HSLDBAZ™ Pravtecthve Cultures corm-
prize srans of bacteria that haee baen
speadly sdected and deweloped for their
abiity to control the arowth of patha-
2enic andlor geoilage mico-organians

in fermented foods Bacteriahae along
hiztory of zafke uz = fodingredents
and,in some cazes may erhance the
zereary characteristics of the fnided
prochict.

The bacteria used in HOLOBAZ ™Y M
Frotectivw Cultures hawe aspedicinhibi-
tory efect on yeaste and mollde and are
cezimed foruze in fredh fermented dary
prochucts zudh & yopurt, sour aeam, 2our
milk, fresh chesze and cottage dieese,

BEMEFITS OF HOLDBAC ™ Y M
Safe and aatural sokition

Core of the advantapes of protective
adltures is that migro-organizime ae per-
capvadin the dairy ndustry as atedinical
prevequsite, Bther they donot hawe to
k= declared at dl o, i they da, they can
ke declared as starter aultures, whidh ae
recomized a sk,

They can replace chemicad food pro-
taction solutionssud a5 potaesunm sor-
bate, whidh can hawe a negative impact
on organoleptic qualities and may delay
ferimentation.

Shelf ¥ extension or maintenance
HOLDBAT ™Y Medtures suard aganst
a diveraty of yeasts and moulds making
fredh fermented dary products less sus-
ceptible to spailage during their helflit,
redudng potentid conamer returns and
protecting the brand image. Shef lite can
ewven be extended Gditating distribution
over long distances and dlowing the

Technical
Memorandum

procuction of larger batches. Az a reaut,
et dll costs are reducsd

Orther advantapes

- Exz handing

- Testwre improvement undar certan
conciticns

Faure 1ol et af HOLDEAC ™ Y4
banafit Jpicre mben during ane of DaniTa'
challenge saade).

FRODUCT DESCRIFTION

The HOLDBAZ ™Y Mrange condsts of
natura strains that hawe not been alyject
to any seretic modifcation as defined by
Buraps=an Directive 20007 18/BZ. They
hawe been sekcted o their techndogica
aqudities from alarge rumber of srang

& doaumented by the fllowang literature:
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» TH Suarmalairen, A M FMava-Makanen:
Lat (1995372, [&5pp
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1555

* 5. Mesdher Sdvwenninger, L Meile:
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Dmage and addition
HILOBAC ™Y M aultures are avaldle
in frozen concentrated and §eeze-chied
farms for direct milk inooulation. ko
aduzstmentofthe manufactuning process
iz required prioe o use The ailtures
are amply added to the process mik
together with the starter culture weed for
e tation.

The recommended dozages are shown
in talxe .
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FUNCTHOMALITY

The badc uncliondity of HOLDBAZ™

THiz tocontrol the gowth of yeasts

and rnoulce Thiz iz beesd an teo marn

iredianisime:

= the fonmation of fermentation products
active aganst yeasts and moulds aidh az
organic adds (L+lactic add acetic agd,
propionic add ete)

» coimpetitive exchizion by reducing the
availabiity of nutrients and cspgen
recuired by yeasts and maulds

arious factors influence autture activity

ailustrated by application results

= initid lewd of contamination

= contaninant pedes

= Brrentation fme

* storage conditions (temperatue) of
the find product

APPLICATION
The application of HOLDBAZ™ 7 Min
frezh Emrmented dary products has been
extendvely tested by saverd dhalenges
teets, bth iiteina and extarnal Simila
reaults have been obtained in dl tpes of
frezh fermented products fiaures 3 to 3)

The ailtures ae dzo tedted wing the
TO-RAPID test developad by Danizoo
to endbdle fast detenmination of the
aultures’ activity aganst dferentmould
gredes This new methodnat only
imakesit pocdble to standadize inhibition
potentid but alza to ded: the effect af
irhibition on austomerspeaic maould
contaminants

In addition, Danisco afers application
appart to help asstomers ind the opti-
imal solution that wil saure high quaity
frezh fermented milk products

SUMMARY OF BEMEFITS

=« Grenath coritral of ye st and maoukds

» Can ke ldelled a2 acuure

= Sheflife impraveiment orexteansion

« Alternative to diemica food protection
solutions

* Exzyhanding

« Coet reduction

» Opportunitiesfor tesre improvement
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GEMERAL MARKET IMFORMATION .

HOLD BAZ ™7 M-B and HOLDRAZ ™ T e
T are a naturd weay to satishy the HCHDEAC - & SHOCLE | 0 e
neeck of the fredh farrmentad dary 48 —— e e e
industry enabling . M
= the dewdopirent ofimare complex and = &
conenient products (ndudingmuesli, 4 -
exotic fuits et
= the dewdopirent ofnew innovations
ek azaerated products 15 . . . . . . .
+ zakes through long and comples apply . . ! : < = v
chains ShlfIfe joorape a 550, de
« targeted products for conaumption :E..r;cdu o porst-acid ficai on by uming HOUDEAT *7Min standard voguert echnalogees £ the right dosage

throughout the day
All these changes noeae the rigk of
contaninart arowth and shorten shelf
life, Manwfacturers seek solutions that can
help them mantan the good arganolep-
tic quaities of their products tiroughout
zhelf life o even better; over an extended
zhdf life. Om top of that, conzumers dl
ower the world a for naturd ingredients,
alternatives to clermicas and mare foous
an hedth and wellnes=.

That rnades HOLDBEAZ ™ 1
Frotective Cultures hie ideal solution
for controlling the growth ofeasts
and maulds in fresh ferirented dairy
products, They can d=o be combined
with probiotc ailtures
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Protective aultures can be dedaed HOLDRAC T R 00U e
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starter aultures, The only redriction for
uze could ke in yopurt applcationsin
countries where yopurt is defired by
nationd standads,

Az yoaurt standards may vary fram
country to country, local repulations

Fraum 7. Some increase in wogurt oo sty can be reached by wang HOLDEAC =M Saation made by a
traned panel afier 45 days ot 842,
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) = ) Bl Holo=ac= wrE 000N I Bl Howoaac= vee soDC il
appling HOLDBAZ ™Y M Protective 1
Cultures
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Agure B, influence of HOWDEAC™ Y Mo wopwr tviood . Vieoo oty mesranimt made with Brodkield
Model B DVIH) =TBmperawre of mmples 20PC, Speed S0rpon, Tire: | i, Spndle (4.
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Danisco A

Echein Rahrz'sej 33

D E-3220 Brabrand, Denmark:
Telephone: +15 8% 43 5000
Telefax: +45 3625 (077
infaingedenta@danizoo.com
e elanizon.coim

The infavmeation cortomed f Ehe
publication s based on our own
researeh ond deasiomment wive
and & tathe heat of our fnod-
edpe refioble,

Lkers showis, howeer, condict
thair o test o daterming the
suitability of our oduets for
thei own specfic Pplioses,
Stternents anadmined hecei
shewild not e @midered oz g
wariondy of oy £ng, exfvessed
o iripded and no felnidy &
aaepted Bbrthe infingement of
Ty e,
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