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PASTRYBAKERYGELATOCUISINE
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A product of vegetable origin
Meant for confectioners and gelato -
makzrs, Hopla Pii oy Cooperlatisa
product of fully vegetabie angin, very
similzr to natural ligud oeam. Itis
Fvalanle in one-litre pads and suita-
ble for making cakes, nelato cakas
and ather spedzlies. It can be yted
alore a5 topping and filling or comai-
ned with ather flavours to cbizin
nousses, Tiramist, etr

Its final cutpnt is high and it can be
stored &t room temosrzture for 24
hours. 1t can 2lso be successhully fro-
zen and thawed and does not contain hydrogenated fats. Ropla P en
be mixed with flzwouring products such as coces, vanillz, hazelnut paste,
cofies, fruit, eggs yogurt and liguewrs. It czn be frozen as plain cream o
combined with fresh cream.

Hoolz Fib 5 a low-fat product, which can be wsed 2s base for fruit-fla-
voured gelato 1t is ako available without sugzr and is suitzble for bath
professional and domestic use (wweecooperlat.it).




