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APPLICATION 
Assemble products made with sugar or chocolate using 
instant cooling food spray. 
 
Give the final touch to decorations and sculptures for 
competitions and professional window displays. 
 
Cools chocolate quickly for assembly. 
 
Sets sugar for creating cocktails. 
 
The nozzle with extension tube is ideal for precise 
application. 
 
 
RECOMMENDED FOR: 

• Restaurants 
• Cake shops 
• Chocolate makers 
• Caterers 

INSTRUCTIONS FOR USE 
Place the extension tube in the hole in the nozzle. 
Spray with short bursts on the surface to be cooled. 
 
PACKAGING 
Presentation: Aerosol can 
Pack size: Carton of 6 
Tin can Diameter: 65 mm Height: 195 mm 
Nominal volume: 650 ml/Net volume: 500 ml 
Pallet size: 1,044 units – 174 cartons 
 
REGULATIONS 
FOR PROFESSIONAL USE 
Dangerous. Follow precautions for use. 
Refer to the safety data sheet (SDS). Available on 
request. 
Our data sheets are prepared with current knowledge and are 
subject to modifications. Photo nonbinding  
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Ref. A18673 COOLING FOOD SPRAY 500ML KING 
Instantly cools products made with sugar or chocolate. 

 Tasteless 
 Nozzle with extension tube for precise application 

 


