
     

 

 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

  

INFORMATION SHEET 

 

Our YoYo powder mix has been designed to make a high 

quality, fully flavoured frozen yoghurt product with a true 

yoghurt taste.  It performs and compares with the best of the 

major European brands when used according to the following 

instructions.  When combined with fresh fruit or fruit syrups 

the results are delicious, and more healthy and upmarket than 

standard soft serve with plain syrup toppings.  We also offer a 

customised option to include high levels of probiotic bacteria 

within our powder; though this adds cost it is a powerful 

marketing tool. 

 

This product can also be used as a base for sundaes, flurries, 

frappes, thick shakes, milk shakes and as a dessert topping,  

or as a base to produce your own flavoured frozen yoghurt. 

 

Directions For Frozen Yoghurt:   Add 3.5 litres of pure water 

and 1 litre whole milk to the mixing vessel and then add the 

YoYo powder (1.6kg) sachet.  Mix in a food-grade bucket with a 

long (40cm) wire whisk for 1 minute, until mix is completely 

dissolved. Allow 5 minutes before giving a final whisk, then add 

to the ice cream machine hopper. 

 

Consumers accept that consumption of Yoghurt on a daily basis is a positive step for their 

health. Yoghurt is a vibrant sector of the retail food market and subject to constant 

innovation and improvements.  It is particularly noted for quick adoption of novel 

ingredients that benefit the consumer’s health.  Our product is unique in that it carries 

many of these benefits, normally only seen in supermarket products, to the foodservice 

business - in a new and exciting way. 
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NUTRITION INFORMATION 
 Average 

Quantity per 

100g Serving 

finished 

product 

Average 

Quantity per 

100g Powder 

dry powder Energy 152kcal 440 kcal 

Protein 2.5g 6.5g 

Fat, Total 2.1g 5.0g 
saturated 0.9g 2.6g 

Carbohydrate 24.7g 82.0g 
Sodium 56.4g 178mg 

Cholesterol 0.1mg 0.3mg 

 

 

 

Wholefarm Australia Pty Ltd, P O Box 5698, Suite 108, 71 Cambridge Drive, Alexandra Hills, Brisbane, Qld 4161, Australia 
tel: +61 7 38244737  /  fax:  +61 7 38248382  /  mobile:  +61 415 804400 

website: www.wholefarm.com.au  /  email:  enquiries@wholefarm.com.au 

 INGREDIENTS DECLARATION: 
 
Sugar, Milk Solids, Maltodextrin, Vegetable Fat, Fructose, Food Acids (330, 340), Flavourings, 

Stabilisers (466, 407). 

(These ingredients and this product are Halal Certified.) 

 

PACKAGING: 
The product is packed into 1.6kg foil sachets in cardboard outers, 8 sachets per box = 12.8kg 

net weight cartons.  Sachets are heat sealed with oxygen proof barrier foil and film. 

 

STORAGE / HANDLING: 
This powder mix should be stored in cool (<25c) and dry conditions. Direct exposure to light 

should be avoided. It should be used on a rotational basis, within 18 months.  

 

          
 

         

         

         

 

TYPICAL MICROBIOLOGICAL ANALYSIS 

 

    APC    < 5000 / g 

    Coliforms    < 3  / g 

    E coli   Negative / g 

    Yeasts & Moulds  < 100      / g 

    Salmonella           Negative / 375 g 


