
 

                                        

                                   

 

                                   Frappalicious Quality Approval 
Our Story: Where Science Meets Indulgence 
At Frappalicious, we believe indulgence should never come at the expense of well-being. The journey 
began with a vision: to craft a frozen beverage unlike typical frozen drinks overloaded with sugar and 
artificial additives, a functional drink that delivers more than just flavour—it supports recovery, 
enhances performance, and fits effortlessly into a health-conscious lifestyle. 

Dr Vanessa Krügel, the scientific mind behind the formulation, brings deep expertise in nutritional 
biochemistry and functional ingredient synergy. Her passion for health innovation led to the 
development of Frappalicious as a functional freezo blend —a beverage designed to do far more 
than refresh.  
Karen, her entrepreneur-minded friend applied her financial and operational skills to transform this 
vision into reality, driving the brand’s success. 

The Frappalicious Difference 
✅ No added sugars, only those already in the raw materials 
✅ No artificial preservatives 
✅ Nutrient-rich formula 
✅ Wellness-driven ingredients 
✅ Clinical and sports recovery support 

 
Whether you're a fitness enthusiast, a healthcare professional, or simply someone who values what 
goes into your body, Frappalicious offers a guilt-free indulgence that works as hard as you do. 
 
Built on Trust, Driven by Innovation 
Together, Karen and Vanessa have fused strategic insight with scientific precision to build a brand 
that’s transparent, effective, and unapologetically indulgent.  
Frappalicious isn’t just a product—it’s a reflection of their commitment to smarter choices, better 
health, and a future where functional beverages are as enjoyable as they are beneficial. 
 

Frappalicious is produced in a facility which follows Good Manufacturing Production (GMP) processes 
for its holding company Pandopro (Pty) Ltd. We believe in quality and transparency. If you have any 
questions we would love to hear from you – indulge@flappalicious.co.za 
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TYPICAL NUTRITION 
INFORMATION Per 100g Serving  Per 55g Serving %NRVs* per serving 

Energy (Cal) 220 121   

Energy (kJ) 921 506   

Protein (g) 23.3 12.8   

   of which Collagen 10 5.5  

   of which Glutamine 6 3.3  

   of which Creatine  5 2.75  

Carbohydrates (g) 26.9 14.9   

    of which sugar (g) 14.2 7.8   

    of which fibre (g) 12.7 7.0   

Total Fat (g) 5.4 3.0   

Sodium (mg) 511 276   

Vitamin A 585 158.9 16.1 

Vitamin B1 (Thiamine) 0.8 0.2 16.1 

Vitamin B2 (Riboflavin) 0.8 0.2 16.2 

Niacin (Nicotinamide) 10.4 2.8 16.2 

Vitamin B6 (Pyridoxine) 1.1 0.3 16.1 

Folic Acid (Folate) 260 70.6 16.2 

Vitamin B12 (Cyanocobalamin) 1.5 0.4 16.1 

Pantothenic Acid 3.3 0.9 16.2 

Vitamin C (Ascorbic Acid) 65 17.7 16.2 

Vitamin D 9.8 2.7 16.1 

Vitamin E 9.8 2.7 16.1 

Calcium 530.6 144.2 10.1 

Chloride 1326.6 360.4   

* Nutrient Reference Values for individuals 4 years and older  
 

Ingredients:  
Almond milk powder (Corn Syrup Solids, Vegetable Fat (Palm Fruit), Maltodextrin, Dextrose Monohydrate, 
Almond Flour (10%)(Tree Nuts) Salt, Calcium Carbonate, Flavourant (Almond, Creamy Premix), Thickener 
(Xanthan Gum, Guar Gum), Emulsifier (Casein E469)(Cow’s Milk), Ascorbic Acid, Nicotinamide, Vitamin E, 
Vitamin A, Calcium D-Pantothenate, Dry Vitamin D, Pyridoxine Hydrochloride, Riboflavin, Thiamine 
Hydrochloride, Vitamin B12, Folic Acid, Biotin, Free Flowing Agent (Silica), Stabilisers (E340, E450),  
Mesquite, Prebiotic Plant Fibre, Hydrolysed Bovine Collagen, L-Glutamine, Creatine Monohydrate, Coffee 
Powder, Chicory,  
Nomu Cocoa (Cocoa powder (60%), Whey Powder (Milk), Flavouring, Stabaliser, Non-nutritive Sweeteners 
(Sucralose, Acesulfame K), Caramel Powder, Salt),  
Thickener (Xanthan Gum), Stevia. 
 

Allergens: Tree Nuts, Cow's Milk. 

Almond Milk Powder is lactose-free. 

 

Dr Vanessa Krügel  

DNM – Doctorate and PhD in Natural/Integrative Medicine, MSc (Applied Human Nutrition), BSc (Biol Sc), 
Somatology (British Confederation). 


