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P. roqueforti PV LYO 10 D

'DANISCO
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Material no. 13930073

Microbiclogical specifications

Description

Fraaza-drad cullura far diract inoculatian of procass
milk

Usage levels

Product Dasa

blua mould chaasa, blua f
while mould cheasa 1-2dasa 71,0001 af val

milk
The quaniities of inoodalion indcated shauld be corsidensd 2
quidalinas. Supplemean) ouiures may ba mouired depending on
technalogy, fa) content and produc properties desinad .

W da ot accen? any liabiisy in case ol unduse applcation .

Directions for use

Rahydrata cultura undar asaplic conditions (10-15h
batara usa, disparsa in 250 ml of slanle walar
[500-mil-boltla) and fill i up 1o achiawva 500 ml; salutian
can ba storad in ralrigaratar far 3 days maximum) and
add it 1o val mik batara ranaiting.

Composition

Panicillium raquatari

Properties

P. ragquatardi PV LYO 10 O & a vary fast growing blua
mauld cultura with strang prataohfic and lipahdic
actvity and strang lalarancs lo salls. Chaeasas
producad with P. roquatarti PV LYD 10 [ hawve an
intansiva dark blua-graan manolad intanar.
Charactarishic proparias ara tha vary piquant aroma
and a vary gooad, craamy consistancy. Loosa mastura
can occur and a lendancy 1o bitlermeass is obsarvad.

P. raquatardi PV LYO 10 O can ba usad tar blua mauld
chaesa such as RHogquealad and strong Goarganzala.

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

Examination of cullura:

Call couni »=2.0E+08 fdosa
[LIA-305]
tatal baclarnia < 200/ g [UK-035)
antarabactariacasa < 1/g [UM-D31]
amaracoc =10/ g [UM-033]
Staphylococcus auraus = 1/g [UNM-034]
yaasls = 10/ g [LUM-O17]
faragn moukds {Mall
Exfract +

Cus0d + Czapeak-Dax)
Bacillus camaus®
zalmanallas®

< 10/ g [UM-306]
<10/ g [UM-D41]
neg./ 25 g [UM-03E]

listaria® nag. /25 g [UM-D34H
garminatian couni ==30% [UNM-317]
Chamical and physical

quality cantral - standard
valuas and mathods [UT-]

walar cantan <= 3.0 % [UT-D20]

* ol me cesrily axaminad for each al, but ernsurad by HACCP
systam a5 wal as by plant and parsarmal bygienea.

Storage

18 manths fram dats of producton at <= -18 =G

Pac kaging
PE, PET, Al laminated il

Purity and legal status

P. roquatordi PV LYO 10 D maeals the spacihication lad
down oy tha EL lagislation.

Labal food ragulations should always ba cansullad
cancaming tha status of this product, as lagislation
ragarding s usa in food may vary trom courtry 1o
cauniry.

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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Safety and handling Additional information

MS DS is availabls an ragquast. Tha valuas indicatad in this dacuman cormaspand ta
rasulls from standardizad laboratary tasts. Thay
should ba considarad a5 guidalinas. In practica, athar

Kosher status valuas are expaciad depanding on tha lype of praduct
and tachnalogy. Due to advancas in lachnalogy and
Cairy Kashar continuous product improvamant i may ba nacassary
to changs standard valuas in tha fulura.
Halal status
carfifiad by |slamic Food Council of Eurapsa GMOD status
P. roqueatori PV LYO 10 D doas not consist ol, nor
Allergens conlains, nor i producad from ganahically maodiliad
. ) arganims accanding to tha daliniians o Hagulation
Balow lable indicates the prasanca ol tha fallowing (EC) 1829/2003 and Regulation {EC) 18:30/2003 of
allergans and products thareot: the Europaan Pardiamant and of the Council of 22
| Yos Ho [Alergens [Gescription of componants Seplamipar 2003.
X Ay e d A% bamman aSon nudant’
X ofher e dis usad a5 bammaniaion mubant’

cararing ghuten

e shelfsh

s

fizh

P

X |=mybaans

X |n|'|h.-:'r|du:|'r|g
ko |

Jrus

ey

mustand

A I e s |

il

e I el s |

|
|sesarma seads

sulpiiur dioxide and
sulphites (= 10 mghg]|
X Jupn

3 Im:lu:n-::

i el

*usad A= farmantation nu e . Daneod has detaminad that
farmen tadan nurients am outside e scope of US and EU food
Alergan laballing requirameans.

Lol requlaion has always o bs corsulted as alemgen [abaling
MR QU MEns may Yary from cauniny 19 couniry.

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.



