
Plant-Based Dairy 
Challenges Solved

• Cheese slices
• Cheese blocks

• Cream cheese, spreads and dips
• Savory and sweet spreads

Typical Dairy Alternative Applications

According to a recent survey, nearly 25% of consumers would like to see more plant-
based cheese options in stores.1 However, formulating plant-based cheese applications 
that meet consumer expectations can be challenging – it is vital to find the right 
combination of ingredients that have the desired texture, performance, and stability 
while delivering an authentic taste.

DAIRY & DAIRY ALTERNATIVES

Formulation Challenges in Application
• Texture
• Melt/melt control

• Color
• Processability

• pH stability
• Buffering

1 InnovaMarket Insights, 2023 “New Product Trendspotting: Latest Global Trends in Plant-Based.”



Customized Functional Solutions
Powerful ingredient systems to simplify formulating and manufacturing plant-based cheese alternatives.

Disclaimer: Information made available herein is provided for general informational purposes only and not guaranteed to be complete, up-to-date, or accurate in  
all respects. You should not rely on any information contained herein in making any decision, taking any action or refraining from taking any action. This information 
is not intended to be a substitute for any technical, regulatory, legal or other professional advice, in the relevant jurisdiction, on any subject matter. All information 
is made “as is” with no guarantee as to its accuracy or completeness, and without any claim, representation or warranty of any kind (express or implied), including 
without limitation, any warranties of suitability, reliability, applicability, merchantability, fitness, noninfringement, result, outcome or any other matter. We expressly 
disclaim all liability in respect to actions taken or not taken based on any of the contents herein. 

©2024 ICL Specialty Products Inc. All rights reserved. All information is protected under international copyright conventions. 
BEKAPLUS® is a trademarks of BK Giulini GmbH.	 April ‘24, V1

Why Work with ICL Food Specialties
ICL Food Specialties is an ingredient solutions provider with over 80 years of experience in the food 
and beverage industry. We combine the power of a global leader with the passion of an agile team 
of local experts to help you create solutions that impact the future of food.

Addressing technical challenges 
with ICL solutions results in:

Consumer appeal

Formulation ease

Speed to market

Versatility

Contact us at: iclfood.com/contact

DAIRY & DAIRY ALTERNATIVES

Product Name Application Functionality

BEKAPLUS® DV 180 Cheese slice, shred, block Meltable, clean taste

BEKAPLUS® DV 185 FB Cheese slice, shred, block Meltable with faba bean protein

BEKAPLUS® DV 210 Cream cheese, spreads and dips Smooth, spreadable, clean taste

BEKAPLUS® DV 170 Cheese block, slice, cheese inclusion Heat stable/melt control, clean taste

Benefits/Quality

Formulation


