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3MASTRO GEL IS THE FULL LINE 
OF SEMI-FINISHED PRODUCT FOR 
THE PREPARATION OF GELATO, 
SORBET AND ICE CREAM. 7 RANGES 
AND MORE THAN 170 DELICIOUS 
I N G R E D I E N T S  T O  C R E A T E 
PERSONALIZED PRODUCTS AND 
GIVE THEM THE RIGHT QUALITY. 
EVERY DAY WE CAREFULLY SELECT 
THE BEST RAW MATERIALS AND 
T H E  B E S T  I N G R E D I E N T S    T O  
CONSTANTLY GUARANTEE YOU THE 
TOP QUALITY FOR YOUR PRODUCT.
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Latte 50
A007151

Mastro Base Latte 50 is 
compact  and del icate , 
w i t h o u t  h y d r o g e n a t e d 
nor milk fats. The right 
combination for a deliciously 
flavored milky base .

35-40 g/l

Premium 50
A007150

Mastro Base Premium 50 is 
the perfect base to obtain a 
creamy, tasty and  soft gelato 
without vegetable nor milk 
fats, and with a gentle and 
delicious vanilla  taste.

35-40 g/l
ALLERGIESD O S A G ED O S A G E ALLERGIES

36
10

1kg36
10

1kg

Pannosa 50 
A007152

Mastro Base Pannosa 50 
has an excellent structure, 
without hydrogenated fats, 
ideal for a high performance 
gelato and with a delicate 
creamy and milky taste.

35-40 g/l

Frutta 50
A007154

Mastro Base Frutta 50 is the 
traditional base to create your 
own fruit gelato sorbet syrup, 
without hydrogenated fats 
and with a great versatility.

50 g/l

Frutta Freddo 50 
A006737

Mastro Base Frutta Freddo 
50 is without dairy products 
and it work perfectly in 
cold process. Make your 
sorbet with a creamy gelato 
structure and surprisingly 
smooth texture.

50 g/l
D O S A G ED O S A G ED O S A G E ALLERGIES A L L E R G I E S

36
10

1kg 36
10

1kg24
10

1kg
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ARE YOU LOOKING FOR THE RIGHT 
BASE FOR YOU? YOU CAN FIND IT 
FROM  THE ACCURATE SELECTION 
OF MASTRO BASE 50’S AND 100’S. 
PICK UP THE  RIGHT ONE FOR YOU 
AND PERSONALIZE YOUR OWN 
GELATO, SORBET AND ICE  CREAM

Bianca 100
A006610

Mastro Base Bianca 100 has 
an irresistible creaminess, 
with only vegetable fats and 
with a tasteful milk flavour to 
enhance even more the taste 
of your gelato.

75-80 g/l

Cremosa 100
A006757

Mastro Base Cremosa 100 
has a very high versatility, 
only with refined fats for an 
incredible creamy structure, 
with NO aromas to enhance 
every single flavor of gelato.

75-80 g/l

Natura 100 
A006615

Mastro Base Natura 100 
is made with natural 
ingredients, NO fats and NO  
aromas, for a fresh, creamy, 
and natural gelato.

 

75-80 g/l

Latte 100
A007087

Mastro Base Latte 100 is 
perfect for a creamy and 
smooth structure gelato with 
a rich and wonderful milky 
taste.

75-80 g/l

Gustosa 100
A007103
 
Mastro Base Gustosa 100 
has a beautiful creamy 
structure, ideal base for a  
high-performance creamy 
structure gelato, with a 
delicious vanilla and milk 
taste.

75-80 g/l

Pannosa 100
A007102

Mastro Base Pannosa 100 has 
a very good compact and 
creamy structure, ideal for a 
high performance gelato and 
with a delicious creamy taste.

75-80 g/l

Super Cremosa 100
A006860

Mastro Base Super 
Cremosa 100 is a base 
without hydrogenated 
fats, completely free from 
aromas and it has a clear 
characteristic: the creaminess ! 

75/80 g/l

Friolosa 100
A007153

Mastro Base Friolosa 100 has 
a very high versatility. Your 
time is precious, so here's 
the right base for you that 
can be used in both process 
cold and hot, with a perfect 
creamy structure and with a 
delicate vanilla taste.

75-80 g/l

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIESD O S A G ED O S A G E

D O S A G E D O S A G E D O S A G E D O S A G E

D O S A G ED O S A G E

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

36 5kg
2

36
10

1kg 36
10

1kg36
8

1kg24
10

1kg

24
10

1kg 24
10

1kg 36 2,5kg
2
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EASY

IMPROVERS STABILIZER

Crema Più 
A007155

Mastro Base Crema Più is 
the perfect plus if you always 
want to have a  creamy 
structure gelato.

10-15 g/l

Stabil Più
A007156

Mastro Base Stabil Più is 
the perfect product to give 
stability to your gelato and to 
increase the performance.

10-20 g/l

Dextrogel
A007158

Mastro Base Dextrogel is 
the right product to reduce 
sugary taste in your gelato 
and increase spreadability 
and softness.

20-30 g/l

Skim Granul Milk 
A007157

Mastro Base Skim Granul 
Milk gives more warmth and 
structure to your gelato.

20-30 g/l

Creamy 10 
A007340

Mastro Base Creamy 10 is a 
stabilizer for the production 
of artisanal and industrial 
gelato, and sorbet.

10 g/l 

Frutta Soft
A007165

Mastro Base Frutta Soft will 
always keep your sorbet soft 
and spreadable.

3-5 g/l 
ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

36 5kg
2

36
10

1kg

36
10

1kg12
6

1kg

24
10

1kg24 2,5kg
2

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

Gelato mix
A007077

Mastro Base Gelato Mix is 
balanced to give stability 
to your quality and to your 
business. A ready gelato base 
easy to use in which you can 
add every flavor paste and 
then just mix with water.

Lactose Free
A007088

Mastro Base Lactose Free is 
a balanced base, easy to use 
and with a creamy structure 
for a gelato without lactose. 
The right base for lactose 
intolerance.

E Free
A007108

Mastro Base E - Free is a real 
clean label product, easy to 
make and completely free 
from aromas and free from 
food additives "E".

Nsa
A007089

Mastro Base NSA is a ready 
balanced gelato base, easy 
to make and with No sugar 
added.

Frutta Mix
A007198

Mastro Base Frutta Mix is a 
ready balanced sorbet base. 
Pick your fresh fruit and mix 
with water for a tasty and 
delicious gelato sorbet.

+ +
2,8l1,2kg 1l

+
2l1kg

+
2,8l1,5kg

+
2,4l1,5kg

+ +
1,6l1kg 1,4kg

ALLERGIESALLERGIES ALLERGIES

36
10

1kg 24
6

1,5kg

36
6

1,5kg

36
10

1,2kg 24 5kg
2

D O S A G E

D O S A G E

D O S A G E D O S A G E D O S A G E
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LOTS OF BASES TO BE 
CHOSEN, FIND THE RIGHT 
ONE FOR YOU. BASES, 
STABILIZER, IMPROVERS… 
IN EACH PRODUCT WE 
HAVE PUT ALL OF OUR 
EXPERIENCE AND PASSION 
TO LET YOU BE INSPIRED.
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IN OUR SOFTY GEL LINE YOU WILL 
FIND EVERYTHING YOU NEED TO 
MAKE A TASTEFUL SOFT SERVE 
GELATO AND SORBET.
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G

U
R

T
Vanillin
A007341

Mastro Sapore Vanillin powder.

3-5 g /l

Panna
A007342

Mastro Sapore Panna has 
a delicious intense taste of 
cream.

5 g/l 

36
10

0,5kg36 2,5kg
2

D O S A G E D O S A G E

Cheese Cake
A007159

Mastro Sapore Cheese Cake 
has the real taste of the most 
famous american dessert: the 
delicious cheese cake. 

50 g/l 

Mascarpone Cheese
A007166

Mastro Sapore Mascarpone 
Cheese is the delicious 
mascarpone cheese flavor, 
typically used for italian 
tiramisu' gelato and dessert.

50 g/l

Cacao 22/24
A007168

Mastro Sapore Cacao 22/24 
is a versatile product for 
gelato, pastry and dessert, 
with medium alkalized cocoa 
powder, 22/24% cocoa butter, 
dark brown red color and 
with a strong taste of cocoa 
chocolate.

As Needed

Caffè Caffè
A007209

Mastro Sapore Caffè Caffè 
is the soluble coffee ideal to 
create coffee drinks, desserts, 
pastries and ice cream.

As Needed

Lemon 50
A007099

Mastro Sapore Lemon 50 has 
a strong and pleasant sour 
taste of lemons for a delicious 
sorbet and gelato.

50 g/l

Lemon Essenza 
A007237

Mastro Sapore Lemon 
Essenza is  the delicate lemon 
essence you need to give 
the right fragrance to your 
dessert and sorbet.

20-25 g/l

Caffè Lyò
A007167

Mastro Sapore Caffè Lyò is 
lyophilized coffee ideal to 
create coffee drinks, desserts, 
pastries and ice cream.

As Needed

Liquirizia 
A007343

Mastro Sapore Liquirizia has a 
delicious and intense taste of 
licorice.

As Needed

ALLERGIES

ALLERGIES ALLERGIES ALLERGIES ALLERGIES

ALLERGIES

36
18

0,2kg

36
18

0,2kg

36
10

1kg

12
10

1kg 24
10

1kg24
10

1kg

36
2

3kg36
6

2kg

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

Yo-Go +
A006616

Mastro Sapore Yo-Go + has a 
very strong acidulous intense 
taste of yogurt.

40 g/l

Yo-Go 40
A007160

Mastro Sapore Yo-Go 40 is 
acidulous and has a delicious 
taste of a rich yogurt.

40 g/l

Yogokon 15
A006175

Mastro Sapore Yogokon 15 has 
an intense taste of yogurt in a 
formula specially designed to 
meet your needs with a very 
low dosage yogurt powder.

15 g/l 
ALLERGIES ALLERGIES ALLERGIES

24
10

1kg 24
10

1kg 24
10

1kg

D O S A G ED O S A G E D O S A G E
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A DELICIOUS GELATO CLOUD: 
CREAMY, MELLOW AND TASTY 
! IN OUR POWDERED LINE FOR 
SOFT GELATO YOU WILL FIND 
EVERYTHING YOU NEED TO MAKE 
A TASTEFUL AND SOFT GELATO. 
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Fior di Latte
A007268

The classic and unmistakable 
taste of "fiordilatte" in a soft 
gelato that seams like a cloud. 

+
3,2l1,6kg

Vanilla 
A006754

With delicious vanilla beans 
to give that extra touch to 
your "soft gelato".

+
4l1,6kg

Cheese Cake
A007345

For a soft gelato with an 
unmistakable soft serve 
american flavor.

+
2,7l1kg

Yogurt
A007265

A sweet and gentle taste of 
yogurt for your soft gelato.

+ +
4l1,6kg

F r e s h 
yogurt

2kg

ALLERGIES

ALLERGIESALLERGIES

24
10

1kg

36
6

1,6kg24
6

1,6kg

24
6

1,6kg

D O S A G E D O S A G E

D O S A G E D O S A G E

Strawberry
A006755

All the flavor of sweet 
strawberries in your gelato.

+
3,7l1,6kg

Lemon
A007263

All the fragrance of lemons in 
a tasty and irresistible gelato.

+
3l1,2kg

Pineapple
A007346

Discover the goodness of our 
soft pineapple gelato.

+ Warm
water

2,7-2,8l1,2kg

Yogurt A
A007262

For a more pungent and 
biting soft gelato flavor , the 
yogurt for great enthusiasts.

+
2l1kg

ALLERGIES ALLERGIESALLERGIESALLERGIES

24
10

1kg 36
10

1,2kg 36
10

1,2kg36
6

1,6kg

D O S A G E D O S A G E D O S A G E D O S A G E

Diva Dark 
Chocolate
A007287

A refined base for an 
exceptional dark chocolate 
gelato.

+ Hot 
Water

2,2-2,6l1,9kg

Diva Domingo 
Chocolate
A007286

The unique cocoa from Santo 
domingo, a base for a soft 
and creamy gelato.

+ Hot 
Water

3l1,8kg

Diva Red Brown 
Chocolate
A007261

An incredible base for a soft 
chocolate gelato with reddish 
and fruity characteristics.

36

+ Hot 
Water

2,5l1,8kg

Diva Choco 
Ginger Bread
A007344

The goodness of chocolate 
and the delicious fragrance 
of ginger biscuits,  combined 
to make you discover again 
that sweet taste of you home. 

+
3l2kg

ALLERGIES ALLERGIES

A L L E R G I E S

5
1,8kg36

5
1,9kg

36
5

1,9kg 36
5

1 kg

D O S A G E

D O S A G ED O S A G E

D O S A G E
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FRUTTA

Pineapple
A007210

Quick and easy base for your 
pineapple flavored gelato.

Watermelon
A007211

All the taste of watermelon 
in a balanced and complete 
base.

Banana
A007347

A delicate banana flavor in a 
complete and balanced base.

Banana Top
A007212

For an intense banana flavor 
in your gelato. 

+
3l1kg

Lemon
A007170

A quick and easy base for 
your lemon gelato.

Lemon Plus
A007214

Give that extra touch of 
acidity to your lemon gelato.

Mix Berries
A007213

The mix of tasteful berries for 
your  delicious gelato. 

Strawberry
A007169

All the flavor of sweet 
straberries in your gelato.

Mango
A007107

A base for your mango gelato 
that will surprise you.

Peach Mango
A007350

The refreshing taste of 
peach combined with the 
exotic taste of mango in our 
delicious complete base.

Mandarine
A007348

A quick and easy base with 
the delicious taste of freshly 
squeezed mandarins.

Jinger Lemon
A007215

For a ginger and lemon 
flavored gelato,here is our 
complete and balanced base.

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

36 1 kg
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

D O S A G E
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AN UNSTOPPABLE RESEARCH 
NEXT TO THOSE WHO WANT 
TO IMPROVE AND DEVELOP 
THEIR BUSINESS KEEPING 
THE TOP QUALITY EVERYTIME 
AND  EVERYWHERE.

Melon
A007216

Summer in  your gelato, 
thanks to its fresh melon 
flavor.

Peach
A007349

For you to create a tasty 
gelato with a fragrant peach 
flavor.

Pink Grapefruit
A007217

A complete and balanced 
base for your pink grapefruit 
gelato.

Tutti Frutti
A007218

A mix of exotic fruit for an 
explosion of taste in your 
gelato without the addition 
of artificial colors.

ALLERGIES ALLERGIES ALLERGIES ALLERGIES

1,2kg36
10

1,2kg36
10

1,2kg36
10

1,2kg36
10

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E
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OUR EASY&GO LINE IS DEVELOPED 
FOR BUSINESS OWNER SEEKING 
FOR A PRODUCT  SOLUTION THAT 
GUARANTEES QUALITY  AND 
CONSISTENCY  EVERYWHERE, 
EVERYTIME. A FULL RANGE OF 
CO M PL E T E  A N D  B A L A N C E D 
FLAVORED BASES, EASY TO MAKE 
AND WITH A  DELICIOUS TASTE.
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Choco Santo 
Domingo
A007051

Coming from Santo Domingo 
cocoa for a complete and 
balanced base for your gelato.

+
2,5l1,8kg

Choco Dark 
Red Brown
A007081

The perfect base to create 
your chocolate gelato with 
reddish and fruity touch.

+
2,1l1,9kg

+
2,4l1,6kg

Choco Extra 
Dark Fondente 
A007173

An intense and delicious 
Extra Dark chocolate. 

+
2kg 3l

Hot 
Water

Espresso Caffè
A007351

For your gelato with a classic 
Italian espresso flavor, to be 
prepared quickly and easily.

+ +
2,5l1,2kg 300g

+ +
3l1,2kg 300g

Fior di Latte
A007219

For a quick and easy "fior di 
latte " gelato ready to marble 
or enjoy as it is.

Cheese Cake
A007220

From the famous american 
cheesecake a complete base 
to create your gelato.

Choco Bianco
A007052

The way to have a delicious 
white chocolate gelato.

Choco Latte
A007174

For a quick and easy milk 
chocolate gelato.

+
3l2kg

Coccò
A007221

Make your own coconut 
gelato quickly and easily.

+
3l1kg

Halloween
A007222

A quick and easy gelato 
with a special pumpkin and 
amaretto flavor.

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES ALLERGIES

ALLERGIES

ALLERGIES ALLERGIESALLERGIES

ALLERGIES

1,2kg36
10

24 1,6kg
6

24 1,2kg
10

24 1,2kg
10

36 1,9kg
5

36 1,9kg
5

+
2,7-2,8l1,2kg

D O S A G E

+
2,7-2,8l1,2kg

D O S A G E

36 1 kg
10

36 2kg
5

36 1 kg
10

24 1 kg
10

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E
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ORIGINAL

CREAMINESS, FLUIDITY, 
CRUNCHINESS, TASTE... 

Caramel
A006848

Paste with a typical caramel 
flavor.

40-60 g/l 

Cassata  Siciliana
A007224

Delicious paste with a typical 
taste of "Sicilian Cassata" with 
ricotta and candied citrus.

180-220 g/l 

Coccò
A006861

Exquisite coconut flavored 
paste.

80-100 g/l 

Amaretto
A007171

Paste with the unmistakable 
traditional taste of sweet and 
bitter almonds.

80-100 g/l 

Bubble Gummy Blue
A006878

Smooth paste with the typical 
taste of bubble gum.

50-70 g/l 

Coffee
A006868

Paste with a characteristic 
roasted coffee flavor.

50 g/l

Caffè Espresso
A006867

Paste with the traditional 
Italian taste of caffe' espresso.

30 g/l 
Contains 
SULFUR 
DIOXIDE

Penauts
A007223

Pure peanut paste with a 
strong and natural taste.

60-80 g/l
Contains 
SULFUR 
DIOXIDE

ALLERGIES

ALLERGIES ALLERGIES

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

D O S A G E

D O S A G E

D O S A G E

D O S A G E D O S A G E D O S A G E

D O S A G E D O S A G E
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Super Mint
A007353

A strong and icy mint paste 
for a refreshing creation, as 
you like it.

30-50 g/l

Marrons Glace
A007182

Paste with the classic taste of 
"marron glaces".

80-100 g/l

Gianduja
A007291

Intense and balanced taste 
of hazelnut and cocoa for a 
tasty and versatile "gianduia" 
paste.

50-80 g/l 

Mint White
A007206

Free of artificial colors a 
glacial taste, a natural and 
strong white mint paste.

50-70 g/l 

Gianduione
A007352

Intense and balanced taste 
of hazelnut and cocoa for a 
tasty gianduione.

140-180 g/l

Caramel Mou
A007180

All the flavor of the delicious 
and famous Argentinian 
caramel.

80-100 g/l

Sweet Almond
A007203

The pleasantness and sweetness 
of almonds for a delicious and 
inviting paste.

80-100 g/l 

Green Mint
A007289

Intense and strong taste , for 
a fresh mint paste.

50 - 70 g/l

Rhum Raisan
A007181

Paste rich in raisins infused 
in the traditional "marsala" 
wine.

80-100 g/l 

Toffee Caramel
A007290

Delicious paste with the 
unmistakable flavor of toffee 
caramel.

40-60 g/l

Portokalopita
A007122

Coming from the traditional 
greek dessert Portokalopita 
with delicious taste of orange. 

80-100 g/l

Contains 
SULFUR 
DIOXIDE

A L L E R G I E S

ALLERGIESALLERGIES

ALLERGIES

ALLERGIES

36 2,5kg
2

36 2,5kg
2

24 2,5kg
2

24 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

D O S A G E D O S A G E D O S A G E

D O S A G E D O S A G E D O S A G E D O S A G E

D O S A G ED O S A G ED O S A G ED O S A G E

ALLERGIES
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VANILLA

Walnuts
A007185

Delicious and creamy walnut 
paste. 

60-80 g/l

Panna Cotta
A007228

Paste with the typical taste of 
"Panna Cotta".

70-80 g/l 

Bitter Chocolate
A007357

Without added sugar, here' s 
our paste " Bitter Chocolate".

80-100 g/l

English Custard
A006877

Paste with an authentic taste 
of "english cream".

30-40 g/l

Tiramisù 
Tradizione
A007355

Paste with the taste of the 
unmistakable and traditional 
italian "tiramisu"  without alcool.

80-100 g/l 

Tiramisù 
Bergamasco
A006874

Tiramisù flavored paste as the 
bergamasca tradition is, with a 
delicious  touch of Marsala wine. 

80-100 g/l

Frollino
Superior
A007191

Paste with the taste of the 
traditional Italian "shortbread 
cookie". 

50-70 g/l 

Spekuloso
A007264

From the belgian tradition, 
a paste with the flavor of 
the famous  biscuit : The 
"Speculoos".

80-100 g/l 

White  Chocolate
A007135

The sweet and unmistakable 
c r e a m i n e s s  o f  w h i te 
chocolate in our delicious 
paste.

80-100 g/l 

Ciambella Cake
A007190

Paste with the unmistakable 
and familiar taste of "donuts 
cake".

60-80 g/l

Eggnog Zabaione 
A006864

Paste with the traditional 
taste of Italian "zabaione" 
(yolks & marsala liquor).

80-100 g/l 

Frollino +

A007356

Intense flavored paste from the 
traditional Italian "shortbread 
cookie"  without yolk. 

60 / 80 g/l
ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES ALLERGIES

ALLERGIES ALLERGIESALLERGIES

ALLERGIES ALLERGIES

A L L E R G I E S

24 2,5kg
2

24 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

Vanilla Thaiti
A006876

Delicious vanilla paste of 
Tahitian origin with vanilla 
beans.

30-40 g/l

Vanilla White
A007189

Natural Tahitian vanilla paste 
without colorants and rich in 
vanilla beans.

30-40 g/l 

The Bourbon Vanilla
A007292

Extremely fine bourbon 
vanilla, with vanilla beans 
for an intense flavor like the 
famous vanilla of the "Île de 
la Réunion".

10-20 g/l

36 2,5kg
2

18 2,5kg
2

36 2,5kg
2

D O S A G E D O S A G E D O S A G E
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NOCCIOLA

PISTACCHIO
PASTE ORIGINAL

PASTE ORIGINAL

IN OUR PASTES WE 
HAVE PUT ALL OF 
OURS E X P E R I E N C E 
AND P A S S I O N  TO 
GIVE YOU OUR BEST 
PRODUCT.  

Nocciola Italiana 
Dark Roasted
A007184

Pure paste with a strong 
roasted hezelnuts from Italy. 

80-100 g/l 

Nocciola 
Piemonte IGP
A007183

Medium roasting hazelnuts 
"piemontese " origin, for 
a delicious pure hazelnut 
paste.

80-100 g/l
ALLERGIES ALLERGIES

24 2,5kg
2

24 2,5kg
2

D O S A G E D O S A G E

Pistacchio Puro 
Nature
A007187

100% pure paste of selected, 
toasted and,  refined pistachios 
for a product with a  strong flavor 
and completely without color.

80-100 g/l

Pistacchio Nuts

A007229

Pistachio-flavored paste, 
made from a  mixture of 
pistachios and dried fruit. 

80-100 g/l 

Pistacchio Vero

A007354

Real pistachio paste with 
green color with an accurate 
selection of pistachios from  
Mediterranean origin areas.

80-100 g/l 

Pistakkiello

A007288

Traditional green colored 
paste with  almond and 
pistachio flavor paste.

80-100 g/l

Pistacchio Puro 

A007186

100 % Pure Pistacchio in 
paste, lightly green.

80-100 g/l

Pistacchio Puro  
Siciliano
A007188

100% pure pistachio paste 
from Sicily  origin.

80-100 g/l

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIESALLERGIESALLERGIES

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

36 2,5kg
2

36 2,5kg
2

D O S A G E

D O S A G E D O S A G E D O S A G E D O S A G E

D O S A G E
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FRUTTA

Blueberry
A006871

Paste with a delicious 
blueberry flavor.

50-100 g/l 

Peach
A006873

Paste with an inviting taste 
of peaches.

50-100 g/l 

Passion Fruit
A007195

Paste with an exotic and 
sensational taste of passion 
fruit.

50-100 g/l 

Pineapple
A006865

Lots of fruit for a delicious 
pineapple paste.

50-100 g/l 

Bananas
A006866

High percentage of fruit for a 
tasty Banana paste.

50-100 g/l 

Strawberry
A007192

Paste with a pleasant sweet 
strawberry flavor.

50-100 g/l 

Wild Strawberry
A007246

Paste with a natural flavor of 
wild strawberries.

50-100 g/l 

Melon
A006870

Paste with the exotic taste of 
melon.

50-100 g/l 

Wild Berry Mix
A007193

Paste with an inviting taste 
of berries.

50-100 g/l 

Raspberry
A007194

Paste with a strong taste of 
raspberries.

50-100 g/l

Mango Mr Alfonzo
A007196

Paste  with the famous 
mango Mr. Alfonso flavour.

50-100 g/l 

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

36 2,5kg
2

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E



M
A

STR
O

 V
A

R
IE

G
A

TI

24

MARBLING IS NOT A JOB 
FOR US ,  IT 'S  AN ART !

Stracciatella

A007226 / coating
 
The fluidity of our chocolate 
coating for your classic 
and most  famous italian 
"stracciatella".

As Needed

Nuquéla

A007243

A soft and velvety hazelnut 
and cocoa coating ,ideal for 
its spreadability even at low 
temperatures.

As Needed

Nuquéla Dark 

A007245

A soft and velvety dark 
chocolate coating  ,ideal for 
its spreadability even at low 
temperatures.

As Needed

Nuquéla Salty 
Caramel 
A007242

A soft and velvety salted 
caramel coating , ideal for 
its spreadability even at low 
temperatures.

As Needed

Nuquéla Bianca 

A007241

A soft and velvety white 
chocolate coating , ideal for 
its spreadability even at low 
temperatures.

As Needed

Nuquéla Pistacchio
A007240

A soft and velvety Pistachio 
coating , ideal for its 
spreadability even at low 
temperatures.

As Needed

Pistacchio Crunch
A007232

Mastro Variegato - Pistacchio 
Cruch

As Needed

Choco Frollino
A007208

Let be amazed with our 
dark chocolate marble with 
pieces of  traditional Italian 
"shortbread cookie" Frollino.

As Needed

Rochè Rochè
A007136

All the crunchiness of 
hazelnuts and delicious 
wafers in a hazelnut and 
cocoa marble.

As Needed

Stracciatella
Bianca Magnum
A007227 / coating
 
Extraordinary double coating 
white chocolate.

As Needed

Kindly
Cereal
A007207

A dip of cereals in milk 
chocolate for a tasty and 
delicious marble.

As Needed

Stracciatella 
Fondente Magnum
A007225 / coating
 
Formidable double dark 
chocolate coating.

As Needed

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

24 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E



M
A

STR
O

 V
A

R
IE

G
A

TI

25

WITH OUR DELICIOUS 
MARBLES YOU CAN HAVE
FUN BY CREATING AN 
INCREDIBLE DESSERT OR 
GELATO. THE COMBINATIONS
 ARE COUNTLESS. NOW YOU 
HAVE TO FIND THE RIGHT 
ONE FOR YOU.   

Orange
A007121

The delicious marble with 
orange cubes, ideal for your 
gelato. 

As Needed

Waferone
A007204

A tasty chocolate cream 
marble with exquisite pieces 
of  crunchy wafers. 

As Needed

Lemon Cookies
A007205

Crunchy and tasty biscuits in 
a captivating lemon marble.

As Needed

Figs
A006882

F r o m  t h e  s p l e n d i d 
Mediterranean region a 
delicious fig marble for your 
creations.

As Needed

Wild Berries Mix
A007202

In a mix of berries a delicious 
and familiar marble.

As Needed

Strawberry
A007201

Our strawberry marble will 
take care sweetly of your 
creations.

As Needed

Amarena
A006880

Delicious and consistent 
pieces of cherries in our 
black cherry marble.

As Needed

Passion Fruit
A007200

The "real passion" in our 
passion fruit marble. 

As Needed

Mango
A007199

A mango marble for an 
exotic explosion of taste.

As Needed

Nougat Pralinè
A007231

Crunchiness and taste with 
our praline nougat marble.

As Needed
ALLERGIES ALLERGIES ALLERGIES

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

24 2,5kg
2

18 2,5kg
2

18 2,5kg
2

18 2,5kg
2

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E
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O U R  F U N N Y  A N D 
E X T R A O R D I N A R Y 
COLLECTION  WILL LET 
YOU DECORATE ALL OF 
YOUR CREATIONS EASLY 
TO GIVE THAT EXTRA 
TOUCH.   

“CHERRY ON TOP OF 
THE CAKE” ? NOW IS 
TIME TO “TOPPING ON” 
YOUR GELATO. TEST OUR 
WIDE RANGE AND OUR 
EXCLUSIVE SELECTION 
“BY GLITTY”.
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Chocolate
A000350

Chocolate topping.

As Needed

Choco Bianco
A000675

White chocolate topping.

As Needed

Hazel&Nut
A000637

Hazelnut topping.

As Needed

Caramel
A000345

Caramel topping.

As Needed

Coffee
A000337

Coffee topping.

As Needed

Amarena
A000329

Cherry Amarena topping.

As Needed

Strawberry
A000352

Stawberry topping.

As Needed

Mix berry
A000651

Berries topping.

As Needed

Kiwy
A000356

Kiwi topping.

As Needed

Silver Vanilla 
By
A000638

Glittered silver vanilla topping.

As Needed

Red strawberry 
By 
A000643

Glittered red strawberry topping.

As Needed

Gold Caramel 
By 
A000357

Glittered gold caramel topping. 

As Needed

Blu Vanilla
By
A000648

Glittered blue vanilla topping.

As Needed

Cocoa 
By 
A000646

Glittered brown cocoa topping. 

As Needed

By

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES

1k
g24

6

1k
g36

8

1k
g36

8

1k
g36

8

1k
g36

8

1k
g36

8
1k

g36
8

1k
g36

8

1k
g36

8

1k
g36

8

1k
g24

6

1k
g24

6

1k
g24

6

1k
g24

6

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E D O S A G E
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ENRICH YOUR GELATO OR 
YOUR DESSERT WITH OUR 
DELICIOUS CRUMBLES . 
THE EXTRA TOUCH TO GIVE 
TASTE AND CRUNCHYNESS 
TO YOUR CREATIONS!

Speculoos  Cookies 
A007179

Chopped speculoos biscuit. 

As Needed

Macaroons
A007295

Chopped amaretto biscuit.

As Needed

Pistacchio Grain
A007178

Chopped pistachio.

As Needed

HazelNut Pralinè
A007176

Chopped praline hazelnuts.

As Needed

HazelNut Grain
A007175

Chopped hazelnuts.

As Needed

Italian Meringa
A007358

Chopped meringue.

As Needed

Cookies
A007177

Chopped biscuit.

As Needed
ALLERGIES ALLERGIESALLERGIES

ALLERGIES

ALLERGIES

ALLERGIES ALLERGIES

9 1,2kg
10

12 1kg
10

12 1kg
10

12 1kg
12

12 2kg
4

12 3kg
6

24 2kg
4

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E

D O S A G E



M
A
STR

O
B
A
SE



M
A
STR

O
B
A
SE

N Small Bags per case

Hot work process

Gluten Free

Cold work process

36 Shelf life MonthlyCH
A

RA
CT

ER
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TI
C N

Pieces per box

Bucket

BottleP
A

C
K

A
G

IN
G Bag

Small Bag

Jar

Fresh yogurt

Cornstarch

Soy

Milk

Eggs

Fruits

Sugar

Fresh Cream

Butter

Water

Fresh Mascarpone

INGREDIENTS Flour

Nuts



32

M
A
STR

O
B
A
SE

Mastro Ingredients 1985 was born to express the 
production strength of Granulati Group companies 
with focus, passion and commitment for gelato shops, 
bakeries and horeca.
  
Mastro Ing’s 1985 quality is not an option, but a status. 
We choose raw materials with care for your needs 
and we keep on looking for what’s new and on top.  
We will guide you into a world of exquisite delicacies 
that will surprise you.
 
Always giving you the maximum, Mastro Ing’s 1985 is 
engaged with nature, packing our products in recyclable 
materials without forgiving our responsibilities.  

Flexible, dynamic, anti-conventional, Mastro Ing’s 1985 
will guide you into the discovery of our services with our 
team. 

Tell us your needs and your wishes and we will put all 
our experience and our profession to satisfy any request, 
because we care the needs of those who choose us.

MASTRO INGREDIENTS 1985 SRL

V i a  S p a r t a c o  1 9 , 
20135 Milan -  I taly
info@mastro1985.com
www.mastro1985.com

FOLLOW US


