How to select the right Danlac Canada Inc. product

Storage tempertures forcultures:
LY O: freeze dried —store at-158"C [can be shippedwithout efrigemtion)

Fermovac: shippedfmzen with dry ice- storage best -45°C.
Frozen cultures: shipped frozen with dry ice- storage best -45°C.

Lheese Culture

Common Name

Danbo, Eda m, Gouda, Ka shkaval,
Measdam or Leerdam, Racletts,
Tilsitter

Hint: add Holdbac YM-B to ma ke
Swiss [butcontrol gas

dewelopment to avoidfrog mouth
defects)

Collonia, Gouda, Gruyers,
Jarlskerg, Mexla, Mozzaella,
Parmesan/Grana, Regga nato
Hint: Add Holobac YW-B to make
Gruyen

Feta, Queso Blanco, Fresh White
Chee sz, Paynir [Bulga ria n White
Chesss)

Asadem, Boccondno, Fontina,
Limburger, Monta sio, Mozzaella,
Prowe kne

Butterkase, Cheddar, Feta,
Cheshire, Cottage cheese, Ecam,
Kaschar, Lancashire, Mozzarella,
Prato, Turkish White Chee=,
Fresh Cheese, Halloumi
Cheddar, Feta, Cheshire, Cottage
cheess, Edam, Kaschar,

la ncmshire Mozzrella, Prato,
Turkish White Cheess, Fresh

Cheese, Halloumi
Mozzarella, Kaskaval, Provolone,
Fecorino, Ricotta
Kafalotin, Mozzm ella, Rebochan,

Camembert, Cottage chee =,
Cuark, Cream Chees,
Eckelpilztype chee=, Fontina,
Gouda, Limburger, Tilsiter,
Wacherin

Cheddar Chee=, Chihuahua

Examplesof Application
Sami-hard & hardchee s= with

cesired eve-formation. For bigger
evesadd Holdbac ¥ M-B culture.
To make Gruyere (& Emmenthal)

S=mi-hard & hardchees s= with
cesired eve-formation

Feta andother brine-ripened
cheese

kneadedchesse; Stretched (Pasta
Filata)

Cheddarand Feta chess=

Cheddar, Feta etc.

Accelerate dcheesa ripening
Use togethe rwith rgularculture

talian chesse andyoghurt
Semi-hardchesse, sourcream,

butte milk, crea m chees,
cultured butter, blue ches s

Semi hardcheass, Cheddarcurd

Cheese Culture
Choozit Alp D LY O 100 DCU. Slow

citrate fermenting 10DCU per
100 liter milk [26gal)

Choozit Alp ¥ O 100 DCU without
citrate fermentation

Choozit Feta B YD 100 DCU
without citrate fermentation

Choozit Filata (50 DCU)
Thermophilic

Bulk et DM 230 LYD 1000 L
Me sophilic

Choozit 102 Y0 500 DCLL Similar
to Bulk S=t DM 230 LY O 1000L
Me sophilic

Choozit Helv A LYO 2D
Thermophilic

Bulk St ¥ 532 LYD 1000L
Thermaphilic

Frobat 222 1Y O 50 DCU, 100D0CU
& Looncu

hesophilic [Direct sst) Cla ssic
cultune.

Choozit RA& 24 L¥YD 125 DCU
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Havarti, Camemkbart, Cream
Cheese, Crottin de, Chavignal,
Ecelpil=type, ladskberg, Tilsiter,
Vachern Fribourgeois

Cheddar, Gouda, Cream Chee s,
Munster, 5a msa

Camembert stabilized, Sova milk
Yoghurt [excellent for low fat
yogurt)

Camembert, brie, smearchess=

Blue chesse. Camemmla,
Bogozola

Limburger, Havarti, Croute Mixte
cheese

Camembart, brie

Brie, camembert, Ultra filte red
cheese, Blue veinedchees s with
white surface

Camembert stabilized

Us=alone in latin cheese.
Togetherwith Choozit Alp O,
Maascamaor Leerdam; Cream
cheese & quark

Feta , Swiss eto.
Helps avoid late blowing of
cheese. Usedinstead of sltpeter

Softands=mi-hardchess=

Semi-hardchesss, sourcream,
cultured butter, buttermillk,

Soft cheess, yoghurt

Soft cheese and =mi-hardchesss

Blue chesse

cmearcheese
Treatment to increa = flavour

profile andforeign mould g rowth
andinhikits Listeria

White mould
White-cream, medium high dense

White mould

Medium high and impartant
cEnsity. Inhibits contaminants

Mould-like form
Use togethe rwith P. ca ndidum

Chee=
Addtogether with P. candicum

Latin Fresh Cheess; Swiss; cream
cheese; quark etc.

Feta chee=, Swiss (avoidcracks)

Bulk Set HM 505 YO 500L, 1000L
Me sophilic

See |noustrial =ction
Bulk S=t HM WH LY O 10001
hie sophilic

Yo-Mix 215 [YO 100 DCU
Mild multiple spedes [direct =t)

Haldbac Listera “Holdbac® *

Penicillium rooueforti PJ &PV
Addwith Pobat 222

Choozit LinensW Visbyvac

P. candidum “Cc2*

PCHeige LYO 10D

Geotrichum canddum 17 L¥0 20

Yo-Mix 801 YO 50 DCU
Thermophilic

Holdbac ¥W-B LYO 100 DCU &
B0 DCU [Direct set).

Adcedwith egularcultures

(extend shelf life)
Holdbac LT LYO 100 DCU
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Additive

| Additve Applications | Remarks | Use
Lamb Lipase 80 LU/ml | Chesse Doublk strength for Parmesn, Mozzarella,
(PCE] added flavour Feta, Provolone ete.
Yogurt Culture
Common Name Application Yogurt Culture

Labneh/Bulgarian thick

Y oghurt
Kafalotir, Mozzarella,
Reblochon,

Mildyomurt in mille & Smma (add
BI0S 2003; adk for spec sheet)

Mildyoghurt. Addedwith ather

Fresh chee=; Yoghurt

Italia n cheess

5oya

yogurt cultures to make thick
yogurt. Also for drinking yogurt.

Bulgarian ¥ oghurt an d drinking

yogurt

Kefir
Common Name

Kefirdrink; Kefir chegsa

Application

Kefirchesse and drink

Setand stirred Yoghurt in milk &

Drinking voghurt

Setand stirred yoghurt

Bulk Set ¥ &21 L¥D 500L

Bulk S=t Y 532 LYO 1000L

Yo-Mix 215 Y0 100 DEU

Yo-Mix 401 Y0 50 DCU

Yo-Mix 601 Y0 50 DCLU

Kefir Culture
Frobat KC 3 [Direct set)

Coagulant
' Coagulant Application | Remarks Use
Pure Calf Rennet Chesse Addwatera minimum 2-3gr./ 100 liters milk
Powder (Renca) of 30minutes before
use
Microbial Rennet Chesse Addwater min. 30 2-3gr./ 100 liters milk

minutes befor us

Kefir [minimum order
of 2,000 = one box)
Piclledvegetahle or
culturedveggzie
(minimum order of
10,000 sachets =5

drinks
Milk or coconut juice

Headof cabbage orany
otherweggie, cultured
butter, sourcreametc.

I RenMet Home cheese making Addwater min. 30 lgr./ 100 liters milk
minutes before us
I Fromage 50 Home cheese making | 1 tablet min 20minutes | Instructionsincluced
Other
Bionic-Ferment Application Remarks Lise
Y oshurt Matur Yoghurt 1-2liters (1/2 gal) Re-use 5 —7 times
Yoghurt L+ Yoghurtin Sova and rice | 1—2 liters starter With orwithout sugar

addition
1-2 liters starter Kefir
Askforinstructions Vegetabks andcultured
products.
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boxes of 2,000) orders

bnr dema nd anly
triFit triFit is a Probiotic Food | ** L
Supplement +
Oligofructose
BioCarna Meat hMeatanddry Sausages | Information under Meat & sausage industry
Cultures - Ferment, resake /distribution

coner & protect

*Holdbac Listeriais a patented protective culture. Furthermone, smalla mountsof otheracids, but no dacetyl, are
formed. The culture is proven to biologically inhibit the growth of listeria (amaong otherslistera monocytogenes) on
the suface of softchee=. Itseffect cependson strainand species. Using protective cultunes does not mean that
hygiene can be negected

**Recommendation forintake:
«  Simply sprinkke the content of the sachet onto vour foodor stir it into a drink.

tr-Fit TIP:
a  Trybeginning your day with cereal, natural yoghurt, natural kefiror fruit, lightly swestenedwitha portion
of tr-Fit.

+ Do notaddtri-Fit to hot food (=45 C/ 110 F).
s« Do notexpose to direct heat.
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