FOR HIGHER QUALITY PROTEINS

PROTEIN IS A FUNDAMENTAL PART
T E E T OF MOST U.S. DIETS

JUST 3% OF CONSUMERS THE PROTEINS MARKET
ABSTAIN FROM THE SAW A COVID-13-INFLUENGED
CATEGORY. SALES SPIKE IN 2020.'

.y OF CONSUMERS ARE
|.|.2 MAKING EATING HEALTHY
° A HIGHER PRIORITY!

THEY ALREADY THOSE EATING MORE ANIMAL-
ACKNOWLEDGE ANIMAL BASED PROTEINS DO SO TO:'
PROTEINS AS PART OF A o EAT HEALTHIER, 46%
HEALTHY DIET.' o STAY FULLER, LONGER, 42%

OF CONSUMERS ARE

ST e 8]/ SEEKING BALANCE, BUT
QUALITY AND FRESHNESS e NOT ALL PROTEIN TYPES
CUES THAT CAPTURE ARE PERCEIVED EQUALLY!
CONSUMERS’ ATTENTION 42% OF PROTEIN CONSUMERS AGREE THAT THEY PREFER FRESH DELI
"Super Protein_Incl Impact of COVID-19 - US - December 2020.pdf. AND BUTGHER-GUT UPTIONS.I

P ROT E U s® FUNCTIONAL PROTEIN IS A CLEAN LABEL
INGREDIENT, IMPROVING QUALITY AND YIELD

Proteuse® also gives you the ability to:

(S

Increases
moisture
retention and

texture quality

for a more e
natural, juicy
bite. MEET IN-DEMAND REDUCGE ACHIEVE
LABEL GLAIMS INPUT COSTS GREATER YIELDS

SIMPLE
DECLARATION:

PI’Ofel.JS‘@ proqt{cis are Sourcing various cuts of meat, our proteins meet your
proiem specmc and application needs by enhancing proteins with like proteins.

efficaciousina
variety of whole
muscle and processed
meat, povultry and
seafood applications.

BEEF PORK POULTRY SEAFO0D

PROTEUS
CAN:

MEET CONSUMER DEMANDS ACT AS A FAT BLOCK FOR
FRIED ITEMS

REDUCE INPUT COSTS INCREASE THROUGHPUT

Proteuse utilizes a
Traditional yield pro.pri.eiary *,eChnOIOQY
enhancement products creating ingredients that are
hold water during applied by direct addition,
processing and storage tumble/marinade, or injection,
similar to traditional brines
vused today.

PRODUCT SOLUTIONS:

BENEFITS L e

Proteus®

KEMIN BENEFITS YOUR PRODUCTS
IN 4 WAYS, WITH A VARIETY OF

Kemin Food Technologies
provides a full range of meat
& pouliry solutions designed
to enhance color, flavor,
food safety—and yield. Our
range of products help
improve quality and extend
shelf life while maximizing
consumer appeal.

FOOD SAFETY

BactoCEASE®
BactoCEASE® NV

COLOR

FORTIUM® A
FORTIUM® R
FORTIUM® RGT

FLAVOR

FORTIUM® R
FORTIUM® RGT

PROTEUS

FUNCTIONAL PROTEINS IN A NUTSHELL:

OFFER MEAT, POULTRY AND EFFECTIVE IN VARIOUS RAW
SEAFOOD MANUFACTURERS: AND COOKED PROTEINS

© A GLEAN LABEL ALTERNATIVE TO PHOSPHATE
© MEAT BLOCK COST REDUCTION =

© SOY PROTEIN ALTERNATIVE ok )
o FAT BLOCK CAPABILITIES IN BREADED PRODUCTS . & ;\0 LS4
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