


FOR PROFESSIONALS
FROM PROFESSIONALS

Fluidity of ice cream coatings as measured with Rheotest 2.1 method (at 40°C):

 – very high fluidity (80-100 mPas)  – high fluidity (120-130 mPas)  – medium fluidity (150-170 mPas)  – low fluidity (200-220 mPas)

DRIP CAKE TYPE COATINGS

ICE CREAM COATINGS
Coatings for ice cream and other frozen and chilled products, creating a thin crispy layer 
on enrobed product. They bring a multisensory e� ect to the coated product by introducing 
an intense colour, flavour and the interesting texture.

NAME APPLICATION CHARACTERISTIC INDEX PACKAGING 

MELKA II COATING
Round milk-chocolate flavour
and brown colour
Form: solid

drip cake, ice cream
Min. fat percentage: 56,5 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

LK-03-055 5 kg bucket
(90 pcs / pallet)

LK-03-015 25 kg box
(24 pcs / pallet)

DECZEK COATING
Dark chocolate flavour 
and brown colour
Form: solid

drip cake, ice cream
Min. fat percentage: 48 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

LK-05-055 5 kg bucket
(90 pcs / pallet)

LK-05-010 25 kg box
(24 pcs / pallet)

POLTRUSK COATING
Strawberry flavour 
and intense red colour
Form: solid

drip cake, ice cream
Min. fat percentage: 58 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

PL-08-015 5 kg bucket
(90 pcs / pallet)

PL-08-010 25 kg box
(24 pcs / pallet)

WHITE POLAR COATING
Milk flavour and light cream colour
Form: solid

drip cake, ice cream
Min. fat percentage: 50 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

PL-03-015 5 kg bucket
(90 pcs / pallet)

PL-03-010 25 kg box
(24 pcs / pallet)
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* upon request

FOR PROFESSIONALS
FROM PROFESSIONALS

TYPICAL ICE CREAM COATINGS
NAME APPLICATION CHARACTERISTIC INDEX PACKAGING 

IceChoc INTENSE COATING*
Chocolate flavour and brown colour
Form: solid

ice cream 
Min. fat percentage: 40 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 8 mths
Fluidity:

LK-03-025 25 kg box
(24 pcs / pallet)

POLAR COATING
Chocolate flavour and brown colour
Form: solid

ice cream 
Min. fat percentage: 55 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

PL-01-010 25 kg box
(24 pcs / pallet)

MILK POLAR COATING
Milk and chocolate flavour
and brown colour
Form: solid

ice cream
Min. fat percentage: 55 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

PL-02-010 25 kg box
(24 pcs / pallet)

POLNUTS COATING
Peanut and cocoa flavour 
and brown colour
Form: solid

ice cream
Min. fat percentage: 58 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

PL-04-010 25 kg box
(24 pcs / pallet)

CONE SPRAY COATING
Cocoa flavour and 
dark brown colour
For spraying cone wafers
Form: solid

ice cream
Min. fat percentage: 50 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 6 mths
Fluidity:

PL-06-002 18 kg bucket
(32 pcs / pallet)

BASE FOR FRUIT 
FLAVOURED COATINGS
Yoghurt-milk flavour and light cream colour
For colouring and aromatization
Form: solid

ice cream
Min. fat percentage: 57,5 %
Melting (process): 40-45°C
Coating: 27-32°C
Storage: 5-16°C
Shelf life: 12 mths
Fluidity:

PL-10-010 25 kg box
(24 pcs / pallet)

Fluidity of ice cream coatings as measured with Rheotest 2.1 method (at 40°C):

 – very high fluidity (80-100 mPas)  – high fluidity (120-130 mPas)  – medium fluidity (150-170 mPas)  – low fluidity (200-220 mPas)
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FOR PROFESSIONALS
FROM PROFESSIONALS

SAUCES AND TOPPINGS
Sauces for ice cream, wa� les and sweet desserts. Excelent quality, smooth consistency 
and attractive colour are a perfect finish to any dessert creation. In industrial packaging 
or in bottles with a dispenser for crafts.

 – high fluidity – medium fluidity – low fluidity

SAUCES FOR THE INDUSTRIAL USE*
NAME APPLICATION CHARACTERISTIC INDEX PACKAGING 

CHOCOLATE FLAVOURED SAUCE
Chococlate flavour and dark brown colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 70 %
Storage: 0-5°C
Shelf life: 6 mths
Fluidity:

CS-03-012 1000 kg
pallet container

TOFFEE FLAVOURED SAUCE
To�ee flavour and creamy yellow colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 69 %
Storage: 0-5°C
Shelf life: 6 mths
Fluidity:

CS-03-021 1000 kg
pallet container

MOCCA SAUCE
Co�ee and dark chocolate flavour 
and brown colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 58 %
Storage: 0-5°C
Shelf life: 3 mths
Fluidity:

CS-03-080 1000 kg
pallet container

ADVOCAT FLAVOURED SAUCE
Advocat flavour and intense yellow colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 66 %
Storage: 0-5°C
Shelf life: 6 mths
Fluidity:

CS-03-031 1000 kg
pallet container
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FOR PROFESSIONALS
FROM PROFESSIONALS

SAUCES FOR THE CRAFT USE*
NAME APPLICATION CHARACTERISTIC INDEX PACKAGING 

RASPBERRY SAUCE
Raspberry flavour and light pink colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts

Min. extract: 65 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-094
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

STRAWBERRY SAUCE
Strawberry flavour and red colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts

Min. extract: 65 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-054
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

MANGO AND PASSION 
FRUIT FLAVOURED SAUCE
Mango and passion fruit flavour
and yellow colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts

Min. extract: 65 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-040
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

POMEGRANATE AND RED 
GRAPE FLAVOURED SAUCE
Pomegranate and red grape 
flavour and red colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts

Min. extract: 65 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-042
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

APPLE AND KIWI 
FLAVOURED SAUCE
Green apple and kiwi flavour 
and green colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts

Min. extract: 65 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-038
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

BUBBLE GUM 
FLAVOURED SAUCE
Bubble gum flavour and pink colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts

Min. extract: 69 %
Storage: 5-18°C
Shelf life: 12 mths
Fluidity:

CS-01-055
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

SALTED CARAMEL  
FLAVOURED SAUCE
Salted caramel flavour
and light caramel colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 72 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-034
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

CHOCOLATE 
FLAVOURED SAUCE
Chocolate taste and brown colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 70 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-046
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

TOFFEE FLAVOURED SAUCE
To�ee flavour and creamy yellow colour
Form: liquid

wa�les, pancakes, ice cream, 
desserts, addition to co�ee

Min. extract: 69 %
Storage: 5-18°C
Shelf life: 16 mths
Fluidity:

CS-01-044
1 kg bottle

(9 pcs / box, 
60 boxes / pallet)

 – high fluidity – medium fluidity – low fluidity

*As part of the full range of flavours o�ered – the possibility of modifying the fluidity of craft sauces for industrial applications 
(incorporating sauces into the ice cream mass on the production lines)
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111-PP-2025EN

www.terravitapro.com

+48 607 585 175
CONTACT FOR 

EXPORT CUSTOMERS

+48 607 585 119
CONTACT FOR 

TECHNICAL INQUIRIES

TERRAVITA SP. Z O.O.
Szarych Szeregów Street 48 | 60-462 Poznań 

FOR PROFESSIONALS
FROM PROFESSIONALS

SEE RECIPE


