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PRODUCT DESCRIPTION - PD 205724-11EN

Probat222 LYO 100 DCU
CHOOZIT™ Chaese Cullures

Description

DANISCO

First you add knewledae ..,

Material no. 11393063

Physical/chemical specifications

Fraaza-drad cullura far diract inoculatian of procass
mmiilk
Undafinad, masophilic multpls-spacias DL-cultura

Usage levels

Product Dasa
farmaniad mik and buttarmilk 10-20 DCU 7 1001
frash chaasa 5-200C0 1001
sami-hard chaasa 15 - 40 BCL Y 1001
bultar 20 - 500U 1001

The quariifes af inoouaion indcxed shaud be corsidersd s
guidalinas. Supplemen? cultures may ba mqurad depending an
machnaiogy, fa oonent and produs) properties desired

Wa da nal acoep! any liabiity in cass of undue application.

Directions for use

Dizinfact apaning araa with athanal (approx. 70 %)
batara apaning packaga. Cul opan and add cultura o
tha praparad buk starar madium undar asaplic
condiions.

It has lo ba considearad that the whale contant ot tha
packaga is (o ba applad to assure constant product
quality.

Composition

Laclococcus lacts subsp. lachs

Laclococous lacts subsp. cramans

Lactococcus lacts subsp. lachs biovar. diacalylachs
Laucanastos masantaroidas subsp. cramans

Properties

Fasl acidilying cultura tar tha produchion of chaasa
frash chaasa, larmaniad mik praducts and sour
craam bultar. Probat 222 LYO 100 DCU farms lachc
acid pradominanily of tha Li+) typa. Dua 1o s fast
citrale farmaniatian, tha cultura forms a madium
arama {diacalyl) and wvary fast GD2.

Ciract inoculation:

Tast madium:
raconstitutad skimmik with 9 %% of dry mattar
haalad at 95 £ 3 =G far 30 min

Farmmartatan:
Inoculation amaunt: 10 OCU 100 1 (1 poauch 7 1,000 1)
inoculation and incubation tamparatura: 30 =C

activity [pH]

(6 h30°C) <= 5.65
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PRODUCT DESCRIPTION - PD 205724-11EN Material no. 11393063

Probat222 LYO 100 DCU
CHOOZIT™ Chaese Cullures

Microbiological specifications Allergens
Micranialogical quality cartral - standard valuas and Balow tabla indicalas tha prasancea (as addad
mathods [LIK-] campanant) ol tha fallowing allergans and products
Examination af cultura tharaal [a@rdlng to Diractive 2000013'EC a5
amandad}:
Flara anahysis
Le. lactis / cramaris a0 - 99.8 % [UM-003) Tes1 0 ‘::'ﬂ'j:';ﬁ".n s elption of comporneris
L. diacatylactis 0.1 - 510 % [UK-003) X guten |
Ln. cramaris 0.1 - 5.0 % [LM-003] X LA naaTE
X
non-lactic acid bactaria <100 /g [UM-030] —
anlarobactariacasa =1/ g [LIK-031] T s
yaasts and moukds < 10 /g [UM-017] —
antaracocei <10 /g [UM-033] X _|scytiehns {Non GM)
Staphylococcus auraus <1 /g [UM-034] X :':;::':;:ﬂ'-'ﬂ'”;
clastridia sporas < 10 /g [UM-037) T !
Bacillus caraus’ < 10 /g [UM-041) . :I
salmanellas® nag. /25 g [LM-038] el e}
listaria® neg. / 25 g [UM-033) X _|rugtad
‘ fiat ily axamined lor sach k1, bt ensured by HACCP X Jeesarma seeck
FEXG PSR SSwIny ST o a3 b | —
syshearm as wall 25 by plam and parsonnal Frygena. X 3;::‘;?:’:’;?1;:;]

Storage Additional information

12 months from date of production at <= -18 “C
RIS TUM vaie GTpa e & < Tha valuas indicatad in this documant comaspond to

rasulls from standardizad laboratary tasts. Thay

Packaging should be considarad as guidalinas. In practica, othar
valuas are expaciad dapanding an the lype of product
PE. PET, Al laminatad fail and technalogy. Due to advances in fechnology and

conlinuous product improvamant i may ba nacassary
ta changs standard waluas in tha fulura.

Purity and legal status

Prapat 222 LY O 100 DEU maaks the spacilication laid
dawn by tha EU lagislation.

Labal food ragulations should aklways be consullad
concarning the sialus ol this product, as legislation
ragarding its usa in lood may vary fram country 1o
counbry.

Safety and handling

MS DS is availabls an ragquast.
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