
Some ingredients deliver the right consistency 

but lack flavor. Others improve nutrition but 

perform poorly through life cycle conditions. 

Grande Bravo's rich mouthfeel, clean dairy 

flavor and inherent nutritional qualities 

helps formulators create a sense of 

indulgence in creamy applications. 

Creamy 
Indulgence 
Without 
Compromise
SOUPS  |   SAUCES  |   DIPS  |   DRESSINGS

Rich Flavor, Creamy Texture
Low-fat formulas don’t need to skimp on signature dairy flavors 
or use masking agents. Appeal to health-conscious, clean-label 
consumers with an all-natural, sustainable ingredient that 
undergoes zero chemical modifications.

Deliver a satisfying eating experience without additional 
emulsifiers. A trained sensory panel preferred sauces made with 
Grande Bravo compared to a full-fat version with cream and a 
reduced fat version with increased thickening agents.
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C O O K E D / M I L K Y R AT E  O F
D I S S O LV E

TR AINED SENSORY PANEL RESULTS

78%  O F  PA R T I C I PA N T S  I N  
A N  I N D E P E N D E N T  C O N S U M E R  PA N E L  
P R E F E R R E D  T H E  F L A VO R  A N D  T E X T U R E  
O F  A  S A U C E  M A D E  W I T H  G R A N D E  B R AVO  
VS .  C R E A M



W H E N  R E P L AC I N G  C R E A M  I N  A N  A L F R E D O  S A U C E ,  G R A N D E  

B R AVO  R E D U C E D  FAT  A N D  CA L O R I E S  BY  one-third.
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VS

C R E A MG R A N D E  B R AVO ®

People. Products. 
Expertise.

Our extensive line of natural, functional 
whey ingredients are made in the heart 
of the Midwest using the highest-quality 
milk from dedicated Grande producer 
dairies. Expect the same world-class 
quality that Grande Cheese is known for 
in each of our whey ingredients. 

R E Q U E S T  A  S A M P L E
800.772.3210   |   gcig@grande.com  |   grandecig.com

Improved Nutrition

Highly Durable

C O N T R O L S  SY N E R E S I S

Prevents separation in various conditions while helping 
to maintain consistency and flavor in finished products.

I S  H E AT  A N D  AC I D  S TA B L E

Performs under varying pH values and is stable under 
a broad range of temperature processing conditions.

I S  F R E E Z E -T H AW  S TA B L E

Remains stable and resists deterioration after repeated 
temperature cycling, increasing frozen product storage life. 

P R E V E N T S  B L OWO U T  

Provides superior moisture retention when added to 
fillings in baked or fried appetizers.

S TA N D S  U P  TO  H I G H  S H E A R

Won’t lose structure or viscosity when subjected to high 
shear environments or other rigorous production processes.


