Flavourings
White
Chocolate

Alphabetum

‘ Flavour profile ‘ Pairings

Code P1188

‘ Recipes

Flavouring powder to flavour gelatos, semifreddos
and pastry creations.

Dosage: Use: Main characteristics:
5-7% of the mix warm Powdered white chocolate,
(35-40°C) vanilla - powder milk
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Flavouring powder with enriched white chocolate with powder milk

and vanilla.
They deliver a natural, delicate and balanced taste.

FLAVOUR PROFILE

White
Chocolate

The flavour profile describes the taste of a product and includes all
the specific flavours and aromas that together deliver a given taste.
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SENSORY WHEEL

Floral ’ \

Herbaceous

Dairy

Fruity

Roasted ‘

\
K Caramel

Spicy

The sensory wheel describes the range of smells
and aromas by using the consistent and specific
terminology of sensory research.
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The table shows which Comprital ingredients
have a flavour profile compatible with

the White Chocolate flavouring powder.
This is useful to start creating exciting
pairings and recipes.

Alphabetum

RIPPLES Code
Apricot PC/79I1
O
+ Amarena (Sour Cherry) PF199C
o Orange PC757
Fla\{ourings Choco Crunch PCO56P
‘g:(;::eolate Choco Rice Fondente (Dark) PC703
Choco Rice Bianco (White) PC702
Choco Coffee Crunch PC785
Coco Crunch PC792
e RO s
Caramelized Fig PC786
Strawberry PF198D
Frollino (Egg Biscuit) PC510P
Wild Berries PF291P
Raspberry PC789
Lemon, Lime and Bergamot PC801

Lemon and Ginger PC760
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The table shows which Comprital ingredients
have a flavour profile compatible with

the White Chocolate flavouring powder.
This is useful to start creating exciting
pairings and recipes.

Alphabetum

RIPPLES Code
Mango PC787
O
+ Mango, Passion Fruit and Yuzu PC788
— Apple PCr98
Fla\{ourings Nocciola Crunch PF296P
‘gl:‘(;::eolate Passion Fruit PF292P
Peanut Crunch PC706
Peach PC790
Peach and Saffron PC700
Pistacchio Crunch PF295P
Scroccolo (Mixed Nuts) PC509P
Spalmarella (Spoonable Hazelnut/Cocoa) PFO06D
Toffee Mou PC528P
Whisky PC524P
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The table shows which Comprital ingredients
have a flavour profile compatible with

the White Chocolate flavouring powder.
This is useful to start creating exciting
pairings and recipes.

Alphabetum

MONELLE (Ripple Creams) Code
Monella PFO24A

]
+ Monella Bianca (white) PF929
s

Monella Cioccolato al Latte (Milk Chocolate) PC749

Flavourings Dark Monella with Raspberry PC784
White

Monella Fondente (Dark) PC751
Chocolate

Monella Pistacchio (Pistachio) PC752

Monello (Spreadable Caramel) PF293P

Monello Crock PC701
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White Chocolate and Orange Gelato,
Amaretto Grains, Peach Ripple

White Chocolate
and Orange Gelato

Amaretto Grains

Peach Ripple o
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White Chocolate Gelato, Cocoa Crumble,
Monella Cioccolato al Latte (Milk Chocolate)

White Chocolate Gelato

Cocoa Crumble

Monella Cioccolato al Latte O
(Milk Chocolate) O
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White Chocolate and Almond Gelato, Giubileo
Caramelized Almonds, Lemon and Ginger Ripple

White Chocolate
and Almond Gelato

Giubileo Caramelized Almonds

%

Lemon and Ginger Ripple

)



Flavourings
White Chocolate

Alphabetum Code P1188
Flavour profile ‘ Pairings

White Chocolate and Basil Gelato,
Almond Crumble Lemon, Lime and Bergamot Ripple

White Chocolate
and Basil Gelato

Almond Crumble

Lemon, Lime C
and Bergamot Ripple O




Alphabetum

Discover our entire product range at

www.comprital.com




