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Founded in Reggio Emilia, Italy, in 1967, PreGel is present in over 130 countries. With two main production plants, 13 
subsidiaries, plus an expansive network of distributors and wholesalers, PreGel ensures effective market control and 
allows for accurate interpretation of the needs of consumers around the world. 

The call for innovation has been the Company’s driving strength from the very beginning, making it a prominent leader 
in the whole food industry. Today PreGel stands globally as the largest manufacturer and distributor of specialty dessert 
ingredient solutions worldwide. 
The material processing, the highest hygienic and sanitary conditions in which the products are manufactured and 
packaged, as well as the automatic management of the warehouse, place PreGel in a leadership position not only in the 
dessert market but in the whole food industry.

THE COMPANY
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CERTIFICATIONS

BRC (Issue 7) GLOBAL STANDARD FOR FOOD SAFETY
IFS FOOD (Issue 6) INTERNATIONAL FEATURED STANDARD

In 2011, PreGel obtained certifications from the BRC and IFS Food, stating that an efficient system is 
in place as well as high standards of hygiene. These standards focus on quality and food safety, and a 
complete application of HACCP as an integral part of the system.
PreGel is proud to have renewed its BRC (Issue 7) and IFS Food (Issue 6) certifications, confirming 
the results of previous years for both (level A for BRC; higher level for IFS).
This achievement demonstrates the Company’s dedication to achieving food quality, health
and compliance with local regulations and specifications for its customers.

ORGANIC CERTIFICATION

In 2012, PreGel obtained an organic certification in line with the Company’s policy of sustainability. 
The organic production method not only responds to consumer demand and caters to a specific 
market but also provides public goods that contribute to environmental protection, animal welfare 
and rural development.

PreGel’s organic products are made in compliance with the EC Reg. 834/2001; a certification body 
authorized by the Ministry of Agriculture verifing compliance with the requirements of the regulation.

VEGAN

Veganism is a dietary lifestyle that excludes the consumption of animals and animal byproducts. 
With more and more people choosing dairy and meat alternatives, the vegan market attracts a wide 
variety of consumers and is growing at a rapid pace. PreGel offers a wide range of products that 
matches PreGel quality standards while adhering to the dietary culture of veganism. In order to make 
them suitable for a vegan diet, whenever the recipe lists milk, cream or any other products of animal 
origin (such as butter, eggs etc.), replace them with any kind of vegetable milk (such as rice, soya, 
almond, barley, oat, coconut milk), vegetable cream or vegetable fats (oils, margarine).

HAZELNUT PIEDMONT I.G.P.

Since 2013, PreGel has received the I.G.P. certification, making the product “Piedmont Hazelnuts I.G.P.” 
as a Classic Paste. This certification contributes to the development of a sustainable model, enhancing 
the quality of the resources from local communities in Italy. The product “Piedmont Hazelnuts I.G.P.” 
meets the requirements of the relevant specifications; as verified by the authority and/or control 
bodies authorized by the EU Member States in accordance with the provisions of EC Reg. 1151/12 
on the protection of geographical indications and designations of origin for agricultural products and 
food.

LIQUORICE OF CALABRIA D.O.P.

In 2014, PreGel also decided to join the D.O.P. certification, making the product “Liquorice of Calabria 
D.O.P. “in powder and/or grain produced in accordance with the relevant specifications. 

The verification of compliance with the requirements is carried out by authorities and/or inspectors 
authorized by the EU Member States in accordance with the provisions of EC Reg. 1151/12 on the 
protection of geographical indications and designations of origin for agricultural and food products.

GLUTEN FREE

PreGel has continued to expand its gluten-free offerings as part of an initiative to always stay abreast 
of the needs of its customers.

PreGel has the ability to mark products gluten-free due to the rigorous allergen policy in place based 
on specific procedures for preventing cross-contamination, as well as strict controls at every level, 
stringent cleaning of the lines, and training of all employees. PreGel’s commitment for the future is 
to continue extending its gluten-free offerings, thanks to new technologies and recently installed 
equipment.
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“Notes”  Legend
AP Also available in alternative packaging


Also available either in an “N” version or with alternative food co-
lors that are not mentioned in Annex V to Reg. (EC) No 1333/2008

WMD Without milk derivatives

GF Gluten free

V VEGAN: the products do not contain any ingredient of animal
origin. In order to make them suitable for a vegan diet, whenever 
the recipe lists milk, cream or any other product of animal origin 
(such as butter, eggs etc.), replace them with any kind of vegetable 
milk (such as rice, soya, almond, barley, oat, coconut milk), vegetable 
cream or vegetable fats (oils, margarine).
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The Base is the fundamental product for producing high-quality artisanal gelato, as it creates the underlying 
structure of gelato. 
To obtain gelato with ideal characteristics in terms of volume, sweetness, structure and creaminess, the 
mixture must be balanced correctly. PreGel’s bases offer an already balanced mixture in terms of sugars, 
fats, NFMS (nonfat milk solids) and other solids. The gelato chef simply adds liquid ingredients and sugar as 
needed to the base. Our bases ensure consistent quality, simplicity and speed in production, and provide an 
opportunity for customization. 
Over the years, PreGel has demonstrated a great commitment to creating bases that meet the needs of 
all gelato chefs, making it one of the best-selling product lines. PreGel is now able to offer a wide variety 
of bases, designed and created with the knowledge of the Research & Development team, combined with 
advanced technology. The bases include milk and water bases (for hot and cold process), fruit gelato bases, 
chocolate gelato bases, bases for light gelato, bases for soya gelato and bases for alcohol gelato. 
All PreGel bases are pre-balanced mixes, carefully combined to ensure great texture in terms of creaminess, 
spoonability and shelf-life, while boosting the flavor of the Classic Pastes or Fortefrutto® Pastes added to 
the base.
This is how gelato chefs around the world benefit from PreGel: by using PreGel’s easy-to-use, high-quality 
products that enable them to achieve the best results in the shortest amount of time. 
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PreGel’s Hot Process Milk Bases must be pasteurized before the mixture goes into the batch freezer. 
To complete the pasteurization process, first heat the milk in the pasteurizer to 35-40°C.
Next, add the solids well-mixed (PreGel hot process base, sugar and texture improvers) to complete the 
heating phase. Once the temperature reaches 85°C, cool the mixture down to 4°C and leave to rest in 
the machine for approximately 1.5 hours.
Next, remove the amount of liquid mixture needed to produce a gelato flavor from the pasteurizer. Add 
the flavor, such as a PreGel Classic Paste or Fortefrutto®, and mix well with an immersion blender. Put the 
mixture in the batch freezer to complete the gelato preparation.

HOT PROCESS BASES

Code Product Fats Packaging Dosage Notes

01748 DIAMANT 50 no vegetable fats 8 bags x 2 kg 50g / lt milk GF

00948 BASE RIMINI® 50 no vegetable fats 8 bags x 2 kg 50g / lt milk GF

56608 CREMISSIMA no vegetable fats 8 bags x 2 kg 50g / lt milk GF

22308 CREMISSIMA BIANCA no vegetable fats 8 bags x 2 kg 50g / lt milk GF

07748 PREGEL VITTORIA® 50 no vegetable fats 8 bags x 2 kg 50g / lt milk GF

94008 SUBLIME no vegetable fats 8 bags x 2 kg 50g / lt milk GF

01608 DIAMANT 100 contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

15008 FIOCC® contains vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

85308 MATILDE 100 contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

05508 MAXIMASTRUCTURA® 100 contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

08408 PREGEL VITTORIA® SUPER 100 contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

59108 PUROLAT SUPERIOR HOT no vegetable fats 8 bags x 2 kg 100g / lt milk AP; GF

03708 VENEZIA 100 contains vegetable fats 8 bags x 1,5 kg 100g / lt milk AP; GF 

11928 BASE ANGELICA contains vegetable fats 8 bags x 1,5 kg 150g / lt milk GF

07008 MAXIMAPAN 150 contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 150g / lt milk GF

37608 BASE DEL MAESTRO contains hydrogenated 
vegetable fats 8 bags x 1,6 kg 200g / lt milk GF

05708 CREMOSISSIMA QUICK contains hydrogenated 
vegetable fats 8 bags x 1,75 kg 350g / lt milk GF

29808 PRONTOMIX contains vegetable fats 8 bags x 2 kg 490g / lt water AP; GF
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COLD PROCESS BASES

FRUIT BASES

PreGel Cold Process Milk Bases do not require pasteurization prior to going into the batch freezer.
The cold process consists of mixing all ingredients carefully, and then processing the mixture directly in 
the batch freezer. 
After thoroughly mixing together all the ingredients, including the flavor, the mixture should be left to 
mature in the refrigerator for at least 30 minutes before being processed in the batch freezer. Processing 
the gelato in the machine takes a few minutes, during which the product is quickly brought to freezing
temperatures and mixed to incorporate air, which produces and controls the formation of very small ice 
crystals that give gelato its creamy texture. This incorporation of air also brings a substantial increase to 
the volume of the product, also known as overrun. The product is then extracted from the batch freezer 
and poured directly into an already frozen gelato pan. 

Please note that all PreGel cold process bases can be pasteurized.

PreGel’s Fruit Bases are ideal for the preparation of fruit sorbets with fresh or creamy texture.
All Fruit Bases are created using the cold process which is a quicker preparation than hot process 
since pasteurization is not required. 

Code Product Fats Packaging Dosage Notes

85208 PANNA 50 contains vegetable fats 8 bags x 1,5 kg 50g / lt milk GF; AP 

92208 PANNA MILK 50 no vegetable fats 8 bags x 1,5 kg 50g / lt milk GF; AP 

02348 PANNAGEL® no vegetable fats 8 bags x 2 kg 50g / lt milk GF

08608 CREMOSA no vegetable fats 8 bags x 2 kg 50g / lt milk GF

02548 EXPRESS-CAPRI 50 no vegetable fats 8 bags x 2 kg 50g / lt milk GF

02208 FIOR PANNA no vegetable fats 8 bags x 1,5 kg 50g / lt milk GF

11028 FIOR PANNA 100 no vegetable fats 8 bags x 2 kg 100g / lt milk GF

09308 TOTALBASE® contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

93908 MAGNIFICA no vegetable fats 8 bags x 1,5 kg 250g / lt water GF

32355 BIANCOLATTE SPRINT contains hydrogenated 
vegetable fats 12 bags x 0,92 kg 370g / lt milk GF

14992 PRONTOFAST contains vegetable fats 1 bag x 10 kg 500g / lt water GF

Code Product Fats Packaging Dosage Notes

92108 CREMOSA FRUIT no fats 8 bags x 1,5 kg 50g / lt water GF; WMD; V

31108 FRUIT BASE MILK FREE no fats 8 bags x 2 kg 50g / lt water GF; WMD; V

02108 FRUTTOSA no fats 8 bags x 2 kg 50g / lt water GF

04044 LEMON 50 no fats 4 bags x 2 kg 50g / lt water GF; V

23908 GRANFRUTTOSA no fats 8 bags x 2 kg 60g / lt water GF; V

09508 SUPERLIMONE 100 contains hydrogenated 
vegetable fats 8 bags x 2 kg 100gr / lt water GF

09308 TOTALBASE® contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 100g / lt milk GF

92701 BIO FRUIT BASE no fats 10 bags x 1,24 kg 310g / lt water + bio fruits GF; V

82501 TUTTIFRUTTI no fats 10 bags x 1,24 kg 310g / lt water GF; V
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CHOCOLATE BASES

SOYA GELATO BASE

BASE FOR ALCOHOLIC GELATO

LIGHT & WELLNESS BASES

PreGel Chocolate Gelato Bases are ideal products for obtaining a gelato with an intense and refined flavor 
of the very best chocolate.

PreGel has developed Neutral Basesoia BeneoTM, sweetened with fructose. It enhances a pleasant and light 
flavor, ideal for all consumers that suffer from lactose intolerances.

Base Allegra is an extremely versatile product, ideal for producing original alcoholic gelato flavors that 
maintain an excellent texture in the display case even with the presence of alcohol. 

PreGel has created a line of low calorie Bases enriched with fibers and sweetened with Stevia, Fructose, 
or Sucralose. These gelato bases are perfect for those customers who want to stay in shape even at the 
gelato shop.

Code Product Fats Packaging Dosage Notes

00608 CHOCOLATE 100 contains fats (as natural 
constituents of cocoa) 8 bags x 1,5 kg 100g / lt milk GF

00548 CHOCOLATE 200 (SCHOKO' KISS) contains fats (as natural 
constituents of cocoa) 8 bags x 2 kg 200g / lt milk

or vegetable milk GF; V

07408 CHOCOLATE GRAN FONDENTE 
PREMIUM

contains hydrogenated 
vegetable fats 8 bags x 1,5 kg 250g / lt milk + water GF

Code Product Fats Packaging Dosage Notes

82404  ALLEGRA no fats 4 bags x 1,5 kg 150g / lt water + wine/beer/liquor GF; V

Code Product Fats Packaging Dosage Notes

09408 NEUTRAL BASESOIA BENEOTM contains hydrogenated 
vegetable fats 8 bags x 2 kg 500g / lt water GF; WMD; V

Code Product Fats Packaging Dosage Notes

84601  LIGHT&STEVIA BASE no fats 12 bags x 1,05 kg
350g / lt skimmed milk (or vegetable 

milk) + pure classic pastes
or lt water/fruit

GF; V

08108  DIABETIC FRUIT BASE no fats 8 bags x 2 kg 220g / lt water GF

08208  DIABETIC MILK BASE no fats 8 bags x 2 kg 250g / lt skimmed milk GF

39501  WELLNESS BASE no fats 12 bags x 1,1 kg 440g / lt water + fruits GF; V
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NEUTRALS, TEXTURE
IMPROVERS & STABILIZERS

COLD PROCESSING
ASSORTED FLAVORS

PreGel Neutrals are powdered products that help stabilize, thicken and emulsify gelato bases. 
The Texture Improvers and Stabilizers improve gelato structure by enhancing its creaminess, scoopability 
and hold in the display case. They are made to customize the low-dosage bases, and allow gelato chefs to 
create customized recipes.

This line of products includes a variety of concentrated powder products that serve as flavorings for
gelato. They blend well in cold process bases, making them perfect for the quick preparation of high volumes.

Code Product Packaging Dosage Notes

02004 NEUTRO 4 bags x 2 kg 4-5g / l milk or
vegetable milk GF; V

01944 SUPERNEUTRO FRUIT 4 bags x 2 kg 10g / kg mix GF

01844 SUPERNEUTRO MILK 4 bags x 2 kg 10g / kg mix GF

00404 FIBRAPLUS 4 bags x 1,5 kg 15g / kg mix GF; V

00324 PIÙ CREMOSO 4 bags x 1,2 kg 20-30g / lt GF

08804 PROTEINGEL 4 bags x 1,5 kg 20-40g / lt mix GF

70402 VELLUTINA® 2 buckets x 5 kg 4-6g / lt mix GF; V

Code Product Packaging Dosage Notes

04904 CHEESECAKE 4 bags x 1,5 kg 40g / kg mix GF

21726 LIQUORICE 6 jars x 0,9 kg 30g / kg mix V

04544 MASCARPONE 30 4 bags x 2 kg 30g / lt milk GF

00744 PANNA ALPINA 15-30 4 bags x 2 kg 15-30g / kg mix GF

04204 YOGGI® 4 bags x 1,5 kg 30-50g / kg mix GF

04224 YOGGI® WITH MILK CULTURES 4 bags x 1,5 kg 30-50g / kg mix GF
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PreGel’s Classic Pastes are high-quality flavorings that are added to gelato bases and help give the right 
taste and consistency to gelato. 

PreGel’s Fortefrutto® is a line of concentrated pastes, first produced by PreGel in the 1970s to allow
creating fruit gelato and sorbettos all year long.

Pastes
©

Pr
eG

el



10

PreGel’s Classic Paste line boasts a vast array of flavors for satisfying all customers. New flavors are
continuously added to the line as PreGel stays on top of the current trends in the industry.

Code Product Packaging Dosage Notes

10802 AMADEUS DREAM 2 buckets x 6 kg 100g / kg base GF; V

50002 AMARETTO 2 buckets x 6 kg 50g / kg base

57802 APPLE PIE (Smooth) 2 buckets x 3 kg 50g / kg base GF; V

25602 BISCOTTO (Cookie Flavour) 2 buckets x 3 kg 70-80g / kg base GF

12372 BLUE ANGEL 2 buckets x 3 kg 35g / kg base GF

53072 BUBBLE GUM 2 buckets x 3 kg 35g / kg base GF; V

56522 CACAOPAT 2 buckets x 6 kg 70-100g / kg base AP; GF; Sugar Free; V

27502 CAPPUCCINO - LATTE MACCHIATO 2 buckets x 6 kg 50g / kg base GF; V

57202 CARAMAO MOU 2 buckets x 6 kg 20-35g / kg base GF

50202 CARAMEL 2 buckets x 6 kg 20-35g / kg base GF; V

27406 CARAMELLLATTE CONCENTRATED 6 jars x 1,3 kg 25-30g / kg base GF

89702 CASSATA SICILIANA 2 buckets x 6 kg 175g / kg base GF

54802 CHOCOLATE & HAZELNUT 2 buckets x 6 kg 120g / kg base GF; V

58072 CIAMBELLA (Doughnut) 2 buckets x 3 kg 50g / kg base GF

58472 CINNAMON 2 buckets x 3 kg 35g / kg base GF; V

59372 CIOCCOLATINO 2 buckets x 3 kg 70g / kg base GF; V

50402 COCONUT 2 buckets x 5 kg 70g / kg base GF; V

28072 COFFEE COSTA D'ORO 2 buckets x 3 kg 70g / kg base AP; GF ; V

53602 COFFEE CREAM 2 buckets x 6 kg 35-40g / kg base GF; V

50172 COFFEE MOKA CONCENTRATED 2 buckets x 3 kg 30g / kg base GF; V

54672 CREMA ALL'UOVO (Custard Cream) 2 buckets x 3 kg 70g / kg base GF

85002 CREMA CATALANA 2 buckets x 3 kg 70-100g / kg base GF

55772 CROCCANGELO® 2 buckets x 2,5 kg 70-100g / kg base GF; V

50672 CROCCANTINO 2 buckets x 3 kg 70g / kg base GF

50702 GIANDUIA 2 buckets x 6 kg 130-150g / kg base GF; V

91302 GIANDUIOTTO ROCK 2 buckets x 5 kg 150-170g / kg base GF; V

77602 BITTER GIANDUIA (La Cubanera) 2 buckets x 3 kg 150-170g / kg base GF; V

53912 HAZELNUT CREAM 2 buckets x 3 kg 70g / kg base AP; GF ; V

51402 HAZELNUT P. FINE 2 buckets x 5 kg 70-130g / kg base GF; V

58202 HAZELNUT P.GRANULATED 2 buckets x 5 kg 100-130g / kg base GF; V

29202 BROWN HAZELNUT 2 buckets x 5 kg 70g / kg base GF

27002 ELITE HAZELNUT 2 buckets x 5 kg 70g / kg base GF

23302 P.G.I. PIEDMONT HAZELNUT 2 buckets x 5 kg 100-130g / kg base GF; V

51502 REGINA HAZELNUT 2 buckets x 5 kg 80-120g / kg base GF; V

89572 LECHE MERENGADA 2 buckets x 3 kg 35g / kg base GF

29902 LEOLEON 2 buckets x 3 kg 40g / kg base GF

56172 LIQUORICE 2 buckets x 3 kg 70g / kg base GF; V

50802 MALAGA C (Yellow) 2 buckets x 6 kg 70g / kg base GF; V

CLASSIC
aste
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59902 MALAGA N (White) 2 buckets x 6 kg 70g / kg base GF; V

50972 MARRON GLACÉ 2 buckets x 3 kg 70g / kg base GF; V

51002 MARZIPAN 2 buckets x 6 kg 70g / kg base GF; V

29402 MASCARPONE CREAM 2 buckets x 6 kg 50g / kg base GF

73302 MASTIXA (Woodland Resin) 2 buckets x 3 kg 60g / kg base GF; V

25702 MERINGUE 2 buckets x 3 kg 50g / kg base GF

51172 MINT C (Green) 2 tins x 3 kg 35g / kg base ; GF; V

59872 MINT NA (White) 2 buckets x 3 kg 35g / kg base GF; V

61602 ORO D'ORO (Lemon Cream) 2 buckets x 6 kg 70g / kg base ; GF ; AP; V

54772 PANNACOTTA 2 buckets x 3 kg 100g / kg base GF

53302 PANNAPANNA 2 buckets x 6 kg 35g / kg base GF

24502 PEANUT 2 buckets x 2,5 kg 120g / kg base GF; V

51702 PISTACHIO REALE FINE C 2 buckets x 6 kg 35g / kg base GF; V; 

51802 PISTACHIO REALE GRANULATED C 2 buckets x 6 kg 35g / kg base GF; V; 

18972 PISTACHIO VERDE PR IMAVERA 2 buckets x 3 kg 100g / kg base GF; V

53702 PISTACHIO CREAM C 2 buckets x 6 kg 70g / kg base ; GF

82702 PURE PISTACHIO N 2 buckets x 2,5 kg 100g / kg base GF; V

06872 PURE PISTACHIO ANATOLIA PURE 2 buckets x 2,5 kg 100g / kg base GF; V

28322 PRONTOCIOCC® 2 buckets x 6 kg 100g / kg base GF; V

56002 PUNCH  P.CL. 2 buckets x 3 kg 70g / kg base GF

36122 PURE SWEET ALMOND 2 buckets x 2,5 kg 100g / kg base GF; V

55202 ROASTED ALMOND 2 buckets x 6 kg 70-100g / kg base AP; GF

57302 ROSE (TURKISH DELIGHT) 2 buckets x 6 kg 35g / kg base V; GF

73202 SALTY PEANUT® 2 buckets x 2,5 kg 120g / kg base GF; V

23102 SPEKULATIUS 2 buckets x 3 kg 70g / kg base GF

51902 TARTUFO AL BACIO 2 buckets x 5 kg 130g / kg base GF; V

53402 WHITE TRUFFLE 2 buckets x 5 kg 70g / kg base GF

52002 TIRAMISÙ 2 buckets x 5 kg 80g / kg base GF

91802
TIRAMISÙ VENEZIANO
(Venetian Tiramisù)

2 buckets x 3 kg 80g / kg base GF

52102 TORRONE (Honey & Almonds) 2 buckets x 4 kg 70g / kg base GF

25822 GOLDEN VANILLE® 2 buckets x 3 kg 20g / kg base GF; V

52272 VANILLA ANTICA C 2 buckets x 3 kg 25-35g / kg base ; GF; V

52602 VANILLA CLASSICA BOURBON N 2 buckets x 6 kg 25-35g / kg base GF

59502 VANILLA N 2 buckets x 6 kg 25-35g / kg base GF; V

23502
VANILLA PURISSIMA BACCHE
(Purissima Beans)

2 buckets x 3 kg 35g / kg base GF

82906 VANILLA EXCELSA 6 jars x 1,3 kg 20-25g / kg base GF; V

26402 VANILLA MEXICO SUPERIOR 2 buckets x 6 kg 25-40g / kg base GF

14602 VANILLA TAHITI N (Yellow) 2 buckets x 6 kg 30g / kg base GF

48902 VANILLA TAHITI N (White) 2 buckets x 6 kg 30g / kg base GF

51202 WALNUT 2 buckets x 6 kg 70g / kg base GF

53272 WALNUT CREAM 2 buckets x 3 kg 70g / kg base GF

24002 WHISKY CREAM (Irish Coffee) 2 buckets x 3 kg 100g / kg base GF

55502 WHITE CHOCOLATE 2 buckets x 5 kg 100g / kg base AP; GF

52302 ZABAJONE C 2 buckets x 5 kg 100g / kg base ; GF

52502 ZABAJONE FOR PASTRY C 2 buckets x 5 kg 120g / kg base GF

52305 ZABAJONE  VITTORIA 2 plastic jars x 5 kg 100g / kg base GF

59472 ZUPPA INGLESE 2 buckets x 3 kg 35g / kg base GF

Code Product Packaging Dosage Notes



12

Fortefrutto® are ideal products for the production of fruit sorbets and fruit gelato. An advantage of using 
Fortefrutto® is that its taste and quality remain constant all year long. These products can also be used in 
combination with fresh fruit to enhance the flavor of gelato and create a more vibrant color, or in the 
production of cakes, parfaits and other pastries.

Code Product Packaging Dosage Notes

40172 AMARENA C 2 buckets x 3 kg 20-70g / kg mix GF; V

40072 APRICOT C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

40472 BANANA C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

41772 BILBERRY C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

41872 BLACKBERRY C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

47372 BLACKCURRANT N 2 buckets x 3 kg 20-70g / kg mix GF; V

45672 CHERRY N 2 buckets x 3 kg 20-70g / kg mix GF; V

40572 CITRON C 2 buckets x 3 kg 110g / kg mix ; GF; V

49272 EXOTIC NS 2 buckets x 3 kg 20-70g / kg mix GF; V

40972 FOREST BERRIES C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

42972 GRAPES C 2 buckets x 3 kg 50-70g / kg mix ; GF; V

42472 GREEN APPLE C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

94202 HUGO 2 buckets x 3 kg 100g / kg mix GF; V

41172 KIWI C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

41336 LIMONAGRO 6 jars x 1,3 kg
30g / kg mix

GF; to be sold together to obtain
Mediterranean Lemon flavour; V41356 LIMONFIORE 6 jars x 1,3 kg

47436 MANDARIN I 6 jars x 1,2 kg
30g / kg mix

GF; to be sold together to obtain
Mandarin f lavour; V47456 MANDARIN II 6 jars x 1,2 kg

47772 MANGO ALPHONSO N 2 buckets x 3 kg 20-70g / kg mix GF; V

43372 MARASCA - WILD CHERRY N 2 buckets x 3 kg 20-70g / kg mix GF; V

41672 MELON C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

88302 MOJITO 2 buckets x 3 kg 20-70g / kg mix GF; V

40372 ORANGE C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

41972 PAPAYA C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

41072 PASSIONFRUIT C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

42072 PEACH C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

49372 PEACH MANGO A-C-E 2 buckets x 3 kg 20-70g / kg mix GF; V

41472 PEAR N 2 buckets x 3 kg 20-70g / kg mix GF; V

40272 PINEAPPLE C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

43872 PINK GRAPEFRUIT N 2 buckets x 3 kg 20-70g / kg mix GF; V

09272 PINK GUAVA C 2 buckets x 3 kg 20-70g / kg mix GF; V

48072 POMEGRANATE C 2 buckets x 3 kg 20-70g / kg mix GF; V

41272 RASPBERRY C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

41346 ARANCIAGRA 6 jars x 1,3 kg
20g / kg mix

GF; to be sold together to obtain
Red Orange flavour; V09276 RED ORANGE 6 jars x 1,3 kg

40872 STRAWBERRY C 2 buckets x 3 kg 20-70g / kg mix ; GF; V

42572 WILD STRAWBERRY C 2 buckets x 3 kg 20-70g / kg mix ; GF; V
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PreGel’s Sprint line is a complete line of cold process products that offers quick and easy preparation of 
both artisanal and soft gelato. All of the solid ingredients are already balanced and only the addition of 
water or milk is required to create delicious gelato, sorbets or soft serve.

These products are great time-savers while still creating a high-quality product.
The Sprint line offers two types of products: Sprints with pieces, perfect for making delicious gelato com-
plete with real fruit pieces, and fruit and cream flavored Sprints without pieces for making smooth gelato 
that can also be used in soft serve machines.
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SPRINT FOR GELATO

SPRINT FOR GELATO & SOFT GELATO
(Suitable for Soft Gelato Machines)

Code Product Packaging Gelato Dosage Notes

44201 BANANA WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

37801 CHILLI CHOCOLATE WITH PIECES 12 bags x 1,1 kg 440g / lt milk GF

06901 COCONUT WITH PIECES 12 bags x 0,92 kg 370g / lt milk + cream GF

01301 FOREST BERRIES WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; V

15401 GRANLIMONE (LEMON) WITH PIECES 10 bags x 1,32 kg 440 g / lt water WMD; GF ; V

83601 GREEN APPLE WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

26821 MELON WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

31431 PEACH WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

07621 PINEAPPLE WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

31355 RASPBERRY WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

16401 STRAWBERRY WITH PIECES 10 bags x 1,32 kg 440g / lt water WMD; GF ; V

32701 YOGURSPRINT FOREST BERRIES N 12 bags x 1 kg 400g / lt milk GF

Code Product Packaging Gelato Dosage Soft Dosage Notes

90001 ACE 12 bags x 1,1 kg 440g / lt water 365g / lt water With A-C-E 
Vitamins; V

63901 ALMOND BLOSSOM 10 bags x 1,13 kg 450g / lt milk 375g / lt milk GF

35501 BANANA CREAM 12 bags x 1 kg 400g / lt milk + water 330g / lt milk + water GF

32355 BIANCOLATTE 12 bags x 0,92 kg 370g / lt milk 300g / lt milk GF

04408 BLACK CHOCOLATE 8 bags x 1,75 kg 700g / lt hot water 580g / lt hot water GF

92008 BLACK CHOCOLATE  WMD 8 bags x 1,75 kg 700g / lt hot water 580g / lt hot water WMD; GF ; V

81821 BLUE 12 bags x 1,2 kg 400g / lt milk 340g / lt milk GF

84801 BUTTERMILCH 10 bags x 1,2 kg 400g / lt milk + buttermilk 300g / lt milk + buttermilk GF

36921 CHAI TEA 10 bags x 1,2 kg 400g / lt milk
or vegetable milk

340g / lt milk
or vegetable milk GF; V

05901 CHEESECAKE 12 bags x 0,92 kg 370g / lt milk + cream 300g / lt milk + cream GF

32401 CHOCOLATE 12 bags x 1 kg 400g / lt milk 330g / lt milk GF

93708 CIOCCOBIANCO WATER 8 bags x 1,75 kg 700g / lt hot water 580g / lt hot water GF

93808 CIOCCOLATTE WATER 8 bags x 1,75 kg 700g / lt hot water 580g / lt hot water GF

09601 COFFEE 12 bags x 0,92 kg 370g / lt milk 300g / lt milk GF
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26201 CREMA ANTICA (Custrad Cream) 12 bags x 1 kg 400g / lt milk 330g / lt milk

61901 GIANDUIOTTO 10 bags x 1,13 kg 450g / lt milk+cream 375g / lt milk + cream GF

22001 GREEN APPLE  NA 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

91901 GREEN TEA  12 bags x 1 kg 400g / lt milk 330g / lt milk GF

64001 HAZELNUT 10 bags x 1,13 kg 450g / lt milk 375g / lt milk GF

04631 ITALIAN BISCOTTO 8 bags x 1,5 kg 500g / lt milk 430g / lt milk

25521 KRIPTON ICE 10 bags x 1,32 kg 440g / lt water          365g / lt water          GF

83801 LIME NA 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

09001 LIMONCELLO 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

09701 LEMON 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

89901 MANDARIN 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

69301 MANGO 12 bags x 1,1 kg 440 g / lt water 365g / lt water GF; V

14801 MASCARPONE IMPERIALE N 12 bags x 1 kg 400g / lt milk+cream 330g / milk + cream GF

21901 MELON 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

11221 MONTE NERO 12 bags x 1,2 kg 400g / lt milk 340g / lt milk GF

69821 PEACH TEA 10 bags x 1,32 kg 440g / lt water 375g / lt water GF; V

89602 PEACH-MANGO 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

15701 PINK GRAPEFRUIT 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

69921 POMEGRANATE 10 bags x 1,32 kg 440g / lt water 375g / lt water GF; V; W.M.D.

42201 RED ORANGE N 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

83701 SALTED CARAMEL 12 bags x 1 kg 400g / lt milk 330g / lt milk GF

09901 STRAWBERRY  N 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

14701 TIRAMISÙ 12 bags x 1 kg 400g / lt milk 330g / lt milk GF

85701 TROPICAL 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

32501 VANILLA 12 bags x 1 kg 400g / lt milk 330g / lt milk GF

31701 WATERMELON SORBETTO 12 bags x 1,2 kg 450g / lt water 400g / lt water GF

88101 WATERMELON 12 bags x 1,1 kg 440g / lt water 365g / lt water GF; V

84401 WHITE CHOCOLATE 10 bags x 1,1 kg 440g / lt milk 365g / lt milk GF

21081 YOGUR LIGHT&STEVIA 12 bags x 1,11 kg 370g / lt skimmed milk   330g / lt skimmed milk GF

32901 YOGURSPRINT 12 bags x 1 kg 400g / lt milk 330g / lt milk GF

13321 YOGURT GRECO (GREEK YOGURT) 8 bags x 1,6 kg  400g / lt milk 320g / lt milk + yogurt GF

Code Product Packaging Gelato Dosage Soft Dosage Notes



16

The PreGel Soft Gelato line are cold process, powdered products, that are full of flavor, and specifically 
conceived for making Soft Serve. 

PreGel Centorighe® is an exclusive sales line created to decorate the Soft Gelato while it is being
extracted from the machine. 

Tenerissimo is a complete line of innovative products that allow you to quickly make delicious dessert 
similar to artisanal gelato using a small counter top machine. 

Soft Gelato
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GELATO SOFT SERVE PRODUCTS
These are powdered mixes to be used in a cold process, specially designed to make a simple high-quality 
and fresh product, when used with the appropriate Soft Gelato machine. 

Code Product Packaging Soft Dosage Notes

03008 CHOCOLATE SOFT 8 bags x 1,6 kg 400g / lt water GF

36421 CUCUMBER YOGURSPRINT 10 bags x 1,2 kg 340g / lt milk GF

03108 FIORDILATTE SOFT 8 bags x 1,6 kg 400g / lt water GF

48108 STRAWBERRY SOFT 8 bags x 1,6 kg 400g / lt water GF; V

06108 VANILLA SOFT 8 bags x 1,6 kg 400g / lt water GF

04808 FROZEN YOGGI® - YOGURT SOFT 8 bags x 1,6 kg 320g / lt milk + yogurt GF

04851 FROZEN YOGGI® N. 1
WITH MILK CULTURES 12 bags x 0,8 kg 160g (No. 1) + 160g (No. 2) / lt whole 

milk or whole milk + yogurt
GF; to be sold 
together04841 FROZEN YOGGI® N. 2 12 bags x 0,8 kg

94631 YOGURSPRINT LACTOSE FREE N.1
WITH MILK CULTURES 12 bags x 0,9 kg

225 gr (No. 1) + 225 gr (No. 2) / lt water
GF; to be sold 
together94641 YOGURSPRINT LACTOSE FREE N.2 12 bags x 0,9 kg

49901 YONICE SOFT 12 bags x 1,08 kg 270g / lt milk GF

49951 YONICE SOFT N. 1
WITH MILK CULTURES 12 bags x 0,68 kg 136g (No. 1) + 136g (No. 2) / lt

skimmed milk
GF; to be sold 
together49941 YONICE SOFT N.2 12 bags x 0,68 kg
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CENTORIGHE®

Their unique consistency allows the Centorighe® to perfectly decorate the ridges of the soft serve
without dripping, enhancing the visual appeal while enriching the flavor.

Using the most up-to-date technology in the industry, PreGel Tenerissimo, a wide range of innovative
products for obtaining soft gelato, was created. 
These are easy-to-use powdered products with quick preparation. All that is required is: dissolve the 
powder in water or milk, and pour it into the counter top machine to produce a great frozen dessert in 
no time. 
This product line is dedicated to whoever wants to broaden the menu offerings with a small investment 
but with no compromise on quality. 

Code Product Packaging Notes

14476 CHOCOLATE 6 jars x 1,2 kg GF; V

69246 FOREST BERRIES 6 jars x 1,2 kg GF

89306 GREEN APPLE 6 jars x 1,2 kg GF; V

14376 MANGO 6 jars x 1,2 kg GF; V

27606 STRAWBERRY 6 jars x 1,2 kg GF

Code Product Packaging Dosage Notes

65101  CHOCOLATE 12 bags x 1 kg 500g / lt water GF

58121  COFFEE 12 bags x 0,66 kg 330g / lt milk GF

63721  FIORDILATTE 12 bags x 0,66 kg 330g / lt milk GF

91701  LEMON 12 bags x 0,8 kg 400g / lt water V

91501  MANGO 12 bags x 0,8 kg 400g / lt water GF; V

65221  MASCARPONE 12 bags x 0,66 kg 330g / lt milk GF

65601  PINK GRAPEFRUIT 12 bags x 0,8 kg 400g / lt water V

23721  SALTED CARAMEL 12 bags x 0,66 kg 330g / lt milk GF

65001  STRAWBERRY 12 bags x 0,8 kg 400g / lt water GF

91401   VANILLA 12 bags x 0,66 kg 330g / lt milk GF

64321   YOGURT 12 bags x 0,66 kg 330 g / lt milk + yogurt GF

il Gelato

®SS
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Light Gelato

PreGel’s Light & Stevia is a complete product line that is ready-to-use, sugar-free, fiber-rich and has a low 
calorie content. This line of products is sweetened with Stevia, a sweetener whose origin is plant-based 
from native parts of Brazil and Paraguay. Stevia is about 300 times sweeter than sugar and with no calories.

Besides, there are also other Light Gelato products which are low-calorie, sugar-free and are sweetened 
with Fructose or Sucralose, enriched with BeneoTM fibers.
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LIGHT GELATO Wellness Line
Sweetened with Stevia: Stevia Rebaudiana is a plant native to South America, typically grown between 
Paraguay and Brazil. This calorie-free extract has a sweetening power 300 times stronger than sucrose.

Sweetened with Sucralose: a complete range of products which are perfect to produce low-calorie gelato 
that contains no added sucrose and is sweetened with sucralose and enriched with BeneoTM fibers.

Sweetened with Fructose: low calorie products that are sweetened with fructose and contain no added 
sucrose.

Code Product Packaging Dosage Notes

84601 LIGHT&STEVIA BASE 12 bags x 1,05 kg
350g / lt skimmed milk + pure 
classic pastes or lt water/fruit

GF; V

21081 YOGUR LIGHT&STEVIA 12 bags x 1,11 kg
Gelato: 370g / lt skimmed milk
Soft: 300g / lt skimmed milk 

GF

Code Product Packaging Dosage Notes

23402 ARABESCHI® WILD STRAWBERRY 
LIGHT BENEOTM 2 buckets x 3 kg GF; V

20601 CAPPUCCINO LIGHT BENEOTM 12 bags x 1 kg 400g / lt water-skimmed milk GF

20501 CHOCOLATE LIGHT BENEOTM 10 bags x 1,25 kg 500g / lt water-skimmed milk GF

20801 FIORDILATTE LIGHT BENEOTM 12 bags x 1 kg 400g / lt water-skimmed milk GF

39802 MARACUJA N PASTE 2 buckets x 3 kg 35g / kg mix Sucrose free; GF; V

20701 RASPBERRY LIGHT BENEOTM 12 bags x 1,1 kg 440g / lt water GF; V

39501 WELLNESS BASE 12 bags x 1,1 kg 440g / lt water + fruits GF; V

21001 YOGUR LIGHT BENEOTM 12 bags x 0,92 kg 370g / lt skimmed milk GF

36701 YOGUSPECIAL LIGHT BANANA 
BENEOTM 12 bags x 0,92 kg 370g / lt skimmed milk GF

71401 YOGUSPECIAL LIGHT STRAWBERRY 
BENEOTM 12 bags x 0,92 kg 370g / lt skimmed milk GF

Code Product Packaging Dosage Notes

08108 DIABETIC FRUIT BASE 8 bags x 2 kg 220g / lt water GF; no hydrogenated 
vegetable fats

08208 DIABETIC MILK BASE 8 bags x 2 kg 250g / lt skimmed milk GF; no hydrogenated 
vegetable fats

08708 DIABETIC VANILLA 8 bags x 2 kg 250g / lt skimmed milk GF

08308 DIABETIC YOGGI® 8 bags x 2 kg 250g / lt skimmed milk GF
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PreGel Bio

In 2012, PreGel received an organic certification that reflects the Company’s policy on sustainability.
The organic production method provides a duel societal role: it provides for a specific market, as well as, 
meeting consumer demand for organic products while protecting the environment and promoting animal 
welfare and rural development.

PreGel’s new organic product line is manufactured in compliance with Reg. CE 834/2007, and is
periodically verified with certification authorized by the Ministry of Agriculture.
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PREGEL BIO
PreGel’s Bio Line offers powdered products that are certified organic and only require the addition of li-
quid ingredients (water/organik milk or yogurt) and/or organic fruits to create organic gelato and sorbetto 
in minutes. The line was designed and manufactured with the same logic as the Sprints, making them quick 
and easy to prepare.

Code Product Packaging Gelato Dosage Soft Dosage Notes

92701 BIO FRUIT BASE 10 bags x 1,24 kg 310g / lt water + bio fruits GF; V

92601 CHOCOLATE BIO 10 bags x 1,2 kg  400g / lt bio milk           330g / lt bio milk GF

92801 FIORDILATTE BIO 10 bags x 1,2 kg  400g / lt bio milk           330g / lt bio milk GF

92901 VANILLA BIO 10 bags x 1,2 kg  400g / lt bio milk           330g / lt bio milk GF

92301 YOGO BIO 10 bags x 1,2 kg  400g / lt bio milk          330g / lt bio milk GF
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PreGel Yogurt

In 1985 PreGel came out with Yoggi®, the first yogurt flavored gelato. Born from the inspiration of our 
founder, and developed through hard work and extensive research, PreGel’s yogurt flavored gelato
revolutionized the artisanal gelato market, introducing a new product category.

The launch of soft serve, Frozen Yoggi®, has given life to the proliferation of both large international chains 
of yogurt shops, as well as thousands and thousands of independent retailers around the world. 

The main reason behind this great success is the unique taste that cannot be imitated. 
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PREGEL YOGURT
Over the years, the genuine and unmistakable taste of PreGel’s frozen yogurt has been applied to many 
other products: from artisanal and soft gelato to granitas and smoothies to even innovative organic pro-
ducts that are enriched with milk cultures or sweetened with Stevia. 

Code Product Packaging Dosage Notes

36421 CUCUMBER YOGURSPRINT 10 bags x 1,2 kg 340g / lt milk GF

08308 DIABETIC YOGGI® 8 bags x 2 kg 250g / lt skimmed milk GF

04808 FROZEN YOGGI® - YOGURT SOFT 8 bags x 1,6 kg 320g / lt milk + yogurt GF

04851 FROZEN YOGGI® N. 1 WITH MILK 
CULTURES 12 bags x 0,8 kg 160g (No. 1) + 160g (No. 2) /lt whole milk 

or whole milk + yogurt
GF; to be sold 
together04841 FROZEN YOGGI® N. 2 12 bags x 0,8 kg

04204 YOGGI® 4 bags x 1,5 kg 30-50g / kg mix GF

04224 YOGGI® WITH MILK CULTURES 4 bags x 1,5 kg 30-50g / kg mix GF

60204 YOGGIGRANITA 4 bags x 2 kg 175g / kg mix GF

92301 YOGO BIO 10 bags x 1,2 kg
Gelato: 400g / lt bio milk
Soft: 330g / lt bio milk

GF

21001 YOGUR LIGHT BENEOTM 12 bags x 0,92 kg 370g/ lt skimmed milk GF

21081 YOGUR LIGHT&STEVIA 12 bags x 1,11 kg
Gelato: 370g / lt skimmed milk    
Soft: 300g / lt skimmed milk

GF

32901 YOGURSPRINT 12 bags x 1 kg 400g / lt milk GF

32701 YOGURSPRINT FOREST BERRIES N 12 bags x 1 kg 400g / lt milk GF

94631 YOGURSPRINT LACTOSE FREE N. 1
WITH MILK CULTURES 12 bags x 0,9 kg

225g (No. 1) + 225g (No. 2) /lt water
GF; to be sold 
together

94641 YOGURSPRINT LACTOSE FREE N. 2 12 bags x 0,9 kg

13321 YOGURT GRECO (Greek Yogurt) 8 bags x 1,6 kg
Gelato: 400g / lt milk 

Soft: 320g / lt milk + yogurt
GF

70921 YOGURTINO SMOOTHIE 12 bags x 0,9 kg 240 g / lt milk + ice + fruits GF

36701 YOGUSPECIAL LIGHT BANANA 
BENEOTM 12 bags x 0,92 kg 370g / lt skimmed milk GF

71401 YOGUSPECIAL LIGHT STRAWBERRY 
BENEOTM 12 bags x 0,92 kg 370g / lt skimmed milk GF

49901 YONICE SOFT 12 bags x 1,08 kg 270g / lt milk GF

49951 YONICE SOFT N. 1 WITH MILK
CULTURES 12 bags x 0,68 kg

136g (No.1) + 136g (no.2) /lt skimmed milk
GF; to be sold 
together49941 YONICE SOFT N.2 12 bags x 0,68 kg
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      A rabeschi ®

PreGel’s Arabeschi® line offers a wide selection of high quality products that are perfect to enrich any 
gelato or pastry specialty.
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ARABESCHI®
These products are great for decorating and folding into the gelato, making the pan more inviting and 
appealing. PreGel Arabeschi® can also be used in pastry to enhance the flavor and visual appeal of various 
desserts, mousses and cakes. PreGel’s fruit-flavored Arabeschi® are also used as fillings for semifreddo 
cakes due to the fact that they don’t freeze even in negative temperatures. 

Code Product Packaging Notes

12002  AMARENA-CHERRY 2 buckets x 3 kg ; GF; V

16802  AMARENA-KIRSCH 2 buckets x 3 kg ; GF; V

70004 AMARENA FRUTTO C 4 buckets X 5,6 kg ; GF; V

12802  APPLE PIE 2 buckets x 3 kg GF; V

70301  ARCOBALENO 1 bags x 4 kg

87502  BILBERRY 2 buckets x 3 kg GF; V

58321  BISCOTTINI MONTE NERO 12 bags x 0,3 kg

27122  BISCOTTO (RIPPLED COOKIE) 2 buckets x 3 kg

64602  BROWNIE'S 2 buckets x 2,5 kg

13606  CARAMEL 6 bottles x 1 kg GF; V

76671  CARAMELINO 2 buckets x 3 kg GF; V

17206  CARAMELLLATTE 6 buckets x 1,5 kg GF

67614  CATALAN CRUNCHY GRAINS 4 bags x 1 kg V

16272  CHEESECAKE 2 buckets x 3 kg

68706  CHERRY BON 6 bottles x 1 kg GF; V

26122  CHERRY BONITA 2 buckets x 3 kg GF; V

37302  CHOCOLATE BISCUITS 2 bags x 1,5 kg

13806  CHOCOLATE & HAZELNUT 6 bottles x 0,9 kg GF

13402  CHOCOLATE & HAZELNUT ROCK 2 buckets x 5 kg

26702  CHOCOLATE-COCONUT 2 buckets x 3 kg GF

54922  COCCO SNACK 2 buckets x 3 kg

17402  COFFEE CRUNCH 2 buckets x 6 kg GF

16702  CRANBERRY-CRISTALBERRY® 2 buckets x 3 kg ; GF; V

67706  CRUNCH SESAME 6 bags x 1 kg V

25926  ELDERBERRIES 6 bottles x 1 kg GF; V

27702  EXOTIC N 2 buckets x 3 kg GF; V

36022  FANTASIA CROCCANTE 2 buckets x 2,5 kg

17502  FIG SAUCE 2 buckets x 3 kg GF; V

93302  FIKISSIMO 2 buckets x 3 kg GF; V

88902  FOREST BERRIES N 2 buckets x 3 kg GF; V

16305  GIANDUIONE 2 buckets x 6 kg GF

94302  GINGER 2 buckets x 3 kg GF; V

74002  GRISBÌ HAZELNUT 2 buckets x 2,5 kg

84102  GRISBÌ LEMON 2 buckets x 2,5 kg

13906  HAZELNUT 6 bottles x 0,9 kg GF

Code Product Packaging Notes

17802  PRALINE HAZELNUT 2 buckets x 2,5 kg

53802  NOCCIOLATTE (CHOCOLATE
 HAZELNUT) 2 buckets x 3 kg GF

60812  ROASTED HAZELNUTS 4 bags x 1 kg GF; V

28402  JOLLY CROCCANTE 2 buckets x 4 kg GF; V

55302  KROCCO MILK 2 buckets x 2 kg

48222  KROCCO PEANUT 2 buckets x 2 kg V

93626  LEMON 6 bottles x 1 kg GF; V

12502  LEOLEON CARAMEL MOU 2 buckets x 3 kg

35322  LIME 2 buckets x 3 kg GF; V

88802  MANDARIN 2 buckets x 3 kg GF; V

69616  MANGO 6 bottles x 1 kg GF; V

36302  MERINGUES 2 buckets x 0,7 kg

72812  MONTE NERO 2 buckets x 3 kg V

87902  ORANGE RIPPLES N 2 buckets x 3 kg GF; V

42122  OTTO CARAMEL BISCOTTO 2 buckets x 3 kg V

84006  PASSION FRUIT 6 bottles x 1 kg GF; V

75702  PEACH N 2 buckets x 3 kg GF; V

86602  PISTACHIO GREEN CRUNCH 2 buckets x 2,5 kg GF

87106  PISTACHIO N 6 bottles x 0,9 kg GF

12406  PLAIN CHOCOLATE 6 bottles x 0,9 kg GF

17002  PLUM 2 buckets x 3 kg GF; V

38602  POMEGRANATE 6 bottles x 1 kg GF; V

89102  RASPBERRY 2 buckets x 3 kg GF; V

88002  RED ORANGE N 2 buckets x 3 kg GF;

66826  RHUBARB 6 bottles x 1 kg GF; V

16022  RIS&LATTE® 2 buckets x 4 kg GF;

75802  ROSSI DI BOSCO 2 buckets x 3 kg GF; V

84706  SEA BUCKTHORN 6 bottles x 1 kg GF; V

72716  STRAWBERRY EXTRA 6 bottles x 1 kg GF; V

71002  FRAGOLISSIMA 2 buckets x 6 kg ; GF; V

12102   WILD STRAWBERRY 2 buckets x 3 kg ; GF; V

35922   TIRAMISÙ 2 buckets x 3 kg

17602   WHITE CHOCOLATE 2 buckets x 2,5 kg GF

87302   WILLIAMS PEAR 2 buckets x 3 kg GF; V
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From 2010 – the year of its birth – PinoPinguino has become the brand trademark for PreGel, gaining a 
place of honor in all the best gelato shop windows in Italy and around the world.

The reasons for this success are its unmistakable creaminess- even at low temperatures - its unique and 
genuine taste, and its incredible versatility, which allows it to be used in a variety of different applications.
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PINOPINGUINO
PinoPinguino comes in a variety of flavors to prepare countless new recipes both with gelato and pastry.

Code Product Packaging Notes

32226 PINOPINGUINO 6 bottles x 1 kg GF

82272 PINOPINGUINO 2 buckets x 3 kg GF

83902 PINOPINGUINO ALMOND 2 buckets x 3 kg GF

93502 PINOPINGUINO BIANCO (white) 2 buckets x 3 kg GF

69402 PINOPINGUINO CROCCANTE 2 buckets x 6 kg

54072 PINOPINGUINO NERO (black) 2 buckets x 3 kg GF

93402 PINOPINGUINO NOCCIOLINO (hazelnut) 2 buckets x 3 kg

61322 PINOPINGUINO PEANUT 2 buckets x 3 kg GF; V

84902 PINOPINGUINO WAFFERINO (wafer) 2 buckets x 2,5 kg
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Toppings and Coatings

The line of PreGel Toppings comes packaged in bottles, with a specific squeeze top, to be stored at room 
temperature.

PreGel coatings include the Coriandoline® line, perfect for coating and coloring pops, gelato cookies,
pralines and frozen desserts; and Stracciatelle, perfect for decorating gelato.
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Top
up

COATINGS

PreGel Toppings are ideal for easily decorating gelato in both the pan and in cups. They are also useful for 
pastries, to finish a mousse, dessert or frozen dessert, or even to finish off a coffee drink. 
All of our fruit Toppings are of very high-quality, containing over 30% real fruit content. 

The Coriandoline® Stick line is unparalleled to the other coatings in the marketplace. Our products,
perfect for coating cookies, pralines and frozen desserts, provide an even coat in a quick and simple way. 
At showcase temperature, these products give a unique and crunchy texture, as well as adding visual 
appeal to the finished desserts.

The Stracciatella line – unparalleled for its quality - offers a variety of cocoa-based products that create 
crunchy, decorative layers on the surface of gelato and also work great for decorating cups.

Code Product Packaging Notes

90602 CORIANDOLINE® STICK BLACK CHOCOLATE 2 buckets x 3 kg GF; V

90402 CORIANDOLINE® STICK COFFEE 2 buckets x 3 kg GF

21622 CORIANDOLINE® STICK HAZELNUT 2 buckets x 3 kg GF

90802 CORIANDOLINE® STICK LEMON 2 buckets x 3 kg GF

90902 CORIANDOLINE® STICK MILK CHOCOLATE 2 buckets x 3 kg GF

21722 CORIANDOLINE® STICK PISTACHIO RESTYLING 2 buckets x 3 kg GF

90702 CORIANDOLINE® STICK STRAWBERRY 2 buckets x 3 kg GF

36522 CORIANDOLINE® STICK TROPICAL 2 buckets x 3 kg GF

90502 CORIANDOLINE® STICK WHITE CHOCOLATE 2 buckets x 3 kg GF

90607 GRAN STRACCIATELLA REALE GVR 2 buckets x 3 kg with refined vegetable fats; GF; V

26502 GRAN STRACCIATELLA REALE 2 buckets x 5 kg GF; V

26506 GRAN STRACCIATELLA REALE 6 bottles x 0,9 kg GF; V

53116 GRAN STRACCIATELLA REALE MILK 6 bottles x 0,9 kg GF

51602 PEPITA 2 buckets x 5 kg GF

Code Product Packaging Notes

10006 AMARENA-CHERRY 6 bottles x 1 kg ; GF; V

22406 AMARETTO 6 bottles x 1 kg GF

94406 APPLE & CINNAMON 6 bottles x 1 kg V

87706 BANANA 6 bottles x 1 kg GF; V

89406 BILBERRY 6 bottles x 1 kg GF; V

11306 BLUE CURAÇAO 6 bottles x 1 kg GF; V

10106 CARAMEL 6 bottles x 1 kg GF; V

86906 CHERRY N 6 bottles x 1 kg GF

10206 CHOCOLATE 6 bottles x 1 kg GF; V

22506 CINNAMON 6 bottles x 1 kg GF; V

18006 COCONUT 6 bottles x 1 kg GF

10706 COFFEE 6 bottles x 1 kg GF; V

19806 CRÈME À L'ORANGE 6 bottles x 1 kg GF; V

87006 FOREST BERRIES SUGAR FREE 6 bottles x 1 kg GF

11506 FOREST BERRIES 6 bottles x 1 kg GF; V

88206 FOREST BERRIES NA 6 bottles x 1 kg GF

Code Product Packaging Notes

78906 HONEY 6 bottles x 1 kg GF

86106 KIWI 6 bottles x 1 kg GF; V

20906 MANGO ALPHONSO 6 bottles x 1 kg GF; V

56706 MARACUJA N 6 bottles x 1 kg GF; V

79006 MELON N 6 bottles x 1 kg GF; V

22106 MINT 6 bottles x 1 kg GF; V

19906 MOU 6 bottles x 1 kg GF

10506 RASPBERRY 6 bottles x 1 kg ; GF; V

87806 RED ORANGE 6 bottles x 1 kg GF

18506 RHUM 6 bottles x 1 kg GF; V

10306 STRAWBERRY 6 bottles x 1 kg ; GF; V

86206 VANILLA 6 bottles x 1 kg GF

78806 WHITE CHOCOLATE 6 bottles x 0,9 kg GF

29506 YELLOW PEACH 6 bottles x 1 kg GF; V

10606 ZABAJONE 6 bottles x 1 kg GF
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Smoothies and Granitas

PreGel produces various product lines for preparing refreshing ice drinks and flavorful smoothies.
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SMOOTHIES

PreGel Summer Ice is an innovative line of high quality products, which you can make without a mess.
The Summer Ice line is made up of a Neutral Base, a powdered product that will make granitas with a 
perfect consistency, then flavored with the Summer Ice: Cherry, Orange, Cola, Mint or Lemon. The line is 
completed with a Citrus mix which can be added directly to the glass before serving it, adding the right 
amount of freshness to balance the flavor and sweetness.

High-quality, complete powdered products to quickly prepare flavorful and refreshing Smoothies with a 
creamy and velvety texture.

Code Product Packaging Dosage Notes

70921 YOGURTINO SMOOTHIE 12 bags x 0,9 kg 240g / lt mix GF

78621 CHOCOLATE SMOOTHIE 12 bags x 0,9 kg 240g / lt mix GF; V

78521 COFFEE SMOOTHIE 12 bags x 0,9 kg 240g / lt mix GF

77121 FIOR DI LATTE SMOOTHIE 12 bags x 0,9 kg 240g / lt mix GF

77921 MASCARPONE SMOOTHIE 12 bags x 0,9 kg 240g / lt mix GF

Code Product Packaging Dosage Notes

11901 NEUTRAL BASE 12 bags x 0,8 kg 200g / lt water GF; V

21426 AMARENA 6 bottles x 1 kg 50g / kg mix GF; V

71726 CITRUS 6 bottles x 1 kg 25 - 50g / kg mix GF; V

21326 COLA 6 bottles x 1 kg 50g / kg mix GF; V

21526 LEMON 6 bottles x 1 kg 50g / kg mix GF; V

21126 MINT 6 bottles x 1 kg 50g / kg mix GF; V

21226 ORANGE 6 bottles x 1 kg 50g / kg mix GF; V
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PRONTOGRANITE

CREMOSE

The PreGel Prontogranite line offers a variety of powdered products that only require the addition of
water (or milk, depending on the recipe) to make high-quality, refreshing granitas in half the time.

An exclusive line of ready-to-use powdered products that only require the addition of milk, cream
or water to create high-quality frozen cream with velvety texture.

Code Product Packaging Dosage Notes

01024 BASE FOR ICE-LOLLIES 4 bags x 2 kg 200g / lt mix GF; V

60544 LIMONITA 4 bags x 2 kg 50g / lt water + sugar GF; V

74701 PRONTOGRANITA ACE 12 bags x 0,96 kg 240g / lt water GF; V

80621 PRONTOGRANITA AMARENA-CHERRY 12 bags x 0,96 kg 240g / lt water GF; V

79301 PRONTOGRANITA GREEN APPLE 12 bags x 0,96 kg 240g / lt water GF; V

63101 PRONTOGRANITA LEMON 12 bags x 0,96 kg 240g / lt water GF; V

79401 PRONTOGRANITA MINT 12 bags x 0,96 kg 240g / lt water GF; V

77201 PRONTOGRANITA MOJITO 12 bags x 0,96 kg 240g / lt water GF; V

80721 PRONTOGRANITA ORANGE 12 bags x 0,96 kg 240g / lt water GF; V

80001 PRONTOGRANITA PEACH 12 bags x 0,96 kg 240g / lt water GF; V

62901 PRONTOGRANITA STRAWBERRY 12 bags x 0,96 kg 240g / lt water GF; V

74901 PRONTOGRANITA WATERMELON 12 bags x 0,96 kg 240g / lt water GF; V

60204 YOGGIGRANITA 4 bags x 2 kg 175g / kg mix GF

Code Product Packaging Dosage Notes

4478 BLACK CHOCOLATE 8 bags x 1,75 kg 500g / lt water GF

33921 CAFFETTISSIMO 12 bags x 1,05 kg 350g / lt milk

62801 CAPPUCCINO 12 bags x 0,92 kg 230g / lt milk GF

45501 COFFEE 12 bags x 0,81 kg 270g / lt milk + cream GF

27301 MASCARPONE 12 bags x 0,81 kg 270g / lt milk + cream GF
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 flavour

Fruit Lounge is the new range of high quality PreGel fruit concentrates that boast a high percentage (50%) 
of real fruit. Thanks to their incredible versatility and mixability, Fruit Lounge are perfect for a wide array of 
applications suitable for all hours of the day and night, thus helping to diversify the business offering and 
maximize profits.

A selection of classic and fruit syrups with authentic and natural flavors, ideal for personalizing or enriching 
the flavor of cold or hot beverages. The fruit flavors have real fruit juice and are a favorite for flavoring 
smoothies, shakes and many other drinks.
The classic flavors, on the other hand, have been studied and proven to maintain their flavor and con-
sistency even at high temperatures: therefore, they are best used to personalize your coffees or hot 
chocolate, enhancing the taste and aroma. Thanks to their natural flavor and their ability to mix perfectly, 
Syrup Lounge allow professionals bartenders to create endless specialties and tempting alcoholic and 
non-alcoholic drinks.

Add sparkle, colour and flavour to your bar’s favourite drinks with Rimmer Lounge, PreGel’s dedicated pro-
duct line to give your cocktails and soft drinks a unique and distinctive personality. Perfect for decorating 
and edging glasses and cups.

Mixes Lounge are powder premixes: the first made with lemon, sugar and albumine, the second made 
with lime and cane sugar, perfect for the preparation of all cocktails and sour long drinks.
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®

®

syrup

mixes

®

Code Product Packaging Packaging

11746 COCONUT 5 jars x 0.9 kg GF; V
11846 GINGER 5 jars x 0.9 kg GF; V
66906 GREEN APPLE 5 jars x 0.9 kg GF; V

Code Product Packaging Packaging

22654 AMARENA CHERRY 4 bottles x 1,3 kg GF; V 
17954 AMARETTO 4 bottles x 1,3 kg GF; V 
23854 BANANA 4 bottles x 1,3 kg GF; V 
24954 BITTER 4 bottles x 1,3 kg GF; V 
25354 BLUE CURAÇAO 4 bottles x 1,3 kg GF; V 
19054 CARAMEL 4 bottles x 1,3 kg GF; V 
26654 CHAI TEA 4 bottles x 1,3 kg GF; V 
13054 CHOCOLATE 4 bottles x 1,3 kg GF; V 
13554 CINNAMON 4 bottles x 1,3 kg GF; V 
25054 ELDERFLOWERS 4 bottles x 1,3 kg GF; V 
25254 GINGER 4 bottles x 1,3 kg GF; V
25454 GINGERBREAD 4 bottles x 1,3 kg GF; V
19654 GREEN APPLE 4 bottles x 1,3 kg GF; V

11146 GREEN MINT 5 jars x 0.9 kg GF; V
07396 ORANGE 5 jars x 0.9 kg GF; V
66706 STRAWBERRY 5 jars x 0.9 kg GF; V

18454 GREEN MINT 4 bottles x 1,3 kg GF; V
19254 GRENADINE 4 bottles x 1,3 kg GF; V
15854 HAZELNUT 4 bottles x 1,3 kg GF; V
24854 IBISCUS 4 bottles x 1,3 kg GF; V
24254 LITCHEE 4 bottles x 1,3 kg GF; V
23254 MELON 4 bottles x 1,3 kg GF; V
24654 PINEAPPLE 4 bottles x 1,3 kg GF; V
24754 ROSE 4 bottles x 1,3 kg GF; V
20254 STRAWBERRY 4 bottles x 1,3 kg GF; V
18654 TAMARIND 4 bottles x 1,3 kg GF; V
18854 VANILLA 4 bottles x 1,3 kg GF; V
23054 WATERMELON 4 bottles x 1,3 kg GF; V
18354 WHITE MINT 4 bottles x 1,3 kg GF; V
19754 WILD STRAWBERRY 4 bottles x 1,3 kg GF; V

Code Product Packaging Packaging

28931 LIME MIX 20 bags x 0.3 kg GF; V

29031 SWEET&SOUR 20 bags x 0.3 kg GF

Code Product Packaging Packaging

Code Product Packaging Packaging

Code Product Packaging Packaging

31076  BANANA 4 bottles x 1,3 kg GF; V

29676  COCONUT 4 bottles x 1,3 kg GF

30876  FOREST BERRIES 4 bottles x 1,3 kg GF

30976  KIWI 4 bottles x 1,3 kg GF; V

30576  MANGO 4 bottles x 1,3 kg GF; V

30676  PASSION FRUIT 4 bottles x 1,3 kg GF; V

30076  PEACH 4 bottles x 1,3 kg GF; V

29776  RASPBERRY 4 bottles x 1,3 kg GF

30776  STRAWBERRY 4 bottles x 1,3 kg GF

Code Product Packaging Packaging
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Pastry Line

Dessert can truly become a work of art and flavor through PreGel’s line of dessert products.

PreGel’s Pastry line contains a world of ideas and superior pastry products and mixes specially designed 
to offer to all industry professionals, experienced or novice, a point of reference for pastry ingredients of 
the highest quality that are also extremely practical to use. 
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DESSERT PRODUCTS
A product line designed to allow professionals to make various specialties: bavarian creams, mousses, fro-
zen desserts, pastry creams, desserts and hot chocolate. 

A line of products essential for the daily production of artisanal gelato, cakes, mousses, desserts and
semifreddos.

Code Product Packaging Dosage Notes

67248 CÁ D'ORO DESSERT CREAM 8 bags x 1,5 kg 350g / lt milk or 400g / lt water GF

66544 CREMAPONE 4 bags x 2 kg 130g / kg mix GF

68802 DOLCEFREDDO BIANCO 2 buckets x 3 kg 300g / lt cream

30108 HAPPYTORTE 8 bags x 1,8 kg 300g / lt cream GF; V

71801 HOT CHOCOLAT 12 bags x 0,5 kg 250g / lt milk GF

33221 LIBERTY CIOCCOLATTTE 60 bags x 0,05 kg Steam wand: 50 gr / 170 gr milk
Cooker: 50 gr / 250 gr milk GF

66004 NEUTRAL CHARLOTTE 4 bags x 1,5 kg 135g / kg mix GF

66204 PANNACOTTA DOLCEAMORE 4 bags x 1,5 kg 65g / kg mix GF

61124 FIORDICA GEL EVOLUTION 4 bags x 1,5 kg 110g / kg mix GF

34508 PRONTO CHOCOLATE MOUSSE 8 bags x 1,6 kg 400g / lt milk GF

61008 PRONTO CREME CARAMEL 8 bags x 1,6 kg 320g / lt milk GF

34708 PRONTO PANNACOTTA 8 bags x 1,6 kg 320g / lt milk GF

66108 PRONTO SEMIFREDDO 8 bags x 1,5 kg 500g / lt milk or 400g / lt milk + cream GF

35008 PRONTO TIRAMISÙ 8 bags x 1,6 kg 400g / lt milk GF

65704 SOFFIOPAN® NEUTRO 4 bags x 1,5 kg 135g / kg mix GF

65804 SOFFIOPAN® YOGURT 4 bags x 1,5 kg 135g / kg mix GF

64108 SPRINTDESSERT BASE 4 bags x 1,5 kg 110-145g / kg mix GF

66404 TIRAMISÙ - TIRAPONE 4 bags x 1,5 kg 150g / kg mix GF

SPECIALTIES FOR GELATO & PASTRY

Code Product Packaging Dosage Notes

71904 ALBUMISSIMO 4 bags x 2 kg 130g / kg mix GF

70148 CACAO TOGO 8 bags x 1,5 kg GF; V

36204 FRUTTAFIX 4 bags x 2 kg 50g / kg mix GF; V

65476 GELOGLASS 6 jars x 1,2 kg GF; V

75604 MAGIC SUGAR 4 bags x 2 kg GF; V

86504 MIX FOR CREPES 4 bags x 2 kg 480g / lt milk

94704 MIX FOR CREPES GLUTEN FREE 4 bags x 2 kg 480g / lt milk GF

90304 MIX FOR WAFFLES & GAUFRES 4 bags x 2 kg 1Kg / lt water or 0,8 lt water + 200g butter

70506 OVISSIMO® 6 jars x 1,35 kg 70-100g / kg mix GF

70208 PANNASÙ® 8 bags x 1,5 kg 40-80g / lt cream GF; V

70708 PANNOSA 8 bags x 1,5 kg 500g / lt milk GF

69072 PINOPIPINO HAZELNUT SPREAD 2 buckets x 3,5 kg GF

09172 ROLLED FONDANT FOR CAKE 2 buckets x 3,5 kg GF; AP; V

09872 ROLLED FONDANT FOR MODELLING AND 
FLOWERS 2 buckets x 3 kg GF; AP

INSTANT DESSERT BASES
PreGel quality in a new, convenient size: perfectly pre-portioned bags avoid wasting product and ensure 
a fast and simple preparation.

Code Product Packaging Dosage Notes

83226 CREME BRÛLÉE 4 bags x 170 g 1 bag/0,5 lt milk + 0,5 lt cream GF

83326 CREME CARAMEL 4 bags x 160 g 1 bag/1 lt milk GF

58826 LAVA CAKE 4 bags x 200 g 1 bag/100 g butter + 2 eggs

34526 MOUSSE CHOCOLAT 4 bags x 200 g 1 bag/ 0,5 lt milk GF

83526 PANNACOTTA 4 bags x 200 g 1 bag/0,5 lt milk + 0,5 lt cream GF

67236 PASTRY CREAM 4 bags x 200 g 1 bag/0,5 lt water GF

83426 TIRAMISU' CREAM 2 bags x 270 g 1 bag/1 lt cream GF
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PREGELLINA®

ZUPPI
PreGel Zuppi are non-alcoholic concentrates used for soaking sponge cakes by diluting with water (or 
water and alcohol if you want to have an alcoholic dessert). PreGel Zuppi gives products added flavor and 
softness, creating a pleasing contrast with the flavor of the main dessert. 
Sponge cake soaked with Zuppi does not freeze at negative temperatures.

Pregellina® is a patented product that is the result of PreGel’s research and innovative technology.
This product helps extend the conservation of fruit for several days, even when the fruit is cut and
sugared. It also eliminates the browning of the fruit, holding the bright color and conserving the natural 
consistency without damaging the structure.

Code Product Packaging Dosage Notes

62176  ALKERMES 6 jars x 1,3 kg 100g / 50 ml water GF; V

62076  APRICOT 6 jars x 1,3 kg 100g / 50 ml water GF; V

31606  CHOCOLATE 6 jars x 1,3 kg 100g / 100 ml water GF; V

62276  COFFEE 6 jars x 1,3 kg 100g / 100 ml water GF; V

62376  FOREST BERRIES 6 jars x 1,3 kg 100g / 50 ml water GF; V

62476  MARASCHINO 6 jars x 1,3 kg 100g / 50 ml water GF; V

68976  RUM 6 jars x 1,3 kg 100g / 50 ml water GF; V

Code Product Packaging Dosage Notes

79804 PREGELLINA® N° 2 (For gelato) 4 bags x 2 kg 60g / kg mix GF; V

79602 PREGELLINA® (For fruit salad) 2 buckets x 3,5 kg 130g / kg mix GF; V

75506 PREGELLINA® SPRINT 6 bottles x 1,1 kg 200-300g / kg fruits GF; V

PASTAROMA
Exclusive concentrated flavors in pastes with natural flavors and aromas, perfect for flavoring baked goods. 

Code Product Packaging Dosage Notes

75006 LEMON 6 bottles x 1 kg 4g / kg mix GF; V

75106 ORANGE 6 bottles x 1 kg 4g / kg mix GF; V

75206 VANILLA 6 bottles x 1 kg 4g / kg mix GF; V

BAKERY PRODUCTS
A complete line of PreGel products that are easy to use when creating desserts and baked goods and 
ensure standard quality of the final product.  

Code Product Packaging Dosage Notes

67404 BASE PER CROCCANTE 4 bags x 1,25 kg 500g / kg mix

81108 CHEESECAKE MIX 8 bags x 1,5 kg 215g / kg mix

64504 FLAMENCO (For sponge cake) 4 bags x 1,5 kg 100g / kg mix

58804 LAVA CAKE 4 bags x 1,5 kg 500g / kg mix

33124 MACARON MIX 4 bags x 2 kg 440g / kg water GF

60908 PRONTO FLAMENCO (For sponge cake) 8 bags x 1,5 kg 580g / kg mix
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PANNACREMA
PreGel’s Pannacrema line offers a variety of products for flavoring specialty pastries such as whipped 
cream, buttercream, ganache, praline and creams, without modifying their structure. The fruit flavored 
Pannacrema are made with fruit pulp, and their acidity level is suitable to be used directly with cream.  

Code Product Packaging Dosage Notes

77476  BANANA 6 jars x 1,1 kg 40g / kg mix GF; V

56576  CHOCOLATE 6 jars x 1,1 kg 70g / kg mix GF; V

77576  CINNAMON 6 jars x 1,1 kg 25-35g / kg mix GF; V

53676  COFFEE 6 jars x 1,1 kg 35-40g / kg mix GF; V

28076  COFFEE COSTA D'ORO 6 jars x 1,1 kg 70g / kg mix GF; V

53986  HAZELNUT 6 jars x 1 kg 70g / kg mix GF; V

76276  LEMON 6 jars x 1,1 kg 40g / kg mix GF; V

76376  MANDARIN 6 jars x 1,1 kg 40g / kg mix GF; V

78276  MARC DE CHAMPAGNE 6 jars x 1,1 kg 70g / kg mix GF; V

78176  MARRON GLACÉ 6 jars x 1,1 kg 70g / kg mix GF; V

29476  MASCARPONE 6 jars x 1,1 kg 50g / kg mix GF

51176  MINT 6 jars x 1,1 kg 35g / kg mix GF; V 

78076  ORANGE 6 jars x 1,1 kg 40g / kg mix GF; V

77876  PEACH 6 jars x 1,1 kg 40g / kg mix GF; V

77376  PINEAPPLE 6 jars x 1,1 kg 40g / kg mix GF; V

57776  PISTACHIO 6 jars x 1,1 kg 70g / kg mix GF

55276  ROASTED ALMOND 6 jars x 1,1 kg 70g / kg mix GF

77076  STRAWBERRY 6 jars x 1,1 kg 40g / kg mix ; GF; V

58676  TARTUFO 6 jars x 1,1 kg 80g / kg mix GF; V

54476  TIRAMISÙ 6 jars x 1,1 kg 70-120g / kg mix GF

76776  VANILLA 6 jars x 1,1 kg 40g / kg mix GF; V

26476  VANILLA MEXICO SUPERIOR N 6 jars x 1,3 kg 25-40g / kg mix GF

54176  WALNUT 6 jars x 1,1 kg 60g / kg mix GF

55576  WHITE CHOCOLATE 6 jars x 1,1 kg 70g / kg mix GF

76576  WILLIAMS PEAR 6 jars x 1,1 kg 40g / kg mix GF; V

54376  ZABAJONE 6 jars x 1,1 kg 100g / kg mix GF

FILLINGS
A variety of products specifically designed for filling and decorating cakes, frozen desserts, desserts with 
cream and sponge cake.

Code Product Packaging Notes

72016 APRICOT 6 jars x 1,15 kg GF; V

72516 BILBERRY 6 jars x 1,15 kg GF; V

16516 FOREST BERRIES 6 jars x 1,15 kg GF; V

72616 KIWI 6 jars x 1,15 kg GF; V

72416 LEMON 6 jars x 1,15 kg GF; V

73916 ORANGE 6 jars x 1,15 kg GF; V

72316 STRAWBERRY 6 jars x 1,15 kg GF; V
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CORIANDOLINE® STICK 

VELLUTINE

The Coriandoline® Stick line is perfect for coating cookies, pralines and frozen desserts, providing an even 
coat in a quick and simple way. At showcase temperature, these products give a unique and crunchy
texture, as well as add visual appeal to the finished desserts.

A product that is quick and simple in preparation, perfect for filling, covering or decorating pastries that 
will be eaten at room temperature such as cakes and other baked desserts.

Code Product Packaging Notes

90602 BLACK CHOCOLATE 2 buckets x 3 kg GF

90402 COFFEE 2 buckets x 3 kg GF

21622 HAZELNUT 2 buckets x 3 kg GF

90802 LEMON 2 buckets x 3 kg GF

90902 MILK CHOCOLATE 2 buckets x 3 kg GF

21722 PISTACHIO RESTYLING 2 buckets x 3 kg GF

90702 STRAWBERRY 2 buckets x 3 kg GF

36522 TROPICAL 2 buckets x 3 kg GF

90502 WHITE CHOCOLATE 2 buckets x 3 kg GF

Code Product Packaging Notes

33302 CHOCOLATE 2 buckets x 3 kg GF; V

33702 GIANDUIA 2 buckets x 3 kg GF

33402 HAZELNUT 2 buckets x 3 kg GF

33602 PISTACHIO 2 buckets x 3 kg GF

35102 WHITE CHOCOLATE 2 buckets x 3 kg GF

EVOLUTION GLAZES
They are high-quality products, perfect for coating any type of dessert from semifreddo to mousses and 
monoportions. Evolution Glazes perfectly coat the surface and edges of desserts while boasting delicious 
flavor and vibrant color. Evolution Glazes don’t freeze even at freezing temperatures and they maintain a 
perfect hold even when thawing.

Code Product Packaging Notes

48532 AMARENA-CHERRY 2 buckets x 3 kg GF; V

49532 CARAMEL 2 buckets x 3 kg GF; V

34402 CHOCOLATE 2 buckets x 3 kg GF; V

49732 LEMON 2 buckets x 3 kg GF; V

69502 NEUTRAL (TRANSPARENT) 2 buckets x 3 kg GF; V

49032 ORANGE 2 buckets x 3 kg GF; V

48832 PISTACHIO 2 buckets x 3 kg GF; V

48332 RASPBERRY 2 buckets x 3 kg GF; V

48432 STRAWBERRY 2 buckets x 3 kg GF; V

48732 WHITE CHOCOLATE 2 buckets x 3 kg GF; V
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PreGel S.p.A.   Via Comparoni, 64 - 42122 Reggio Emilia - Italy
Tel: +39 0522 394211 - Fax: +39 0522 394305 - pregel@pregel.it - www.pregel.com




