
3-Cheese Mexican Street Corn Dip 

PROCESSING STEPS 

1. Mix sour cream, mayonnaise, and Mexican 3-
Cheese Concentrate together in a jacketed kettle 
and begin heating 

2. At ~ 135F, Mix in corn starch , followed by sweet 
corn powder  

3. Mix in salt and spices 
4. At ~ 150F, mix in xanthan gum 
5. Heat to 168—172F, turn agitation speed up and 

mix in lime juice, natural flavors, and dried  
      cilantro 
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Featuring: Ingretec Mexican Style 3-Cheese Concentrate 
 

 

BENEFITS 

FORMULATION AND PROCESS 

INGREDIENT STATEMENT 

NUTRITIONAL INFORMATION  

 
APPLICATION 

• Supply Chain Efficiencies  
• Improved Processing Efficiency 
• Cost-In-Use Mitigation 
• Flavor and Mouthfeel Enhancement 
• Nutritional and Clean Label Flexibility 

Mexican Style 3-Cheese Concentrate - RD03588_200 
Cheddar Cheese (Pasteurized Milk, Cheese Cultures, Salt,  
Enzymes), Natural Flavor, Water, Asadero Cheese (Pasteurized 
Milk, Cheese Cultures, Salt, Enzymes), Cotija Cheese 
(Pasteurized Milk, Cheese Cultures, Salt, Enzymes), Salt,  
Sodium Citrate, Lactic Acid. (Contains: Milk) 

INGREDIENTS % by Weight 
Sour Cream 63.35% 
Mayonnaise 18.00% 
Dehydrated Sweet Corn Powder 6.00% 
Mexican Style 3-Cheese Concentrate 
RD03588_200  4.00% 
Spices 2.60% 
Lime Juice 2.25% 
Corn Starch 1.50% 
Salt 1.50% 

Natural Flavor 0.60% 
Dried Cilantro 0.10% 
Xanthan Gum 0.10% 

Total: 100.00% 


