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PRODUCT DESCRIPTION - PD 205553-5.0EN

CHOOZIT™ TM 81 LYO 125 DCU
CHOOZIT™ Chaese Cullures

Description

DANISCO

First you add knewledae ..,

Material no. 50539

Properties

Fraaza-driad concantratad lactic stadear far tha diract
val inoculation ol mik and mik basas.

Usage levels

Product Dosa
Mazzaralla 25 -50CU 7100 1 of vat milk
Pizza chaasa 25 -5 G100 | of val milk
Sining chaasa 25-50CU 7100 1 of vat milk

The quaniilies ol inoodalion indcaled shauld be corsidenad 2
quidalines. Supplemean auiures may ba mouired depanding on
tachinalogy, (& content and produc! properfes desinad .

W da ot accen? any liabiisy in case ol unduse applcation .

Directions for use

Stara at tamparalura < 4 =G in dry atmasphara. Whan
storad al nagativa lamparatura, kaap tha sachal al
raam tamparalura far 30 1o 60 minulas balara
apaning. It nal, tha parfarmancea af tha cultura s
alfactad. Pralangad axposura at room tamparatuna will
raduca parormancas. Chack batare usa thal tha
cultura isin powdar form. Add directly 1o tha
manufacturing milk as soon as tha agitation bladas ol
thea val ara covarad with mik. Avaid foam and air
imtraductian in the mik.

Impadant racommandations:

It tha product has formad a solid mass, i should ba
discardad. To kaap baclenophags cantaminatian
undar contral, ensura plant and aqupmanis ana
claanad and disinfaciad with appropriala products al
ragular imMarvalks o limit baclanophage caoncaniration
kvval, Avaid any systam that brings back part of and
products to the baginning of tha procassing linain
ardar 1o limit phage propagation.

Wa da nal accap! any liability in casa al undua
application.

Composition

Straplococcus thamaphilus
Lactaobacillus daloruackil subsp. bulgancus

-CHODZIT™ T B1 LYD 125 DS W i an highly
cancantratad bland al single strain aciditving
tharmaphilic lactc culturas, Straplococcus salivarius
subsp. tharmophilus and Laclobacillus deloruacki

subsp. bulgancus.
- Hapid acidification far chaass with high dry mattar

(>50%).

A phage allamativa is availabla on regquasl

Physical/chemical specifications

Cruantitatvva’Activily standand

Tast madium:
Slarilizad reconstitutad milk [ 107 solids)
Haatad 20 min al 110 =5, Standardisad o pH 6.60

Tamparatura 42 =G
Inaculation rata: G625 DCU 1001
Dala pH: 11
Timea ta raach tha dalla pH: <=3.0 hours

Microbiclogical specifications

Microbiological quality confral - standard valuas and
mathads

Califarmes = 107g 1]
Emanococs = 200 |2
Yaasis < 1079 |3
Maulds < 10/7g [3]
Slaphylococc coagulasa posiliva < 105g 4]
Listania manocyloganas naq. [ 259 5]
Salmanalla nag. f 259 6]

[1]MF 08015, IDF 7341985

[2] Galoss bile asading sodium azide/ 48 hat 37+
[3]MF W&-022, IDF $45-199:

[4]MF WI&-057, IDF 145801997

[&]MF W&-055, IDF 14301930
[6] MNF W08-052, I0F 2351995

Storage

18 manths from dats of production at <= 4 =G

Thez infoammation cionidned im this pubicalion |s basen on our cwn nesearch and developrent wirk and B b e bestiof our Knowieokpe redable. Users shoulo

heow e, Conohuck e rown bests 1D clebermd nezbhee Subabd by of oo rocucks for e own speciic purposes. and the el

shabues for e i nienoled LEas ©F e roccE

Saberments conbained henel n should nob b cona dened as & waranty of any Knd, etpressed of eplied, and no labiley |5 accepbed S the | nfringersent of any

[pabenis.
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CHOOZIT™ TM 81 LYO 125 DCU
CHOOZIT™ Chaese Cullures

Packaging

DANISCO

First you add knewledae ..,

Material no. 50539

Allargans

Sachals madsa with thraa layars of matarial
(palvattylana, aluminium, palyasiar). Tha falkwing
infarmation i printad on aach sachal: product nama,
pack siza, balch n® and shall lifa.

Quantity

Balow tapla indicalas tha prasancea of tha fallowing
allargans and products tharaal:

Yos | Ho |Alergens Fres cription of components

oeraals contaning
e

g

crustanann shalish

Shipmanl carfons aach canfaining 50 sachals

Purity and legal status

CHOOZIT™TM 81 LYOD 125 DCU masaks tha
spacihication lak down by tha EU lkageslaton.

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.

Kosher status
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sulpkur dioxide and

sulphites &= 10mg'kg)

KOSHER O-L-0

Halal status

AHA carifiad

Additional information

150 9001 cariliad

GMO status

CHOOZIT™ T 81 LyD 125 DCU dass nat cansisl
al, nar camains, nar is producad from ganatically
madifiad arganems according o tha datinitions ol
Ragulation (EC) 1829°2003 and Hagulation (EC)
183002003 attha BEurapaan Parliamant and ol tha
Caouncil of 22 Septamibar 2003.

Far tha raw matanals having tha polantial of baing
produced from gensticaly maodiliad arganisms, wa
hava ablainad writlan inlormation from our supphars
slating that the raw matarials ara not producad fram
ganaticaly modiiad arganisms according o tha
datinitions of tha doova mantionad EC Hagulations.
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