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PRODUCT DESCRIPTION - PD 206074-13.0EN

HOLDBAC™ ¥YM-B LYO 100 DCU
HOLDBAC™ Protactva Culluras

Description

DANISCO

First you add knewledae ..,

Material no. 13850063

Properties

Fraaza-drad startar cultura
Licansar: Valia, Finland

Catinad multiple-spacias cultura

Usage levels

Product Dasa
farm. mik prod. 100 - 150 DCU /100 kg al tinal
product

(8. g. yoghurt)

ar 10 - 50 DCW A 100 1 af product milk®

quarg 100 - 150 CCU 100 kg al quarg
ar 10 - 30 BSU 7100 | of vat milk

Maozzaralla 100 - 150 BCU 1001 of brina

Fata / white chaasa

- traditianal 5-20 D0 100 1at vat milk
- UF 20 - 100 0CU 100 kg of concantrata
- orik 40 - 150 OCU 100 kg of concantrata

*dapanding an ecdhnalbgy (@.9. inoubaion lampaure, amau of
nacu lagan |

The quaniities of inoodalion indcated shauld be corsidensd 2
quidalinas. Supplemean) ouiures may ba mouired depending on
technalogy, fa) content and produc properties desinad .

Ve da ot accen? any liabiisy in came ol undue applcation .

Directions for use

Disintact apaning araa with athanal (apprax. 70 %)
batara apaning packaga. Cul opan and add cultura o
process mik undar asaplic conditions. It has o ba
considarad that tha whale confant af the pouch has io
ba appliad par propagation in ardar to assura constani
product quality.

Composition

Lactabacillus rhamnosus
Propianibactanum fraudanraichil supsp. sharmanii

Prafactiva cullure with vary show and low aciditication
tarming lactic acid of tha L{+) typsa, acalic acid and
prapionic ackd. Futharmara, small amaounts of athar
acils aswall as diacatyla ara formsad.

Az can ba proved, HOLDBAC ™ YM-B LYOD 100 DCU
inhibits undasirad micraorgansms in a bialogical way,
ag. yaasts, moulds and hataralarmanialiva
lactobacilli. Tha alicacy dapands an strain and
spacias and s influancad by tha axtant al tha
contamination. HOLDBAG™ Y&-B LYO 100 DCU is
nat dasignad far aya larmation in cheasa produchan.

Microbiological specifications

Micrabiological quality contral - standard valuss and
mathods [LIK-]

Examinalion of cultura:

Call count

lactabacilli

nan-lactic acd baclana
antarabacianacaas
yaasls and moukds
antarococs
Slaphylococous auraus
closindia sparas
Bacillus camaus®
salmonallas®

listariz®

»=5.0E+08 / DCU [UM-003]
=100/g [UM-030]

< 1/g [UM-031]

< 10/g [UM-017]

< 10/g [UM-033]

< 1/g [UM-034]

<10/ g [UM-037]

< 10/g [UM-041]

neg. / 25 g [UM-038]

nag. / 25 g [UM-039]

* ol nacessarily examined for each lal, but arswrad by HACCP
sysiam a5 wall as by plant and pamarmal Frygiena.

Slorage

8 manths trom date of productan at == -18°C

Packaging

PE, PET, Al laminatad fail

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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PRODUCT DESCRIPTION - PD 206074-13.0EN

HOLDBAC™ ¥YM-B LYO 100 DCU
HOLDBAC™ Protactva Culluras

Purity and legal stalus

DANISCO

First you add knewledae ..,

Material no. 13850063

Additional information

HOLODBAC™ %¥M-B LYO 100 OCU masks tha
spacihication lak down by tha EU lkageslaton.

Labal food ragulations should akways be consullad
cancarning tha status of this product, as kegslatan
ragarding its usa in tood may vary from couniry o
counbry.

Safety and handling

MS DS is available an ragquast.

Kosher status

Cairy Kashar

Allergens

Balow lable indicates tha prasancs ol tha lallowing
allargans and products tharaot:

Yax o nE [Oescription of components

i

wiaan

afar carasls
cornaning gutan

cusiacasn shalllish

=

fish

B I R

paanuis
I. ans

milk {induding
e |

frus

calary

||'|l.|='..:'d

|seame seads

sulpfur diaxide and
sulphils {= 10 mghg)

E] I B I ] |

Jupin

et

|

Lol regulaion has always o be corsulted as alenen [abdling
M QUIrNEMEnts may Yary from caun iy 19 couniry.

HOLOBAC™ %M culturas ara dasignad, testad and
sakd basad on thair prolactivae proparias. Cuslomars
who usa thasa culluras far othar applications do so Al
thair awn risk.

GMO status

HOLDBAC™ YM-B LYD 100 BCU doss nat cansisl
aof, nar comtains, nar i producad fram ganatically
madifiad arganems according o tha datinitions ol
Ragulation (EC) 18292003 and Regulation (EC)
183072003 attha Europaan Parliamant and tha
Ciouncil of 22 Saplambar 2003. Far tha raw malanats
hawving tha potantial ol baing producad from
ganaticaly madifiad arganisms wa hava oblainad
writlan intarmatian fram our suppliars stating that tha
raw malarials are not producad fram ganatically
madifiad arganiems actarding to tha dalinitions ol tha
abpova manbanad EC RHagulations.

Thez: indimeiati o conldreed inthis pul | cabion |5 based on our cwn resear dh and development wirh and & Bo the Bestof our knowleope relable. Users should
i ey, Conoluch e s bests. 1D clebiermei ne e Suitabd By of ar proccks for thedr own Specilc purposes andthe |egal stabus for Tedr |nenced use of the roduet
Saberments conbained henz m should nod b condsl dered as & wamanty of any Kndl, edpressed or mplied, and no labdy 15 acospbed for Heeinfinperment of any

[pabenis.



