Ingredients & Systems for Creamer Applications

Q SOCIUS

INGREDIENTS BY DESIGN

Ingredients & Systems
for Creamer Applications

Value Driven Innovation



CREAMER APPLICATIONS

Socius offers a range of cost-effective and functional systems for:

« Liquid Coffee Creamers
+ Powdered Coffee Creamers

+ Whipped Toppings

SO-teC Opticreme
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These systems deliver cost effective whitening with a creamy
mouth feel. They are also very stable during storage and when

SO-Pro Acid Caseins and Sodium Caseinates

These are the ideal proteins to deliver emulsification and coffee
stability for powdered and liquid coffee creamers.

SO-text Crema

These texture systems offer the flexibility to tailor the viscosity
and pouring characteristics of Opticreme or other liquid or
powder creamer formulations to requirements.

SO-teC Roselle

These Topping mixes are excellent for topping, filling and piping.
Just add water and whip. They achieve a short whip time with
high overrun and a stable foam. These highly functional systems
can also be used to produce shelf stable liquids products.
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