Watson

Ultra-Set™

Icing Stabilizers

* Clear * Semi-Clear
* All Purpose * White

* Super Concentrate

Improve Icfng
Quality & Reduce

Costs with Ultra-Set'

* Produce stable glaze, white, chocolate
and colored icings.

* Helps to prevent icing from sticking to
the packaging.

* Achieve extended shelflife.in both
wrapped and unwrapped products.

* Helps speed drying of the icing. A TR D A

* Prevents cracking of the icing. - *a litv Bak

* Prevents weeping in the icing. uality _ﬂ ery

* Helps control moisture migration. Ingredienis since 1939.
Concentrated:

Watson's Ultra-Set™ product line is Watson Inc. .
concentrated. We formulate our 301 Heﬂﬂrﬂﬂﬂ Drive
Icing stabilizers without exira sugars West Haven CT 06516
which are commonly used as diluents. 800-388-3481
Concentrated products save you raw BN & to alis or-Inc. com
material costs, warehouse space and c Keith CI

freight costs. Sol-U-Paks™ provide a onlact Ret S

convenient way to dose concentrated jor more information.

products,



