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Emulsifi

Baking stability
Mouthfulness
Fewer additives
Salt reduction
Consistency

APPLICATION AREAS
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ackage declaration

No enzyme modificatic sed

No bacteriological change
Available as both vegetarian, halal
and organic

No or reduced E numbers




Why settle for anythlpgfes
,Dls_cover authentﬂc.,ﬂcls;n:éese

There are- many lshes that*smnb[y,wouldn t.bé
the same W1t]’10 fa pure cheése-taste. Joday’s
consumers-demand.authentic taste experiences
and Lactosan:Cheese Powders helpyou deliver.
Get a rich balanced cheddar taste for your
crackers, or the depth-of flavour in yoursauce
that only blue cheese provides. Whether it’s the
Mascarpone in tiramisu or delicious Italian
cheese in pesto or pasta, you can find the
genuine article among our range of Provenance
Cheese Powders.




B lactosan

Great tasting products
taste even better with }
cost-effective production

Perfecting your products is all about streamlining
your production, making it easier and more cost
effective to produce the same great tasting
products every time. Lactosan Cheese Powders do ‘;

not require refrigeration, can be stored long-term \ _‘
and are easily dosed, making it sirr_%ler than ever
to craft the perfect taste experience.

Bringing your next product to life .




