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MOOBELLA FINDS NEW FANS IN RHODE ISLAND

Food Service Operators & Consumers Welcome MooBella to the Ocean State

TAUNTON, MA – June 10, 2010 - The MooBella Ice Creamery has found a home in Rhode Island.  Actually, four homes.  This innovative machine — which lets consumers make fresh ice cream, by the cup, in just 40 seconds — is now available at National Amusements’ Providence Place Cinemas, The University of Rhode Island, Rhode Island Hospital, and at Johnson & Wales University. As part of the company’s regional expansion plan, MooBella is currently in talks with several other Rhode Island businesses, nonprofit organizations, and attractions.

The MooBella Ice Creamery produces 96 possible combinations of delicious, “make-your-own” light and premium ice cream, by the scoop, with or without mix-ins — in 40 seconds— all in the space of a household refrigerator. With MooBella, consumers simply use touch screens to place their orders and lively graphics depict the blending, aerating, freezing, and mixing process. Currently, Ice Creameries are also located in colleges, hospitals, and museums throughout New England.

According to Bruce Ginsberg, CEO of the Taunton-based company, “We’ve just begun to introduce MooBella in the Providence area and we’ve already seen how much Rhode Islanders love their ice cream. And like consumers everywhere we find that Rhode Islanders appreciate MooBella because it contains significantly less fat and calories than other super premium brands.” 

Food Service operators in diverse settings report they choose MooBella because of the wide variety of high-quality options the Ice Creamery offers in such a small space as well as its easy to use, interactive technology.  Said Ginsberg,

 “Our food service customers tell as the fact that the Ice Creamery is compact, easy for consumers to use and for their staff to clean and maintain is a huge selling point.”  

-more-

2/2/2

MooBella, Inc., an award-winning company, has developed revolutionary, disruptive, fully-automated technology that has the potential to transform and expand the nearly $60 billion ice cream industry. MooBella’s ice cream is certified kosher, is transfat- and rGBH- free and contains 1/3 less fat than the leading super-premium brands.  MooBella premium is 90% fat free and only 230 calories per 4.5 oz. scoop and its light ice cream is 95% fat free and only 200 calories per 4.5 oz scoop. 

About MooBella Inc. 
MooBella, Inc. (www.moobella.com) has received numerous honors including the INNY Award from the San Jose, California-based Tech Museum of Innovation, the Kitchen Innovations™ award from the National Restaurant Association and was a recipient of the first annual Food Network Award.  MooBella and its Ice Creamery have been featured at DEMO and EmTECH, two national innovation showcases, in top-tier publications including Newsweek, The Wall Street Journal, The New York Times’ “Dealbook”, USAToday, Fortune, The Washington Post, The Boston Globe and as one of Forbe’s “Top 10 Breakout Ideas”.  MooBella has recently been featured on the History Channel program, Sliced. Other television appearances include Good Morning America, Rachel Ray, and The Secret Life of… and Unwrapped, on the Food Network. MooBella® is a registered trademark of MooBella, Inc.  Follow us on Facebook (www.facebook.com/MooBellaInc), Twitter (@MooBellaInc) and YouTube (http://www.youtube.com/user/MooBellaInc) 
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