
V E G E TA B L E T H I C K E N E R I N P OW D E R FO R M
CMC, CELLULOSE GUM

DAYELET CMC is a polysaccharide derived from woody plants. 
It is not soluble in water. CMC is an effective thickener due to 
its great hydration properties and high viscosity. It is presented 
in a white powder form and it may be dissolved in cold and hot 
solutions with a good stir. It provides elasticity to obtain an 
effective gum paste for fondants, and its drying properties 
prevent the paste from sticking. In order to make cupcakes, 
half tea spoon of DAYELET CMC for 250g of fondant is enough 
for kneading and moulding effectively. This product has been 
widely used for many years in all types of food and drinks, since 
it provides a neutral structure that stabilises liquid contents, 
and forms transparent and thermo-reversible gels. 

DAYELET CMC acts as a thickener in cold solutions and as a gelling 
agent in hot solutions, and prevents sugar crystallization. 
It hydrates quite easily at room temperature. In order to form gels, 
it needs to be heated up to 40º C / 60º C. It stabilises the foam 
formed in protein solutions. It is highly effective at a pH of between 
5 and 11, and also in 80-proof liquors. Its addition levels as a 
thickener agent may be very low, between 0.1% and 0.5%; and as a 
gelling agent, between 1% and 2%. It can be used in a great variety 
of creative applications, such as fondants and edible glue, paste for 
floral and decorative designs, cupcakes, clouds, foams and juices, 
thick sauces, chewing gum, ice creams, cold and hot drinks, salted 
fillings, tempura, doughnuts, waffles, meringues, purée, etc. 

THIS PRODUCT IS:
sugar-free, gluten-free, lactose-free and soy-free.

IT IS ALSO SUITABLE FOR: 
diabetics, coeliacs, vegetarians and vegans.

COMPOSITION: 
cellulose gum in powder form.

NUTRITION INFORMATION PER 100g: 
0 kcal/100g. Carbohydrates: 0% (0% of them are polyols). Other hydrates: 0%. Nutritional fibres: 91%. Fat: 0% (Saturated fat: 0%). 
Protein: 0%. Sodium: 9%. 
DAYELET CMC is an insoluble fibre which is not metabolized; therefore, it is calorie-free. Excessive consumption may cause a 
laxative effect and reduce appetite. Its Glycemic Index is zero.    

MORE INFORMATION:
http://w ww.dayelet.co.uk/cmc.html
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S U GA R - F R E E , G LU T E N - F R E E , L ACTO S E - F R E E
A N D S OY - F R E E .


