rwam samprare FoEay W

By itz gas-generating capacity it contributes to opeaning the 'paste’ of blue cheesas

The optimum termperature for develbprment & between 2535 degrees and the
aptirnurn pH is above 5.2

Use: It & weed fo improve the opening of thoses cheeses with 'spotty postes’

Frormotes a foster de-acidification of the pH which allows and improwe s the growth of
the acidsersitive flora

Insiructions: Use one viol for 150 litres of milk

Mode of use: add veast directly fo the cheesemilk

It B recommended fo take a maxirmurm preca utions in rmatters of hygiene
Use one vial for each 1501 of milk in normal cond tiorns

Shelf life: Zyears ot 4degrees C



