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Potassium Chloride functions similar to sodium chloride and
has a similar flavor profile.
We have trialed Nu-Tek Modified Potassium Chloride in
cheddar cheese evaluation and found the salty perception
and flavor is similar to the control cheese using regular salt,
including texture and shelf life.

in summary
Reducing sodium content in a cheese system is challenging,
but there are many solutions. Flavor issues can be enhanced
by using current flavoring systems although they usually fall
short in functional properties. Potassium chloride functions
similarly but will have the same functionality in cheese
processing.
Nu-Tek’s Modified Potassium Chloride can solve flavor
and functional issues for the cheese and processed
cheese developer today.
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