


WHO ARE
LOCH NESS
ICE CREAM




Passion for Great flavours

Continuous and textures in
Developme'nt and every flavour,
Innovation

every time

OUR CORE VALUES

Sustainable
growth, saving Direct working
the environment relationships
one lick at a building a

time trusted network



MANUFACTURING

Using only the finest ingredients;

Fresh milk, direct from the farm to our
factory.

Real fresh fruit used in all fruit flavours.

All Chocolates used are high quality
cocoa.

Manufactured by hand in our purpose
built factory.

All fresh ingredients.

Scientific processes ensure fantastic
texture and flavours



.

Grab and go potS increase impulse
- purchasing without the expense of

- paying wages for scooping and

-

~ cabinet maintenance

- S nar racting tourist
e and local custom




We know how to make top end luxury
Eroducts, we know quality, we know what

as been missing and have identified a gap in
the market between the top-end producers
and wholesale ice cream manufacturers.

Ice cream manufacturers can often pumlp as
much air through the product as possible as
air costs nothing, but equally tastes of
nothing. This is well known for its ic
consistency, something our tried and tested
process eliminates.

We have found a way to create a premium ice
cream, with texture and flavour an absolute
priority.

We can ensure the great taste, great look,
great flavour and most importantly lots of
repeat custom you expect with a luxury
roduct. Loch Ness Ice Cream places for the
usinesses who want the best product but
just don’t have the capacity, ability, or desire
to make it themselves.




* We have created an appealing range of ‘Grab & Go’ flavours with some great future ideas to extend the
base range. All flavours have an 18 month shelf life when stored below -20° C.

With large investment into our manufacturing facility within the next few months our range of products are
increasing to include flavours to blow your customers minds — a great opportunity to be valued customer
of a growing family business with customer needs and satisfaction at the core of everything we do.



What

sets us
apart

Loch Ness Ice Cream

Other major wholesale
brands

Fresh Milk

Reconstituted Powdered
Milk

Fresh Cream

Vegetable oil or equivalent

Fresh Ingredients — Real fresh
fruit

Flavouring Compound - no
actual fruit

Low Air incorporation (30-40%)
differs slightly depending on
flavour

Smooth product - no ice

High Air Incorporation
(usually minimum 90-100%)

Intense flavour profiles every
time

Icy or grainy consistency

Often lacking flavour

No fat coating on palette after
eating

Fatty residue left on tongue
after eating




Range of 6 Flavours in ‘Grab & Go’ pots.

Advertising materials, Cones, tubs, spoons
and other essentials — One stop shop for
everything lce Cream.
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Direct account management to assist with
any queries or issues should they arise.
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