
INGREDIENTS: Vegetable Shortening; (Partially Hydrogenated Palm Kernel Oil), Water, 
Sugar, Corn Syrup, Polysorbate 60, Modified Cellulose, Natural and Artificial Flavors, 
Sorbitan Monostearate, Sodium Stearoyl Lactylate, Salt, Soy Lecithin, Sodium Citrate, 
Xanthan Gum, and Annatto Color. CONTAINS NO MILK OR SOY PROTEINS.  
Certified Kosher.

 Non-Dairy Topping Base 

Concentrate

Trust our good taste…and spread it around!  
Flavor Right Foods

1-888-464-3734 / www.flavorright.com

Flavor Right’s cost-effective Concentrate Topping  
Base is a profit builder with the kind of flexibility that  
allows you to create your own signature desserts with 
style. It’s so easy to use—just add 1 part water, heavy 
cream, milk or condensed milk to 2 parts topping base.  
Mix in fillings, fruits or liqueurs to add a unique flavor 
twist. However you mix it, Concentrate Topping Base 
creates a very creamy, highly stable topping, so you can 
have complete confidence that your desserts will taste 
fabulous and look impressive. 

Mixes well with the finest dairy  
products and gourmet flavorings

	 Packaging	 Net Wt.	 Gross Wt.	 Cube	 Pallet
	 12/ 2 lb	 24 lb	 26.2 lb	 .59 cf	 17 x 6 (102)	
	 4/ 8.8 lb	 35.2 lb	 38 lb	 .81 cf	 12 x 5 (60)	
	 1 /30 lb	 30 lb	 32 lb	 .73 cf	 20 x 4 (80)

Shelf Life
Packaged
Frozen at 0°F (-18°C): 1  year 	
Refrigerated at 38°F (3°C): 60 days 	
DO NOT REFREEZE

Decorated
Refrigerated: 5 days	
Frozen: 3 months

Features & Benefits
5 days whipped, when refrigerated	
May be frozen after application	
Resists cracking or forming a crust when frozen	
No shrinking or yellowing	
Blends well with fruits, liqueurs and flavorings

Yield
Approximately 4X liquid volume, when handled	
according to package instructions  

Flavor Right


