
Pourable base simplifies operational execution at the
manufacturing level

Boosts protein while reducing total fat

Provides fortification, texture, mouthfeel, body
and stability

Heat, acid and freeze thaw stable contributing to
operational efficacy and efficiency throughout
processing

Liquid Protein Base

An enhanced version of our all dairy, clean label
Protein Base with all of the same benefits, plus
improved operational efficiencies.

Features & Benefits

55% of global consumers would pay a premium
for products with high-protein claims.1

Industrial Blends Platform

RubixFoods.com

Highly cross-functional, can enhance product
performance on its own or in combination with other
functional ingredients

1 Food & Beverage Insider, 2022


