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Bardineto:
THE MILKY WAY BEGINS HERE

A production site in the mountains
Being present on the market for over 60 years, Frascheri is synonym of 
high-quality milk and cream for different professional uses.
The processing establishment at high altitude, in the Ligurian Apennines 
on the border with Piedmont, uses the most advanced processing 
technologies and an internal laboratory, which allows to offer reports and 
certifications on products to constantly test their quality.

Every day Frascheri invests in improving its production process and its 
service, to develop new solutions that meet the needs of professionals in 
the sector.

Professionals rely only on ingredients with high and constant quality. 
Frascheri is committed to provide customers with a daily guarantee of a 
safe process and a service that makes it easy and pleasant to use their 
products. 

Satisfying even the most demanding professional is a challenge that 
Frascheri loves to undertake for the constant evolution of pastry, ice 
cream and Ho.re.Ca. sector.



Selection, process optimization, research, and 

development: every step of Frascheri milk production 

is studied in detail, so that the result is a genuine 

product of constant quality.

Milk
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The result of a short supply chain and constant controls, the Frascheri fresh 
milk is a pasteurized product with state-of-the-art technologies that allow 
to maintain unaltered the taste and nutritional properties.

High quality fresh milk

8 9

AVAILABLE FORMATS:

10
litres

Tetra Rex
Plant-based

PET
bottle

1
litre

1
litre



The Frascheri whole “di+” milk long preserves its qualitative and nutritional 
characteristics as it undergoes a safe heat treatment: pasteurization at 
high temperature.
Thanks to this production technology, milk (which comes exclusively from 
Italian farms, controlled and guaranteed) keeps intact its characteristic 
good taste for several days (ESL - extended shelf life).
The packaging in Tetra Rex plant based® is completely recyclable and 
sustainable.

“di+” milk especially
for coffee bar

10 11

AVAILABLE FORMATS:

1
litre



Thanks to the high technology of the plants of its establishment, which use 
production and packaging processes respectful of the raw material, Frascheri 
produces a good and genuine UHT milk. 
Available in versions:

·  Whole UHT milk
·  Semi-skimmed UHT milk
·  Skimmed UHT milk

UHT milk

12 13

AVAILABLE FORMATS:

10
litres

Tetra Brik
Base

Tetra
Square

1
litre

1
litre



Intolerances to natural milk sugar are constantly growing in Italy. Currently 
1.1 million Italians are allergic to lactose, but many more are intolerant 
(Source: Istat). 
The Frascheri UHT lactose-free milk allows to realize ideal products for 
consumers intolerant to lactose.
Available in version:

·  Semi-skimmed UHT lactose-free milk

AVAILABLE FORMATS:

Lactose free UHT milk

14 15

1
litre

10
litres



The organic Frascheri goat’s milk has high nutritional qualities and is an 
excellent characterizing element for preparations out of the ordinary.
As for its properties, we must first mention the digestibility; in fact, goat’s 
milk is generally well tolerated, thanks to the peculiarities of its medium 
and short chain fats, as well as its reduced lactose and casein content 
compared to the average values of cow’s milk. 

Arianna base
To create a soft and creamy ice cream, without cow’s milk proteins Frascheri 
proposes the Arianna base for goat’s milk ice cream.
Ingredients: sugar, vegetable fat (coconut), dehydrated glucose syrup, dextrose, 
fructose, maltodextrin, vegetable fibre, vegetable proteins, stabilizers: E440, 
E410, salt.

AVAILABLE FORMATS:

Whole organic UHT
goat’s milk

16 17

1,45
kg

Base
Arianna

Goat’s
milk

Goat’s
milk

10
litres

1
litre



A pleasant vegetable drink, delicate and creamy, obtained exclusively 
from Italian soy, NO GMO guaranteed, can be consumed by intolerant 
people to lactose and allergic to milk proteins, celiacs, vegetarians and 
vegans.
· Naturally lactose-free
· Gluten-free
· Source of vegetable protein  
· Low in saturated fatty acids

Its particular formulation makes it ideal for the preparation of 
cappuccinos with a rich and creamy foam.

Soy-based beverage

AVAILABLE FORMATS:

1
litre

1918



Queen of pastry, cooking and ice cream, Arianna cream 

has always been for Frascheri a masterpiece made with 

all the most advanced technologies that guarantee 

respect for the raw material.

A fundamental and precious ingredient that conquers 

the most demanding professionals every day.

2120



Arianna cream represents a flagship for a company that has always made 
the “pure formula” as processing of cream its added value. Only Italian 
harvested milk and the latest technologies allow to obtain such a pure, 
white and additive-free ingredient and lasting several days (ESL - extended 
shelf life).
The packaging is completely sustainable.
Available in versions:

·  Pasteurized Arianna cream 38 % fat
·  Pasteurized Arianna cream 35 % fat

Pasteurized cream

22 23

AVAILABLE FORMATS:

5
litres

10
litres

1
litre



Through a gentle UHT sterilization process that respects the raw material, 
Frascheri offers a long-life cream ideal for many types of processing, with a 
single objective: to meet the needs of the professionals, reaching the best 
technical parameters on the market.
Available in versions:

·  UHT Arianna cream 38 % fat
·  UHT Arianna cream 35 % fat

AVAILABLE FORMATS:

UHT cream

24 25

5
litres

10
litres

1
litre



The lactose-free UHT Arianna cream represents the answer for all 
professionals attentive to the new needs of the market. Thanks to the latest 
generation systems, this cream is highly performing for the formulation of 
products suitable for all consumers intolerant to lactose. In addition, the 
UHT treatment allows storage for 180 days from the date of production.
Available in version:

·  Lactose-free UHT Arianna cream 35 % fat

AVAILABLE FORMATS:

Lactose free UHT cream

26 27

1
litre

10
litres



The organic UHT Arianna cream is designed for professionals that 
want to make organic preparations and products. This extraordinary 
cream is produced with innovative technologies, respecting the natural 
organoleptic characteristics of the raw material: cow’s milk obtained from 
animals raised in Italy using organic farming method.
Available in version:

·  Organic UHT Arianna cream 35% fat

AVAILABLE FORMATS:

Organic UHT cream

28 29

1
litre

10
litres



The Arianna UHT cream 35% fat sweetened 8%, is designed for those 
who do not want to give up quality but want a product ready to use. 
Bright white, it is suitable for different applications. Ideal for the ice cream 
production, soft and creamy, develops a flawless yield while maintaining 
a consistent and dry structure. Great for garnishing ice creams, desserts, 
chocolate and fruit salads.
Available in version:

·  UHT Arianna cream 35% fat sweetened 8%

AVAILABLE FORMATS:

UHT cream with sugar

1
litre

10
litres

30 31



Ideal for salty preparations, this Arianna cream has been created to 
accompany chefs in the kitchen. White, creamy, delicious: it is the versatile 
ingredient that integrates perfectly with the most refined gastronomic 
styles.
Available in versions:

·  UHT Arianna cream30 % fat
·  UHT Arianna cream 20 % fat

AVAILABLE FORMATS:

Special for cooking UHT 
cream

1
litre

10
litres

3332



Arianna Base Parfait was created to meet the needs of pastry chefs in making 
semifreddo in a few minutes and was designed as a natural complement to 
Arianna cream 35% fat. 
In fact, Arianna Parfait is the ideal solution to avoid the realization of the pâte 
à bombe, or the basic process that is normally used to pasteurize eggs in cold 
preparations.
Ingredients: sugar, dextrose, skimmed milk powder, vegetable fat (palm), egg yolk 
powder, glucose syrup dehydrated, emulsifier: E472a, milk protein, stabilizer: E407, 
natural flavours, colouring: E161b.

Arianna Base Semifreddo is ideal for fruit desserts and delicate flavour. To 
be used together with Arianna cream 35% fat, it is a versatile functional core 
with which to indulge and experiment, to obtain different textures and always 
delicious.
Ingredients: dextrose, fructose, stabilizer: E1422, skimmed milk powder, milk 
proteins.

AVAILABLE FORMATS:

Arianna Base Parfait
Arianna Base Semifreddo

34 35

1,5
kg

2
kg

Base
Parfait

Base
Semifreddo



Arianna Butter is obtained from a particular selection of milk creams, mixed 
together to obtain the best result for ease of processing and professional 
use in pastry and food service.

AVAILABLE FORMATS:

Butter

1
kg

3736



Mascarpone Frascheri is a delicious cheese made according to the tradition. 
Soft, spreadable, not seasoned, obtained by acid-thermal coagulation of 
the best cream. Its delicate taste comes from an ancient Italian recipe. The 
balance of aromas and the typical texture easy to work make it suitable 
for endless processing. Valuable ingredient for simple or elaborate recipes, 
can enrich both sweet and salty preparations.

AVAILABLE FORMATS:

0,5
kg

38 39

Mascarpone
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Technology and
certifications Services and

logistics
Thanks to one of the most advanced laboratories in the industry and 
a production site in constant technological renewal, Frascheri offers 
professionals only products guaranteed in terms of quality and technical 
parameters.

ISO 9001
CERTIFICATION

ISO 22000
CERTIFICATION

Reliability thanks to 
constant controls

Flexible programming
of orders

Frascheri has made the motto “Milk every day” a real mission. For this reason, 
the company assures professionals an efficient and rewarding shopping 
experience, thanks to dealers distributed throughout the country.

DIRECT CONTACT WITH PROFESSIONALS
Do you need an additional information 
on product or processing? Ask for 
free technical advice to:

commerciale@frascheri.com
1/2

Emissione N. 1

Sede Oggetto di certificazione:

- Local Technical ManagerLANZAFAMEGIORGIO

N° Certificato: IT299626

Data dell’Audit di certificazione / rinnovo: 26-Giugno-2020

Ulteriori chiarimenti sul campo di applicazione di questo certificato e sui requisiti applicabili della norma del

sistema di gestione possono essere ottenuti consultando l’organizzazione. Per controllare la validità di questo

certificato consultare il sito www.bureauveritas.it

Bureau Veritas Italia S.p.A., Viale Monza, 347 - 20126 Milano, Italia

del: 07-Agosto-2020

Certificato multisito. Vedere il dettaglio dei siti nell'allegato del presente certificato

VIA C. BATTISTI, 29-17057 BARDINETO (SV) - Italy

Campo di applicazione

Produzione, confezionamento di prodotti lattiero-caseari.

Commercializzazione di prodotti alimentari stabili a temperatura ambiente,

refrigerati e surgelati.

Categoria: C1,F2

FRASCHERI SPAFRASCHERI SPA

Indirizzo dell’organismo di certificazione:

Data di scadenza precedente ciclo di certificazione: NA

Data della certificazione originale: 07-Agosto-2020

Soggetto al continuo e soddisfacente mantenimento del sistema

di gestione questo certificato è valido fino al: 06-Agosto-2023

Data d’inizio del presente ciclo di certificazione: 07-Agosto-2020

ISO 22000:2018ISO 22000:2018

Bureau Veritas Italia S.p.A. certifica che il sistema di gestione della Sicurezza Alimentare

dell’organizzazione sopra indicata è stato valutato e giudicato conforme ai requisiti della

norma di sistema di gestione seguente

                  
                  
                  
                  
                  
                  
                  

Direct contact with 
company technicians



FRASCHERI S.P.A.
Via Cesare Battisti, 29 - 17057 Bardineto (SV)

Tel. +39 (019) 7908005 - fax +39 (019) 7908042
www.frascheriprofessionale.com

commerciale@frascheri.com

Italian tax code and VAT No. 00771300092
N.ro R.E.A. SV88076

Organization with quality/food safety management system
ISO 9001/ISO 22000 certified by Bureau Veritas Italia S.p.A.

Frascheri 1957

Frascheri 2022


