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GEO 20 LIQ 50 D
CHOOZIT™ Cheese Cullures

Description

'DANISCO

First you add know/ cdaz..

Material no. 74063

Microbiclogical specifications

A kay agantin tha npaning of chaasa, Gaalrichum
implants vary rapidly an tha cheasa surdaca (hirst) and
has a synarngishic allact an tha implartation (with tha
yaasts) an flara such as Bravibaclarium linans thal
raquira a naulral armviranmant.

Usage levels

Produc Disa
goat milk chaasa 1 dosa /s 1,000 | al milk
Smaarad cheasa 2daozas ! 1,000 | al milk
Mixad surfaca npanad 2daozas ! 1,000 | al milk
chaeasa

The quariifes af inoouaion indcxed shaud be corsidersd s
guidalinas. Supplemen? cultures may ba mqurad depending an
machnaiogy, fa oonent and produs) properties desired

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

Directions for use

Incamparation in tha mik accalaralas tha achvily al
Gaatrichum.

Lo nat attamgl 1o pra-activala tha product balara usa.
Wa do nat accap! any liability in casa ol undus
application.

Composition

Gaotrichum canddum

Properties

GED 20 LI 50 D is an yaast-lke farm.

Hapid da-acdihication of curd by malabalism of lactic
acid dua to rapid growth (2448 hours) of a salkactad,
azsily controllad surface flara. Enzymatic activity is
waak comparad la Panicillium candidum, bul aroma
and flavour davalopmeannt i axcallant. Enhancas tha
implamation al Carynabactaria by nautralising tha acid
and producing growth stimulants. Enhancas tha final
appeaaranca altha cheasa, reducad pratealysis (kess
ammania) and comaminant confral.

Microbiological quality confral - standard valuas and
mathads

Call couni BOE+TF CFU /dasa
Taleranca: fram 7.2E+7 1o 16.0E+7
CFU
Aarabic contaminani < 100 GFU/ ml
Erarabaclanacass <1 CGFU/ ml
Yaasts and Faraign <1 CGFU/ml
Maoulds
Emaracacc < 10 GFU ' ml
Clasindia sporas = 10 GFU ¢ ml
Caagulasa-pasitiva = 1 GFU/ ml
slaphylococci
Listana manocyloganas nag. F25 g
Salmanalla spp. nag. F25 g

Analyical mathads avalable upon reques

Storage

3 manths trom production data at + 4°C

Packaging

Tha liquid culturas ara packad in bolflas.

Tha lallowing infarmation ara printad an aach bollla :
product nama, dosage, balch n® and shall lite at +
450,

Quantity

Linit pack: bax of 15 battlas.

Purity and legal status

GED 20 LIG 50 [ complias with all EL tood
lagislations.

Othar local regulations should akways ba consullad
concaming tha status of this praduct, as lagislatian
ragarding s usa in food may vary fram countny 1o
couniry.

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
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Safety and handling
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GMO status

505 i availanka an raquast

Kosher status

KOSHER O-L-Dr

Halal status

cartifiad by Halal Food Council of Europa (HFCE)

Allergens

Balow lable indicates the prasanca ol tha fallowing
allargans and products tharaat:
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LocAl requiaian has always o be carmulad 2= alengen [abaling
mquremarns may vary fram couniry i courndy.

Additional informati on

150 9001 carbifiad
150 22000 cardiliad
FS5C 22000 cartifiad

GED 20 L0 50 O doss nal cansisl al, nor contains,
nar i producad rom ganatically maditiad arganisms
accarding 1o tha datinitions of Ragulation (BEC)
18292003 and RHegulation (EC) 18302003 attha
Eurgpaan Parliaman and of tha Gouncil of 22
Seaplamibar 20013,
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