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Sacco System goes mobile

acco System, the confluence of international biotech excel-
lence applied to the food, nutraceutical and pharmaceutical
industries, goes mobile.

In an era where information travels faster and faster, knowl-
edge sharing is essential. For this reason Sacco System has decided
to create an APP that will allow its collaborators, business part-
ners and all interested users to interact with the group's activities.
Thanks to a step in line with the times and the ability to simplify
communication and marketing in a digital and mobile-oriented era.

The APP, available for iOS and Android, was specially designed to
deepen the mission of the companies that make up Sacco System.
To discover the news of research in the field of biotechnology, read

the insights, and stay up to date with the news of the wide range
of products offered by Sacco System's companies, to improve the
quality of consumer's food and of course, quality of life.

In the APP, after an introduction to the history of the group, the
foundations on which the identity of Sacco System is based, the
floor is left to companies and their presentation of top products
and results of years of innovation and research.

Caglificio Clerici, reintroduced the rennet powder Made in Italy
and the brand new buffalo liquid rennet. Sacco and CSL, showcase
a range of probiotics targeted for pharmaceutics, nutraceuticals,
food, not just dairy but also for the bakery and ice-cream as well as
a series of products for the agro-zootechnical area.
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You will be able to dive into all the advantages of 4PROTECTION
“Special Protective Cultures”, for dairy and discover two new prod-
uct lines: 4PREMIUM+, the TOP new and original culture line, which
seeks to uncover the taste of excellence and 4CHOICE, a new dairy-
analogue culture range, designed for those looking for non-dairy
based products.

Specifically:
4PREMIUM+ enhances the natural and original taste and meets the needs
of the most demanding customers, satisfying even the finest palate.

It offers specific and customized products custom-made to meet
our customers’ needs.

In staying true to our values 4PREMIUM+ contains the best blends,
which are able to enhance the taste creaminess, stability, flavour
and aroma, ensuring the best quality of the final products. Discover
the cultures for: Crescenza+, Dahi+, Kefir+, Skyr+, Parmesan+

4CHOICE cultures are pure and hypo-allergenic, i.e. free of any
known allergens as well as animal-derived products. They are the
perfect cultures for soy, coconut, rice juice and other vegetable-
based fermented products and ensure fast fermentation, good tex-
ture, flavour and aroma development.

In this APP, you can find all the marketing material, videos and it also
works off line. So wherever you are you can always be part of the
Sacco System. saccosystem.com
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New UST Detail Brush
Vikan

Vikan's Ulira Safe Technology (UST) brushware series incorporates hy-
gienic design and the fully moulded UST bristle system to provide superior
cleaning efficacy, hygienic cleaning of the brush, less risk of bristle loss, EU
and FDA food contact approval and a lower risk of cross-contaminafion.

Now, Vikan has added the UST Detail Brush to the popular range, re-
inventing detail cleaning and extending the benefits of UST to every nook
and cranny in a food processing facility. vikan.com
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For stall booking & other details please contact:

Media Today Pvt. Ltd. (Exhibition Division)

J-73, Paryavaran Complex, Neb Sarai, IGNOU Road

New Delhi-110068, India, Tel :+91-11-41859815 / 41407851,
E-mail : dairytechindiamtpl@gmail.com

Visit us at : www.dairytechindia.in
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