
A COMPLETE LINE
OF PROTEIN SOLUTIONS 

FOR HIGHER QUALITY PROTEINS

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

The proteins market 
saw a COVID-19-influenced 
sales spike in 2020.1

Just 3% of consumers 
abstain from the 
category.1

OF CONSUMERS ARE 
MAKING EATING HEALTHY 
A HIGHER PRIORITY1

They already 
acknowledge animal 
proteins as part of a 
healthy diet.1

42%

1 Super Protein_Incl Impact of COVID-19 - US - December 2020.pdf.

THE MEAT 
OF THE 
MATTER

Those eating more animal-
based proteins do so to: 1

eat healthier, 46%
stay fuller, longer, 42%

OF CONSUMERS ARE 
SEEKING BALANCE, BUT 
NOT ALL PROTEIN TYPES 
ARE PERCEIVED EQUALLY1

42% of protein consumers agree that they prefer fresh deli 
and butcher-cut options.1

81%BE A STANDOUT WITH 
QUALITY AND FRESHNESS 
CUES THAT CAPTURE 
CONSUMERS’ ATTENTION

PROTEUS® FUNCTIONAL PROTEIN IS A CLEAN LABEL 
INGREDIENT, IMPROVING QUALITY AND YIELD

Proteus® products are 
protein specific and 
efficacious in a 
variety of whole 
muscle and processed 
meat, poultry and 
seafood applications.

Sourcing various cuts of meat, our proteins meet your 
application needs by enhancing proteins with like proteins. 

SIMPLE 
DECLARATION: 

The label? meat,
water

ORmeat

meet in-demand 
label claims 

reduce
input costs

achieve
greater yields 

Proteus® also gives you the ability to:Increases 
moisture 

retention and 
texture quality 

for a more 
natural, juicy 

bite.

PROTEUS®

CAN:

Traditional yield 
enhancement products 
hold water during 
processing and storage

How
It’s 

Used

MEET CONSUMER DEMANDS
as a clean label phosphate 
alternative that helps retain 
natural taste, texture and      
quality attributes

REDUCE INPUT COSTS 
allowing you to more efficiently 
manage your raw material cost 
and margins

ACT AS A FAT BLOCK FOR 
FRIED ITEMS
forming a protein micro-barrier 
that blocks frying oil from being 
absorbed into breading

INCREASE THROUGHPUT
further reducing costs

Proteus® utilizes a 
proprietary technology 

creating ingredients that are 
applied by direct addition, 

tumble/marinade, or injection, 
similar to traditional brines 

used today. 

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

YIELD 
ENHANCEMENT
Proteus®

KEMIN 
BENEFITS
Kemin Food Technologies 
provides a full range of meat 
& poultry 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 
SEAFOOD MANUFACTURERS:

NO NEGATIVE SENSORY 
ATTRIBUTES

EFFECTIVE IN VARIOUS RAW 
AND COOKED PROTEINS  

A clean label alternative to phosphate 
Meat block Cost Reduction 
Soy protein alternative 
Fat block capabilities in breaded products

Beef Pork Poultry Seafood
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