JTrtious
neese

Cheesy pleasures
with no more guilt

Health and the cost of living are top concerns for
global cheese consumers. As they adapt their buying
behaviour, that’s creating an untapped opportunity
for manufacturers of premium cheese.

Dairy protein-based solutions from Arla Foods
Ingredients are made to capture cheese-loving
hearts. Allowing you to cut the fat and add more
protein, they make cheese a nutritious, high-value
choice with an open licence to indulge.

Unlocking the potential is easy. Just replace some of the
milk fat with our high-quality dairy proteins and calcium to
give your cheese a healthier glow. Our fat-mimicking protein
keeps the creamy taste and texture intact.

Try our inspirational formulations for cream cheese and wrapped cheese
slices. You can put all our solutions to work on your existing processing line.

What consumers say
iNn major cheese markets*

UK 4 2% are concerned

us (o) about the price of cheese i
5 1A are attracted P il 4 6% pay most
to cheese with on-pack attention to the fat
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Italy
cheese that offers a
nutritional benefit
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tempted by healthier
cheese options
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The balanced way to healthier,

high-value cheese

Ready to give your cheese a nutritious, low-cost
lift? We’ve developed two concepts as an innova-
tion starter.

Our cream cheese formulation contains more
than 50% less fat and is rich in protein. A healthier
alternative to standard products, it demonstrates
how a low fat content and high creaminess can go
hand-in-hand. The high-quality whey proteins also
deliver all the essential amino acids.

Wrapped cheese slices bring extra indulgence to
toasted sandwiches and burgers. Our cheese slice
recipe reduces the need for skimmed milk cheese
and can be made in a 100% recombined version.
One 20 g slice contains as much calcium as a
large glass of milk.

Both of our concepts are nutritious, competitive
and easy to produce.
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All information is proprietary to Arla Foods Ingredients Group P/S. The information is not intended for end consumers.
The information contained in this marketing material is reliable to the best of our knowledge and serves as a source of
information only. Statements included do not constitute permission to use any patent or license rights. Recipient(s) must
evaluate products for their own specific purpose, including freedom to operate, compliance with the applicable regulatory
authority and relevant food legislation. No warranties, expressed or implied, are made.

For more information, please visit www.arlafoodsingredients.com or contact us at dairy@arlafoods.com
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