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Name: PROSORBET 100 COLD 

Item Code: 
57001000 (3kg) 
57001013 (15kg) 
02180061  (175g HC) 

EAN Code: 
8414933526001 
8414933524045 
8414933581574 

RSIPAC Nº: 31.04482/CAT – 31.01506/B 
 

1. DESCRIPTION: 

Powder base for use in ice-creams with a stabilizing effect. 
 

2. APPLICATIONS: 

Ingredients of natural origin are needed to achieve the best results when making ice-cream in order to solve the 

problems that arise during the process. To solve these problems we have created 4 stabilizing bases that contain the 

necessary ingredients to achieve a high quality ice-cream. These bases maintain the original flavour of each ice-cream 

and therefore contain no flavourings.   

Amongst these ingredients of natural origin which have extracted from marine algae, seeds, plants and dairy products 

are: 

- Stabilizers: these are usually gelling agents that retain water molecules and prevent them from separating rapidly from 

the ice-cream during the defrosting process. They aid the incorporation and distribution of air into the ice-cream. 

- Emulsifiers: ice-creams contain fats, and these have emulsify (join with water molecules in the ice-cream to achieve a 

fine texture and the perfect incorporation of air into the ice-cream). They also help to prevent the ice-cream from melting 

rapidly once served. 

- Proteins: in the case of bases for ice-creams that contain fats (pro-cream, pro-licor, pro-salat) we have added dairy and 

vegetable proteins to improve the structure of the ice-cream. 

 -Sugars: in the bases that contain a mixture of sugars to facilitate the dosing of neutrals and to save time when 

preparing mixtures. 
 

3. DOSAGE:  

Dosage:  100g/L 
 

4. COMPOSITION: 

Dextrose, maltodextrin, glucose powder, emulsifiers, guar gum (E412), carrageenan (E407), sodium alginate (E401), 

vegetable fat, emulsifiers: mono and diglycerides of fatty acids (E471), lactic acid esters of mono and diglycerides 

(E472b), diacetyl acid esters of mono-and diglycerides (E472e), milk protein, sucrose, antioxidant dipotasic acid 

phosphate (E340ii). 
  

5. ORGANOLEPTIC PROPERTIES:   

Olor: neutral. 

Sabor:  neutral. 

Appearance : white powder. 
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6. PHYSICAL-CHEMICAL PROPERTIES: 
 

HUMIDITY <5% 

 
7. NUTRITIONAL VALUES (100g):  

 

ENERGY 381 KCal 
1617 KJ 

FAT 
   Satured  

1.67g 
    1.4g 

CARBOHYDRATES  
   Sugars 

90.94g 
   59g 

PROTEIN 0.55g 
SALT 0.15g 

 
 

8. MICROBIOLOGICAL PROPERTIES:   

Mesophilic aerobic microorganisms (cfu/g)   <1000 
Moulds (cfu/g) <10 
Yeasts (cfu/g) <10 
Total coliforms Absence  
E. coli (cfu/g) Absence  
Salmonella spp. (cfu/25g) Absence  

 
9. PACKAGING: 

Black polypropylene pot of 3kg. Cardboard box with 2 pots. 

15kg box. 

PET pot of 185g. Cardboard box with 4 pots.  
   

10. STORAGE: 

Keep in a cool, dry place out of light, in full containers and closed 
 

11. BEST BEFORE: 

Use preferably within 24 months from production date if it has been kept in a sealed packet and in the storage 

conditions mentioned above. 
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12. LIST OF ALLERGENS: 
 
 

TYPE INGREDIENT ROOM 
(TRACES) 

 YES NO YES NO 
Cereals containing gluten or derivatives (wheat, rye, barley, oats, spelt, kamut or 
hybrid varieties)     

Crustaceans and crustacean based products      
Fish and fish based products      
Eggs and egg based products     
Peanuts and peanut based products     
Soy and soy based products     
Milk and its derivatives     
Fruits with a shell: almonds, hazelnuts, walnuts, cashew, pecans, pistachios, 
macadamia nuts     

Celery and derivatives     
Mustard and derivatives     
Sesame seeds and sesame seed based products     
Sulphur dioxide and sulphides in concentrations above 10mg/kg or 10mg/litre 
expressed as SO2. 

    

Lupine and products thereof     
Molluscs and products thereof     

 
13. TRANS FAT FREE STATEMENT: 

We, Sosa ingredients, herewith declare that the product relative to this document has been elaborated without using 

hydrogenated fats. 
 

14. EU GMO STATEMENT: 

After a thorough review of all ingredients used in this product and considering its potential source of genetic 

modification, the results are summarized in the table below: 

 
 

INGREDIENT Presence  Origin -MG 
(yes/no)   YES NO 

Chicory   Not applicable 
Cotton   Not applicable 
Corn   No 
Potato   Not applicable 
Rapeseed   Not applicable 
Soybean   Not applicable 
Sugar beet   No 
Tomato   Not applicable 
Wheat   Not applicable 

 
15. EUROPEAN DECLARATION: 

Shall be the duty of the user to check the naming, ingredients and / or doses recommended in this sheet are tailored 

to local legislation applicable in the country or area of use. 


