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White Cheese
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¥ is a blend of hydrocolloids developed for use in White cheese

eI (8RR e blend of hydrocolloids developed for usein Cream and

Prevent high syneresis

Cost effective Ensure productemulsification and stabilization

Improve the texture and facilitate the spread ability
Improve mouth feel

Preventwhey separation duringdistribution and storage p::
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Dosage:Depending ontheformulation

Dosage: CH113 950
Dosage: CH130 %03
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Storage Conditions: Dark, dry and cool conditions. Shelflife of izEgglelitE
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8 is a blend of emulsifiersalts developed foruse in Lacticicheese

Increase cheeseyield

Improve the texture

Increasefirmnessand cutable

Improve mouth-feel

Suitable producttaste according tolranian taste
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Dosage: CH227 %03

Dosage:CH222 %04
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ol R @RI ASER RIS o blend of hydrocolloids developed for use in Pizza cheese

Proper cheese elasticity
Propergratingcapability

Ability to absorbwater

Preventoil and waterseparation during cook

Dosage: CH160 %10
Dosage: CH161 %04
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pH regulator
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SIEIFCIHEPPES s 2 blend of emulsifier salts developed for use in Different Process
cheeses

pH regulator
Improve the texture
Createaveryfirmand cream texture
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Dosage :Depending on theformulation
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m is a blend of hydrocolloids developed for use in Process cheese

Ensure productemulsification and stabilization
Improvethe texture and facilitate the spread ability
Improve mouth feel

Prevent whey separation duringdistribution and storage
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Dosage: CHI1ll %05
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Storage Conditions: Dark,dry and cool conditions. Shelf life of BEgyleliegs
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SEFEEEEN is a blend of hydrocolloids developed for use in Fluid Vegetable Iranian
yoghurt drink (Fluid Vegetable Doogh)

Fluid vegetable powderinall partsofproduct
Improved mauth-feel
Prevent phase separation Q.
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Dosage: D&00 %03
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Storage Conditions: Dark, dry and cool conditions. Shelflife of IEETeIIEE o—

R TP EST)| A PREA S SP N S ENEE AL EYRUES RSE 050015 )11 liul

drink (Mono-phase Doogh)

Improved proteinstability
Improved mouth-feel
Prevent phaseSeparation
Improved flavor

N
Dosage: D500 %0.3
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Storage Conditions: Dark, dry and coolconditions. Shelf life of ifglslgiigs
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ol|[PIMBEWY i a blend of hydrocolloids developed for usein Iranian yoghurt
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#lib) are blend of hydrocolloids developed foruse in Kashk

Stabilizers K80

Createavery firmand acceptable texture similar to dewatering methods
Preventwheyseparation during productdistribution and storage
Improve mouth-feel
Improve flavor
Smoothtexture

Dosage: KBOO % 10.0
Dosage: K200 % 2.0
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Sl [P EN s 2 blend of hydrocolloids developed foruse in Iranian yoghurt drink
(High Density Doogh)
Increase product density

Improved product mouth feel
Without off-taste
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Storage Conditions: Dark, dryand cool conditions. Shelf life of ji
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Dosage: D400 % 0.4 O@@' % "-‘EB
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Preventcocoa particlessedimentation
Preventfat separation
Improves mouth feel
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Dosage: K700 %05
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isablend of hydrocolloids developed for use in Cocoa milk
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Stirred Yoghurt
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isablend of hydrocolloids developed foruse in Stirred Yoghurt

Preventwhey separation during distribution and storage
Create a very firm and cream texture

Improve mouth feel

Improve flavor
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Dosage: Y 666 %3.0
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WhippingCream
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SELEEIEOSIN < & blend of emulsifiers and hydrocolloids developed for use in Whipping
Cream

Ensures the stabilization of the whipped cream prolonging the shelf-life
Prevents creamingduringstorage

Improvesthe whippingproperties ofthe cream

Improvefinal product color

Dosage:C500 %0.3
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Stabili I§is a blend of hydrocolloids developed for use in Pasteurized &
Sterilized Breakfast Cream

Prevents excessive foam formation during processing
Improve the texture of the final product and give a creamy texture
Improve mouth feel
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Dosage:C300 %0.3

Dosage:C301 %0.3
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Storage Conditions: Dark, dry and coolconditions. Shelf life of ifglslgiigs
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SEB|EEIROENIN i< 2 blend of hydrocolloids developed foruse in Kaymak

Improves final producttexture with rolling ability
Improve mouth feel

Dosage:C600 %04
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g is a blend of hydrocolloids developed for use in Ice-creams namely
vamlia and chocolate cone, sticks (bars), and buckets Ice-creams

Prevents the growth of ice crystals during storage
Imparts excellent air distribution and stable overrun

Dosage: ICE200 %055
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