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TOPPICS®

Aerated Topping Bases
for Ice Cream & Desserts

PRODUCT INFORMATION
TOPPICS® are formulated for manufacturers seeking

Indulgence elevated: Create light, airy, and convenience and premium quality in aerated toppings.
isually stunning toppings with TOPPICS®. They whip easily with water or milk and maintain
visuaty e annt .g PPINgs Wi stability even under challenging conditions. Available
TOPPICS® are high-performance encapsulated in multiple variants to suit different textures and
powders designed to deliver firm aerated indulgence levels, TOPPICS® simplify production while

structures, exceptional stability, and delivering consistent results.

customizable mouthfeel. Whether for ice cream,

desserts, or bakery decorations, TOPPICS® offer a Bakerv: Acrated | d fillings for cak d pastri

shelf-stable, easy-to-use solution that enhances © Pakeny: erag aye.rsan ) INgs for cakes a'n pastries
. . » Desserts: Whipped inclusions for desserts like mousse

texture and appearance while reducing fat per and creme Chantilly

serving compared to traditional whipping cream.  Ice Cream: Functional ingredient that improves
structure and sensory perception in ice and soft serve

APPLICATIONS

KEY BENEFITS

» High overrun and firm aerated structure:
Holds shape and volume for perfect presentation

»  Whip with water or milk:
Flexible preparation options
+ High stability:
Resistant to over-whipping and maintains consistency

+ Light to heavy mouthfeel:
Tailored to your product goals

Encapsulates & Powders - Low fat per serving:
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7

by

MK bt oo compmies soonte capp and it me FOR FURTHER INFORMATION PLEASE CONTACT US
Hnd e Lo the § ‘ ‘ onee DMK Deutsches Milchkontor GmbH
Industriestralle 27, 27404 Zeven, Germany | Tel.: +49 4281 72-0
Fax: +49 4281 72 58-297 | info@dmk.de | Web: www.dmk.de




