
Sugar-free 

Whip’n Ice Sugar-Free provides a superior replacement 
for sugar-free buttercream or any other sugar-sweetened 
whipped icing. It has a refreshingly light, clean flavor…
with no aftertaste! And it performs with the same reliable 
consistency as original Whip’n Ice, including the ability 
to hold fine detailing and look wonderful for days, even 
unrefrigerated. And as for taste? Your customers will  
never believe it’s sugar free!

Non-Dairy/Vanilla

 Whip‘n Ice® Icing and Filling

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

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

INGREDIENTS: Maltitol Syrup*, Vegetable Shortening (Partially Hydrogenated Palm 
Kernel Oil), Water, Glycerine, Sodium Caseinate**(a milk derivative), Polysorbate 60 
Soy Protein, Salt, Artificial Flavor, Sodium Citrate, Sorbitan Monostearate, Potassium 
Sorbate (a preservative), Polyglycerol Esters of Fatty Acids, Sodium Benzoate (a 
preservative), Soy Lecithin, and Xanthan Gum. CONTAINS MILK AND SOY PROTEINS. 
*Excess consumption may have a laxative effect. **Not a source of lactose.  
Certified Kosher.

	 Packaging	 Net Wt.	 Gross Wt.	 Cube	 Pallet
	 12/ 2 lb	 24 lb	 26 lb	 .59 cf	 17 x 6 (102)	
	 4/ 8.8 lb	 35.2 lb	 38 lb	 .81 cf	 12 x 5 (60)	
	 1 /32 lb	 32 lb	 34 lb	 .73 cf	 20 x 4 (80)	
	 1 /15 lb (pre-whipped)	 15 lb	 17 lb	 1.10 cf	 12 x 5 (60) 	

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

Decorated
Unrefrigerated/domed: 5 days	
Refrigerated: 7 days	
Frozen: 3 months

Features & Benefits
Maintains color without fading	
Never cracks or bleeds	
May be frozen after whipping 	
May be frozen after application

Yield
Approximately 3X liquid volume, when handled	
according to package instructions 


