PASCAL

The new

UHT lIquio
miIXFure Is Q
real Ice cream
NNovarion.
casy. Quick.
lop qualiry.

PASCAL srl s a compaony based N [ro-
farelo, N Fhe province of Turin, operar-
Ng IN e dairy Industry. I has recently
Nfroduced a new darry product rhar
uJos developed by a renouwned opera-
For of mik processing, MIr Osvalao Bran-
clarol, who has pur Nis long experience
al e service of is project. [he Bran-
clarol Family has been operaring N fhe
mik processng INdusity for Mree gen-
eralons and Osvaldo Bronciorol's expe-
rlience has been consoldared ar Pascal
unere he played a cenrral role N rhe
recrurmenr of new partners andin e
acquisinion of a spedfic knous-now For
"ne managemen and development of
"Ne company.

Ihis enrrepreneurial project has Mo
MaiN goals on e one hand, IF 15 amed
o rhe produchion of whipping aNo
cooking UHI cream rhal 15 proouced
uJIrn a special process, parenred by Pas-
cal In wnich Nno aadrives, emulskers or
"Nickeners have o be adaed ro e F-
Nal producr: on e orher hand, IF wanrs
"o creare an INnnovarve product For fhe
oroducrion of on aurnenric Irallan gelaro
- Fhe asepfic liquid mixrure

Ihe so-cdled La Ricelta del Celaro d
Pa” Imeoning: dad's ice cream recipel s
Q ready-fo-use mixrure fak can be IN-
sfonrly franstormed Info Ice cream and
"Nal preserves re organolepic charac-
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CE CREAM INNOVATOIN

unigue produch




oroducts Is guaranreed by e use of frsk-cnoice raus mareriols, uunose supply Is based on rhe local short
chan. Vlk and cream come From Piedmonr only and are produced a Few miles ausay From fhe Pascal
facrory.

Ihis choice allows e producr fo be processed Jusk a Feuu hours after Irs arnval af fhe Pascal Facliries, Fnus
ensuring Nign qualiry srandards, preserving rhe fresnness ond rhe organolepric characrerisiics of fhe raw
rareriols, and providing fFroceabliry up o e cousshed wnere e milk uias raken,

Al rhe orher INngreaienrs conraned N Fhe mixrure are carefuly selecred according o siTicr crireria of excel-
lence andmey al confrioure ro define IIs speciHc rasre: Fallan hazelnurs, Viodagascar Bourbon vanilo, pure
dark chocolare ond cocoa powder,

3. The HORECA secfor La Ricerta del Celaro al Pa™ s parficularly surable for rhe HORECA secror,
pecause Me use of an aseplc, ready-ro-use mixrure can e processed by any operalor, even e mosr
Nexperienced ones In aadinon fo rhe Havoured UHT blends, La RicerTa del Gelaro dilPa’ s also avaldble as
Q pure whire cream base. [his produck has been specially developed For e operarors IN e ice cream
secror. [he base Is aready balonced and ready o be franstformed INfo any Havour, unelner cream or
rulr = I only needs Me adalnon of exira Ngredienls, ond rhe crealnviry of e ice cream maker. SiNce fhe
orepararion fokes a Felu minures, you con aluiays serve a Fresn produch, avolding uosfage

4 The produchion process: | nis NNovarve produchion process covered by palent, srarts wirn a delicare
MIXING phase of re row malrerials and Follows wirh rhe URT srerlizarion rhrougn a sfeam InFusion sysiem,
unose INNovalve component s defermined by Me skiFul calioralion of processing Nme, lemperarure ond
oressure. cach element of rhe process, from e machinery o rhe seftings, from e organolephic cnarac-
Ferishics and origin of fhe row marerials fo Fhe packaging — each elemen guaranfees re rechnological
characrerisiics of fne producr, Irs perfecr srerlizalion and conseguent long preser varion, meering e con-
femporary maorker needs IN ferms of snel-ife and fresnness of e product

U pascalsrlii

Ferishics of e rauw marerials, being complerely
aseplic I 1s avalable N many Havours Hor dipan-
Na lwirh fresh cream|, chocolare, hazelnur, cof-
ee vanllo, sfrawoerry and lemon. These lasr
"UJO Havours do nol- conrain any onimal proa-
ucrs and are surable for vegans Vloreover, al
Ne Ngredienrs conrained IN e mixrure com-
oly wirh e HALAL cerficarion requirements
- Mann Ffearures: MIADE INTTALY - since ol
he Ingredients ik, cream, sugar, Frulr, hazel-
NUIs, efc) confained I Ffhe mixrure are of Iralian
orign and since Me whole producrion process
okes place N Iraly, according ro e Iralian fro-
drion, rhe ice cream aeriving from nis mixrure
con boas Me wordng Viade N Iraly” any-

where N the world EASY TRANSPORT AND
STORACE - UHT products have a shelr Iife of 17

monis from Fhe produchion aare and can be
sfored aF room remperarure, wWirnour requinng
cold sfore, nelrner during rransport Nor durng
srorage. EASY PROCESSING - al URT products
oroduced by Fascal are very easy ro prepare:
N parficular, fhe mixrure requires Jusk a Feuu min-
ures of tlendng ond creaming, unich makes
YOouU save me, energy and worklood during
'he preparalion process

2. Raw maferials: [ne hign qualry of Pascal
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