
Sodium Neutralized Dry Vinegar
Provian® ΝDVs

Provian ΝDVs is another new clean label product in Niacet’s range 
of meat-, poultry- and fish-preservatives. Provian ΝDVs is produced 
from naturally fermented vinegar and can be labeled as Neutralized 
Vinegar or Dry Vinegar¹. Due to the natural origin of this raw material, 
Provian ΝDVs contributes to a cleaner ingredients label on your 
packaging. Provian ΝDVs has a proven positive effect on the taste of 
your product while assuring shelf life and food safety.

Provian ΝDVs is based on the proven antimicrobial activity of organic acids and is as effective 

as currently available preservatives. It has excellent antimicrobial properties against pathogenic 

bacteria like Listeria, Salmonella, and E. Coli. It also increases the shelf life of products by 

reducing the growth of lactic acid bacteria and other spoilage flora. Even at low dosages.



Physical form
Like all Provian products, Provian ΝDVs is a dry 
product. It has high purity, a pH just above neutral, 
and it is chemically and physically stable. The 
product is available as an easy to handle (creamy) 
white powder which dissolves well and contains no 
insoluble components. The particle size is ideal for 
blending with other additives and ingredients.

Dosage & Efficacy
The high purity of Provian ΝDVs assures that is as 
effective as similar products from a chemical origin. 
This was proven in practice and with the FSSP 
predictive model. Typically, Provian NDVs is used 

 Sensory properties
Several external laboratories and major meat 
companies tested Provian NDVs on its sensory 
properties. Even at dosage levels up to 1.0%, no 
negative sensory deviations were observed. On 
the contrary, various trials revealed a positive effect 
on the taste of the final product. Color and texture 
were not affected.

Clean label
Provian NDVs is made from naturally fermented 
vinegar and can be labeled as Neutralized Vinegar 
or Dry Vinegar1. FSIS has allowed Provian NDV to 
be labelled as natural. This makes the product very 
suitable when looking for a clean label solution 
while maintaining protection against pathogens 
and food spoilage bacteria. 

1) According to FSIS and Leatherhead; please check local legislation before use.
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World-Class Quality, World-Class Reputation
Niacet is a leading producer of organic salts, including propionates and acetates, 
serving the Food and Pharmaceutical industries. With two longstanding and 
fully automated manufacturing sites, located in Niagara Falls, NY USA, and Tiel, 
The Netherlands, Niacet offers world-class quality products to a global market.

Niacet makes this information available as an accommodation to its customers and it is intended to be solely a guide in customer’s evaluation of the products. You must test our products, to determine 
if they are suitable for your intended uses and applications, as well as from the health, safety and environmental standpoint. You must also instruct your employees, agents, contractors, customers 
or any third party which may be exposed to the products about all applicable precautions. All information and technical assistance is given without warranty or guarantee and is subject to change 
without notice. You assume full liability and responsibility for compliance with all information and precautions, and with all laws, statutes, ordinances and regulations of any governmental authority 
applicable to the processing, transportation, delivery, unloading, discharge, storage, handling, sale and use of each product. Nothing herein shall be construed as a recommendation to use any 
product in conflict with patents covering any material or its use. 11/2019
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