
Plantbased alternative for whipping 
suitable for all kind of applications.

Debic Vegantop



Plantbased alternative for whipping suitable for all kind of applications. 

Characteristics

• Constant quality, overrun and stand

• Freeze/thaw stable

• Nice white color

Usage

• For whipping

• To be used for decoration or in mousses and fillings

• Can be mixed easily with other ingredients such as acids,  

fruit and alcohol

Available volumes

•  5L BIB 

Conservation

•  Keep refrigerated

•  After opening, keep refrigerated (max.+7°C) and use within 4 days

•  Optimal processing temperature between +2°C and +7°C

•  Avoid temperature fluctuations

Ingredients

Water; vegetable oil (29%) (palm kernel (SG), palm (SG)); dried 

glucosesyrup; modified starch; salt; stabiliser: E339, gellangum; emulsifier: 

lecithin, E435, E472b; colour: carotenes; natural flavouring.

Data

Content unit 1 x 5liter BIB

Type packaging Bag

Units / carton 1

Cartons / pallet 132

Article number 1180281

EAN colli  8713300128979

Shelf life closed pack 158 days

Conservation refrigerated 

 

Packaging (dimensions: LxWxH)

Dimensions of 

the carton in mm  176x151x268

Gross weight of 

the carton in kg 5.234

Dimensions of 

the pallet in cm 120x80x122

Gross weight of 

the pallet in kg 714

 

Nutritional values 

Average nutritional values per 100g

Energy 1193 kJ/290 kcal

Fat 30g

of which saturates 25g

Carbohydrates 6g

of which sugars 1,9g

Protein 0g

Salt 0,12g
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Debic Customer Service
Stationsplein 4, 3818 LE Amersfoort, the Netherlands
T +32 13 31 03 10 - F +32 13 31 03 19 - E info@debic.com

Debic is a brand of

More information & inspiration? 
Visit us on Debic.com
Discover our recipes at 
www.debic.com

Debic. Made for professional hands.

Discover our recipes at www.debic.com

Debic Vegantop
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