
Sweetwhip
Sweetened, non-dairy cream 
for desserts and pastry 

DANICA Sweetwhip is a sweetened non-dairy cream, excellent 
to use as filling and decoration of cakes and desserts 
Excellent functionality 
The stability of this product is second to none. When whipped, 
the cream remains stable for up to four days and, because it 
achieves a whipped volume of up to 400%, it is considerably 
more economical than ordinary double cream.  
After whipping, the product can be frozen and will retain the 
same characteristics when thawed. 

Special advantages 
• Excellent sweet cream flavour 
• Can be whipped at low and high speed alike 
• Achieves a whipped volume of up to 400% 
• Stable and fresh foam for several days 
• Excellent as an ice cream base 
• Mixable with cream/milk/water 
• Freeze/thaw stable 
• Can be used in automatic cream blowers 
  and for industrial purposes  
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Application 
Refrigerate to a temperature of app. 5°C before whipping 
for optimum result. Pour into a clean chilled mixing-bowl.
Whip at medium to high speed until the desired firmness 
and volume is achieved.

When whipped, the product is ideal for decorating and 
filling cakes and pastry. Apply with a knife or a piping bag 
for beautiful decorations. The whipped cream will remain 
stable for up to 4 days under chilled conditions.

DANICA Sweetwhip is also suitable for topping ice cream, 
cold drinks (milkshakes, etc.), hot drinks (coffee, etc.) and
retains the same characteristics after thawing.

Flexible packaging 
The product is available in 1 litre, 10 litre and up to 1,000 litre 
packs and has a long shelf life. It is pasteurized at ultra-high
temperature (UHT) and packed in aseptic packaging.

Storage and shelf life 
Storage: Unopened: For optimal product functionality and stabililty
refrigerated storage 2-8°C is recommended.
Can be stored at up to 18°C at constant temperature.
Do not freeze.

Shelf life: Unopened 12 months under recommended storage in Tetrapak.
Unopened 12 months in Bag-in-Box and Big Bags.
Opened: Refrigerate 2-8°C and use within 7 days.


