
Fruit’n Ice
All Natural Soft Frozen Sorbet
Fruity sweetness, tingling iciness and tantalizing 

smoothness make your Fruit’n Ice experience a very  

rewarding one. Serve it on cones, in smoothies, or swirled  

with Ambrosia® frozen yogurt, and know that customers will 

rave about it. Brag to them about the real fruit purée and all 

natural flavors that set it apart from the ordinary.   

The Best Benefits
• 100% non-dairy	 • 100% natural 

• Use in any softserve freezer	 • 100% fat free 

Flavors: Strawberry, Peach, Raspberry, Passion Fruit, Valencia Orange
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™

 ~ Another fine food from our friends at Ambrosia® Gourmet Frozen Yogurt ~
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INGREDIENTS: Fruit Juice or Puree, Water, 
Fructose, Corn Syrup, Malic Acid, Citric Acid, 
Guar, Xanthan, Carob Bean Gum and Natural 
Flavors. 
CONTAINS NO MILK OR SOY PROTEINS.  
Certified Kosher.  

Fruit’n Ice™

Nutrition Facts
Serving Size:  (100g)
Serving per Container N/A

Amount per Serving

Calories 120  Calories from Fat 0

  % Daily Value

Total fat 0g 0%
 Saturated fat 0g 0%
 Trans fat 0g 
Cholesterol 0mg 0%
Sodium 55mg 2%
Total Carbohydrate 29g 10%
 Dietary Fiber 0g 0%
 Sugars 17g
Protein 0g

Vitamin A  2% Vitamin C  6%
Calcium  0% Iron  0%

Handling Instructions
SHELF LIFE 
Frozen: 1 year
Once thawed, keep refrigerated  
at 35°F for up to 4 weeks

 

Preparation
•	 If product is delivered frozen, 	 	
	 keep frozen until ready to use.

•	 Thaw under refrigeration for 	 	
	 48 hours or until there are no  
	 ice crystals in the mix.

•	 Shake product vigorously before 	
	 pouring into freezer.

•	 Follow your machine
	 manufacturer’s instructions on 		
	 priming the machine properly to 	
	 achieve desired overrun.

•	 Flavors: Strawberry, Peach 	 	
	 Raspberry, Passion Fruit, 
	 Valencia Orange. 

Packaging	 Gr. Wt.	 Net Wt.	 Cube	 Pallet

	 6 / 1/2	 29 lbs	 27.6 lbs	 .62 cf	 16 x 4 (64)	 	
	

1/2 gal / 1.89l


