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PRODUCT DESCRIPTION - PD 206077-12.0EN

HOLDBAC™ LC LYO 100 DCU
HOLDBAC™ Protactva Culluras

Description

DANISCO

First you add knewledae ..,

Material no. 13541063

Microbiclogical specifications

Fraaza-drad startar cultura
Licansar: Valia, Finland

Tharmmaphilic singla strain cullura

Usage levels
Product Dasa

sami-hard chaasa 9-20 0G0 100 1 aof val milk
Emmantal 5-20 0G0 100 | of val milk
Tha quaniities af inooulation indicaed el fmom apaEnces.

Thesy Fawe o be adusied o baciarial contant and ednaagy. We
Sanngt guaraniss hainkibiing afac of e cullure by al meaares.

Supplamean cuiuras may ba required depanding an ledhnaagy,
oon tant and produs) proparies desired

Wa da nal acoep! any liabiiy in cass of undue applicaton.

Directions for use

Microbiological quality confral - standard valuas and
mathads [LI-]

Examination of cullura:

Call count == 2 0E+10 7 DCU [UK-005]
nan-lactic acid bactana
antarabacianacass
yaasls and moukds
antaracoco
Staphylococcus auraus
chastndia sparas
Bacillus caraus®
zalmonallas®

lislariz®

=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]
neg. [ 25 g [UM-039]

* ol necessrily axaminad for each al, but arsurad by HACCP
systam a5 wl as by plant and parmsarma hygienea.

Slorage

Dizinfact apaning araa with athanal (apgprox. 70 %)
batara opaning packaga. Cul apan and add cultura fo
procass mik undar asaplic condiions.

Composition

Laciabacillus rhamnosus

Properties

Homaolarmantative prolaciiva cultura with wvary shw
aodiication. HOLDBAC™ LC LD 100 DCU farms
lactic acid of tha L{+}) typa and dacompasas small
quantities of citrale to diacatyl and acatain. It & wary
rasistant to sall.

Az proved, this cullure inhibits growth and activity ol
undasirad microarganisms in a bolgical way
[depanding an slrain and spacias), a.q. laucanastac,
hatarotarmantative lackobacilli and amanaco ool

8 months fram data aof productian at <= -18°C

Pac kaging
PE, PET, Al laminatad fail

Purity and legal status

HOLOBAC™ LG LYyO 100 DCU meais the
spacificalion laid dawn by tha EU lagislaton.
Laoal tood regulations should always ba consultad
cancaming tha status of this product, as lagislation
ragarding s usa in food may vary trom courtry 1o
cauniry.

Safety and handling

MSDOS i availabla an raquast.

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 206077-12.0EN Material no. 13541063

HOLDBAC™ LC LYO 100 DCU
HOLDBAC™ Protactva Culluras

Kosher status Allergens
Dairy Koshar Balow tapla indicalas tha prasancea of tha fallowing
allargans and products tharaal:
Halal status Yes | Mo [Allergens Pescription of components
K |whea
" 3 5 A A
carfified by Islamic Food Council af Europa X ::'I’L'r:‘::; ;ﬂn
X |oustacean shalish
GMO status X |eag=
X |f=h
HOLDBAC™ LG LYO 100 BCU doss nol consist al, X _|peanues
nar containg, nar i producad lram ganatically X |=ovbaans
madifiad arganiems accarding ta tha dalinibons ol X rrilk {including O ——
Hagulation (BC) 1829/2003 and Ragulation (EC) laciaza)
183072003 ol the Buropaan Parliamant and tha X s
Council of 22 Saplamibear 2003. X |osary
X |rustard

X |sesame seads

y [|Pdphur dioside and
sulphits = 10 mahg)
X

Iupain
X [rmaius=

*usad as fermanagon nuirian]. Danisco has defarminaed fal
fammaniaion nuians aa autsida thes soopae ol US and EU fasd
dlergen Rbaling requiramanis.

Lol requiation Fas dways 1o ba carsuted a= slargan labaling
s LIRS &S may wary fam oouniy 10 couniny.

Additional information

Tha valuas indicated in this documant comaspand to
rasults from slandardized laboratary tasts. Thay
should ba considarad a5 guidalinas. In prachica, athar
valuas ara expaciad dapanding an tha typa of product
and tachnalogy. Dwe ta advancas in lachnalogy and
cantinuaus praoduct improvamant it may ba nacassary
ta changs standard valuss in thea futura.

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
patieibs.



