
Description
Aerion™ DP 76 is an instant topping base.

Ingredients declaration (EU conform)
Vegetable fat, carbohydrates, emulsifi er,
milk protein and stabiliser.

Additional label information
Based upon the EU regulation,  Aerion™ DP 76 has 
not to be labeled as GMO, or GMO derived.   

Application
Products such as decoration cream, mousse,
instant ice cream, milk shake and cake fi lling. 
Aerion™ DP 76 provides excellent whipping
properties, even at lower dosages. The product 
cannot be overwhipped. Whipping with water or 
milk up to 35°C is possible. Aerion™ DP 76 is not 
sensitive to extreme storage temperatures
(10-30°C), provided that the product is tempered
at 20°C before use. Moisture uptake hardly 
infl uences the whipping properties of Aerion™
DP 76. In house-hold ice cream, recipes with a high 
sugar content and low Aerion™ DP 76 dosage 
give the best performance. Aerion™ DP 76 is also 
recommended for mousses which require a high 
overrun and a neutral fl avour.

Range of products
Aerion™ DP 76 is a product from the Aerion™
DP 40/50/70/80 series. This is a broad range of 
milk and protein based instant topping bases, 
which vary in functional properties and economical 
advantages.

Packaging 
Multi layer paper bag with a polythene inner bag. 
The net content is 25kg. 

Shelf life
In the original sealed packaging under normal, 
odour free conditions of 5-25 °C and max. 70% 
R.H. the product can be kept for to 2 years. Warranty

The details given here are merely intended for information purposes and are in no way 
legally binding. Consequently we accept no responsibility in the broadest sense of the word 
for damage that may result from applications based upon this information. Furthermore, 
this information does not constitute permission to infringe patent and licence rights.

Typical analysis

Chemical
Fat
Carbohydrates 
Protein (N x 6.38) 
Ash (550°C)
Moisture
Scorched particles (ADPI)

Physical and organoleptic
Colour
Taste

Odour
Particle size

Microbiological
Standard Plate Count
Enterobacteriaceae
Yeasts 
Moulds
Staphylococcus Aureus
Salmonella

Nutritional
Energy value

50.00%
37.50%
9.00%
2.00%
1.50%
Disc A

White
Neutral/
light sweet
Neutral
100% 
<2000µm

100/g
<10/g
<20/g
<20/g
Neg. in 1g
Neg. in 50g

2650kJ/100g

Product information.
Aerion™ DP 76.



Warranty
The details given here are merely intended for information purposes and are in no way 
legally binding. Consequently we accept no responsibility in the broadest sense of the word 
for damage that may result from applications based upon this information. Furthermore, 
this information does not constitute permission to infringe patent and licence rights.C
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DMV International bv.
NCB-Laan 80
P.O. Box 13
5460 BA Veghel
The Netherlands

Tel. +31 413 372 222
Fax +31 413 343 695
service@dmv-international.com
www.dmv-international.com


