
DAYELET WHITE TOPPING MIX can increase the volume 
of the mix up to 200%. It is easily incorporated fast or 
slowly to any mix using a manual mixer or an electric 
mixer, which makes it an ideal ingredient for any type 
of mix at any addition level. 
Due to its foaming properties, it is widely used in 
recipes requiring soft textures, such as cheesecakes, 
dairy creams, mousses, yogurts, homemade ice 
creams, etc. It is highly efficient when mixed at a 
temperature below 35ºC, and provides a very soft 
texture and a delicious taste.
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CREATIVE CONFECTIONERY

300g e    6.35  kcal/g

WHITE TOPPING MIX
TEXTURE INGREDIENT

NEUTRAL FOAMING AGENT

INSTANT TOPPING MIX

FOA M I N G AG E N T
INSTANT TOPPING MIX

DAYELET WHITE TOPPING MIX is a dry mix with vegetable 
fat and dairy protein. It is a white powder with a slight 
sweet taste and neutral aroma. It works as an 
instantaneous foaming agent due to its protein and fat 
contents, and easily creates all types of foamy creams for 
toppings and cake decorations. It works perfectly well at 
low and high temperatures, and in acid or neutral 
solutions. It stabilises freezing and defrosting processes. 
DAYELET WHITE TOPPING MIX is a convenient and 
versatile mix  that incorporates fat textures into creams, 
foams and clouds for cakes and dessert decorations. 

THIS PRODUCT IS:
gluten-free, egg-free, soy-free, fructose-free and salt-free.

IT IS ALSO SUITABLE FOR: 
coeliacs and vegetarians.

COMPOSITION:
vegetable fat, powdered glucose syrup, emulsifier E472, stabilisers E339 and E401. 

NUTRITION INFORMATION PER 100g:
635 kcal/100g. Carbohydrates: 41.5% (0% of them are polyols). Other hydrates: 0%. Nutritional fibres: 0%. Fat: 49% 
(Saturated fat: 42%). Protein: 5.5%. Sodium: 0%.

MORE INFORMATION:
http://www.dayelet.co.uk/topping-mix.html     

G LU T E N - F R E E , E G G - F R E E , S OY - F R E E , 
F R U CTO S E - F R E E A N D S A LT - F R E E .


