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BIO Factor Group products, manufactured in the USA, 
are a collection of cheese sauces, cheese seasonings, 
baking toppings, and desserts. Our clientele, which 
includes restaurant chains, quick food chains, sauce 
and chip manufacturers, and wholesale suppliers to 
HoReCa, chooses our products because of BIO Factor 
Group's exceptional quality. The focus of our business is 
on healthy food products. Our products gain a 
competitive advantage over other brands because they 
are certified in accordance with Halal and Kosher 
standards, exclude preservatives, and can be stored for 
an extended period of time without specific conditions. 
Cheese sauces and seasonings are essential 
ingredients in cuisine that can greatly enhance 
well-known flavors or give them new hues. In addition to 
being excellent when used to prepare burgers and 
pizza, sauces and seasonings also work well as a 
dressing for pasta, salads, soups, and steaks. They also 
add a flavorful touch to foods like french fries, chips, 
tacos, and nachos.

              Bio Factor Group desserts
epitomize excellence in the craft of confectionery.
These will be a flexible and adaptable addition to
any dessert menu. Their unique, alluring flavor,
fragile texture, and velvety consistency comple-
ment a wide range of fresh fruits and berries har-
moniously. Our desserts consistently leave a 
memorable impact!
Don't pass up the chance to introduce new flavors 
to your clients and broaden your selection of Bio 
Factor Group sauces, seasonings, and desserts!



POWDERED CHEESE SAUSESCHEESE SAUSES

METHOD OF PREPARATING POWDERED CHEESE SAUSES:
To prepare 1 serving of sauce, 250 g To 50 g of cheese sauce powder, add 
205 ml of drinking water, or a mixture of water and milk (recommended 
ratio of 70% water and 30% milk), and 2 teaspoons of refined vegetable 

oil. Mix the mass thoroughly and bring to a boil over medium heat, 
continuously stirring (a small part of the liquid evaporates). Serve warm. 
One 200-gram packet of powdered cheese sauce makes 1 kg of  
ready-made cheese sauce (from 1 kg to 5 kg). The effect is one to five!

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box),
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box), 
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box),
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Premium “Cheddar & Bacon”
Cheese Sauce Powder. Creamy.

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box),
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Premium “Cheddar”
Cheese Sauce Powder. Creamy.

3 kg m/can (6/box)
Shelf life: 18 months.

Premium “Cheddar”
Cheese Sauce. Creamy.

3 kg m/can (6/box)
Shelf life: 18 months.

Premium “Nacho”
with Jalapeno
Cheese Sauce. Creamy.

3 kg m/can (6/box)
Shelf life: 18 months.
(low calorie & low fat)

Premium “Original”
Cheese Sauce. Creamy.

3 kg m/can (6/box)
Shelf life: 18 months.

Premium “White Cheddar”
Cheese Sauce. Creamy.

Premium “Blue Cheese”
Cheese Sauce Powder. Creamy.

Premium “Parmesan”
Cheese Sauce Powder. Creamy.



Packing options: Zip Lock Stand up 
Pouch  (200g (24/box), 1kg (10/box), 
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box), 
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Premium "Nacho" with Jalapeno
Cheese Sauce Powder. Creamy. 

Premium "4 Cheeses"
Cheese Sauce Powder. Creamy. 

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box), 
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Packing options: Zip Lock Stand up 
Pouch (200g (24/box), 1kg (10/box), 
2kg (5/box) and bulk in kraft/poly 
multilayer bags of 25kg.
Shelf life: 18 months.

Premium “CHEDDAR”
Cheese seasoning
and baked goods topping
in Zip locked Pouch 200g (24/box),
1kg (10/box), 2kg (5/box), bag 25kg.
Shelf life: 18 months.

Premium “PARMESAN”
Cheese seasoning
and baked goods topping
in Zip locked Pouch 200g (24/box),
1kg (10/box), 2kg (5/box), bag 25kg.
Shelf life: 18 months.

Premium “NACHO” with Jalapeno
Cheese seasoning
and baked goods topping
in Zip locked Pouch 200g (24/box),
1kg (10/box), 2kg (5/box), bag 25kg.
Shelf life: 18 months.

Premium “CHEDDAR & BACON”
Cheese seasoning
and baked goods topping
in Zip locked Pouch 200g (24/box),
1kg (10/box), 2kg (5/box), bag 25kg.
Shelf life: 18 months.

Premium “Cream Cheese”
Cheese Sauce Powder. Creamy.

Premium “Original”
Cheese Sauce Powder. Creamy.

METHOD OF PREPARATING POWDERED CHEESE SAUSES:
To prepare 1 serving of sauce, 250 g To 50 g of cheese sauce powder, add 
205 ml of drinking water, or a mixture of water and milk (recommended 
ratio of 70% water and 30% milk), and 2 teaspoons of refined vegetable 

oil. Mix the mass thoroughly and bring to a boil over medium heat, 
continuously stirring (a small part of the liquid evaporates). Serve warm. 
One 200-gram packet of powdered cheese sauce makes 1 kg of  
ready-made cheese sauce (from 1 kg to 5 kg). The effect is one to five!

Bio Factor Group's Powdered Cheese Seasonings and Baking Toppers are more 
popular products. They are prepared and ready to use, based on hard cheeses. 
They are essential in cooking as cheese seasonings; they are frequently used as 
baking toppings and as topping ingredients for the production of cheese-tasted 
chips, nachos, and crackers.

POWDERED CHEESE SAUSES POWDERED CHEESE SEASONINGS AND BAKING TOPPINGS



All powdered Cheese Sauces, 
Seasonings and Baking 
Toppings can be produced 
with the taste of truffle.

Bulk packaging: 
powder of

Cheese Sauces, 
Seasonings and

Bakery Toppings
are packed by 25 kg

in multilayer
kraft/poly bags.

Private Labeling
is Available.

Bio Factor Group desserts epitomize excellence in the craft of 
confectionery. These will be a flexible and adaptable addition to any 
dessert menu. Their unique, alluring flavor, fragile texture, and velvety 
consistency complement a wide range of fresh fruits and berries 
harmoniously. Our desserts consistently leave a memorable impact! 
Simultaneously, you can save a substantial amount of time and 
exertion, as the only task required before the serving is simply opening 
the package.

DESSERTSCHEESE SOUCES

3,18 kg m/can (6/box)
Shelf life: 18 months.

Premium Banana Dessert

425g (12/box)
Shelf life: 15 months.

Premium “Cheddar”
Cheese Sauce Creamy

425g (12/box)
Shelf life: 15 months.

Premium “Original”
Cheese Sauce Creamy

425g (12/box)
Shelf life: 15 months.

Premium “Nacho” with Jalapeno
Cheese Sauce Creamy

3,18 kg m/can (6/box)
Shelf life: 18 months.

Premium Lemon Dessert

3,18 kg m/can (6/box)
Shelf life: 18 months.

Premium Vanilla Dessert

3,18 kg m/can (6/box)
Shelf life: 18 months.

Premium Chocolate Dessert


