
Product List for Italian / Pizza Applications

Ingredient Systems and Application:

Actobind 3924: 

Stabilizer and Binding System designed to prevent cheese topping from greasing
out, baking out or drying out upon baking or heating.

Actobind 9021: 

Cold water soluble stabilizer system that improves freeze/thaw stability, bake
stability and creamy mouthfeel.  For cheese fillings in manicotti, lasagna, stuffed
shells.

Actoloid CSS-20 & USR2: 

Stabilizer and emulsifier system, which provides a smooth texture and freeze,
thaw stability in high fat meat fillings.  Controls fat separation upon microwave
heating.

Actoloid 665: 

Stabilizer system for frozen sauces, fillings and gravy which provides a smooth
consistency and viscosity with freeze/thaw stability.

Actoloid 712: 

Stabilizer and emulsifier system for high fat sauces (e.g. Alfredo, cream sauces)
which provides a stable homemade consistency with freeze/thaw stability of
frozen microwaveable sauces.

Actoloid 977: 

Stabilizer for frozen and refrigerated tomato sauces that 
maintains pulpy texture with a clean mouthfeel, good flavor release, and
freeze/thaw stability.

Actoloid 2789: 

Stabilizer and emulsifier system for sauces, gravies, meat fillings and creamy
soups which provides freeze/thaw stability and high temperature emulsion
stability.

TexRite B22: 

Maintains fresh-baked soft texture longer and improves 
freeze/thaw stability. For frozen dough products.

Actobind PTM-72: 

Improves cooked texture and yield of fresh or dry pasta.

Seal ‘N Stick T# 9: 

Prevents large frozen toppings from falling off during shipping and handling.


