mDokreng
Application FMCBioPolymer

Bulletin Not Just Products. Partners.

Processed Cheese Products CHS-01

Benefits of Gelcarin® CH 7352 Carrageenan

* Increases cheese firmness to improve slicing and grating properties

* Allows formulating with reduced dairy solids while maintaining texture or structure
* Imparts excellent melting characteristics

* Improves cheese integrity

* Excellent cheese appearance, flavor release and mouthfeel

Comments

Food service, fast food restaurants and the general need for convenient, easy to prepare meals,
continue to replace the traditional meals prepared and eaten at home. Processed cheese products
are widely used for burgers, pizzas, salads and other convenient products. They are produced by
grinding and emulsifying selected natural cheeses together with other ingredients to form a uniform
structure which is then packaged in convenient form. This emulsification process usually requires
the addition of ingredients such as water, emulsifying salts, dairy ingredients, stabilizers, flavors,
colors and preservatives. Gelcarin CH 7352 carrageenan effectively stabilizes and imparts structure
to processed cheese while retaining key parameters traditionally associated with processed cheese,
such as firmness, melt, slicing properties, etc.

Formulation Guidelines
% by Weight

Ingredients Control Gelcarin CH 7352
Cheddar cheese 65.00 40.00
Salted butter 7.00 9.00
Rennet casein 5.00 7.00
Sweet whey powder 1.00 1.00
Gelcarin CH 7352 carrageenan* - 2.00
Salt 0.80 0.80
Potassium sorbate 0.15 0.15
Lactic Acid 90% Sol. 0.30 0.40
Trisodium citrate 3.00 3.00
Tricalcium phosphate 0.30 0.40
Tetrasodium pyrophosphate (TSPP) 0.30 --
Water 17.15 36.25
100.00 100.00

* Gelcarin CH has a high tolerance for formula variations. Use levels can range from 0.8-3.5%, depending on the
cheese content and the desired cheese structure and firmness. Contact your FMC representative for more details.
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Typical Processed Cheese Procedure

Dry blend Gelcarin® CH 7352 carrageenan with all of the dry ingredients and disperse in
the water.

Add finely ground cheese and butter and mix until homogeneous.

Add lactic acid and heat treat as required.

* Form into slices or blocks and refrigerate.

Comparison of Full Fat Cheese to a Reduced Fat Processed Cheese
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Gelcarin CH 7352 carrageenan produces processed cheese products that are comparable
in properties to that of traditional cheese. Without the use of a stabilizer a processed
cheese lacks firmness resulting in poor grating, slicing and product integrity.
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REGULATORY STATUS:

Carrageenan "chondrus extract" is generally recognized as
safe [GRAS] (see 21 CFR 182.7255) by experts in accor-
dance with FDA food and drug regulations. Carrageenan is
approved as a food additive under 21 CFR-172.620. For
European approvals refer to EEC number E407.

PATENTS:

FMC Corporation does not warrant against infringement of
patents of third parties by reason of any uses purchasers
make of the product in combination with other material or in
the operation of any other process, and purchasers assume
all risks of patent infringement by reason of any such use,
combination or operations. FMC Corporation is owner or
licensee* of the following United States patents related to
products of FMC BioPolymer: 4,427,704, 4,443,486,
4,952,686, 5,143,646, 5,192,569, 5,277,915, 5,322,702,
5,429,830, 5,462,761, 5,498,436, 5,605,712, 5,718,969,
5,789,004, 6,048,564, 6,159,446. The FMC products
described herein may fall within the claims of one or more
of the above U.S. patents, pending U.S. patent applications
or corresponding patents or applications in other countries.

WARRANTY:

Because of the numerous factors affecting results,

FMC BioPolymer ingredients are sold on the understanding
that purchasers will make their own test to determine the
suitability of these products for their particular purpose. The
several uses suggested by FMC BioPolymer are presented
only to assist our customers in exploring possible applica-
tions. All information and data presented are believed to be
accurate and reliable, but are presented without the
assumption of any liability by FMC BioPolymer.

TECHNICAL SERVICE:

The information contained in this bulletin is intended to
be general in nature. Techniques and data pertaining to
specific uses for FMC BioPolymer ingredients and new
developments will be published periodically in the form of
supplemental application bulletins.

Visit our website at
www.fmcbiopolymer.com
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