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Talk to us about your next
cheese innovation challenge.

1-866-961-6285
ingredion.us/imitationcheese

Ingredion Incorporated
5 Westbrook Corporate Center
Westchester, IL 60154
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PRECISA:

series solutions

Lower the cost—
not the satisfaction.

Meet the demand for delicious imitation and
analogue cheese products and save 15% to 25%
or more—all while preserving the functionality
and sensory appeal you want. New high-
performance PRECISA® 600 series solutions
from Ingredion make it possible.

Replace costly ingredients and save money by
reducing protein (casein, caseinate, milk protein
concentrates), hydrocolloids and fat. Now
PRECISA® 600 series solutions also help you
achieve process efficiencies and reduce product
defects for a better yield—and more savings.

Achieve the shredding, stretching and melting
qualities you and your customers want.

» PRECISA® 600 starch: Brings you excellent
firmness, medium melt and outstanding
emulsification properties

» PRECISA® 601 starch: Offers good firmness
and excellent melt

» PRECISA® 602 starch: Provides excellent
melt and emulsification properties

Our cheese experts can help you address
your most challenging cheese applications
using PRECISA® 600 series solutions, and
even assist in specifying equipment and
streamlining your process.

From our broad portfolio of ingredient
solutions—including non-GMO options—to
our consumer-centric DIAL-IN® Technology,
Ingredion helps you deliver a world of
satisfaction and savings with innovative
cheese products.
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