


CHEF NUTRI PRODUCT USAGE GUIDE 
 

-ALTERNATIVE CHEESE- 

 

Imitation Cheese greatly reduces production costs as it is generally cheaper than real 
cheese. It is produced in the same varieties as real cheese and is available in Blocks, 

Shreds, or Slices. Made from soybean  

and / or palm oil it contains no trans-fat or cholesterol and is a good source of calcium. It 
can be used as a replacement for real cheese or it can be mixed with real cheese for added 
flavour. With alternative cheeses you will discover a profitable solution to the rising costs 

of raw materials. 

 

-ALLERGEN- 

The residual amounts of protein in highly refined soybean oil are very low, such that they 
are considered to be of no health significance for soy allergic individuals. This has been 

corroborated by food challenge studies. Therefore, highly refined soybean oils will not be 
considered food allergen sources and will not have to be labelled according to the en-

hanced  

allergen labelling regulations 

 

-COLD- 

Use as a full replacement to real cheese in cold applications, it will perform very much the 
same as real cheese. 

 

-HOT- 

To be used as a filler. The product can be mixed with real cheese using a certain percent-
age (%) and added to existing recipes. In some hot applications it can replace real cheese 

100%. 

 

-BROIL- 

For best results on pizzas and dishes with grated cheese, it needs to be baked at a temper-
ature below 450°, depending on the type and settings of the oven used. Recommended 

temperature is between 375° and 450°. 

always keep in mind that this is not real cheese. it is CHEESE filler which, if 
adapted and used properly will increase your bottom line and save you $$$$. 


