Denico

Food Ingredients
Solutions for mayonnaise
Application Solution Description Dosage (%)

Traditional mayonnaise  DenCream 67 EY r?:izlgnlsli\tgefsu:'li-cf:::rc?z:?:;my 12.20
60-70 % fat 11.191 : 14" 4

texture.

Starch-free stabilizing system
Traditional mayonnaise  DenCream EY SF designed for salad mayonnaise.
60-70 % fat 11.487 Provides rich and creamy tex-
ture.

Traditional mayonnaise  DenCream 55 EY 5:;'\?;31f&ﬁlir;z:l:]:_ia;:?;?_’
40-60 % fat 10.990 o o exp

Designed for low-fat mayon-
naise. Provides very creamy tex-
ture close to full-fat mayonnaise.

Traditional mayonnaise  DenCream 28 EY
20-40 % fat 10.991

Vegan mayonnaise DenCream 55 EF Egg-free stabilizing system for
40-60 % fat 11.004 medium-fat mayonnaise.

Vegan mayonnaise DenCream MayoMix Egg-frefe versatile Sf.qb'h?';:g .
10-55 % fat 11.924 system ror mayonnaise with vari-

ous fat contents.
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Benefits of using:

Enhanced oil-in-water emulsion performance
Add superior mouthfeel and body
Extended shelf-life stability

Precision with finely selected ingredients

in one compound

Consistent quality every time

Reduced risk of dosing errors.

Better inventory management, less stock of
single ingredients.

Assured quality and safety

Cost reduction
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