
Lemon Flavored Poppy Seed Dressing 

 

PROCESSING STEPS 

1. Mix dry ingredients together 
2. Add mayonnaise and oil, and continue mixing   
3. Disperse water, flavor, and lemon juice until  
      combined 
1. Fill into containers and cool to below 40F 

 

 
 

 
 
 
 
 
 
 
 
 

DairyChem 
9120 Technology  Lane 

Fishers, IN 46038 
317-849-8400 

www.dairychem.com 
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Featuring: DairyChem RD01369 Yogurt Flavored Dressing Base &  
1200 Encapsulated Starter Distillate 4X 
FLVRtec 9001 Natural lemon Flavor WONF, Oil Soluble  

 

BENEFITS 

FORMULATION AND PROCESS 

INGREDIENT STATEMENT 

NUTRITIONAL INFORMATION  

 
APPLICATION 

• Reduce or Eliminate Yogurt  
• Improved Efficiency 
• Flavor and Mouthfeel Enhancement 
• Consistent Quality 

RD01369 Yogurt Favored Dressing Base 
Buttermilk Powder, Whey Powder, Maltodextrin, Natural  
Flavor (maltodextrin, natural flavors), Modified Corn Starch, 
Sodium citrate, Disodium phosphate, Xanthan Gum.  
(Contains Milk) 

INGREDIENTS % by Weight 
Mayonnaise 41.13% 
Water 26.99% 
Vegetable Oil 13.35% 
Sugar 8.00% 
RD01369 Yogurt Favored Dressing Base 7.09% 
Poppy Seeds 0.99% 
Salt 0.87% 
Lemon Juice 0.60% 
Citric Acid 0.41% 
1200 Encapsulated Starter Distillate 4X 0.25% 
9001 Natural Lemon Flavor WONF, Oil Soluble 0.20% 
Spices 0.13% 
Total: 100.00% 

1200 Encapsulated Starter Distillate 4X 
Maltodextrin, Starter Distillate 

9001 Natural Lemon Flavor WONF, Oil Soluble 
Medium Chain Triglycerides, Natural Flavor With Other  
Natural Flavors 


