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Cheese Less fat, same flavor
Shreds, cubes, dice & shapes

Only from Sargento do product formulators get reduced fat cheese ingredients
with 33% less fat and great flavor. Sargento reduced fat cheese ingredients

Semi-soft are made with 2% milk, which lowers the fat content while retaining the

* Mozzarella flavor. Whether you're developing a new product, adding a line extension or

» Co-Jack reformulating an existing product with a lower fat profile, you can tap into the
» Fontina expertise of our R&D and culinary team. As your development partners, we'll

o Monterey Jack guide your cheese selection and help you achieve your desired flavor and melt
o Pepper Jack characteristics, so that you optimize end-product quality.

Semi-hard Learn more about our customizable cheese solutions and make your own

e Cheddar Sargento ingredient at www.SargentoFoodIngredients.com

e Swiss

e Provolone

Hard

e Asiago

e Parmesan
e Romano

and many more, blends too!

Make it your ingredient.”
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Reduced Fat
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Available in many popular varieties, Sargento Reduced Fat cheese makes
a perfect addition to your healthy salads, sandwiches, entrees, soups

and meal kits. Our reduced fat cheese has all the great taste and melting
characteristics of its regular counterparts with 33% less fat. Add it to your
better-for-you products and you'll delight your consumers.

Features

e Great taste and melt characteristics

33% less fat, 25% fewer calories

e Many varieties and forms—shreds, diced, slice, stick, string
¢ Multiple applications

¢ Custom packaging

e Meets consumer demand for reduced fat option

e Many flavor options

Consumer insight

Today's consumers are keenly aware of the link between diet and health.
As a result, 654% of consumers say they're taking steps to improve

the 'healthiness’ of their diets, according to the International Food
Information Council. Reducing fat is one way that consumers are using
to improve their diet. Lower fat dairy products provide all the nutritional
goodness and great taste consumers desire, without unnecessary fat.

Product development partners

Whether you're looking to develop a new product, match an existing
one or create a line extension, we're ready to support you with our team
of talented technical service experts in consumer insights, culinology,
food science, sensory science, food safety and process engineering.
We'll help you create your next successful product.

One Persnickety Place «
Plymouth, WI 53073 ‘
ph 800.893.7411

em makeityouringredient@sargento.com BR

SargentoFoodlIngredients.com 1 Sargento Foods is GFSI certified

Available Formats

« Portion Control-
Clear white or printed film
pouches (7 g - 12 oz2)

Duets® - 2 side by side
perforated pouches

Bulk (1 b - 40 Ib cases)

Applications
Appetizers/Dips
Bread/Bakery
Entrees
Proteins
Salads
Snacks
Vegetables/Sides

Other Better-for-You products

The Sargento Better-for-You line also
includes reduced sodium natural
cheeses. Our reduced sodium
cheeses have 25% less sodium than
traditional versions, yet they are made
without using sodium replacers or
flavor masking ingredients. You never
have to compromise taste or texture
with our better-for-you items, and
you can get them in the format and
packaging you want.

Make it your ingredient.”



