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PRODUCT DESCRIPTION - PD 227918-1.1EN

HOLDBAC™ ¥YM-C LYO 100 DCU
HOLDBAC™ Protactva Culluras

Description

DANISCO

First you add knewledae ..,

Material no. 1253183

Properties

Fraaza-drad cultura far diract inoculation

Catinad multiple-spacias cultura

Uﬂgu levels
Product Dosa
farm. mik prod.
{a. g. yoghurt) 10 BGU 100 1ol product milk®
=our craam® 10 - 30 DU 7100 1 of craam
Fata and athar

whils brinad chaassa 5-10 D0 100 1ot vat milk

*dapanding an wchnalbgy (@. g. incubation eschnoiogy, amound of
oo laian |

* difa "sawr oréam” far dréssing on caRags chaess oaurd

The quaniilies ol inoodalion indcaled shauld be corsidenad 2
quidalines. Supplemean auiures may ba mouired depanding on
tachinalogy, (& content and produc! properfes desinad .

Directions for use

Dizinfact apaning araa with athanal (approx. 70 %)
batara apaning packaga. Cul opan and add cultura o
procass mik undar asaplic condiions.

It has lo ba considearad that the whale cantant ot tha
packaga is 1o ba applied 1o assura constant product
quality.

Composition

Lactabacillus paracasai
Fropianibactanum fraudanraichil supsp. sharmanii

Prafactiva cullure with vary show and low aciditication
tarming lactic acid of tha L{+) typsa, acalic acid and
propionic acid.

A= can ba proved, HOLDBAC ™ ¥M-C YO 100 DCU
inhibits undasirad microorganisms in a biokgical way,
a. q. yaasis, moulds and hatarolarmanialiva
lactanacilli. Tha athicacy ol HOLDBAC™ ¥M-C LYD
100 DCU dapands an strain and spacias ol tha yaasl
ar maukd and s influancad by tha axtant ol
conaminatian.

Microbiological specifications

Micrabiological quality contral - standard valuss and
mathods [LIK-]

Examination of cultura:

Total call count
lactanacilli
propianibaciana

»=5.0E+10 / DCU
[UM-D03]
[UM-018]

nan-laclic acid baclana
antarabacianacaas
yaasls and moukds
antarococs
Slaphylococcus auraus
clostndia sparas
Bacillus camaus®
salmonallas®

listaria®

=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]
nag. / 25 g [UM-039]

* ol nacessarily examined for each lal, but arswrad by HACCP
sysiam a5 wall as by plant and pamarmal Frygiena.

Storage

8 manths trom date of productan at == -18°C

Pac kaging
FE, PET, Al laminated il
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HOLDBAC™ YM-C LYO 100 DCU

HOLODBALC™ Pratactiva Cultures

Purity and legal stalus Additional information

HOLDBAC™ ¥M-C LYD 100 DCU meaats tha HOLDBAC™ YM culturas ars dasignad, tastad and

spacihication lak down by tha EU lkageslaton. sakd basad on thair prolactivae proparias. Cuslomars
who usa thasa culluras far othar applications do so Al
thair awn risk.

Safety and handling The values indicated in this documeant carespand ta
rasults from slandardized laboratory tasis. Thay

MSDS is available on raquest. should ba considarad as guidslinas. In practica, athar

valuas ara axpaciad dapanding an tha lypea of product
and tachnaloagy. Dwa to advaneas in lachnolagy and

Kosher status cartinuous praduct improvameant it may ba necassary
ta changs standard valuss in thea futura.

Dairy Kashar
Halal status GMO =tatus
carfifiad by |slamic Food Council of Eurapsa HOLDBACT™ YM-C LY 100 DCU doas not consist

aof, nar comtains, nar i producad fram ganatically
All madifiad arganems according o tha datinitions ol
argens Regulation (EC) 18282003 and Regulation (EC)
o , 183072003 ol tha Europaan Parliamant and af tha
Balow lable indicates the prasanca ol tha fallowing Council of 22 September 2003.
allargans and products tharaat:

Yosu | Ho [Mkergens [escription of components
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LocAl requiaian has always o be carmulad 2= alengen [abaling
mquremarns may vary fram couniry i courndy.
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