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PLANT-BASED OIL INGREDIENTS
FOR YOUR DAIRY-FREE PRODUCTS

CREAMS | SOFT CHEESE | TOPPINGS | WHITENERS

DO YOU WANT AN EFFECTIVE AND Liquid dairy-free toppings are succesfull alternatives to dairy
creams. Our plant-based alternatives, such as Vemor 343

DELICIOUS DAIRY ALTERNATIVE and 470, show better stability of the whipped product than

IN YOUR PRODUCT? standard dairy creams. Moreover, they have a quick melting

. . . in the mouth, and a nice overrun to obtain the right texture.
Dairy alternatives are used in food products to respond to

the growing number of consumers who have a dairy

intolerance. Vemor® dairy substitutes fit perfectly with a veg- . . .
an diet and are an effective alternative to butter. Comparison of optimal solid fat curves (SFC) for
dairy alternatives in toppings
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Vemor is an excellent cost effective alternative to butter fat. | Vemor 343 (hardened) — — — Vemor 470 (non-hardened)

Because of the excellent fat functionality it will not compromise
on quality and taste.

Ideal SFC curve

OUR PORTFOLIO OF QUALITY OILS AND FATS INGREDIENTS

At our production sites we have extensive blending facilities to enrich your dairy-free product. We also produce natural
functional ingredients to enrich your product, such as lecithins and colorants.

Main applications for Vemor dairy substitutions

Category Dairy-free powder (Vegan) cheese Dairy-free liquid
Application Toppings Soft (vegan) cheese Toppings

Natural emulsifier Bolec and Sunlec lecithins

Natural colorant -
and antioxidants Vitolio 150
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