Welcome to the
A-B-C Gelato Training
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The Artisan Gelato
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Gelato is a mix of ingredients, that changes from liquid to creamy going
through freezing and stiring process.




The equipment for productionz&{#

PASTEURIZER &R EA

Divide the pasteurizing process into two types:
oD m_Jk

. HIGH goes up to 85°C and back to 4°C
. =2m%E L£RZEIBSCHER4C

. LOW  goes up to 65°C and back to 4°C
- ERREZE LEFZEI65°CHEZE4°C

BENEFITS@%S— reducing bacterias 40 & /58>
— high quality gelato mix 52/& 5 mB MR ICE AR
—ripen the mix of 4°C for 6/8 hours 7E4°C /% #4476/8/)\F

MANUFACTURING:#83&

fill in milk and heat up to 40°C JCig 4 4MNEZE40°C

mix the dry ingredients and put it into the pasteurizer B35 FT BRI EZRHE AR E 1
reach 85°C f1#4£E85°C

cool down to 4°C/2A1E4°C
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The pasteurization S m

& FZ Temperature in °C

85°C

40°C

4°C
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Pasteurization
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add the dry ingredients
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add the milk
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preserve at 4°C max. 72 h

working time T {EfSE]
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Batch Freezeriit=Xx £ ,5%E

allows the liquid mix to become gelato through freezing and stiring

5878 /RE @S AN ERBH B R ACE MR

responsible for the OVERRUN, that makes Gelato cream
FIEENCEME ISR =

Is usually cooled with water
B 7K —E /2 4]



Freezer,5 &

Blast freezerZL R E

» the blast freezer works at -30°C/-40°C to support
the gelato micro crystallization and makes
structure stronger

IR LK i E-30°C/-40° C IR (87 Tkt R I 2 T

FreezerlZ 7 )8E

N

for the preservation during night (-18°C/-20°C)
R Rz mE(-18°C/-20°C)

for the preservation and the direct selling (-15°C/-17°C)
RIFERGIRE (-15°C/-17°C)




Show cabinetER~E

The show cabinet is used to expose the ready Gelato and sell it from the ice cream shop
to Gelato consumers and lovers.

FNERFEANICEMB R EZER

Very important is to check the correct temperature on the display and in the cabinet
ER R EEAMBNIERRERIFEEEN

TEMPATURERE: min.&{& -13°C max.&x= - 17°C




GELATO AND SORBET S HIREE
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There are two types of Gelato in the market
EANNCHE B miE
Dairy Gelato Sorbet7K R 7KH M
w l:\7 :E:.:_; . .
LB _ i _ _  just with water and
* contains milk and its minimum 30% fruit
components, fat and lactose content =2 7k £

BEFY - Dikn - BalrsFLE 30%E’\J7Jé%




Gelato components JT& W

WATER 7K
SUGARS i

FATS Bgfn

OTHER SOLIDS EE[E#4)
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Water7K

» used purely for the sorbet gelato or by the MILK
> RARKERKCEME ST

(milk contains mainly 87-88% of water)
> (KU EIE87%-88%HI7K)

Function in the gelato FE/KCEMAITHEE

“* melts all the dry ingredients (sugar, product, fats, milk
powder)
BAEFTBREZENTE ~ ZEH - kel ~ i

% freezes my ready mix

/2 R P A R CE MR

% is the main ingredient in the Gelato (60-70%)
=+ ZHIMLH60-70%)
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Sugarsif

Sweetness ‘ gives my Gelato the perfect sweetness and
TE1D helps my flavour to be stronger

AT AICE M SESSRYEH BRI 38 0 &L AR

Anti freezing power ‘ helps to have more structure in my Gelato and to
KGELRD get a more hard or soft result

B BB N AGE M RY 4H A0 38 SR BN AR
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Ratio between sugarsiEgYLE {5l

m 1. Sucrose 1.70iE
2. Other sugars 2.HER

Type of sugars WEFYTE LR % of other sugars to usefsE LA
- DEXTROSE #&Z&iEM 5%-25%
- DRY GLUCOSE E#&&EiERH 5%-30%
- INVERT SUGAR #1{LiE 5%-15%

« LIQUID GLUCOSE &ec&E1=1E 5%-30%



FatsH5HA

Animal fatsE1 14 Bg i

- Milk 4} & —— melting point 28°-30°C

+ dairy cream ¥ ;i AL
- Buttery)H e

Vegetable fatst& )55

melting point 37°-39°C

« coconut oil i/ YR Bt

« palm oil %R 1
 MargarineI5EE i

Functions in the Gelato JABIINEE

% Creaminess E 5B
% flavour/ taste 1Z/ -
< influencing the Gelato melting points2 £ JCE MBI A R4



Solid milk parts

Solid milk parts are everything,

FNEEY (S.M.P

that is not I|qU|d or fat in your dairy

cream or milk. &= Bz BV — (A 7KEAREIR)

DAIRY MILK&4

Water 7K 87.5%
S.M.P. 9%
Fat BEMA 3,5%

SKIMMED MILK POWDERZ & #l)n

Water’/K 0%
S.M.P. 99%

- Fathgln 1%

Function in the Gelato

TNRE :
—

DAIRY CREAME Y3 f

S.M.P. = Lactose#lL 1
Water7K 59% Proteins& H'&
SaltsEE
MineralstE¥) &

LN A

S.M.P. 6%
Fathgfi 35%

WHOLE MILK POWDERZ R 370

Water’K 0%
~ S.M.P. 74%
Fatl§lF 26%

N

texture, structurez8 45 £3

VEGETABLE CREAM#&#45H

Water’/K  62%
~ SMP 6%
il Fatﬂa B 33%

et

fullness, volume (overrun) IZINE=



Other solidseE B E 4

Food stabilizers
BEYZEN

Flavours

JELK

000000 0d00
000000 806
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Function in the GelatoI&E

% Creaminess &5 I8 41

< Spreadability £ {E &

< Overrun¥] 22 S 1Z

< Taste[l B4

< frame, Gelato “body, 5 Z 281

Fibers




Air (overrun)ZER

The air content of Gelato is going to incorporate itself alone, trough
the freezing and stiring process. | can calculate the OVERRUN with
an easy formula: 578 ,/2 REBHFNERE @ F/IOEMETEFES

100 gr?ﬁ 75 g5Egr
L|qU|d mix;a Ready
/fﬁ Gelato5t A% on
OVERRUN 100 == 33,5%
e ’
75 gr

>
Ready gelato
Overrun values#] 2218 : Dairy GelatoZLAE/KGEM  25-38%

Sorbet KR IGE M 15-25%



Balance % in the milk Gelato

21, B KGEL M HY B 151 = 18

Water7K 62% 66%
SugariE 16% 20%
Fatfa s 5% 8%
S.M.P.A1E 247 9% 12%
Other HE 0.3% 5%

Total solids#Z2E 24 35% 38%



Balance % in the frmt Gelato

__Component | ___Min.___| ___ Max.___

Water7K 67% 72%
SugariE 25% 29%
Fatfgif - -

S.M.P.AYEF4) - -
OtherEE& 1% 15%

Total solidsZ2 [& 2 28% 33%
)



Good to know about %

A B AFAYEG 51 = 18

The values, we have seen, are standard parameters that we, master Gelatieri, tried and
tried to give you a support and knowledge for selling and to backup better your clients and

friends. LU FERMEBZEREE - FIFEINER

But what happens, if this value are not followed ~7E LE B &R 45 3R

__ Component | Min_ | Max______

Water7K

SugarifE

FatPgRf

S.M.P.ATE R4

Other EE

< 62%

sandy and hard £ K#D

< 16%

frozen and not good structure

AER NI NCES
< 5%

greasy and less overrun

ORRAITREE D
< 9%
Sandy X}
<0.3%

low qualityfE R &

> 66%
cold, toughtE1# & )2

> 20%
Melted
e
> 8%

no quality and taste
2AEmBMOR

>12%
not thickened’2 Bk
> 5%

low quality/€ &
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Thank you for your
attention! %T nﬁT




