
Pure Sensation
Il gelato di cioccolato

Are you ready 
for the best chocolate ice cream premixes ever made?



Pure Sensation,

Unique taste Creamy and light texture

Pure innovationPure innovation



Pure Sensation

Fondente : Dark chocolate

al Latte : Milk chocolate

Bianco : White chocolate

SAO THOMÉ

SAINT DOMINGUE

TANZANIE Origine dark chocolate

  Origine dark chocolate

            Origine dark chocolate



Unrivalled efficiency

Ready in a record time

Easy to dose

Technical data

Add 2 L of warm water (60°C) 
to 1 bag of Pure Sensation.

Mix well in a blender. Shortly leave to ripen in the 
fridge: only 30 minutes!

Turbinate in an ice 
cream maker.

Technical info:

Name Description Order code % chocolate Packaging

Pure Sensation – Fondente Mix for dark chocolate ice cream MXD-ICE29-X52 29% Bag 1.350 kg

Pure Sensation – Al Latte Mix for milk chocolate ice cream MXM-ICE30-X52 30% Bag 1.350 kg

Pure Sensation – Bianco Mix for white chocolate ice cream MXW-ICE56-X52 56% Bag 1.350 kg

Pure Sensation – Origine Tanzanie Mix for dark chocolate ice cream 
with Origine chocolate Tanzanie

MXD-ICE27TAZ-X52 27% Bag 1.350 kg

Pure Sensation – Origine Sao 
Thomé

Mix for dark chocolate ice cream
with Origine chocolate Sao Thomé

MXD-ICE18STO-X52 18% Bag 1.350 kg

Pure Sensation – Origine Saint 
Domingue

Mix for dark chocolate ice cream
with Origine chocolate Saint Domingue

MXD-ICE27SDO-X52 27% Bag 1.350 kg

A great source of inspiration: www.callebaut.com 

1001 ideas for decorations and presentation 


