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WITH OUR PREMIUM SELECTION 
Y O U  W I L L  F I N D  T H E  R I G H T 
PRODUCT TO QUICKLY AND EASILY 
CREATE YOUR UNFORGETTABLE 
DESSERT.
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Mastro Mousse 

A003029

Just one product for you: 
create Mousse ,  bavarian, 
semicold or even whipped 
cream.

Semifreddo 
Yogurt
A006964

The delicious and creamy 
taste of yogurt for a fantastic 
cold dessert.

Semifreddo 
Chocolate
A004219

For a delicious and creamy 
chocolate cold dessert.

Semifreddo

A002986

Create delicious  cold 
desserts and enjoy giving 
them the taste you prefer.

Pastry Hot 
Cream
A006557

Create an excellent pastry 
cream with the addition of 
milk.

Tiramisù Easy 
Cream
A004297

Create an excellent cream 
with the typical flavor of 
mascarpone quickly.

Catalan Cream

A004283

Make your delicious catalan 
cream.

Pastry Italian 
Cream
A003034

Create your delicious custard. 

Pastry Fast
Cream
A002945

Create an excellent pastry 
cream with the addition of 
milk.

Tiramisù Fresh 
Cream
A006732

Create an excellent tiramisu 
cream with adding just some 
fresh cream anche some 
mascarpone cheese.

+
500ml250g

+
500ml250g

+
500ml250g

+
500ml250g

+
1l300g

+
1l300g

+ +
1l400g 1l

+
140g 1l

+ + +
100g 100g 20g300g

+ +
150g 100ml 250g

ALLERGIES

ALLERGIES ALLERGIES

ALLERGIES

ALLERGIES

ALLERGIESALLERGIES ALLERGIES

ALLERGIES

36 1kg
10

36 1kg
10

36 1kg
6

36 1kg
10

24 1kg
10

18 3kg
436 0,9kg

6

36 0,9kg
6

24 0,4kg
10

24 1kg
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

CREAMY & MOUSSY
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FILLINGS
PASTRYCCIO

GLAZE
PASTRYCCIO

Masterfruit 
Amarena
A005730

Discover our delicious cake 
and dessert fillings.

As Needed

Masterfruit 
Fragola
A005731

Discover our delicious cake 
and dessert fillings.

As Needed

Amarene 
Cherry Special
A001577

Discover our delicious cake 
and dessert fillings.

As Needed

Masterfruit 
Frutti di boscho
A005732

Discover our delicious cake 
and dessert fillings.

As Needed
D O S A G E D O S A G E D O S A G E D O S A G E

2,5kg
2

362,5kg
2

362,5kg
2

362,5kg
2

36

Glassa Easy
A006619

Make your creations shine 
with our icing base.

As Needed

JellyGel
A006571

Our quick and easy jelly for 
desserts.

Glassa Choco Dark
A001575

Dark chocolate icing to make 
your creations shine.

As Needed

Glassa Neutra
A001570

Easy and quick to prepare, 
neutral icing to illuninate 
your creations.

As Needed

20g
+

250ml

ALLERGIES ALLERGIES ALLERGIES

24 2,5kg
2

24 2,5kg
2

24
0

g 8
1kg

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

36 36

Glassa Choco Bianca
A001587

White chocolate icing to 
make your creations shine.

As Needed
ALLERGIES

15 2,5kg
2

D O S A G E
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Chocolate Cake 
Mix
A004176

The chocolaty goodness of a 
chocolate cake made by you 
in a quick and easy way.

+
230ml500g

Meringa Mix
A006556

Prepare your meringue 
quickly and easily and use it 
in all of yours recipes.

+
150ml500g

+
270ml500g

Sponge Cake 
Mix
A006553

For a cake with an exquisite 
and soft sponge cake.

Frolla Mix
A006555

Create a delicious and tasty 
shortcrust pastry for your 
cakes.

+ + +
400g 50g

Yolk 125g 10ml

ALLERGIES ALLERGIES

ALLERGIESALLERGIES

12 0,8kg
6

24 0,5kg
10

12 1kg
6

18 1kg
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

+
250ml500g

Choco Soufflè 
Mix
A004180

For your souffle' with a 
warm and creamy "heart" of 
chocolate.

+
270ml500g

Sponge Cake 
Choco Mix
A006554

For a cake with an exquisite 
and soft cocoa sponge cake.

Frolla Mix 
GLUTEN FREE
A006731

Finally a delicious gluten-
free shortcrust pastry.

+ + +
400g 150g

Yolk 60g125g

ALLERGIESA L L E R G I E S

ALLERGIES

12 0,9kg
6

12 1kg
6

18 1kg
6

D O S A G E

D O S A G E

D O S A G E
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SYRUP CAKE

Syrup Cake 
Rhum
A001685

Syrups for cakes Rhum.

Syrup Cake 
Campania
A001679

Syrups for cakes Campania.

Syrup Cake 
Alkermes
A001669

Syrups for cakes Alkermes.

Syrup Cake 
Maraschino
A001689

Syrups for cakes Maraschino.

Syrup Cake 
Vanilla
A001693

Syrups for cakes Vanilla.

36 1k
g 9

36 1k
g 9

36 1k
g 9

36 1k
g 9

36 1k
g 9
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Creme Caramel 
Mix
A004312

Prepare your classic crème 
caramel.

Vanilla Pudding 
Mix
A004274

For your excellent vanilla 
pudding.

Chocolate 
Pudding Mix
A004267

For your excellent chocolate 
pudding.

+
1l160g

+
1l140g

+
1l140g

Crepes
Mix
A004186

Make your own delicious 
sweet or savory crepes and 
fill them as you like.

Crepes 
Strawberry Mix
A006208

Let yourself be tempted 
by our crepes with a tasty 
strawberry flavor.

Crepes 
Pistacchio Mix
A006206

For a crepes with a delicious 
pistachio flavor.

Panna Cotta Mix
A004318

The sweetness and simplicity 
for your "panna cotta". 

Crepes Gluten Free
A006819

For a fantastic and incredible 
gluten - free crepes base.

Crepes Vanilla Mix
A006204

The great vanilla taste in our 
delicious crepes.

+
1,5l1kg

+
1,5l1kg

+
1,5l1kg

+
1l500g

/
1l

+ +
600ml140g 400ml

ALLERGIES ALLERGIES ALLERGIES

ALLERGIES

ALLERGIESALLERGIES

ALLERGIES A L L E R G I E S

+
1l500g

/
1l

ALLERGIES

12 0,5kg
10

12 0,5kg
10

12 1kg
10

12 1kg
10

12 1kg
10

1kg
10

1kg
10

1kg
10

1kg
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

D O S A G E

36

36 36 36
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Hot work process

Gluten Free

Cold work process

36 Shelf life MonthlyCH
A
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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
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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


