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Florentia provides a variety of frozen yoghurt solutions that are extremely 
easy to use and are easily and affectively customisable. 

The versatility of Florentia’s yoghurt products provides our customers 
with a solid working platform to find a specialised formula that meets their 
specific concept and customer base.

Florentia’s yoghurt base products include:

· ‘Classic’ style | Delicate, silky and velvety
· ‘Greek’ style | Thick and creamy with an acidic tang
· ‘European’ style | Smoother and creamier style
· ‘Florenti-yo’ | For lactose-free yoghurt using goats or sheeps milk/yoghurt
· ‘Sugar-free Froyo’ | Uses natural stevia to make 100% sugar-free yoghurt

In addition to a complete range of yoghurt bases, Florentia also provide a 
wide range of supplementary products aimed in providing a unique product 
experience for your customers. These include :

· Probiotica® - A shelf-stable probiotic for yoghurt bases
· Flavour pastes to flavour your yoghurt
· Inclusions, such as hokey pokey balls, chocettes, mint crisps and more
· Topping sauces

C O M P L E T E  P R O D U C T  S O L U T I O N S
F O R  Y O U R  F R O - Y O  S H O P

A B O U T  F L O R E N T I A
Florentia is an Australian company committed to producing the highest 
quality flavourings and technical ingredients for frozen yoghurt.

Through innovation, research and ongoing development, Florentia 
continuously strive to achieve an unmatched product quality in terms of 
taste, texture, aroma, colour, functionality and wellbeing. 

Produced in Australia, our products are a true reflection of the 
artisans that use them - we use only natural colours, the finest natural  
Australian ingredients and non hydrogenated vegetable fats.
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