
Promayo lets you create 
customized mayonnaise-type 
textures, be they classic, 
flavored, sweet and sour, or 
hot.

How to reinvent mayonnaise

Thanks to Promayo, a 100% plant-based powder base, you can create ultra-stable  
mayonnaise-like textures that can be endlessly customized. This single ingredient is combined  

with water and an oil of your choice. It is egg-free, with an extended shelf life.

Promayo: the ultra-stable plant-based emulsion  
texture with unlimited flavors
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 MINUTE It is freezable, depending on 

the proportion of dry extract in 
the mayonnaise recipe.
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For optimal emulsification,  

use an immersion blender. Promayo 

 also works with a stand mixer 

or food processor.
Tips

We recommend using  fat-free liquids. 
Tips

This method for preparing mayonnaise 
means water-based liquids can 
be incorporated without losing any 
of the emulsions’ stability.

* Subject to the regulations in force 
in your country
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