Protection You Can Trust™

atural cheese ri

Pack-Ape™ — aninnovative ready-to-use packaging solution
for the natural ripening of hardtosemi-hard cheese.
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temperatures. In starkcontrast, today's professional cyclists
wear high-tech clothing featuring breathable membranes and
D5M, the global life sciences

lapted t his

wind stoppers. and materials
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volutionary new cheese ripening solution

xmplete protection to all your Rworite

5 them to ripen to the perfect flavor,

There are S0 conwen tiona | processes forthe ripening of hard o semi: hard
chesses. The mas! traditional wag, known 2= “natural ripening’, involkes
sir<drfing the chesses during ripening, and applringa coating %o pratect
them fiom edemal fadors. The other process, used fo ob tain young dheese,
inwo ke s packing the cheese in a seal-dight film stmight after brining. This
fillme packed cheosses has a typical ia? taste, and is soft and Andiess.

‘Wich Pack-hge™ - the newly deweloped packaging solufion forripening
chesse = you Can now Apen your chesse “naturally” in a film. The packaging
filkm is maisture-p ermeakble, so choeeses can 5350 dryunder air as theyda
in the natural Apening prooess. 'When combined with Delwo“Cid f natuml
mald and yeast inhibitor] the selectiie gas permeability of the packaging
offersthe best possible profedion against yeast and mold growth.

HEALTH = NUTRITION + MATERMLS
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The keyfeatures of Pack-Age™ film:

+ aptimal cheese walue fhigheryiclds, i duced opemtional costs)

# mpened flasor and natumsl ey rind

# abaut the same tenfure a5 that af naturally Apened cheose

# wit h (Dl wo “Cid , et er protection apainst yeast and maold growsh
& g10% bover carbon footprint compared to coasted cheese

« op porun ifie s fo dewe lop new and owtstanding chesses

Matural ripening in Pack-Age™ film

[rSAT 5 Pac k-fige™ cheese-nipening solution can be used %o ripen semi-had
#a had ¢ heeses. and obfsin & natural?asie, testue and dry rind. The foad-
oortad-appmwed Apening salution isbased upon the perme sele dimity of
the palymer struciues, which enables complete cantiol of the maistures bevel
and the gases passing though. fs the padeagingiis moisturepe mea ble,
during ripening the cheese will dry as. natuml ripened cheeses would, and
s tasie, feture and dry and wall all dewelap in & similar ver When applied
tio (a0 uda ¢ hee se, the new pac kaging has resulied in moistue boss Blling
try s much as50% [see graph bebew]. Its pokmer blend and layer stnuctue
can be finedunsd o abisin the bes? possible naturally ripened ©hooss.

DSM

BRIGHT SLIENCE. BREIGHTER LIVING.




Pack-Age™ bags:

a ripened flavor and natural texture at a higheryield

[wuring fpening, cadh cheese dewelopsits own padicularbalance in faor
and tesdune. f comp am e ta=in g session af WD proved that DG s
Pack- fege™ o« he esesipening bags can sfill provid e this balanoe ewenwith
a o reduction in moisture koss. The texntue of the cheese ripened in the
Pack- fege™ bags weas abowt the same asthat of natumily ripened cheese.
s Far as the overall laorwas concemed, Pack-fuge™ i pened cheese
chosely foliewed the natumlly ripened cheese. The filmefpened cheese
fimished bo®am of the pile.

Greater protection: Pack-Age™ with Delvo™Cid
‘When treate d just ance witth Debeo™Cid, the Pack-Age™ ripening film
porid s, supeBor pio e tion agains yeast and mald growth.

Easy to use

Today DEM"s. PackJige™ cheese:ipening film can be applied in the form
of & wady-touse wouum bag, whereas a rollk-fed themaoform solution is
unde rdewe lopment. Both apfions can be tailarmade to meet your specific
neods (eg. size, dege e of pemeability, printing, and the like]. fnother
advantape of DSAT s new rip ening saolution is that the rind does. no? need
to be removed pRorto slicing and grating, sasing fime and inoreasing

P dudinity.

Substantial carbon footprint reduction

Compared to oo ated cheese, Pack-Age™ saves 1,320 g 002 per kg shiced
cheess_ fn edenshie Lile Jycledonabses show Padefige™ realizes s
5700 %% howeer cavhon footpnnt.

Mewi cheese varieties, and greater cheese quality

Pack- g™ can be fineduned fo me et your own spedific need s, and
thus.enableyou So produce a s nety of new and outstanding choeses.
This revwolution ang, readyio-use packaging will be all you nesd to s

un precede mted cheeseripening standards. S0 what ae you weaiting for?
Comtact us and we will introduce the cheesen pening technigues of the
futture in yourcompam, Soday.
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Unlimited experience

‘With ovwera cenfuryof experien os underits belt, ISM is in the perfect
position fo offerunpamiicled sxpertise in a vanedy of sectos, fiom the
production and application of effectie preseration sol wlion s (though
i ('S Food Speoia i es division - & pione e in natamycin: based
products], to materials forbamier and specialty films forthe packsging
ind ustry fihrough its DM Enginecring Plastics division ). DSM Spedalky
Packaging’s Pack-fiupe™ ¢hoese: i pening solution offers the best possibie
wombination of value, cheese taste and Sentuse, and presora ton quality.
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