
 
 

 

 

 

 

Making Syrup 
Read carefully. 

Longneck bottles if included are 750 mL 

 

 

     --IMPORTANT--  

Always shake concentrate well 

every time before pouring: 

Ingredients of concentrates separate quickly 

so it must be shaken every time right before 

pouring onto measuring cup (not just the 

first per batch). This is the most important 

step. If not, later batches will taste bland. 
 

 

    Pour 

• 500 grams refined white sugar 

• 25 mL Kiel’s Flavor Concentrate 

into your 750-mL longneck bottle container then 

fill with purified water. 

 

 

 

If you have a 1,000-mL bottle (1 liter): 

Pour 670 grams refined white sugar, 

then add 30 ml concentrate into your 1,000-ml 

bottle container and fill with purified water. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

   Shake until sugar is mixed. The 

easiest, fastest, and most efficient way to 

shake is clockwise and counterclockwise. 

 

 

  

  

  Add more purified water until full. 

 

 

  

 

   Shake again for 2 to 5 minutes 

until sugar is completely dissolved and no sugar 

granules are visible. 

 
 

 

It’s ready. Pour on shaved ice.  

For slush machines: 

Pour 3 parts cold water to 1 part syrup 
Adjust ratio based on your preference. Slush usually forms 

after around 45 to 75 minutes* for the average slush 

machine. Using cold refrigerated water helps speed this up. 

 

Warning: Use less or more sugar depending on 

your preference, but we do not recommend using 

too much concentrate (no more than 30-ml) 

because it may produce a strong taste. 

*For slush machines, if slush does not form within 45 to 75 minutes when using 3 water : 1 syrup ratio, you can add from 250 ml 

to 750 ml water and adjust ratio. AVOID using less than 11% or more than 22% sugar of the total weight of your slush mixture. 



Keep concentrates and syrup 

away from sunlight and heat to 

preserve its freshness and flavor 

 


