
Aquafaba 
—
Vegan alternative 
to mayonnaise



— 
Reasons to believe

• One of the must-have sauces to delight young and old alike.

• Consumers are increasingly looking for vegan products but 
don’t want to compromise on taste.

— 
Key product benefits 

• Our aquafaba flakes are used as a vegan and clean label 
alternative to egg yolk

• They bring an overall taste and consistency similar to egg 
mayonnaise

This recipe card is intended to industry professionals. It is the responsibility of  
each manufacturer to verify the compliance of the final product’s labeling 

and communication indicated on the finished foods to be delivered  
as such to the consumer with respect to the applicable local legislation.

— 
Composition

diana foodTM Aquafaba flakes 3%

Symrise Mustard flavor 0.2%


