A taste of
Radiamuls®
ice cream
solutions
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In the past ice cream was consumed mostly in the summer months and in warm climates, but now it is an indulgent treat enjoyed
all year round and all over the world. The success of ice cream can be attributed to the fact that it is both aerated and frozen and it
contains dairy products, making it refreshing and soft, yet creamy at the same time. However, producing the perfect ice cream is far
from trivial as this utter complex food product is simultaneously an emulsion (fat droplets in agueous matrix), a solid (ice crystals) and
a foam (air bubbles). During the various processing steps, the (dairy) fat is partially coalesced creating a network strong enough to
entrap both air bubbles and ice crystals.
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PACKAGING SHELF LIFE
Radiamuls MG 2910K
mono- and diglycerides 251 ey 24 months
Radiamuls MG 2643K
mono- and diglycerides 25kg bag 24 months
Radiamuls MG 2903K 20kg bag in box
mono- and diglycerides 950kg IBC L merine
Radiamuls Sorb 2157K 180kg drum 24 months
polysorbate 80
Radiamuls PG 2202K :
propylene glycol mono ester (PGMS) 2l B I (92 24 months
Radiamuls Lactem 2950K -
lactylated mono- and diglycerides (LACTEM) 28 91 i (o 12 months
Radiamuls MS 2800K -
polysorbate 80 + mono- and diglycerides 2lilg B I (9 24 months

a natural chemistry
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