Inspired service® LE FRUIT DEPUIS 1946

Fine foods. PONTHIER Tu rbi n e Whole fruit Sorbets

Premium

5

Granny Smith Green Apple Bergeron Apricot Banana Blackberry Blackcurrant Blueberry
BRIX: 20 BRIX:21,5 BRIX:27 BRIX: 20 BRIX:25,5 BRIX: 20
ADDED SUGAR : 6% ADDED SUGAR : 10% ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR : 10% ADDED SUGAR: 10%
Green apple puree 1000g  Apricot puree 1000g  Banana puree 10009 Blackberry puree 1000g  Blackcurrant puree 10009 Blueberry puree 1000g
Water 170g  Water 270g  Water 190g  Water 175g  Water 310g  Water 1759
Sugar 1209 Sugar 130g  Sugar 15 Sugar 1209  Sugar 90g  Sugar 1209
Dextrose 55g  Dextrose 30g  Dextrose 80g  Dextrose 559 Dextrose 60g  Dextrose 559
Glucose powder 30g  Glucose powder 60g  Stabiliser for sorbet 59 Glucose powder 30g  Glucose powder 309 Glucose powder 309
Stabiliser for sorbet 6g  Stabiliser for sorbet 6g  Total weight 1290 Stabiliser for sorbet 69  Stabiliser for sorbet 69 Stabiliser for sorbet 69
Total weight 1381g  Total weight 1496g  Fruit required 70%  Total weight 13869  Total weight 14969 Total weight 13869
Fruit required 65%  Fruit required 60%  Puree 78%  Fruit required 65%  Fruit required 60%  Fruit required 65%
Puree 72,5%  Puree 67%  TDE* required 29%  Puree 72,5%  Puree 67%  Puree 72,5%
TDE* required 30%  TDE* required 29% TDE* required 29%  TDE*required 29%  TDE* required 29%

/ X,
Oblacinska Morello Cherry Coconut (Indonesia) Exotic Fruits Lemon 100% Lime 100% Lychee 100%
BRIX:26,5 BRIX: 14 BRIX: 25 BRIX:8 BRIX:8,5 BRIX: 16
ADDED SUGAR : 10% ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR : 0% ADDED SUGAR: 0% ADDED SUGAR: 0%
Morello cherry puree 10009 Coconut puree 10009 Exotic fruits puree 10009 Lemon puree 1000g  Lime puree 10009 Lychee puree 10009
Water 3209  Water 2509  Water 145 Water 1010g  Water 1400g  Water 1209
Sugar 80g  Sugar 290g  Sugar 55 Sugar 6659  Sugar 725 Sugar 145g
Dextrose 60g  Dextrose 100g  Dextrose 509 Dextrose 60g  Dextrose 135 Dextrose 559
Glucose powder 30g  Stabiliser for sorbet 69  Glucose powder 309 Glucose powder 115 Glucose powder 659 Glucose powder 309
Stabiliser for sorbet 6g  Total weight 1646q  Stabiliser for sorbet 5q  Stabiliser for sorbet 11g  Stabiliser for sorbet 10g  Stabiliser for sorbet 59
Total weight 14969 Fruit required 60%  Total weight 12809 Total weight 2861g  Total weight 33359 Total weight 13559
Fruit required 60%  Puree 67%  Fruit required 70%  Fruit required 35%  Fruit required 30%  Fruitrequired 70%
Puree 67%  TDE* required 32%  Puree 78%  Puree 35%  Puree 30%  Puree 74%
TDE* required 29% TDE* required 29%  TDE* required 32%  TDE* required 30%  TDE* required 30%

-

Mandarin 100% Alphonso Mango Alphonso Mango 100% Blood Orange 100% Flavicarpa Passion Fruit Flavicarpa Passion Fruit 100%
BRIX: 11 BRIX:23,5 BRIX: 17 BRIX: 11 BRIX: 21 BRIX:

ADDED SUGAR: 0% ADDED SUGAR : 6% ADDED SUGAR: 0% ADDED SUGAR : 0% ADDED SUGAR: 10% ADDED SUGAR : 0%
Mandarin puree 1000g  Mango puree 10009  Mango puree 10009 Blood orange puree 10009 Passion fruit puree 10009 Passion fruit puree 10009
Water 1409  Water 250g  Water 2409 Water 1209 Water 2509 Water 280q
Sugar 110g  Sugar 100g  Sugar 200g  Sugar 2209 Sugar 1509 Sugar 2809
Dextrose 559  Dextrose 60g  Dextrose 60g  Dextrose 559 Dextrose 459 Dextrose 509
Glucose powder 30g  Glucose powder 30g  Glucose powder 309 Glucose powder 30g  Glucose powder 45g  Glucose powder 50g
Stabiliser for sorbet 59 Stabiliser for sorbet 6g  Stabiliser for sorbet 6g  Stabiliser for sorbet 69  Stabiliser for sorbet 69  Stabiliser for sorbet 7q
Total weight 1340  Total weight 1446  Total weight 15369  Total weight 1431g  Total weight 14969 Total weight 1667q
Fruit required 75%  Fruit required 65%  Fruit required 65%  Fruit required 70%  Fruit required 60%  Fruit required 60%
Puree 75%  Puree 70%  Puree 65%  Puree 70%  Puree 67% Puree 60%
TDE* required 29%  TDE* required 29%  TDE* required 30%  TDE* required 29%  TDE* required 30%  TDE* required 31%

PGI = Protected Geographical Indication
*Total Dry Extract

Heat the water to 45°C (with inverted sugar for Coconut). Add the combined dry ingredients while stirring vigorously and mix. Pasteurize at 85°C, mix.
PROCESS Cool rapidly to +4°C. Add the puree, mix. Leave to mature for 24 hours. Mix and churn. Store at -18°C, serve at -14°C. Brix: tolerance +/-2 (tolerence +/-3
for 100% purees).

Stéphane Augé

Best Ice Cream Maker France 2007

www.ponthier.net




A Fine foods.

Inspired service®

PONTHIER

LE FRUIT DEPUIS 1946

Turbine

Willamette Raspberry
BRIX: 20

ADDED SUGAR : 10%

Whole fruit Sorbets
Premium

Willamette Raspberry 100%
BRIX:

ADDED SUGAR: 0%

Pineapple
BRIX: 18
ADDED SUGAR : 5%
1000g  Pineapple puree 10009
1259 Water 160g
1159 Sugar 1059

40g  Dextrose

409 Glucose powder

Raspberry puree 10009 Raspberry puree
Water 240g  Water

Sugar 160g  Sugar

Dextrose 459 Dextrose
Glucose powder 459 Glucose powder

5¢  Stabiliser for sorbet

Stabiliser for sorbet

6g  Stabiliser for sorbet

1325 Total weight 13509

70%  Fruit required

755%  Puree

White Peach
BRIX:19,5
ADDED SUGAR : 10%
White peach puree 10009
Water 1909
Sugar 1509
Dextrose 559
Glucose powder 309
Stabiliser for sorbet 69
Total weight 1431g
Fruit required 65%
Puree 70%
TDE* required 30%

29%  TDE* required

Total weight 14969  Total weight
Fruit required 60%  Fruit required
Puree 67%  Puree

TDE* required 30%  TDE* required

Strawberry 100%
BRIX:9

ADDED SUGAR: 0%
Strawberry puree 1000g
Water 1459
Sugar 295¢g
Dextrose 459
Glucose powder 459
Stabiliser for sorbet 69
Total weight 15369
Fruit required 65%
Puree 65%
TDE* required 30%

PGl = Protected Geographical Indication
*23% fat, use a stabiliser with emulsifier
*Total Dry Extract

PROCESS

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 puree, mix.
Leave to mature for 24 hours. Mix and churn. Store at -18°C, serve at -14°C. Brix: tolerance +/-2 (tolerence +/-3 for 100% purees).

Stéphane Augé

Best Ice Cream Maker France 2007

www.ponthier.net

Photos © Eric Roger



@@l Fine foods. PONTHIER Turblne Whole fruit Sorbets

Sweet fruits 45% - Acidic fruits 20%

Inspired service® LE FRUIT DEPUIS 1946
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Granny Smith Green Apple Bergeron Apricot Banana Blackberry Blackcurrant Blueberry
BRIX:20 BRIX:21,5 BRIX:27 BRIX: 20 BRIX:25,5 BRIX: 20

ADDED SUGAR : 6% ADDED SUGAR : 10% ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR : 10% ADDED SUGAR : 10%
Green apple puree 1000g  Apricot puree 1000g  Banana puree 1000g  Blackberry puree 1000g  Blackcurrant puree 1000g  Blueberry puree 1000g
Water 600g  Water 6059  Water 680g  Water 590g  Water 6459  Water 590g
Sugar 270g  Sugar 265 Sugar 1909 Sugar 280g  Sugar 2259 Sugar 280g
Dextrose 80g  Dextrose 60g  Dextrose 80g  Dextrose 80g  Dextrose 60g  Dextrose 80g
Glucose powder 40g  Glucose powder 60g  Glucose powder 40g  Glucose powder 40g  Glucose powder 60g  Glucose powder 40g
Stabiliser for sorbet 8g  Stabiliser for sorbet 8g  Stabiliser for sorbet 8g  Stabiliser for sorbet 8g  Stabiliser for sorbet 8g  Stabiliser for sorbet 89
Total weight 1998g  Total weight 19989 Total weight 1998 Total weight 1998g  Total weight 1998g  Total weight 1998q
Fruit required 45%  Fruit required 45%  Fruitrequired 45%  Fruit required 45%  Fruit required 45%  Fruit required 45%
Puree 50%  Puree 50%  Puree 50%  Puree 50%  Puree 50%  Puree 50%
TDE* required 30%  TDE* required 30%  TDE* required 29%  TDE* required 30%  TDE*required 30%  TDE* required 30%

-~ : -
Oblacinska Morello Cherry Coconut (Indonesia) Exotic Fruits Lemon 100% Lime 100% Lychee 100%
BRIX:26.5 BRIX: 14 BRIX: 25 BRIX: 8 BRIX:8,5 BRIX: 16

ADDED SUGAR: 10% ADDED SUGAR : 10% ADDED SUGAR : 10% ADDED SUGAR: 0% ADDED SUGAR : 0% ADDED SUGAR: 0%
Morello cherry puree 1000g  Coconut puree 1000g  Exoticfuits puree 10009 Lemon puree 1000g  Lime puree 10009 Lychee puree 1000g
Water 660g  Water 490g  Water 630g  Water 24609 Water 25609 Water 6259
Sugar 2159 Sugar 380g  Sugar 2409 Sugar 12209 Sugar 11309  Sugar 3459
Dextrose 60g  Dextrose 409 Dextrose 60g  Dextrose 1009 Dextrose 2009 Dextrose 659
Glucose powder 60g  Glucose powder 80g  Glucose powder 60g  Glucose powder 2009 Glucose powder 1009 Glucose powder 65q
Stabiliser for sorbet 8y Stabiliserfor sorbet 8g  Stabiliser for sorbet 89 Stabiliser for sorbet 209 Stabiliser for sorbet 159 Stabiliser for sorbet 89
Total weight 2003g  Total weight 1998g  Total weight 1998g  Total weight 50009  Total weight 50059  Total weight 2108q
Fruit required 45%  Fuitrequired 45%  Fruit required 45%  Fruit required 20%  Fruit required 20%  Fruit required 45%
Puree 50%  Puree 50%  Puree 50%  Puree 20%  Puree 20%  Puree 47,5%
TDE* required 30%  TDE*required 32%  TDE* required 30%  TDE* required 32%  TDE* required 30%  TDE* required 31%

. 4
Mandarin 100% Alphonso Mango Alphonso Mango 100% Blood Orange 100% Flavicarpa Passion Fruit Flavicarpa Passion Fruit 100%
BRIX: 11 BRIX:23,5 BRIX: 17 BRIX: 11 BRIX:21 BRIX: 14,5

ADDED SUGAR: 0% ADDED SUGAR: 6% ADDED SUGAR: 0% ADDED SUGAR: 0% ADDED SUGAR : 10% ADDED SUGAR: 0%
Mandarin puree 1000g  Mango puree 1000g  Mango puree 1000g  Blood orange puree 10009 Passion fruit puree 1000g Passion fruit puree 1000g
Water 725 Water 6859  Water 6959  Water 680g  Water 600g  Water 6609
Sugar 355g  Sugar 2659 Sugar 3859  Sugar 4009 Sugar 2709 Sugar 4209
Dextrose 659 Dextrose 659 Dextrose 65 Dextrose 90g  Dextrose 60g  Dextrose 659
Glucose powder 659 Glucose powder 659  Glucose powder 659 Glucose powder 459 Glucose powder 60g  Glucose powder 659
Stabiliser for sorbet 9g  Stabiliser for sorbet 8g  Stabiliser for sorbet 9g  Stabiliser for sorbet 9g  Stabiliser for sorbet 8g  Stabiliser for sorbet 99
Total weight 22199 Total weight 2088g  Total weight 22199 Total weight 22249 Total weight 1998g  Total weight 22199
Fruit required 45%  Fruit required 45%  Fruit required 45%  Fruit required 45%  Fruit required 45%  Fruit required 45%
Puree 45%  Puree 48%  Puree 45%  Puree 45%  Puree 50%  Puree 45%
TDE* required 31%  TDE* required 30%  TDE* required 31%  TDE* required 29%  TDE* required 30%  TDE* required 31%

PGl = Protected Geographical Indication
*239% fat, use a stabiliser with emulsifier
*Total Dry Extract

Heat the water to 45°C (with inverted sugar for Coconut). Add the combined dry ingredients stirring vigorously and mix. Pasteurize at 85°C and mix. Cool
P ROC ESS rapidly to +4°C. Add the puree and mix. Leave to mature for 24 hours. Mix and churn. Store at -18°Cand serve at -14°C. Brix: tolerance +/-2 (tolerence
+/-3 for 100% purees).

Stéphane Augé

Best Ice Cream Maker France 2007 www. pO nth 1er.n Et




Fine foods.

Inspired service®

PONTHIER

LE FRUIT DEPUIS 1946

Turbine

Whole fruit Sorbets
Sweet fruits 45% - Acidic fruits 20%

-
White Peach Williams Pear Pineapple Willamette Raspberry Willamette Raspberry 100%
BRIX:19,5 BRIX: 19 BRIX: 18 BRIX:20 BRIX:10,5
ADDED SUGAR: 10% ADDED SUGAR: 7% ADDED SUGAR : 5% ADDED SUGAR: 10% ADDED SUGAR: 0%
White peach puree 1000g 1000g  Pineapple puree 10009  Raspberry puree 10009 Raspberry puree 1000g 1000g
Water 6309 6059  Water 6509  Water 5709 Water 610g 5709
Sugar 3009 325 Sugar 3009 Sugar 3009 Sugar 470g 3009
Dextrose 80g 60g  Dextrose 85g  Dextrose 609  Dextrose 459 60g
Glucose powder 40g 60g  Glucose powder 409  Glucose powder 609 Glucose powder 90g 60g
Stabiliser for sorbet 8g 8g  Stabiliser for sorbet 8g  Stabiliser for sorbet 89 Stabiliser for sorbet 99 8g
Total weight 20589 20589 Total weight 2083g  Total weight 1998g  Total weight 22249 1998q
Fruit required 45% 45%  Fruit required 45%  Fruit required 45%  Fruit required 45% 45%
Puree 48,5% 48,5%  Puree 48%  Puree 50%  Puree 45% 50%
TDE* required 30% 31%  TDEX required 31%  TDE* required 31%  TDE* required 32% 30%

Strawberry 100%
BRIX:9
ADDED SUGAR: 0%
Strawberry puree 1000g
Water 5959
Sugar 490g
Dextrose 459
Glucose powder 90g
Stabiliser for sorbet 9g
Total weight 22299
Fruit required 45%
Puree 45%
TDE* required 32%

PGl = Protected Geographical Indication
*Total Dry Extract

PROCESS

Heat the water to 45°C. Add the combined dry ingredients stirring vigorously and mix. Pasteurize at 85°C and mix. Cool rapidly to +4°C. Add the puree
and mix. Leave to mature for 24 hours. Mix and churn. Store at -18°Cand serve at -14°C. Brix: tolerance +/-2 (tolerence +/-3 for 100% purees).

Stéphane Augé

Best Ice Cream Maker France 2007

www.ponthier.net





