
Vegan Sandwich Cheese 
DAIRY ALTERNATIVE WITH MELT & STRETCH

STARCH • PROTEIN • FIBER • FLAKE • GRANULE

The demand for plant-based cheese alternatives continues to rise as consumers seek clean  
label, dairy-free options. However, delivering the texture, melt, and stretch of traditional  
cheese in a vegan format remains a key challenge.

The Emsland Group has developed a vegan 
sandwich cheese solution based on pea and 
potato ingredients, offering a clean label 
alternative that excels in texture, emulsification, 
and functionality. The formulation combines 
Empro® E 86 HV pea protein and Empure® 
ingredients to create a vegan cheese with:

 �   �Excellent meltability and stretch

 �   �Smooth texture and sliceability

 �   �Clean ingredient profile

With deep expertise in plant-based ingredients, 
the Emsland Group provides tailored solutions 
to support manufacturers in developing high-
quality cheese alternatives that align with 
market trends — based on potato and pea and 
with excellent functionality.

Contact us info@emsland-group.de

POTATO • PEA

EMSLAND-GROUP.COM

Ingredients
Potato starch, pea starch, coconut fat, rapeseed oil, 

natural color, pea protein, natural flavor

DAIRY-FREE
CLEAN-LABEL

EXCELLENT STRETCH


