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KISET Classic is the new FPC (Fermentation
Produced Chymosin) by Sacco System, to address
the demands of today's dairy industry.

As the most widely used coagulant worldwide, FPC
is recognized for its ability to deliver higher yields,
increased productivity, and improved functionality.

KISET Classic ensures optimal and reliable coagulation
during cheese making and is produced through the
fermentation of a unique fungus strain belonging to the
species Thermothelomyces heterothallica.
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Enhanced Excellent cheese
Cheese Flavor Ripening Properties
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Guided by Tradition

The Smart Choice for
Superior Ripening

The choice of coagulant plays a crucial role throughout
the ripening process: KISET Classic represents the
winning solution. With its activity, it helps achieve the
appreciated structure and aromatic balance in the
cheese.

Compared to first-generation FPC coagulants
currently on the market, KISET Classic offers superior
ripening performance while preserving the cheese's
organoleptic qualities, guaranteeing its typical flavor
and aroma.
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Available also
Preservative Free

Good cheese
Yield and Quality
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KISET Classic: A Modern Choice,
Honoring Timeless Tradition

C/P Ratio
KISET Classic is a first-generation chymosin, high-specificity

coagulant. Higher specificity—defined as the ratio between 25

clotting activity (C) and non-specific proteolytic activity

(P)—results in faster coagulation and higher yield. The

more precisely the casein micelles are cut, the stronger and

more efficient the casein network becomes, allowing better

retention of fat and proteins and producing a clearer whey. 15 =
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The proven features of KISET Classic make it a modern
choice that honors the principles of traditional cheese-
making. Crafted for today’s dairy market, it draws — [
inspiration from generations of expertise to deliver 5 =

consistent quality and authentic results.

The chart on the right compares the C/P ratio of KISET

| ic with other lan vailable on the market. Animal rennet Microbial Animal rennet KISET
Classic with othe! coagulants available on the market (20/80) Coagulant (92/8) Classic

KISET Classicis

ABLE FOR VEGETARIAN PRODUCTIONS HALAL m

Available in

Liquid form: Granular form:

e 5Kkg; Mkg; 23kg e 500g plastic cans
o With and without (PF*) sodium benzoate (E211) o PF*

e IMCU: 200; 600; 1000 e IMCU: 2200

* Preservative Free

Compared with other first-generation
chymosins, KISET Classic shows a
well-balanced proteolytic activity,
supporting earlier aroma development
during ripening while preserving the typical
cheese structure.

The data, results and information obtained and quoted in this research are accurate and reliable, and refer only to the specific conditions and environment in which the study was conducted by the Company. Any tests
performed under conditions other than those in which the research was conducted by the Company may generate different results, data or outcomes. In such cases, the Company cannot be held responsible for any
discrepancies or deviations.

The introduction of the Product into markets outside the European Union is the sole responsibility of the purchaser. The latter must ensure that the Product fully complies with the laws and regulations in force in
thedestination territory and that it meets all the requirements necessary for its legal marketing. Each of the names of the products, ideas, brands, trademarks and logos mentioned in this document, however presented

(i.e. displaying the ® or TM symbol, written in bold or large print, etc. ), are either property of SaccoSystem, owned by an affiliate or covered by a licensing agreement. What is presented in this document as a trademark
may not be such in your specific country, notwithstanding the potential presence of the ® symbol, due to national registration regulations and processes. S y S e I I I
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