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Coconut Flavored Ice Cream Premix Powder

Directions for Use：
Powder-to-water ratio: 1:2.5. After mixing, homogenize, age, and freeze to 
obtain the finished product.
Performance Overview：
Excellent water solubility and emulsifying properties. The mixture remains 
stable without separation. The finished ice cream has a smooth and creamy 
texture with a long-lasting coconut flavor.

BP-0501
RECOMMENDED DOSAGE：28%

APPLICATION: Soft Serve Ice Cream Powder

Chocolate Flavored Ice Cream Premix Powder

Directions for Use：
Powder-to-water ratio: 1:2.5. After mixing, homogenize, age, and freeze to 
obtain the finished product.
Performance Overview：
Excellent water solubility. Forms a uniform and delicate mixture after 
stirring. The finished ice cream has a smooth and creamy texture, a rich 
chocolate flavor, no grittiness, and a uniform color.

BP-0502
RECOMMENDED DOSAGE：28%

APPLICATION: Soft Serve Ice Cream Powder

BP-0503
Vanilla Flavored Ice Cream Premix Powder

Directions for Use：
Powder-to-water ratio: 1:2.5. After mixing, homogenize, age, and freeze to 
obtain the finished product.
Performance Overview：
Excellent water solubility and good compatibility with water and milk. 
The finished ice cream has a dense and delicate texture with a natural,
 long-lasting vanilla flavor. The color ranges uniformly from creamy white 
to light yellow.

RECOMMENDED DOSAGE：28%

APPLICATION: Soft Serve Ice Cream Powder

BP-0504

Yogurt Flavored Solid Beverage Premix Powder

Directions for Use：
Powder-to-water ratio: 1:6. Mix thoroughly and homogenize before use.
Performance Overview：
Excellent solubility and compatibility with milk and beverage bases. Stable
 emulsification performance. Provides a refreshing and smooth mouthfeel 
in flavored milk beverages. Delivers a pure and long-lasting yogurt aroma 
with mild and balanced acidity, without harshness.

RECOMMENDED DOSAGE：14%

APPLICATION: Flavored Milk Beverages


