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PISTACHIO PASTE

4/4 = 1  KG

CARTON OF 6

REF :  1437

P I S AT C H I O  I C E  C R E A M

M A N U F A C T U R I N G  P R O C E S S

- 1 L whole milk

- 50 G skim milk powder

- 120 G sugar

- 70 G invert sugar

- 50 G dextrose

- 10 G stabilizer

- 150 G Pellorce & Jullien pistachio paste

Weigh and mix dry ingredients together.

Begin pasteurization: warm milk to 45°C. Add pistachio paste and blend again. Pasteurize at 

85°C. Cool rapidly to 4°C, blend and mature for 12 to 24 hours.

Blend and turbinate. 


