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All American Foods,

Pro Mix

“Ingredient Solutions that
Improve your Bottom Line”

Pro Mix® Specialty Ingredients

All American Food’s offers its Pro Mix®
product line of specialty dairy and non-
dairy ingredients for a variety of applica-
tions. In most applications, traditional
dairy powders such as nonfat milk, but-
termilk and whole milk are naturally
over-engineered for the applications
in which they are being used. Pro Mix®
incorporates only the nutrients essential
to your application so you can save money,
without sacrificing quality. Pro Mix® spe-
cialty products are used in a wide range
of applications including but not limited
to ice cream and frozen desserts, bakery,
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processed meats, salad dressings, bever-
ages, soups and sauces, and confectionery
applications. You too can discover the
Pro Mix® advantage.

Pro Mix® Customized Processing

All American Foods also offers custom-
ized processing and packaging of food
and nutritional products. Our capabilities
include the processing of dried, co-dried
or dry blended products, grinding, mix-
ing and sifting and liquid plating of oils,
fats and colors, along with encapsulation
and agglomeration capabilities. Precise
controls along with a fully implemented
HACCP program ensure the production
of consistent and high quality products.
With four modern FPA-Safe audited
facilities, centrally located in the US, All
American Foods is ready to help with
your processing needs.
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