CULTURES GUIDE

The culrures used are classified based on their temperarure of growth, Havor, and acid production fearures. Culrure companies pur rogether specific blend s depend-
ing an the style of cheese being made. Most ofthe blends are standard and can conrain anywhere from 2-6 different ty pes [strains) of culrures in varying ratios. Below,
you will see some eulrures listed conrain the same strains of bacreria; however, those culrures are not identical. They cach hawe a different rado or pe roc nrage of strains
based an the desired resuls. Important reference rerms regarding culrures: Acidifier: lacric acid producer; Proteolysis: an important process which refers ro the break-
down or fermentarion of milk proteins, Prowolytc I:_pmu:j.n-ch:gmding:l enzymes : conibure w development of desirable flavor and texture invirtually all a.gcd
cheeses; Diacetyl: A fermentarion compound which contribures a desirable burrery aroma ro a cheese; Gas production: refers to culrtures which produee CO2.
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Mesophilic {WEC) - Criamie Fraiche, Chevra,
Fromage Blanc, and Fromagina availabile.

LE+LL+ LD+ waq Rennet MEC

Crame Frasche, Mascarpone, Chevre, Fromagma, and other ope n-texburad
chaesas. O ptemum deacety ] productson at 70 - 729 F.

Mesophilic {HEC) - Fresh S5tarter {mothar) LE+LL+LO4LM MNEL Cottage Cheasa, Pot Cheese, Heufchatel and other soft cheesas.

Mesophilic { Sacoco) D36 LL GL M oadiar ate Sfegh acdifier with no gas or deacetyl productbon. Cheddar, Colby,
Bnck, lack, Farmars, Lemburger, Camembert, Sree, Bue cheese, Mozarella, Prova-
lona, Parmesan, Romano

Mesophilic { Sacco) MO O30 LL +LE GO Maodar ate /egh acdifier with no gas or dacetyl producthon. Chean flavor, wary
chosed bexture, protecty e dunng ageng. Use for Cheddar, Colby, Monteney ok,
Fota Chavre, otc.

Mesophilic { Sacco) MO 050R LL+LE+LO+ LM G Mo ate acedefier wath some gas and hegh deacetyl produchon. Havart, Camem-
bart, Cream cheese, Sour oeam, Creme Frache, Cottage cheesa, Fromage blanc,
Chewra fraes, S+ Maure, Valencay, Cultured Dutter

Mesophilic { Abixsa) Aroma Type Bl LL+LE+LD+LM TER &L, 0L Moder ate acsdfier with some gas and hegh deacetyl produchon. Hawart, ©amaem-
bart, Craam cheesa, Sour oream, Crame Fracha, Cottage cheasa, Fromiage Blanc,
Chawvre fras, S+ Maure, Walencay, Cultuned Dutber.

Meso philic { Chr Hansen) Flora Danica LL+LE+LDO4+1LM MIEC, OC Modar sta scedefiar wath some gas and high deacetyl produchon. Havarb, Cameam-
bert, Cream cheese, Sour oneam, COreme Froche, Cottage cheese, Fromage blanc,
Chewra fraes, 5+ Maure, Valencay, Cultured butber.

Meso philic { Danisoo) Choozit LMOST LM GC, DT Low acdfier with wery legh gas and some dacetyl producton. Used as an
anhancer for Blue cheese and Gouda along weth MM senes cultures.

Meso philic { Danisco) Choozit MADTMAD S LL +LE GC, OC, NEC M oudier ate fegh acud fier with no gas or deacety | producbon. Olean flavor, wery

M ADE M ADTS closad texture, proteclytc dunng aging. Use for Cheddar, Coloy, Momeray lack,
Fota, Chevea, otc.

HMaesophilic { banisco) Choozit MDO8S,/M D089 Lix G, e, NEC Low acddfier with moderate gas and high diacetyl producton. Used to enhance
cuttery flawsr and produce small eyes incheese such as EdamHawvarts Poor
acddfier use wath MA senes culbune,

Meso philic { Dani soo) Choozi t MM M Mo LL+LE+LD GC, DC, NEC Mot ate acedefier wath some gas and high deacetyl produchon. Use fior Sree,
Camambert, Havart, Goud a, Edam, Fata, Bue, Chevre and other tuttery, open-
tewbured cheesas. Optemum deacety producton at B - 7249 F

Meso philic { Danisco) Choozit RAD22 /R AD24 LL+LC +5T GL Hegh acedefiar wath no gas or deacetyl producteon.

RADE

Mesophilic { Danisco) Choozit SMADL 77 LL+LE+LD+0LM L Moder ate acsdfier with some gas and hegh deacetyl produchon. Hawvart, ©amaem-
bart, Craam cheesa, Sour oream, Orame Fracha, Cottage cheasa, Fromiage Blanc,
Chawvre fras, 5t Maure, Walencay, Cultuned Dutber.

Meso philic Starter (miotherd LL +LE MELC M oadiar sta Sfegh aodifiar with no gas or deacetyl producton. Chaan flaear, wary
chosed bewture, protecty e dunng agang. Cheddar Monteray Jack, Stiton, Edam,
Gouds, Muanster, Blue, and Colty.

Mesophilic { Abiasa) Typa 11 LC TR &L M oudizr ate fegh acudlfier with no gas or descety | produchon. Cheddar, Colby,
Bnck, lack, Farmars, Lenturger, Camembert, Sree, Bue cheese, Mozarella, Prova-
lona, Parmesan, Romano

Mesophilic { Abdasa) Type 111 LL+LE TER &L Maodar ate /egh acdifier with no gas or dacetyl producton. Chean flavor, wery
chosed bexture, protecty e dunng ageng. Gouda, Edam, Havart

Tharmophilic {Sacco) Y 082D ST+L8 G eakan-styhe moczane Ba, Danm esan, METEn, prowvodons, othar takan chaeses,
soft and seme-soft type cheases. More proteckytss than 5T stram slone.

Tharmophilic, Ralian (Direct Set and Mother ST+ 05+ 1LH MIEC Moz zarela, Panmesan, Prowsdone, Romana, Swess, Gnyens, and other (takan styla

awvailabdo) chaesas.

Tharmeog hili c { Danisco) Chooit HOLDEAC LT Lactobaclus rhamnosus G Used for reduceng gas n raw millkc cheese

Tharmop hili c { Danisco) Choozit LES40 La G Moadar sta scedefier of Makan ongen.

Thermeop hili c { Daniscod Choozit LHIOD LH+ LB MIEC, G, DL M o ste scdefier. Used ;n comibanatson weth TA senes cultures for hard cheese,
Rakan tyres and Swess. Pramary robe 5 the protechyte bresbkdoswn and flaweor pro-
duiction in the kater stages of ageng.

Tharmop hili c { Daniscod Choozit MY800 ET+LL+LE G Moder ste acudfier. For use i Reblochon and other speoaity cheesas.

Thermeop hili c { Daniscod Choozit TAOSD/TADE2S ST GL Low accfier used for statdzed chesse

TADSS

Thermeop hili c { Daniscod Choozit TAOGD/TADELS ST G, DC High aciasfiar, gaood for high temp. scalded cheeses. Culture surwees up o 128

TADE2 F. Panmasan, Romano, Provsdone, Moz zaralls EmmentalSwiss

Thermop hilic {Abiasa) Typa B ST+LE TER DL, &L [Ptz o - st e e el DSNTTES S N, NOSTEE N, [0 v odon e, othar Rakan chesses, soft
and same-soft type chaeses. More protechybc than ST stram alona.

Thermop hilic {Abiasa) Typsa C ST +LH oL, GC, TaR For usa mitalan and fanmstesd tyoe cheeses, Emmenthaler, Gruyene, Seess, and

Farmhousae Culture {Danisco) Choozit MAL DO
M A4002

LL +LE + L0+ 5T

TER OC, GC, HEC

Romano. More proteciybe than ST sitraen alona.

Moder ste acsdifier with some gas and deacetyl producton —-semelar to bacte na
balance n raw milke “Farmbouse” culture used for most types of cheese. Shg ity
oreEn texture

Fata Culture {Danisco) Choozit Fata B LL+LE+ST+LE+1H (a0 Feta Due tothe additon of L. bulgancus and L. helvetcus, it results n a highar
protechiic actrity and & oresmy bexbura.

Fata Culture {Danisco) Choozit MT1 LL+LE+5T+LE TaR &L Wary high acsdifier with no gas or diacetyl producton. Used for feta

C hoozit Kazu { Danisco) LL+LC+LO+LH GC, DT Mo ate acedefier wath some gas and duacetyl produchon. *Fanmbouse ™ cultune

Corynebacteria B. Linens {LE and SRS availabla)

Coryneb acteris MGE
Corynebacteria SR2

aL

A Mobanaa

C. Flavescans

TER HEC, D, GC

L
e

for same-hard and soft choases.

For rad/foranga {vanety L8 = rary) colored mnds on smieared or washad rind
cheeses mdudeng Snck, Lemburger, and Muenster. High pH regued fior growith.

For cresmy white codored mend on smaaned chosses.

For yallow coloned rand on smesned ohesses.

Gaotrdhum Candidum (Geols, Gaols, and Geol? G Canddum MEC, OC, GC, TP Raped growmng modd that prevent s unwanted modd growth ;m most cheeses. For

avaiilabla) cheeses requrmg B Candedum or 8. Linens. Geoll produces mtenmedeate fa-
wor s, GeolS s meld, and Gao 17 s very misd.

Panicillium Candidum {ABL, HP &, Hisge, SAMS, P. Candedumi TaR &L, NEC, DT Produce fuzzy, white modd on the surface of bloomy nnd cheeses moudmg Bne,

and V5 available)

Penicillium Rogueforti {PA, PL, PRETE, PRBE, PV P Rogueiorh, gray-grean

Direct and PS5 availab el

Propionic Bacteria

TER GC, [, HEC

TER OC, GC, HEC

Camambert, Coulmmars, and a vamnaety of Franch Goat Cheases. Vanous strams
used to produce arange from mild to wery strong flavors.

Crastes coloned wemns, surfacas and flavaors ;m Blue, Roquefort, Gorgonzala, and
Stiton cheeses. Yanous strams used for a range of codors smcudeng vanatons of
gray, graen, and bua

Used pramandy for the eyve formation, ancema, and mutty or Dut tery flavor produc-
tion N Swess type cheeses. Usa with other ripenng cultures such 25 Therma 8.
Ageng at &5 - P54 F weth pH 544



NON CHEESE CULTURES
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Buttermillk {direct sot) LE+HLL+LO+1LM MIEC Bt tanm ik

Sour Cream LE+HLL+LD+LM HEC Sour Cream

Sour Cream & Buttermillk #8351 D MMadium Dody weth full duaacety flawor and car-
lbeon dmoaod @ e ve bopama nit

Sour Cream & Buttermilk £901 (1 Thuck body wath full deacety flavor and carbon
decamd @ deeweboraraent

Yosghurt Cullture, Acidop hilus G Creates a smooth, kow-acod flavoned yoghurt

Yaoghurt Cultura, Bulgsanan G Craatas a thedk, craamy-stybs yoghurt

Yoghurt Culture, Casel Bifidus Acido philus GL Creates a probectc ennched yoghurt

Yoghurt Typsa | ET+ L= G

Yoghurt Type 1Y ET+LB+LA G

Yogurt {O5) swaat LA+ 5T + LA + &fidobactenum MIEL "l'":lﬂ-llt

Yaogurt {D5) tangy ET+L8+ L MEC Yagqurt

Yogurt {Danisco) Choozit ABEY 2C ST+ L8 + LA + Shd obac tanwi 0L, & wary high acudefier. Mid flawor and thick body.
Inciud es probendns s,

Yogurt ABY 612 ST + L8 + LA + &fidobactenum (a0 Yogurt Full flavaor and medum body Incudes
[alpatollal Sk

Yogurt Bul garian ST + L8 + other lacte cultures MIEL Yogurt

Yosgur t Culture, Wegetal Dairy-Fries ST+ L8 + LA + Bvfidobactenum + other lacts D A bdend of freeze -deed kach c aced bactana

shrams specfically selected for use ;m makng daer y-

fraa yagurt

Yogurt Thenmop hilic YO Mix 187 ST+ LL GL M oader ste ac wdehar,

Yogur t Thermophilic YO Mix 492 ST+L8 G Hugh acudfier

Yogur t, Bulgardan 411 ET+ L8 Tar Yogurt



LEGEND
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Brevicacterum bnens coryneform bactena Sacondary Culture Red/orange smear surface flora
LA Lactobac lus acdophius Mesc cufbure $5E-108F, 57-41C) Lactc aod a0 kg wogurt
LB Lactobaclius delbmuecks ssp. Bulganous Thermophdc {S5-105F, 55-418) Lachc aod
LC Lactooocous aches SSp. one mons Masophic (F-EEF 25-300) Lactc aod {salt sanstnse »4%)
LC¥ Lactooscous bt ssp. lscts beovar. deacetylachs  Mesophisc (F7-86F 28-30C) Lactc aoa
LD Lactobec dius delomuecke ssp. lachs Thermeohiec { 35-105F5, 35-41C) Lacts aod
LH Lactabac fus nahvetous Thermophiec { 95-105F, 35-41C) Lactc aod
LL Lactocosous aches ssp. Laches Masophic (FT-EEF 25-30C) Lacts aod, C02, deacetyl
LM Louconostos meesantenedes S50, Oneimans Masophic (F-EEF 25-300) Lactc aod, show C0O2, duacatyl
s Propecn iba che rum freudennesche ssp. shermane  Sacondary Cultune COR, propecnic & acebc acid for eyve & flavor dewel opmant
5T Eibra phocoocus thenmophius. Thermaophies { 5-1085 35-41C) Lacte aoa
DC Danry Connechon, inc.
GC Glangarry Cheessamak;mg & Damry Suppdy
NEC Hew England Cheessmakng Supply Ca.

TEP The Bewverage Peophe



