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As one of the market leaders for chocolate dairy powders, SEFS and Kalva® offer a wide range of cocoas 
and chocolate based systems to add the signature flavor to your chocolate based products. Whether it is 
a black cocoa, red cocoa, or a cocoa system for ice cream, we have it covered.

Please call us for more information, to receive a list of our brokers and distributors, or to request current 
product offerings and/or pricing.  We thank you for your interest and look forward to servicing your 
needs.

Cocoas

We offer a selection of non-dairy ice cream base powders that 
can be used for soft serve applications. Available in plain, vanilla,
chocolate, and strawberry, our ice cream powders are economical 
and convenient alternatives for foodservice operators.  



Variegates
These products add the “swirl” and different texture and eye appeal to your ice cream, 
sherbet, or gelato.  We carry a wide range of variegates including blue whip cream, 
brownie, chocolate frosting, creme brulee, thick fudge, marshmallow, mixed berry, 
peanut butter, and many others.

Ice cream toppings can make any ice cream flavor even more delicious and can 
transform a simple dish of ice cream into a gourmet sundae.  We offer a range of 
different products including chocolates, fudges, butterscotch, and caramels that can 
be used to top ice creams, brownies, and other dessert-type items. Some of these 
products come ready-to-serve while others need to be heated prior to serving.

Kalva® is indeed the king of ice cream coatings, with the highest quality and the 
widest variety of flavor offerings available in the market.  Use these products to dip 
soft serve cones, hard pack cones, frozen fruits, biscotti, pound cake, or use it as a 
drizzle on ice cream cakes, sundaes, or other frozen specialties. We also offer two 
different product lines to choose from depending upon your establishment’s needs:

Our broad line of flavored syrup products are formulated to be added directly to various base products to create 
an unlimited variety of flavor options that will touch your senses.

Cool Cone™
(requires only hot water and a sink)

Blue Raspberry
Caramel
Cherry

Chocolate
Cotton Candy 

Candy Crown™
(requires a #10 can warmer unit)

Blue Raspberry
Bubble Gum
Butterscotch

Cherry
Chocolate

Peanut Butter
Strawberry

Toasted Coconut

In Spring of 2009, SensoryEffects® Flavor Systems (SEFS) acquired the Kalva® Corporation and their market
leading line of ice cream coatings and dips.  As part of SEFS, the Kalva brand now offers a complete line
of products for foodservice establishments serving frozen dessert and beverage products.  With many years
of formulation and application experience in serving the Industrial market and the nation’s leading retail
ice cream brands, we now bring all of this expertise to the foodservice channel where we aim to set a new 
standard for servicing the frozen dessert sector with the new expanded line of Kalva products.
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Flavor Bases

These products can be added directly to your base ice cream, sherbet, or gelato 
mix to create a flavored foundation to build you unique finished products on top of.  
We carry a wide range of flavor bases including blueberry, coconut, dulce de leche, 
french vanilla, green mint, lemon chiffon, and yellow cake, to name but a few.

Other
Ingredients

For shops still “batching” their own ice creams, we offer some of the key building
blocks needed to create distinctive ice cream flavors.

Snow Cone Syrups 

These syrups can be added to your favorite crushed ice-based 
treat with a wide range of flavors including blue raspberry, 
cherry, fruit punch, grape, lemon lime, and many others.

Shake Syrups
These syrups can be added to your standard white soft serve mix or vanilla 
ice cream to create a wide range of flavorful shakes. A variety of  
flavor options are available including caramel, chocolate, 
cotton candy, mocha, orange cream, raspberry, and 
strawberry banana, just to name a few.

Smoothie Bases
These bases can be blended with fresh fruit and other ingredients to create
a range of smoothies that combine to deliver both fruity and creamy 
characteristics. Flavors in this range include blueberry, acai, caramel 
cappuccino, mango passion fruit, peach, and many more.
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