
Gold Label™ is a liquid topping that was 
developed for high volume and cost-sensitive 
operators with outstanding yield and unmatched 
stability. Any operators, whether experienced or 
new, will �nd decorating with this whip topping 
comes with great ease.  

UNMATCHED
STABILITY FOR
INTRICATE
DECORATIONS



• Frozen (-18°): 12 months
• Refrigerated unopened (2° - 7°): 14 days
• Refrigerated opened (2° - 7°): 7 days
• Refrigerated whipped product (2° - 7°): 5 days

• Keep frozen (-18°)
• Thaw under refrigerator (2° – 7°) for 24 – 36 

hours for best results.
• Any remaining liquid can be refrigerated for a 

week. Do not refreeze liquid.
• Shake well before opening.
• Pour into a chilled bowl. Liquid whip topping 

should not exceed 20% capacity of such bowl.
• Whip on medium or high speed until soft peaks 

form and gloss disappears.
• Temperature, whipping speed, bowl size, and 

amount of product whipped a�ect whipping time 
and product yield. 

• Whipped product must be stored under 
refrigeration and can be frozen.

STORAGE & SHELF LIFE 

PRODUCT FEATURES & BENEFITS

Colour: Bright white.
Taste: Dairy like �avor.
Stability:
• Speci�cally formulated to withstand high 

temperatures and humid climates.
• Eliminates cracking so �nished desserts and 

cakes always look their best-even after �ve days 
in the refrigerator.

• Longer bench time allows more time for 
decorating cakes and desserts.

• Whipped product stays smooth and creamy when 
stored in a refrigerator for several days after 
whipping.

• Easy to add colouring or �avouring for your 
unlimited creation.

Bene�ts:
• Excellent yield up to 400% – 450% overrun.
• The option to whip at high speed helps to reduce 

whipping time to half to increase productivity and 
improve pro�tability.

• Not a Source of Lactose. Gluten free.
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PACK SIZE

APPLICATIONS

A great whipped topping for cake decoration and 
�lling.
Can be used on top of ice cream, fruits, mousses 
and other desserts as an ingredient or a decorative 
topping.

12 x 907 g

HANDLING INSTRUCTION

Gold Label™


