Sauce, dressing

Sauce, dressing

Sauce, dressing

Sauce, dressing

DenCream OL DS 11.491

DenCream SCH 10.873

DenCream CL DS 11.492

DenCream BS 10.875

30-40%

0-10%

F

Designed for sauces and 2,5-3,5
dressings such as American

ranch, Thousand Islands,

Caesar, French, Garlic, and

more.

Designed for non-fat sauces and 1,8-2,0
dressings, including Sweet &
Sour, Sweet & Chili, and more.

Designed for sauces and 0,3-0,4
dressings such as Italian,
vinaigrette, and more.

Designed for sauces and 1,0-1,5
dressings such as BBQ,
Mustard, and more.
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Benefits in sauces and dressings:

* Enhanced oil-in-water emulsion performance

* Add superior mouthfeel and body

* Extended shelf-life stability 7
* 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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