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Granny Smith Green Apple Bergeron Apricot Banana Bergamot 100% Blackberry Blackcurrant
BRIX:20 BRIX:21,5 BRIX:27 BRIX:8,5 BRIX:20 BRIX:25,5
ADDED SUGAR: 6% ADDED SUGAR : 10% ADDED SUGAR : 10% ADDED SUGAR : 0% ADDED SUGAR : 10% ADDED SUGAR : 10%
Green apple puree 1000g  Apricot puree 1000g  Banana puree 1000g  Berg puree 1000g  Blackberry puree 1000g  Blackcurrant puree 1000g
Water 84g  Water 233 Water 233g  Water 12949 Water 1409 Water 273g
Sugar 679 Sugar 108g  Sugar 79 Sugar 733g  Sugar 98g  Sugar 68g
Dextrose 1289 Dextrose 1499 Dextrose 1499 Dextrose 300g  Dextrose 1389 Dextrose 1499
Stabiliser for sorbet 3g  Stabiliser for sorbet 3g  Stabiliser for sorbet 3g  Stabiliser for sorbet 79 Stabiliser for sorbet 3g  Stabiliser for sorbet 3g
Total weight 12829  Total weight 1493g  Total weight 12829  Total weight 3334g  Total weight 13799  Total weight 1493g
Fruit required 65%  Fruit required 60%  Fruit required 70%  Fruit required 30%  Fruit required 65%  Fruit required 60%
Puree 78%  Puree 67%  Puree 78% Puree 30%  Puree 725%  Puree 67%
TDE* required 31%  TDE* required 31%  TDE* required 31% TDE* required 33%  TDE* required 31%  TDE* required 31%
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Blueberry Calamansi 100% Basle Black Cherry 100%  Oblacinska Morello Cherry Coconut Coconut (Indonesia)
BRIX:20 BRIX:8 BRIX: 17 BRIX:26,5 BRIX: 30 BRIX: 14
ADDED SUGAR : 10% ADDED SUGAR : 0% ADDED SUGAR: 0% ADDED SUGAR : 10% ADDED SUGAR : 10% ADDED SUGAR : 10%

Blueberry puree 1000g  Calamansi puree 1000g  Black cherry puree 1000g  Morello cherry puree 1000g  Coconut puree 1000g  Coconut puree 1000g
Water 1409 Water 12899  Water 20g  Water 283 Water 5189  Water 160g
Sugar 98g  Sugar 7389 Sugar 100g  Sugar 58g  Sugar 869  Sugar 180g
Dextrose 1389 Dextrose 300g  Dextrose 1259 Dextrose 1499 Dextrose 1799  Dextrose 1509
Stabiliser for sorbet 3g  Stabiliser for sorbet 7g  Stabiliser for sorbet 4g  Stabiliser for sorbet 3g  Stabiliser for sorbet 4g  Stabiliser for sorbet 4g
Total weight 13799 Total weight 3334g  Total weight 12499 Total weight 1493g  Total weight 17879  Total weight 1494q
Fruit required 65%  Fruit required 30%  Fruit required 80%  Fruit required 60%  Fruit required 50%  Fruitrequired 60%
Puree 725%  Puree 30%  Puree 80% Puree 67% Puree 56% Puree 67%
TDE* required 31%  TDE* required 33%  TDE* required 31%  TDE* required 31%  TDE* required 31%  TDE* required 31%
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Cranberry Exotic Fruits Violet Fig Star Ruby Pink Grapefruit 100%  Greengage from Quercy (Label Rouge) ~ Kiwi from Adour (PGI) 100%
BRIX: 15 BRIX: 25 BRIX: 24 BRIX: 11 BRIX: 26 BRIX: 13
ADDED SUGAR: 12% ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR: 0% ADDED SUGAR : 8% ADDED SUGAR : 0%

Cranberry puree 10009 Exotic fruits puree 1000g  Violette fig puree 10009 Pink grapefruit puree 10009  Greengage puree 10009 Kiwipuree 1000g
Water 2419 Water 114g  Water 1049 Water 719 Water 2279 Water 1809
Sugar 1969 Sugar 379 Sugar 479 Sugar 223g  Sugar 209 Sugar 2009
Dextrose 160g  Dextrose 128g  Dextrose 128g  Dextrose 1299 Dextrose 1399 Dextrose 155g
Stabiliser for sorbet 39 Stabiliser for sorbet 3g  Stabiliser for sorbet 3g  Stabiliser for sorbet 69  Stabiliser for sorbet 3g  Stabiliser for sorbet 4g
Total weight 16009 Total weight 12829 Total weight 12829 Total weight 1429 Total weight 13899 Total weight 15399
Fruit required 55%  Fruit required 70%  Fruitrequired 70%  Fruit required 70%  Fruitrequired 65%  Fruitrequired 65%
Puree 62,5%  Puree 78%  Puree 78%  Puree 70%  Puree 72%  Puree 65%
TDE* required 31%  TDE* required 31%  TDE*required 31%  TDE* required 32%  TDE* required 31%  TDE* required 31%

PGI = Protected Geographical Indication
*Total Dry Extract

Heat the water to 45°C. Add the combined dry ingredients while stirring vigorously and mix. Pasteurize at 85°C, mix. Cool rapidly to +-4°C. Add the

PROCESS

Brix: tolerance +/-2.

Puree and mix. Leave to mature for 24 hours. Mix and fill the Pacojet bowls, deep freeze. Pacotize before the service, store at-18°C.
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Lemon 100% Lime 100% Lychee 100% Lychee Madagascar 100% Mandarin 100% Alphonso Mango
BRIX: 16,5 BRIX:8,5 BRIX: 16 BRIX: 17 BRIX: 11 BRIX:23,5
ADDED SUGAR: 0% ADDED SUGAR: 0% ADDED SUGAR : 0% ADDED SUGAR: 0% ADDED SUGAR : 0% ADDED SUGAR : 6%
Lemon puree 10009 Lime puree 10009 Lychee puree 1000g  Lychee puree 1000g  Mandarin puree 1000g  Mango puree 10009
Water 973g  Water 10289 Water 101g  Water 145¢  Water 1099  Water 1509
Sugar 6219 Sugar 5379 Sugar 129  Sugar 1359 Sugar 889  Sugar 559
Dextrose 2579 Dextrose 2869  Dextrose 135 Dextrose 145¢g  Dextrose 133g  Dextrose 135¢
Stabiliser for sorbet 6g  Stabiliser for sorbet 69 Stabiliser for sorbet 39 Stabiliser for sorbet 4g  Stabiliser for sorbet 3¢ Stabiliser for sorbet 59
Total weight 28579 Total weight 28579 Total weight 1351 Total weight 14299 Total weight 1333g  Total weight 1345¢
Fruit required 35%  Fruit required 35%  Fruit required 70%  Fruitrequired 70%  Fruit required 75%  Fruit required 70%
Puree 35%  Puree 35%  Puree 74%  Puree 70%  Puree 75%  Puree 74.5%
TDE* required 33%  TDE*required 31%  TDE* required 31%  TDE*required 31%  TDE* required 31%  TDE* required 31%
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Alphonso Mango 100% Alphonso and Kesar Mango Melon from Quercy (PGI) Mirabelle Plum from Blood Orange 100% Valencia Orange 100%
BRIX: 17 BRIX: 23,5 100% Lorraine (PGl) BRIX: 11 BRIX: 11
ADDED SUGAR: 0% ADDED SUGAR : 6% BRIX:13,5 BRIX:27 ADDED SUGAR : 0% ADDED SUGAR: 0%
Mango puree 10009  Mango puree 1000g ADDED SUGAR : 0% ADDED SUGAR: 10% Blood orange puree 10009 Orange puree 1000g
Water 20g  Water 150g  Melon puree 1000g  Mirabelle plum puree 1000g  Water 719 Water 669
Sugar 100g  Sugar 559  Water 109  Water 141 Sugar 223g  Sugar 2289
Dextrose 1259  Dextrose 135 Sugar 170g  Sugar 10g  Dextrose 1299  Dextrose 1299
Stabiliser for sorbet 5g  Stabiliser for sorbet 59  Dextrose 1459 Dextrose 128g  Stabiliser for sorbet 69  Stabiliser for sorbet 69
Total weight 1250 Total weight 1345g  Stabiliser for sorbet 49 Stabiliser for sorbet 3g  Total weight 11769 Total weight 14299
Fruit required 80%  Fruit required 70%  Total weight 14299 Total weight 12829 Fruit required 70%  Fruit required 70%
Puree 80%  Puree 74,5%  Fruitrequired 70%  Fruit required 70%  Puree 70%  Puree 70%
TDE* required 31%  TDE* required 31%  Puree 70%  Puree 78%  TDE* required 32%  TDE* required 32%
TDE* required 31%  TDE* required 32%
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Papaya Flavicarpa Passion Fruit Flavicarpa Passion Fruit Ruby Peach White Peach Williams Pear

BRIX:15 BRIX:21 100% BRIX:19,5 BRIX:19,5 BRIX: 19

ADDED SUGAR : 10% ADDED SUGAR : 10% BRIX: 14,5 ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR : 7%

Papaya puree 1000g  Passion fruit puree 1000g ADDED SUGAR : 0% Ruby peach puree 1000g  White peach puree 1000g  Pear puree 1000g
Water 449 Water 859 Passion fruit puree 10009 Water 135 Water 989 Water 93¢
Sugar 1079 Sugar 659  Sugar 1209 Sugar 1039 Sugar 91g  Sugar 969
Dextrose 1289  Dextrose 130g  Dextrose 125 Dextrose 1389 Dextrose 1329 Dextrose 1329
Stabiliser for sorbet 3g  Stabiliser for sorbet 59 Stabiliser for sorbet 5q  Stabiliser for sorbet 3g  Stabiliser for sorbet 3g  Stabiliser for sorbet 3q
Total weight 12829  Total weight 12859 Total weight 12509  Total weight 13799 Total weight 1324g  Total weight 1324
Fruit required 65%  Fruit required 70%  Fruit required 80%  Fruit required 65%  Fruit required 70%  Fruit required 70%
Puree 74%  Puree 78%  Puree 80% Puree 72,5%  Puree 76,5%  Puree 75,5%
TDE* required 31%  TDE* required 31%  TDE* required 30%  TDE* required 31%  TDE* required 31%  TDE* required 31%

PGl = Protected Geographical Indication
*Total Dry Extract
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Heat the water to 45°C. Add the combined dry ingredients while stirring vigorously and mix. Pasteurize at 85°C, mix. Cool rapidly to +4°C. Add the

PROCESS

Puree and mix. Leave to mature for 24 hours. Mix and fill the Pacojet bowls, deep freeze. Pacotize before the service, store at-18°C.

Brix: tolerance +/-2.

Stéphane Augé

Best Ice Cream Maker France 2007

o www.ponthier.net



PONTHIER |

Pineapple Victoria Pineapple 100% Pomegranate Prickly Pear Redcurrant Red Fruits
BRIX: 18 BRIX: 18 BRIX:23 BRIX: 21 BRIX:21,5 BRIX: 21
ADDED SUGAR: 5% ADDED SUGAR : 0% ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR: 10% ADDED SUGAR : 10%
Pineapple puree 10009 Victoria pineapple puree 1000g  Pomeg puree 10009 Prickly pear puree 10009 Redcurrant puree 10009 Red fruits puree 1000g
Water 949  Water 94 Water 104g  Water 1509 Water 233g  Water 849
Sugar 579 Sugar 579 Sugar 479 Sugar 889  Sugar 108g  Sugar 679
Dextrose 128 Dextrose 128g  Dextrose 128g  Dextrose 138 Dextrose 1499 Dextrose 1289
Stabiliser for sorbet 39 Stabiliser for sorbet 3g  Stabiliser for sorbet 49 Stabiliser for sorbet 39 Stabiliser for sorbet 39 Stabiliser for sorbet 3q
Total weight 12829 Total weight 12829 Total weight 1283 Total weight 13799 Total weight 1493g  Total weight 12829
Fruit required 70%  Fruitrequired 70%  Fruitrequired 70%  Fruitrequired 65%  Fruit required 60%  Fruit required 70%
Puree 78%  Puree 78% Puree 78%  Puree 72,5%  Puree 67%  Puree 78%
TDE* required 31%  TDE* required 31%  TDE* required 31%  TDE* required 31%  TDE* required 31%  TDE* required 31%
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Strawberry Strawberry 100% Strawberry Gariguette Mara des Bois Strawberry Wild Strawberry Willamette Raspberry
BRIX: 18 BRIX:9 BRIX: 15,5 BRIX: 15 BRIX:19,5 BRIX: 20
ADDED SUGAR: 10% ADDED SUGAR : 0% ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR : 10% ADDED SUGAR : 10%
Strawberry puree 1000g  Strawberry puree 1000g  Gariguette strawberry puree 10009 Mara des Bois strawberry puree 1000g  Wild strawberry puree 1000g  Raspberry puree 1000g
Water 1209 Sugar 198g  Sugar 1289 Water 259 Water 1309  Water 759
Sugar 1189 Dextrose 1339 Dextrose 1269 sugar 125 Sugar 108g  Sugar 769
Dextrose 138 Stabiliser for sorbet 3g  Stabiliser for sorbet 49 Dextrose 1309 Dextrose 138g  Dextrose 1309
Stabiliser for sorbet 3g  Total weight 1334  lotal weight 12589 stabiliser for sorbet 49 Stabiliser for sorbet 39 Stabiliser for sorbet 3g
Total weight 13799 Fruit required 75%  Fruitrequired 80%  Total weight 1284g  Total weight 13799 Total weight 12849
Fruit required 65%  Puree 750  Puree 0% Fruit required 70%  Fruit required 65%  Fruit required 70%
Puree 72,5%  TDE* required 319%  JDE*required 32%  Puree 78%  Puree 72,5%  Puree 78%
TDE* required 31% TDE* required 31% TDE¥ required 31%  TDE* required 31%
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Willamette Raspberry 100% Frambosa Red Watermelon 100% Sudachi 100% Yuzu 100%
BRIX: 10,5 Rhubarb 100% BRIX:9 BRIX:8 BRIX:6,5
ADDED SUGAR: 0% BRIX: 4 ADDED SUGAR: 0% ADDED SUGAR: 0% ADDED SUGAR : 0%

Raspberry puree 10009 ADDED SUGAR : 0% Watermelon puree 10009 Sudachi puree 1000g  Yuzu puree 1000g
Sugar 197  Redrhubarb puree 10009 Water 659  Water 957g  Water 958¢
Dextrose 1339 Sugar 2809 Sugar 215 Inverted sugar 57g  Sugar 6369
Stabiliser for sorbet 3g  Dextrose 1459 Dextrose 145 Sugar 660  Dextrose 2579
Total weight 1333q  Stabiliser for sorbet 49 Stabiliser for sorbet 69 Dextrose 171g  Stabiliser for sorbet 69
Fruit required 750%  Jotal weight 14299 Total weight 14319 Stabiliser for sorbet 1g  Total weight 2857
Puree 75%  Fruitrequired 70%  Fruit required 70%  Total weight 28569 Fruitrequired 35%
TDE* required 32%  Puree 70%  Puree 70%  Fruit required 35%  Puree 35%

TDE* required 32%  TDE* required 31%  Puree 35%  TDE* required 33%

TDE* required 32%

PGI = Protected Geographical Indication
*Total Dry Extract

Heat the water to 45°C. Add the combined dry ingredients while stirring vigorously and mix. Pasteurize at 85°C, mix. Cool rapidly to +4°C. Add the

PROCESS

Brix: tolerance +/-2.

Puree and mix. Leave to mature for 24 hours. Mix and fill the Pacojet bowls, deep freeze. Pacotize before the service, store at-18°C.
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White Asparagus 100% Red Beetroot 100% Yellow Pepper 100% Red Pepper 100% Pumpkin 100% Tomato 100%
BRIX: 4 BRIX: 12 BRIX: 6 BRIX:9 BRIX:6 BRIX:5,5
ADDED SUGAR : 0% ADDED SUGAR : 0% ADDED SUGAR : 0% ADDED SUGAR: 0% ADDED SUGAR: 0% ADDED SUGAR : 0%
White asparagus puree 10009 Red beetroot puree 10009  Yellow pepper puree 10009 Red pepper puree 10009  Pumpkin puree 10009  Tomato puree 1000g
Sugar 144g  Oliveoil 64g  Olive ol 66g  Olive oil 68g  Olive oil 68g  Olive oil 689
Dextrose 1679 Sugar 499 Sugar 84g  Sugar 121 Sugar 1219 Sugar 1269
Salt 79 Dextrose 1549  Dextrose 1589 Dextrose 1649  Dextrose 164g  Dextrose 1649
Walnut ol 67g  Salt 6g  Salt 79 Salt 79 Salt 79 Salt 7q
Stabiliser for sorbet 4g  Stabiliser for sorbet 4g  Stabiliser for sorbet 4g  Stabiliser for sorbet 4g  Stabiliser for sorbet 4g  Stabiliser for sorbet 4q
Total weight 3334g  Total weight 12779 Total weight 1319 Total weight 1364g  Total weight 13649 Total weight 13699
Vegetable required 72%  Vegetable required 81%  Vegetable required 76%  Vegetable required 73%  Vegetable required 73%  Vegetable required 75%
Puree 72%  TDE* required 28%  TDE* required 30%  TDE* required 30%  TDE* required 30% TDE* required 30%
TDE* required 30%

*Total Dry Extract
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Heat the water and olive oil to 45°C. Add the combined dry ingredients while stirring vigorously and mix. Pasteurize at 85°C, mix. Cool rapidly to
+4°C. Add the Puree and mix. Leave to mature for 24 hours. Mix and fill the Pacojet bowls, deep freeze. Pacotize before the service, store at -18°C.
Brix: tolerance +/-3.

PROCESS
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