
A new way to enjoy naturalness



Over the past decade, the percentage of people who 
have chosen to undertake a vegan diet is increased. 
A choice of ethical value that is revolutionizing the 
food sector, which is having to respond to this need by 
proposing consistent and tasty alternatives capable 
of satisfying both the needs of a vegan diet and the 
needs of lactose intolerant customers.

A need to which we at Comprital have been 
responding since 2013, when we launched the first 
line of vegan and VEGANOK-certified bases, 
and which we continue to listen to by working, year 
after year, to expand our offer while respecting high 
ethical and qualitative standards.

A vegan, clean-label and naturally lactose-free line
that does not give up the variety of flavours and the characteristics of 

traditional gelato, for an authentic and irresistible experience.

Find out more about 
our new website!



Three vegan proposals created with natural ingredients
of the highest quality and perfectly balanced.

BASE PURE VEGAN P.G.
From the Comprital laboratories comes 
a complete, flavour-free gelato base, 
designed to enhance the characteristics 
of fat pastes and to obtain a gelato with 
a creamy, spreadable and aerated 
structure.

1 BASE PURE VEGAN P.Z.
Complete gelato base without 
artificial flavours. Designed to be 
flavoured with sugary pastes only to 
obtain a gelato creamy and perfectly 
scoopable.
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BASE PURE VEGAN 
CIOCCOLATO
Completing the line is a complete, 
flavourless gelato base to enhance 
an intense dark chocolate flavour thanks 
to the high percentages of chocolate 
powder (15%) and low-fat cocoa 
powder (18.8%).
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Product 
Code

Product 
and Description Dose Kg Pcs Flavor H/C A/V

Fats

B920 

BASE PURE VEGAN P.Z.
Full vegan base free of 
artificial flavorings, perfectly
balanced to be flavored with 
sugar pastes only
(caramel, coffee, etc.)

480g/L 1,3 8 Neutral H V

B921 

BASE PURE VEGAN P.G.
Clean label vegan base, free 
of flavorings and perfectly 
balanced to be flavored with 
fatty pastes only (hazelnut, 
pistachio, etc.).

480g/L 1,3 8 Neutral H V

B922 

BASE PURE VEGAN 
CIOCCOLATO
Full vegan base free of 
flavorings, with a high
percentage of chocolate 
powder (15 %) and low-fat
cocoa powder (18.8 %).

670g/L 1,6 8 Dark
chocolate H V



Our range of VEGANOK-certified products includes more 
than 160 references, perfect for making gelato free of any 
element of animal origin but faithful to the taste 
of the best artisanal tradition.
VEGANOK certification represents a hallmark that companies 
rely on to assure consumers of the total absence of animal 
derivatives and compliance with strict ethical standards; 
adherence to the specification has expressed transparency, 
reliability and ethics for over 20 years.

Learn about the 16 VEGANOK-
certified product CATEGORIES:

Monelle
Glazes 
Coatings 
Topping
Granita
Semifreddos
Giubileo Chef Experience  

Bases
Stabilizers
Supplements
Speedy trilogy
Classic Pastes
Fruit Pastes
Powdered Flavorings
Smart Pastes
Ripples

Try all our products 
certified VEGANOK!



Visit our new website and discover the 
Athenaeum 2025 course calendar!

Join us and become a key player in 
the artisan gelato shop of the future!

The images included for illustrative purposes, are
generated through generative artificial intelligence.




