
Sacco System is a Biotech Excellence producing dairy enzymes, cultures and probiotics for food, 
supplements and agrovet since 1872. With over 150 years of history from Caglificio Clerici, we 
blend tradition and innovation to offer healthier solutions. As an Italian family-owned company, 
we focus on live cultures and enzymes to enhance the well-being of humans, plants, and animals, 
supporting food culture and life with a broad international impact.

A Beautiful Story of Biotech Progress
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Our Presence in the world​

Live cultures, probiotics, 
lactic acid bacteria for natural 
protection, starter cultures for 
Vegan products and enzymes 
for every need to promote 
healthy eating and improve 
people’s well-being

ActiveIngredients: ​
probiotics and postbiotics, 
Next-Gen bacteria and 
biotherapeutics. ​
ActiveServices: ​
MadeForYou and ​
FinishedForYou for a complete 
support for nutraceutical and 
pharmaceutical business​

Live cultures for silage, 
probiotics for plants and 
agriculture and probiotics for 
all birds and pets​
Our live cultures are formulated 
and tasted in complete 
harmony with a balanced 
ecosystem​


