
Mango Concentrate 
Recipe Collection
Easily create high-quality, café-style mango drinks

Mango Milk (Latte)
50g Mango Concentrate + 
200ml milk + Ice

Mango Smoothie
100g ~ 110g Mango Concentrate + 110ml water 
+ 280g ice 
(Blend well)

Mango Ade
50g Mango Concentrate + 
200ml water or sparkling water  +  Ice

Hong Kong Style Mango Juice
200g frozen mango + 120ml water + 90g 
Mango Concentrate + 150g ice (Blend well)

Mango Matcha Latte
20~40g Mango Concentrate + 
200ml Milk + Matcha (whisked) + Ice
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Mango GaDeuk

SWEETCUP 
Mango Gadeuk

Enjoy the vibrant taste of real mango

From lattes to smoothies and more.
One bottle, endless mango possibilities.

All your Mango menus, 
one perfect base

 Isn’t there a Mango base that’s not 
too syrupy… and works for everything 
from drinks to desserts with the taste of 
real freshness of fruit?

High-quality ingredients at an affordable 
price
We use premium ingredients to produce better
tasting, cleaner beverages—offered at a 
reasonable price.

Strict quality control
SWEETCUP products are made in facilities 
certified with HACCP, ISO 22000, and GMP, 
ensuring consistent quality through global-level 
controls.

A brand truly devoted to flavor
We continuously research and test to create 
competitively delicious products that satisfy 
consumers

Multi-use base
Smoothie, Latte, Dessert

and more

High fruit pulp content

Affordable value
 1 Bottle = 20 Servings

 Shelf-stable 

Made with 
premium ripe 
mangoes

Multi-use mango 
base perfect for 
smoothies, lattes, 
ades, and more

18-month shelf life.
Shelf-stable before
opening
(Refrigerate after opening)

Basic 
Mixing ratio

Mango Latte (Milk)

25 servings

Concentrate 1 Milk 4 Ice

=

Color   Light  Medium  Dark

Viscosity   Thin  Medium  Thick

Pulp Content   Low  Medium   High


