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Product Matrix

109 Elbow Lane Burlington, NJ 08016
www.amcoproteins.com
info@amcoproteins.com

(609) 387-3130
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Acid Caseins
AC-130 30 Mesh Acid Casein e e ® e ® ® ® ® ® ® ® ® e
AC-180 80 Mesh Acid Casein e ® ® ® ® ® ® ® ® ® e ® e

AC-1100F 110 Mesh Acid Casein ® @ ® ® ® ® ® ® ® ® e ® e

Sodium Caseinate Sodium Caseinate ® ® ® ® e ® e e ® ® @ ® @ ® [ ) ®
CC-901 Calcium Caseinate ® L} @ e @ [ ] @ [ ] @ ® @ [ ) ® ® ®
CC-902i Calcium Caseinate, Instant [ ] ® [ ] ® @ ® @ ® @ ® [ ] [ ) @ [ ) [ )
CC-909 Calcium Caseinate, Agglomerated [ e ® e e e e e °® ® e [ ) ® )
CMP-8000 Milk Protein Concentrate 80% [ ® ® ® [ ] [ ] [ ® [ ® [ ® [
CMP-8000 Instant Milk Protein Concentrate 80%, Instant Sunflower L} ® ® e ® ® ®

CMP-GP Milk Protein Concentrate 83% [ [ ° [ [ ] [ ] [ ® [ ® [ ® ®
CMP-GP Instant Milk Protein Concentrate 83%, Instant Sunflower ® ® ® [ ] ® ® ®

CMP-8500 Milk Protein Concentrate 85% [ ® ® ® [ ] ® [ ] [ ® [ ® [
CMP-8500 Instant Milk Protein Concentrate 85%, Instant Sunflower L} ® ® e ® ® ®

CMP-8500 ISO Milk Protein Isolate 85% [ ® ® ® ®

CMP-8500 ISO Instant Milk Protein Isolate 85%, Instant Sunflower L} ® ® e ® ® ®

CMP-9000 Milk Protein Isolate 90% [ ® ® ® ® [ ] ® [ ® ®
CMP-9000 Instant Milk Protein Isolate 90%, Instant Sunflower [ ® ® e ® ®

Micellar Casein Micellar Casein ® ® e ® ® ® ® ) [ ) [ )
Micellar Casein, Instant Micellar Casein 85%, Instant Sunflower e @ ® @ ® ® ®

® [ ] L] L] ®

Micellar Casein SF

Micellar Casein 88%, Instant Sunflower
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Whey Proteins

WPC 80 Whey Protein Concentrate 80% [ ® [ (] [ (] (] [ ] ® ®

WPC 80 Instant Whey Protein Concentrate 80%, Instant Sunflower [ [ ] (] ® e [ ® ® ® ® e ) ®

WPI Whey Protein Isolate 90% [ ® | o [ ® | o ® e | e ® | o ® ®
e | o | o e | o | o e e | @ o

WPI Instant

Whey Protein Isolate 90%, Instant Sunflower
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B2Pro 9100

[Plant Proteins

Extend Shelf-Life; Enhance Texture (MPI)

Pea Protein 80%

Protein Hydrolysates

HCA-411 Hydrolyzed Casein, DH 10-14% ® e | @ ®

HMP-26 Partially Hydrolyzed Sodium Caseinate, DH 3-5% [ ® | o [ ® | o ® ®

HLA-300 Partially Hydrolyzed WPC 80, DH 2-4% ® ® e ® e e ) e ) e ) ® ®

HLA-300 Instant Partially Hydrolyzed WPC 80, DH 2-4%, Instant Sunflower ® ® ® ® ® ) ) e ) e ) ® )

HLA-390 Partially Hydrolyzed WPI, DH 2-4% ® ® e ® e e ) e ) e ) ® ®

HLA-390 Instant Partially Hydrolyzed WPI, DH 2-4%, Instant Sunflower ® ® ® ® ® ) ) e ) e ) ® )

HLA-198 Hydrolzyed WPC 80, DH 4-7% ® ® ® e e ) e ) ) e ®

WPH-15 Hydrolyzed WPC 80, DH 5-9% ® [ [ ® [ ] ® [ ® ® ® ® () ®
HG 80 Hydrolyzed Vital Wheat Gluten, AN/TN 4.5-6.5% e ® e ® ® ® ® ® ® ) ®

BakePLUS Maintain Crumb Structure; Maximize Rise/Lift ® ® ® ® @ ® ® ® ®

SnackPLUS Coat and Fortify Snack Foods ® ® ® e ® e ® e ® ®
B3Pro 9200 Extend Shelf-Life; Enhance Texture (Partially Hydrolyzed MPI) [ [ ® ® [ ® [ ] ® [ ® [ ® ®
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Pea Protein 80

Pea Protein 85%

|Pea Protein 85
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