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Visit www.Innophos.com for more information 
on our complete line of ingredients. Contact 
Technical Assistance at (866) 631-7394 or 
Customer Service at (800) 243-5052 today.
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  BAKERY & GRAIN INDUSTRY

  Levair® - Sodium Aluminum Phosphate u     u     u u     u u u u     u
  Actif-8® and Hi-Cal Actif-8® -  
  Sodium Aluminum Phosphate Blend u     u     u u     u u u u

  BL-60® - Sodium Aluminum Phosphate Blend           u     u     u u     u u u u     u
  CAL-RISE® and  CAL-RISE® 100 - Calcium Acid 
  Pyrophosphate and Monocalcium Phosphate            u     u     u u     u     u     u     u u u     u       
  Leavening SAPP
       Perfection® u     u     u u     u u u     u     u     u     u u       
       Donut Pyro® u     u     u u     u u u     u     u     u     u u       
       Victor Cream® u     u     u u     u u u     u     u     u     u u       
       BP Pyro® u     u     u u     u u u     u     u     u     u u     u       
       SAPP #20 u     u     u u     u u u     u     u     u     u u     u       
       SAPP #4® u     u     u u     u u u     u     u     u     u u     u       
  Regal Bake™, Regal Rise™ u     u     u u     u u u u     u
  Regent 12XX® and AJAX® - 
  Monocalcium Phosphate, Monohydrate u     u     u     u u     u     u     u     u     u u u

V-90® - Monocalcium Phosphate, Anhydrous            u     u     u u     u     u     u     u     u u u

  Dicalcium Phosphate, Dihydrate            u     u u     u     u     u     u     u     u     u     u     u u u     u     u
  Smart Salt® u     u     u     u     u     u u     u     u     u     u     u u u     u     u u

  Sodium Bicarbonate u     u     u u u     u u u     u u

  DAIRY

  TEXTUR-MELT® LM89 for UHT Milk u     u u

  TEXTUR-MELT® LS50 for Sodium Reduction u     u
  TEXTUR-MELT® LS85 Polyphosphate u u

  TEXTUR-MELT® MM80 for Spreadable Portioned 
  Cream Cheese u

  TEXTUR-MELT® NM69 for Block Cheese u

  TEXTUR-MELT® SMH for Microbial Inhibition u

  TEXTUR-MELT® WM86 for Spreadable Cheese u

  Kasal -Sodium Aluminum Phosphate, Basic u

  Monosodium Phosphate, Anhydrous u u u u u

  Disodium Phosphate, Anhydrous/Dihydrate u u u     u u     u u

  Trisodium Phosphate, Anhydrous/Dodecahydrate u u u u     u     u     u     u u       
  Tetrasodium Pyrophosphate, Anhydrous u u u u     u     u     u     u u       
  Smart Salt® u     u     u     u     u     u u     u     u     u     u     u u u     u     u u

  MEAT, SEAFOOD, POULTRY & OTHER PROTEINS

  CURAFOS® STPP*, STPP 76-F u u u     u     u     u     u     u u       
  BAC-N-FOS® u     u
  ColorSure u     u u u       
  CURAVIS® 250, 350 u     u     u
  CURAVIS® So-Lo 93 u     u     u     u u u       
  Kena® 22-4, Kena® FP-28 u     u     u     u u       
  LEM-O-FOS® u     u     u     u u       
  OptiBalance, Optibalance 300 u     u     u     u u       
  OptiBind, OptiBind 77 u     u     u
  StabilColor u     u     u
  SuperBind® HB-CT u     u     u u

  TEXTUR-BIND™ CS-1150 u u

  TEXTUR-BIND™ OB-525 u     u     u     u u       
  TEXTUR-BIND™ OB-650 u     u     u     u u       
  Tetrapotassium Pyrophosphate u     u u u

*For distribution only in the United States, Mexico, Canada, Japan, and New Zealand. The CURAFOS® mark is a registered trademark of Innophos, Inc. in the United States, Mexico, Canada, Japan, and New Zealand.
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