
Natural
Colors

Cheese Color Technology

Plant Based Colors

™

Proteins

Dairy Proteins

Next Generation Plant Proteins

Instant Ingredients

Optimized Protein Systems

Hydro
colloids

Texture Ingredients & Systems

Functional Plant Fibers

Tamarind Seed Gum

Alginates

Brands Applications

Product Range

Single Ingredients

Proteins

Acid Caseins

Rennet Caseins

Micellar Caseins

Calcium Caseinates

Sodium Caseinates

Potassium Caseinates

Whey Protein Concentrates

Whey Protein Isolates

Milk Protein Concentrates

Milk Protein Isolates

Chickpea Protein Isolate

Fava Bean Protein

Pea Protein Isolate

Beef Collagen

Annatto

Carotene

Paprika

Turmeric

Carmine

Lutein

Beet Red

Black Carrot

Anthocyanins

Elderberry

Chlorophyll

Natural
Colors

Locust Bean Gum

Xanthan Gum

Guar Gum

Tara Gum

Alginates

CMC

Tamarind Seed Gum

Pectin

Native Starches

Modified Starches

Soluble Fibers

Functional Plant Fibers

Hydrocolloids

Custom Solutions / Tailored Formulations

Food Use

Bakery

Beverages

Confectionery

Cottage Cheese

Cream Cheese

Natural Cheese

Plant Based Cheese

Process Cheese

Frozen Dessert

Meats

Sauces & Dressings

Yogurts & Cultured Products

Proteins
Hydro

colloids
Natural
Colors

Bars Bakery

Beverages Pet Food

Dressings & Sauces

Cheese

Ice Cream

Plant-Based Foods

Founded in 2000, Socius Ingredients began with a focus 

on dairy proteins and has gradually expanded its expertise 

to include a broader range of proteins, hydrocolloids, and 

natural colors. Our ingredient portfolio supports a variety 

of sectors, including cheese, dairy, beverages, dressings, 

sauces, and bakery.

With a practical approach and expert technical knowledge 

we aim to o�er ingredients that bring real value to the 

products our customers create.

Innovate with us at our Technical Center

At Socius Ingredients, our cutting-edge Technical Center 

combines advanced lab and pilot-scale facilities with a 

specialized R&D team. We help customers optimize 

formulations, develop prototypes, and 

reformulate products to meet regulatory 

changes or consumer preferences, 

providing expert support at every 

stage before commercial production.

R & D FORMUL ATION OPTIMIZATION PROTOT YPING

info@sociusingredients.com

847 440 0156
Socius Ingredients LLC

1033 University Place, Suite 110, 

Evanston, Illinois, 60201, USA.

Socius Technical Center

5511 N Cumberland Avenue, Suite 601, 

Chicago, Illinois 60656, USA


