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Flavour



SOFT ICE CREAM MIXES

vanilla

Flavour

High yield

soft and creamy
texture

Low melting
rate




ATTRIBUTES

The Milkaut Profesional Soft Ice Cream Mix Vanilla flavour delivers
high yield and offers a flavourful, creamy ice cream that can be used
in a wide variety onGCarations with multip]c toppings and
accompaniments. Additionally, it can be flavoured with different
types of pastes to make different flavoured ice creams, thus
enhancing its versatility.

[ts UHT technology ensures a long shelf life, and its ready to use
format simplifies the client's operation. It can be used in many
SOFT Serve Ice Cream machines.

USES AND
APPLICATIONS

cones
Milkshakes
Affogato
Desserts
Frappés

DENOMINATION:

Soft Ice Cream Mix, Vanilla Flavour,

1L Tetra Brik

Brand: Milkaut Profesional
Article: 3140

GTIN-13: 7794820903414
DUN-14: 17794820903411
Presentation: Tetra Brik
Units per Carton: 12
Weight per Unit: 1,06 kg

NUTRITION FACTS:

Ingredients

(5 tablespoons)

Weight per Carton: 12,75 kg
Cartons per Pallet: 75
Weight per Pallet: 993,91 kg
Shelf Life: 120 days

Storage: Keep at room
temperature

Whole fluid milk, sugar, maltodextrin, dairy solids, cream,
dextrose, skimmed milk powder, salt. Emulsifier/stabilisers: a
blend of distilled mono- and diglycerides, guar gum, carrageenan,
and sodium carboxymethylcellulose. Flavouring: natural vanilla.
Stabiliser: disodium phosphate.

CONTAINS MILK AND EGG DERIVATIVES.

Amount per 50 ml=60 g

% of daily value

Energy value: 77 keal = 322 k]
Carbohydrates: 13 g

Sugars: 13 g

Added sugars: 10 g

Proteins: 1.9 g

Total Fat: 1.9 g

Saturated Fat: 1.2 g

Trans Fat:o g

Dietary Fibre: o g

Sodium: 52 mg
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At Milkaut Profesional, we strive to foster
inspiration and collaborative work by delivering
top-notch solutions to provide the ultimate
gastronomic experience.

milkautprofesional.com.ar

00@ MilkautProfesional




