Hazelnut

↓
There is an old story
worth telling of aromas,
fragrances and flavours.

TONDA GENTILE DELLE LANGHE HAZELNUTS

“My lady looks so gentle and so pure”
Dante Alighieri

The protagonists?
Two exceptional, regal
MORTARELLA CAMPANA HAZELNUTS

hazelnuts from Italy.
↑

“No man thinks ill hath he but looked on her”
Guido Guinizzelli

A story
of love
and success
Since Prodotti Stella was founded in 1936, hazelnut has been one of the flavours on which it has
focused the most and invested the greatest amount in terms of research.
Just as it did back then, Prodotti Stella chooses to use nothing but Italian hazelnuts, which are
highly regarded all over the world for their quality and refined aromatic notes. It utilizes two
varieties: Mortarella Campana and Tonda Gentile delle Langhe.

The story of Prodotti Stella and
hazelnuts is a tale of love and
success that has been made
possible by well-established
local traditions, a search for
the very best ingredients
and constant technological
innovation in the production
processes.

The world of hazelnuts
The world of hazelnuts revolves
around land, woods and seasons.
Nature comes together with human
craftsmanship and creativity to
produce Prodotti Stella hazelnut
pastes. They are the result of
manufacturing processes, monitoring
and procedures that preserve the
local roots and the purity of the
ingredients.

The two varieties
of hazelnuts chosen by
Prodotti Stella

Tonda Gentile
delle Langhe

In its hazelnut pastes, Prodotti Stella uses nothing but Italian hazelnuts. This is not out of nationalism but because of their exquisite sensory properties, their extremely high quality and the greater
health and hygiene standards that they offer.

Mortarella
Mortarella

Tonda Gentile delle Langhe

Shape

Shape

Mortarella hazelnuts are small to medium in size. They
have a slightly elongated, almost cylindrical shape that
is squeezed in at the sides. They are also known for their
easily removable inner skin. The shell is reasonably thin
and light brown in colour, with slender streaks in darker
hues. It is slightly flattened towards the bottom.

Tonda Gentile delle Langhe hazelnuts are an especially
prized variety, thanks in part to their rounded forms,
which enable rapid mechanical shelling while leaving
the kernels intact. The fine shells mean that there is a
high shelled product yield of 46% to 50%. The kernels
are renowned for their fine aromas and their distinctive,
delicate flavours.

Other characteristics
The kernels are smooth and aromatic, with a delightful
flavour and a white/ivory colour. When they are roasted,
the fragrance is reminiscent of bread crusts and caramel.

Growing area
Mortarella hazelnuts are grown in vast areas of Campania because they are exceptionally suited to processing.
The following municipalities in the province of Avellino
are in the production area: Mercogliano, Monteforte Irpino, Mugnano del Cardinale, Ospedaletto d’Alpinolo,
Quindici, Sirignano, Summonte and Taurano.
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Other characteristics
The fat content is low, so they can be stored comfortably
without going rancid. The fine skin around the kernels
can be removed easily after roasting.

Growing area
Tonda Gentile delle Langhe hazelnuts are grown in
Southern Piedmont, including in a number of areas in the
provinces of Cuneo, Asti and Alessandria.
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A timeless
classic:
hazelnut gelato.
As soon as they enter the world of gelato, all artisan gelato makers learn that hazelnut is
one of the favourite flavours of consumers of all ages and it should always be part of the
range on display.
Everyone likes hazelnuts because of their smooth, rounded flavour, their distinctive aromatic base notes and their unique, distinguishing fragrance. Due to the huge popularity of
hazelnuts, gelato makers have always strived to make their hazelnut gelato stand out from
that of their rivals and establish it as one of the cornerstones of their ranges.
The (white or yellow) base mix is important, but an even more crucial contribution is made
by the choice of hazelnut paste, which plays an essential part in creating the singular combination of colour, flavour and fragrance that can make hazelnut gelato unique and recognizable.
Over the years, Prodotti Stella has expanded its range of Hazelnut Pastes in order to offer
every gelato maker the products that best cater to the characteristics of their establishment and target market.
Our Hazelnut Pastes are also a key ingredient in many other products in our range, including: variegato with and without crumbs, chips, biscuits and cereals; the NUTGEL - HI CREAM line; rich flavouring pastes such as Gianduia in its various forms, Nocciolone and Cupido
(for the flavour known as “Bacio”).
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Hazelnuts are
good for you.
Hazelnuts are fruits that are packed with healthy, nourishing properties and qualities.
Nutritionists recommend eating at least four or five a day and say that they are an invaluable
source of energy that can fill you with physical and mental drive and vitality all day long.
Hazelnuts are absolutely packed with:
• Unsaturated fats, fibre, minerals, vitamins and phytonutrients
• Healthy fats, including omega 3
• Vitamins E, B1, B6, B9 and B12 (which is especially important for vegans)
• Dietary minerals such as iron, copper, calcium and manganese.
Hazelnuts are beneficial for the body in many ways:
• They reduce the risk of cardiovascular disease
• They reduce the build-up of cholesterol in the blood
• They fight free radicals
• They strengthen the immune system
• They reduce the sensation of hunger.
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HAZELNUT PROCESSING.

From hazelnuts
to gelato.
The harvest
It is important to wait until hazelnuts are
fully ripe before picking them. They should
have a woody husk that is wrinkled and
comes off easily. They are harvested both
with traditional methods by hand and with
automatic systems.
Drying
Freshly picked hazelnuts tend to be
reasonably moist, which means that they
cannot be stored for very long. To reduce the
moisture levels, they are dried. This can either
be done by leaving them in cool, dry places
for 2-3 weeks or by putting them in special
dryers for 6-12 hours. After undergoing this
process, hazelnuts can be stored in their
shells for two years.
Shelling and calibration
The kernels are removed from their
protective shells. This is done by putting
them through special mills. The shells are
crushed and separated from the kernels.
Once they have been shelled, the hazelnuts
are classified and divided by size.
Sorting
Foreign bodies and faulty kernels are
removed in this extremely delicate and
important stage. After the calibration process,
all of the hazelnuts undergo meticulous
quality checks, first with the assistance of
electronic grading machines and then with
expert personnel.
Roasting
Roasting is the most important stage. It gives
character and personality to the hazelnuts,
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and therefore also to the paste. Our hazelnuts
are cooked in hot air ovens that reduce their
moisture levels, change their colour, enhance
their flavour and set free the classic aroma.
When Tonda Gentile delle Langhe hazelnuts
are roasted, the ovens are heated to relatively
low temperatures so that the sweet notes
are more prominent than the roasted ones.
Mortarella Campana hazelnuts undergo a
more intense roasting process that gives
them a clear, long-lasting flavour. Great
skill is required to find the perfect balance
between the temperature and the duration
of the roasting procedure, in order to achieve
the best possible results in terms of flavour,
aroma, crunchiness and shelf life.
Checking the roasted hazelnuts
After they have been roasted, another quality
check is carried out on the nuts: they are
scrupulously examined as they move along
a special conveyor belt and any remaining
pieces of shell or faulty kernels are removed
by hand.
Grinding and refinement
Freshly roasted hazelnuts undergo an
initial pre-grinding process. The next step is
refinement, which either takes place in steel
ball refiners or roll refiners. Subsequently,
the paste is sifted to remove any fragments
of shell and skin. The end result is an even,
perfectly smooth paste with a fineness of
between 16 and 18 microns. Finally, before
the paste is packaged, it goes through the
metal detector again for a last foreign body
check.

What makes
our hazelnut
pastes really
special?
Experience
More than half a century of passion, scrupulously focusing on ingredients and respect for
wholesomeness.
Selection of the ingredients
We choose to use nothing but whole kernels (neither flour nor chips are included in the
original ingredients).
Certification
The supply specifications for the hazelnuts are extremely strict and meticulous in terms of
calibre, moisture levels, lack of stink bug damage, kernel peeling, flavour and colour. Most
importantly, suppliers must provide certificates to prove that they comply with aflatoxin
requirements. For added safety, we carry out subsequent checks on microbiological data by
performing specific analyses on every batch of hazelnuts.
High-quality roasting
We take great care over the roasting process. Our special technical measures allow the very
finest sensory properties of the nuts to come out in the end product.
Meticulous monitoring of the roasting times and the hazelnut feeding system prevents
oxidation, which would lead to an undesirable aftertaste in the refined paste.
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INSPIRATION SPRINGS FROM NATURE,
PASSION FROM TRADITION AND QUALITY FROM INNOVATION.

Prodotti Stella’s
hazelnut pastes:
seven notes of taste
and pleasure.
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HAZELNUT ITALIA SE

HAZELNUT ITALIA
Product code: 8590

Product code: 8594

Cultivar: Mortarella Campana

Cultivar: Mortarella Campana

Roasting:

Emulsifiers: Yes

Roasting:

Emulsifiers: No

Colour:

Flavourings: Yes

Colour:

Flavourings: Yes

Flavour: Intense

Gluten Free: Yes

Flavour: Intense

Gluten Free: No

The special production process slows down the separation
between the oily and solid parts, allowing the paste to stay
smooth and creamy for longer.

NOCCIOLA ITALIANA CHIARA
Product code: 8587
Cultivar: Mortarella Campana
Roasting:
Colour:

Emulsifiers: Yes
Flavourings: Yes

Free: No
Flavour: Medium intensity Gluten
(certification to be completed)
The special production process slows down the separation
between the oily and solid parts, allowing the paste to stay
smooth and creamy for longer.

"GUSTO FORTE" HAZELNUT ITALIA
Product code: 8592
Cultivar: Mortarella Campana
Roasting:

Emulsifiers: Yes

Colour:

Flavourings: Yes

(certification to be completed)

HAZELNUT ITALIA SA
Product code: 8595
Cultivar: Mortarella Campana
Roasting:

Emulsifiers: No

Colour:

Flavourings: No

Flavour: Intense

Gluten Free: No

(certification to be completed)

TONDA GENTILE DELLE LANGHE
HAZELNUT PASTE
Product code: 8585
Cultivar: Tonda Gentile Langhe
Roasting:

Emulsifiers: Yes

Colour:

Flavourings: Yes

Flavour: Medium intensiGluten Free: Yes
ty with sweet notes
The special production process slows down the separation
between the oily and solid parts, allowing the paste to stay
smooth and creamy for longer.

Flavour: Very intense, with
Gluten Free: Yes
prominent roasted notes
The special production process slows down the separation
between the oily and solid parts, allowing the paste to stay
smooth and creamy for longer.

TONDA GENTILE DELLE LANGHE
HAZELNUT PASTE SA
Product code: 8582
Cultivar: Tonda Gentile Langhe

→7 notes ←
of taste and pleasure
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Roasting:

Emulsifiers: No

Colour:

Flavourings No

Flavour: Medium intensiGluten Free: Yes
ty with sweet notes

Hazelnut chips
8826 HAZELNUT CHIPS
2-5 mm in size. Made from chopped hazelnuts.
Packaging: 2.5 Kg vacuum-packed bag
8827 PRALINED HAZELNUT CHIPS
The praline process makes the hazelnut chips delightfully crunchy and they remain so over
time if the product is kept in a sealed pack in a cool, dry place.
Packaging: 2.5 Kg vacuum-packed bag
8894 CANDIED NUTS
Soft, delicious hazelnut chips of between 3 mm and 9 mm in size with a sugar coating.
Packaging: 2 Kg vacuum-packed bag
8795 HAZELNUTS IN PIECES
Extremely tasty, crunchy quartered hazelnuts that undergo intense roasting.
Packaging: 2.5 Kg vacuum-packed bag
8828 WHOLE TOASTED HAZELNUTS
Whole superior roasted and peeled hazelnuts of between 13 mm and 15 mm in size.
Packaging: 2.5 Kg vacuum-packed bag
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Hazelnut

Prodotti Stella S.p.A.
Via IV Novembre, 12 - 36077 Altavilla Vicentina (VI) ITALY
T +39 0444 333600 F +39 0444 370828
www.prodottistella.com | info@prodottistella.com

