S W e e t Dalryglen@ UN@HM

sweetened, non-dairy cream
for desserts & pastry

LD

Excellent topping, decoration or * No trans fatty acids
iIngredient e Low fat

_ * Gluten free
Stable, freeze-able, economical _
 No preservatives
The stability of this product is second to none.
When whipped, the cream remains stable for up to  Lactose free

four days and can also be mixed with fresh cream
to improve stability further. * Cholesterol free

It achieves a whipped volume of up to 380-400%, * GMO free
making it considerably more economical than ordi-
nary double cream.

After whipping, the product can be frozen and will
retain the same characteristics when thawed.

Special advantages

» Achieves a whipped volume of up to 380-400%

e Delicious sweet cream flavour

* Can be whipped at low or high speed

*  Minimum stability: 4 days

» Perfect ice cream base

*  Mixable with cream/milk/water

» Stable when frozen/thawed

* Can be used in automatic cream blowers & for
industrial purposes




Dairyglen@ UNIWHIP

ldeal for ...

topping ice cream, cold drinks, milkshakes, hot drinks...
apply with a knife or piping bag for beautiful decorations.
Whipped at 5-10° it is ideal for filling cakes & pastry.

Nutritional Information

Energy Carbohydrate Protein Fat
285 kcal/1192 kj 11% 1% 26%
Ingredients

Water, vegetable oil (palm kernel oil) (free of trans fats), sugar, sodium
caseinate, emulsifier (mono & diglycerides, lactic acid esters of mono-
diglyceride, lecithin), stabilisers (sorbitol, sodium alginate), sodium
chloride, antioxidants (sodium citrate, dipotassium phosphate),

flavouring.

Flexible packaging

* Available in 1 litre, 10 litre (bag in box), & up to 1,000 litre
packs

* Long shelf life

* Ultra-heat treated (UHT) & packed in aseptic packaging

Shelf life & storage (1 litre pack, unopened)

Below 21°C: 6 months
Below 11°C: 12 months
After opening, 2-5°C: 7 days

Do not freeze under storage
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