversary Gelatop

Product
Description

Ice cream powder for the production of milk ice cream 

Basic Recipe 50 g : 1 l Milk : 230 g Sugar

Packaging 12,5 kg Bag

Attention gelato makers! 
The new Base 50 Anniversary Gelatop is suitable for both hot 
and cold production of milk ice cream with a creamy, vanilla  
flavour. You can now score twice: with easy handling in the 
ice cream kitchen and plenty of variety in your ice cream 
parlour!

Wouldn‘t it be great to produce the complete range of milk ice cream with just one basic 
mix? Just in time for the company‘s 125th anniversary (2024), we have developed a 50 g 
basic mix for creamy, full-bodied milk ice cream, which can be combined with numerous ice 
cream pastes and flavours of our range. 

Our new Base 50 Anniversary Gelatop
• creamy, full-bodied flavour
• with natural flavours only
• dry appearance
• creamy consistency
• easy to portion
• warm mouthfeel even with the basic recipe

Get in touch with our area sales manager!

BASE 50 ANNIVERSARY GELATOP


