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about ice cream
Passionate



about ice cream Mission
Enjoyable Moments

Passionate
At Monthelado S.A., our aim is to o�er 
consumers enjoyable, pleasure-filled 
moments by producing safe, nutri-
tious, certified-quality ice cream at a 
reasonable price, while optimizing the 
way we manage our resources, taking 
care of the environment, and continu-
ing to grow as a responsible organiza-
tion.

We work every day to bring excellence to 
all of our processes, because we want to be 
leaders in the local market and to expand 
and strengthen our presence in the  inter-
national market.

Vision
Quality Above All

Our daily promise to customers is to pro-
vide them the most delicious ice cream 
and the quality they expect. The key to this 
is the perfect combination between 
first-class raw materials, cutting-edge 
machinery, and highly trained and moti-
vated people.

We also o�er every customer excellent 
and personalized customer service.

Strength
Our People



The Story of a Family
that is Growing

1949

From the beginning, 
our passion for ice cream 
has pushed us to continue 
growing

Pedro Comanducci, the founder, 
is granted a license by the Muni-
cipality of Rosario to produce 
hand-crafted ice cream in the 
tradition of his beloved Italy.

1969
Pedro and his wife 
register the ‘Com Com’ 
brand, creating a logo 
with an elephant, the 
distinctive feature of the 
brand and one with a lot 
of symbolic meaning: 
elephants are associa-
ted with good luck, 
fortune, protection and 
honor, and they are 
thought to be a blessing 
for new projects.

1980
In the 80s, La Montevi-
deana is recognized as 
one of the most impor-
tant ice cream brands in 
Argentina, given its 
strong presence in the 
market.

First ice cream bar

The food line is developed



1991
In 1991, La Montevideana 
is purchased by Phillip 
Morris and later sold to 
Unilever, which used it as 
a platform to launch its 
own brand, Kibon, in the 
local market.

2007
In 1991, La Montevideana 
is purchased by Phillip 
Morris and later sold to 
Unilever, which used it as 
a platform to launch its 
own brand, Kibon, in the 
local market.

2014
We obtain BRC (British Retail Consortium) 
certification and strengthen our credentials 
as a company that takes responsibility for 
guaranteeing the safe production of its 
products. We become the first company in 
Latin America, in our sector, to obtain this 
certification. This is an essential step within 
our organization’s strategy, since one of our 
founding principles is ‘caring for consumers 
with the distinction of certified quality in the 
national and international market.’

2006
The Comanducci family acquires the 
rights to ‘La Montevideana’. At the same 
time, Monthelado S.A. is founded to bring 
together the family’s two brand names; 
this merger makes us one the most enter-
prising companies in the sector.

1990
With the initiative and drive of Pedro’s 
son, the company experiences unpre-
cedented growth by renewing its 
machinery; this gives rise to large-sca-
le industrial ice cream production, 
allowing the company to not only 
strengthen its presence in the local 
market but also expand nationally.

2011

2012

We begin to export. 
Through our strategic 
alliance with Unilever 
Argentina, Chile and 
Brazil, we gain access to 
international markets and 
continue moving forward 
with plans to expand to 
new markets like Para-
guay, Bolivia, Venezuela, 
and more.

We join the SEDEX 
network.

Current ‘Com Com’ logo



Production is Our Tradition
At Monthelado S.A., we have our own specialized labora-
tory that meets the highest quality standards. That is 
where we select and analyze all the components used to 
produce our line of products. The highly trained team 
that runs the laboratory conducts the necessary controls 
on incoming raw materials and performs microbiological 
tests. Every month, our facilities are audited by external 
laboratories to ensure the quality of every product 
produced in our factory.

Industrial Process
Cooking. The ingredients are combined in a stainless 
steel container heated to 65 °C to obtain the mixture. 
Then, the base is pasteurized through thermal shock. 
Pasteurization is a process in which the temperature of 
the base cream is raised from 65 °C to 80 °C for 20 
seconds, and then cooled immediately until it reaches 6 
°C. This process makes it possible to avoid any type of 
micro-organic contamination. And by complying with 

hygiene protocols, we are also able to protect the natural 
properties of the ingredients and make sure they are not 
altered.

Maturation. Once the mixture is pasteurized, it is transfe-
rred to maturation tanks, where it remains at a tempera-
ture of up to 6 °C until it is used. During the maturation 
stage, the corresponding flavoring and coloring is added.

Production. Once the mixture has stabilized, it goes on 
to the production stage, where it is churned, exposed to 
the required temperatures and, depending on the final 
product to be obtained, diverted to di�erent technolo-
gies (freezing tunnels, ice cream bar machines, lineal 
fillers, among others).

The finished products, once codified, go through a metal 
detector and continue on their way to the cold chain for 
storage and eventual shipping.



Quality and Safety Policy
Monthelado S.A. has resolved to comply with this policy in order to:
• Satisfy customers and consumers with safe, high-quality products.
• Ensure safety through the implementation of a Food Safety Management System that takes
   into  account compliance with legal and regulatory requirements.
• Reinforce the stability of the company and its competitiveness.

These goals are achieved by promoting the training and commitment of our sta�, controlling processes 
and products, implementing documented procedures, building communication channels that facilitate 
e�cient management, and continuously improving by defining clear objectives, periodic audits and 
inspections by the Management.

Food Safety Management System (FSMS)
Since we take responsibility for guaranteeing the quality and safety of our products at all times, we have 
a Food Safety Management System (FSMS) that allows us to do specific and necessary controls of our 
processes and apply good manufacturing practices in order to produce safe food products. We are also 
certified by the British Retail Consortium (BRC), which is a standard established and recognized by the 
Global Food Safety Initiative (GFSI). The GFSI is a non-profit organization created in 2000, which includes 
some of the world’s largest retailers and companies related to the food sector.

From the very start, we have o�ered 
consumers products developed with the 
highest quality standards. As a part of 
our commitment to ongoing learning, we 
work hard to document our production 
processes, while also making large 
investments in infrastructure and machi-
nery, developing better manufacturing 
practices with our suppliers, intensifying 
internal controls, supporting the profes-
sionalization of our human resources, 
and sticking to our commitment to conti-
nued improvement.

Building on this foundation, and following 
the goals laid out by the Management 
with regard to guaranteeing food safety, 
we decided to pursue BRC global stan-
dards certification.

The BRC is an internationally recognized 
standard, the requirements of which are 
laid out in 7 fundamental chapters that 
must be duly audited by legally authori-
zed certifiers and which include: Manage-
ment Commitment, Food Safety Plan 
(HACCP), Management System, Site 
Standards, Product Control, Process 
Control and Personnel.

Our commitment to this standard has 
allowed us to obtain the highest grade 
classification this organization can give 
to companies: the BRC Grade A Certifi-
cation. We are the first company in Latin 
America in our sector to receive that 
certification. And we continue setting 
ourselves apart in the local, regional and 
international market.



Storage
This stage is essential in our industry because the life 
cycle of ice cream depends, in large part, on storage 
conditions. Ice cream contains ice crystals that are relati-
vely unstable and can undergo changes in size, number 
and shape in a process known as recrystallization. This 
phenomenon can be minimized by keeping the product 
stored at a constant temperature below 0 °C.
In order to ensure this condition, Monthelado S.A. has its 
own chamber with more than 15000 cubic meters of 
space and room for 2500 pallet positions.



Sales Channels
We have 150 distributors that are strategically located throughout the country and that supply 
supermarket chains with our own products as well as products we produce for third parties 
(under the client’s brand name). These distributors also supply final points of sale, like kiosks and 
small grocery stores.
The distribution is done through our own vehicles, whose drivers are in close communication 
with logistics operators to ensure that the cold chain is unbroken and that the products are 
supplied correctly. We also have our own distribution center in Buenos Aires, which is equipped 
with another storage chamber to fill orders in the surrounding area.

Distribution
Our ongoing investment in infrastructure and 
technology, our production capacity and our 
e�cient logistics system allow us to reach every 
place we set our sights on, delivering our 
products in perfect condition and on time.
Our fleet of vehicles for local and long-distance 
distribution is outfitted with cutting-edge refrige-
ration units that ensure the proper transportation 
of ice cream products by keeping the necessary 
cold chain uninterrupted.



Foreign Trade
We have a Foreign Trade department that, using the 
experience it has gained through participation in di�e-
rent international expos, launched the company onto the 
international stage in 2010 by introducing our products in 
the Brazilian and Chilean markets. It also has plans to 
expand to Paraguay, Bolivia and Venezuela.
We hope to continue expanding to other markets to 
consolidate our position as a leading company in the 
sector, not only at the national but also international level.



Geographic
Coverage
We have direct distributors in 19 of Argentina’s 23 
provinces. They sell our whole product line and take 
advantage of the company’s know-how. Sales are 
conducted by these distributors with the coordina-
tion, support and supervision of Monthelado S.A.
A sales team in the City of Rosario also provides 
personalized customer service to our clients.



Our Resources: People Corporate Social Responsibility

Every person is considered to be of vital importance to 
our company. That’s why we focus on their ongoing 
training, so that they stand out not only because of their 
human skills but also because of their professionalism.

We are committed to strengthening the motivation of 
every person who works at our plant, where teamwork is 
valued and the di�erent sectors come together to create 
a more complete vision.

We firmly believe that all the progress we make, every 
new project we undertake and every geographic point 
we reach is thanks to the work done by every person 
who is a part of Monthelado S.A.

In 2012, we o�cially declared our commitment to corpo-
rate responsibility by becoming a member of SEDEX. 
SEDEX is an NGO that has built a large global database 
of companies with a proven commitment to ethical, safe 
and sustainable work.

We have done this by documenting our patterns of 
conduct and objectives related to ethics, the environ-
ment, people and the community.

The essential characteristic of CSR is 
the willingness of organizations to 
incorporate social and environmental 
factors into their decision making. It 
aims to promote a suitable workplace 
and contribution to the community, 
and to establish the conduct that is 
expected from all the stakeholders 
involved.



CSR Actions
Guided Tours
Every year, we develop guided tours that we o�er to primary and secondary schools throughout the 
country. We also welcome university groups, who come to get a taste of a future work environment. 
The tours are designed with security measures in mind to make sure that the children who visit us are 
safe and comfortable. We also come up with explanatory graphics, signage and activities for each 
sector to ensure the leaning experience is fun and interactive. Every group receives informative mate-
rial and can contact us by e-mail with any questions that come up after the tour.

Children’s Day
We have been organizing and participating in Children’s Day celebrations for 15 years. We have 
teamed up with the Municipality of Rosario and other Municipalities from nearby cities to give ice 
cream to children on their special day. This project is of great value to both the community and our 
volunteer sta� members, since it strengthens the ties between the company and the community.

5-on-5 Soccer Tournaments
This is an event organized by the HR area. All the sectors of the company participate and the goal is to 
strengthen ties between colleagues and promote sports as a way to stay healthy and reduce work 
stress.

Collaborations

Asociación Rosarina de Ayuda Solidaria (ARAS) 
[Rosario Association of Voluntary Help]
We work together in the educational project 
‘Cuatro Vientos’, which provides children and 
young people from the Godoy and Cabin 9 neigh-
borhoods with tutoring and professional training 
that gives them good employment possibilities. 
We also host other activities aimed at enriching 
their cultural, moral and social growth.
We understand that, by promoting education and 
sports, we help reduce the rates of alcoholism, 
drug addiction and violence in the area.

Banco de Alimentos Rosario (BAR)
[Rosario Food Bank]
The BAR collects food donations from di�erent 
companies and then distributes them among 
school and community food kitchens, among 
others. It also exchanges products with food banks 
in other provinces to ensure that the public they 
serve has access to a varied diet. We share these 
values, and that’s why we’re the first company in 
our sector to participate in the activities of the 
BAR.

Fundación de Benevolencia ‘Don Orione’
[Don Orione Goodwill Foundation]
We participate in the classification and recycling of 
cardboard and paper. This work, which is done at 
Monthelado S.A., involves classifying cellulose-ba-
sed waste and donating it to the Foundation, 
where it is processed and recycled.



Product Development (R&D)

Third Parties

We have an area that specializes in detecting and understanding consumers changing 
demands, in order to work on them and o�er customers solutions that include 
the modern concepts of healthy and nutritious foods. To achieve these 
solutions, we work with raw materials whose quality is controlled 
through an exhaustive selection of suppliers.

Every season, we push ourselves to bring our 
customers the latest trends and develop 
products that exceed their
expectations.

The quality of our products is so highly 
regarded that other well-known com-
panies have enough faith in our 
production processes to hand their 
production over to us.

We have managed to diversify our 
sales channels through strategic allian-
ces with Unilever Argentina, Chile and 
Brazil, to supply their Kibon and Bresler 
ice creams, with the Vea and Jumbo 
lines of the Cencosud hypermarket 
chain, and with Cooperativa Obrera.

Marketing
Our Marketing department works 
closely with the R&D area, so that, 
together, they can achieve a level of 
excellence in each proposed develop-
ment, by combining high quality levels 
with the latest in advertising design and 
packaging. One example of this are the 
products created through the licenses 
acquired with Warner Bros (Looney 
Toons, Batman, Superman), Cartoon 
Network (Ben 10) and Fox Entertain-
ment Group (The Simpsons).

Customer Service
For us, post-sales service is essen-
tial and, every day, our receptio-
nists redirect the di�erent ques-
tions we receive from our clients 
and consumers to the correspon-
ding areas.

Our various contact channels allow 
us to provide a quick response and 
detailed follow up so that we can 
stay in close contact with the 
people who choose our products.



Co2 H2O

Good environmental practices

> We redirect the used water to a storage chamber

> We measure the PH
> We look for a Neutral PH: pH7

> We add free-flow bacteria > The bacteria metabolize the fat residue into 

> The treated water becomes non-polluting
and is discharged through exclusive piping.

Wastewater Treatment
We are committed to caring for the environment and are pioneers in this wastewater conditioning 
technique.

In the first step, we redirect the water used during the production process to a treatment plant, which 
is built to make the water inside it undulate, thereby isolating the organic residue.
Then, we incorporate the free-flow bacteria, which are the crucial point in this process. These bacteria 
feed on the fatty waste, metabolizing it in the form of CO2, which is later eliminated in a controlled way, 
to turn into O2. The bacteria can only survive and reproduce in a certain environment and under certain 
temperature and pH conditions, therefore, controlling these factors is key. 

Once the previous process is finished, we send the treated water outside through piping designated 
exclusively for this purpose.

In order to ensure the correct operation of the wastewater treatment plant, we do comprehensive 
monthly controls and inspections.



Vélez Sarsfield 1163 - Rosario - Santa Fe - Argentina
T: (+54341) 4378900 - contact@monthelado.com
www.monthelado.com
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