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Featuring: DairyChem RD03419_102 Cream Soup Base, 500 Culturoma, &
1715 Cotija Cheese Type Flavor (Powder)
FLVRtec 9020 Mayonnaise Type Flavor & RD02937 Nat. Lime Type Flavor WONF (Qil Soluble)

BENEFITS

Excellent Flavor Profile
e Reduce or Eliminate Cotija Cheese
¢ Mouthfeel Enhancement

¢ Improved Efficiency

FORMULATION AND PROCESS

INGREDIENTS % by Weight 4
Corn Chowder Soup Base PROCESSING STEPS

Water 34.61%

Canned Corn 23.00% Corn Chowder Soup Base

1. Disperse soup base in water and broth

\Y/ le Broth .009 ..

egetable Brot 22 °°°/° 2. Heat to 185 F and mix in vegetables
RDO03419_102 Cream $oup Base 13.00% 3 Cool to 140 F and add acid
Frozen Corn 6.00%
Frozen Onions 1.10% Spiced Cotija Cheese Flavored Soup Topping
Lactic Acid 0.25% 1. Mix dry ingredients and flavors together
Acetic Acid 0.04% 2. Miv in water and cream
Total 100% 3. Add 109 of topping to 90g of soup base

INGREDIENT STATEMENT

Spiced Cotija Cheese Flavored Soup Topping L
Water 57.21% 1350 Cream Soup Base
Heavy Cream 18.73% Coconut Oil, Modified Food Starch, Salt, Yeast Extract, Natural

. Flavor, Seasoning Blend (Garlic Powder, Mustard Powder,

"'sfcohi- c,l'l:e’e Type Flavor 10'000 White Pepper), Mono & Diglycerides, Sodium Aluminosilicate
I;lon at Dry Mil 7.00% (anti-caking agent), Mixed Tocopherols.

ugar 3.00%
Salt 1.30% 1715 Cotija Cheese Type Flavor
Spi 0.93% Maltodextrin, Natural Cheese Flavor Concentrate, Natural
CptlcesA g O. O°/° Flavors, Salt. (Contains Milk).

itric Aci .50%
Lactic Acid 0.35% 9020 Mayonnaise Type Flavor
Xanthan Gum 0.25% Medium Chain Triglycerides, Natural Flavors.
9020 Mayonnaise Type Flavor 0.20% ::;::’I";:")’ Nat. Lime Type Flavor WONF

oluble
waoo::szo';lo’o IN::. ;‘ime Type Flavor 0.08% Medium Chain Triglycerides, Natural Flavors.
oluble . (]

500 Culturoma 0.10% 500 Culturoma , o o
Total: 100.00% Pasteurized, homogenized milk, starter distillate, citric acid,

cellulose gum (Contains: Milk).

Information in this bulletin is believed to be accurate and is offered in good faith for the benefit of the customer. We cannot assume any guarantee against patent infringement, liabilities or
risk involved from the use of these products, formulas, and information.



