Less milk, more cheesel!
Cream cheese on a set
yoghurt line for bone health
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Enter the growing market of cream cheese

Cream cheese is a popular cheese product whose consumption
isincreasing globally due to its versatile use, and it is forecast-
ed for future continued growth.

Naturalness is clearly the biggest trend in cream cheese with
about 15% of all the new launches in cream cheese featuring a
no preservative or additive claim in 2012, according to Mintel
GNPD. This is an increase compared to the previous year, show-
ing a clear trend towards more natural products.

Using our Nutrilac® functional milk proteins you can tap this
growing market with a product that will be of superb high
quality, while at the same time giving you the all-natural edge
that not many products have today. Producing cream cheese
without whey separation on a set yoghurt line, you will also
obtain a product that is more CO, friendly than other cream
cheeses on the market!

Why choose Nutrilac®?

Thinking of expanding your existing assortment without new
investments? Using our Nutrilac® functional milk proteins, you
can now produce cream cheese on your set yoghurt line. We
can name several benefits:

Spreadable creamy texture directly after fermentation
No structural post-fermentation treatment needed!
All-natural product

No syneresis

Consistent high quality product
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Benefits of direct set cream cheese

* 100%yield
The equation is fairly simple; all raw materials added turn
into end product!

®* No new equipment needed
When producing direct set cream cheese on your set
yoghurt line (highly flexible), no investments for new
equipment is needed, making an expansion of your product
portfolio even more favourable.

®* Fermentationinacup
When fermentation takes place directly in the cup, there is
no need for fermentation tanks or any other post-fermenta-
tion processing equipment. The end product simply sets to
a smooth texture without any processing!

® Recipe according to your raw material needs
The Nutrilac® functional milk proteins can be combined
with your choice of other milk ingredients (milk, cream,
butter, etc.) including fully recombined solutions, always
leading to a creamy and fresh cream cheese product!
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Disclaimer

All rights to the information contained herein belong to Arla Foods Ingredients P/S. The information is confidential and may not be disclosed to third parties
or exploited by users without prior written consent. Statements contained herein do not constitute permission to infringe any patent or license rights. The
information contained herein is reliable to the best of our knowledge. The details given are intended only as a source of information. Users should evaluate the
products to determine their suitability for the user's own specific purposes and compliance with relevant food legislation. No warranties, expressed or implied,
are made.



