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bescphilic homotermentative culture, 1ype O, This Chr. Hamsen culfure rangs
provides phage regatant defined straing for continuous Direct vatl Set (OVE) wuse.
Thiz culiure coniains specially selecied atrains choaen tor their phage resisiance
and ability 1o produce lactic aad quickly. This culfure doss not produce G0 |

Lactoopccus ladtia subap. ladlia
Lactoopccus ladtia subsp, cremoris

Matarial Mo: Size Type

LiiTi ] 10x50 U Fowch{esa) im box
Color: it -white to sightly reddish or brown
Form: Granulate

Usage

The culture ia primarily appled in the production of chesses with 8 dosed texiure,
.. Cheddar, Feta and Coltage cheese. The culture can be appled in ot her
fermented dairy products, incombination or not with other lactic culfures.

Suppested dosage

Az g prindpal rue 1000 Uot freeze-dried DOWVE cult ures will correapond to 100 1 of
active bulk starter. However, speafic usage rates should be defermined
expeariment ally before a3 new application.
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Recommended inoculation rate

Aanrounl ool mils
Lo b noculalel | 5300 2,002 5,000 10,000 [ 13,200 [ 20,020 | 25,002
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cullure

arnount of mils
tobs ‘noculabec | 1,940 | 4,507 14,300 22,700 34700 | 45,5700 | 57,002
fin L=s)

Armnount of DVS
culture

BoL | Z0Z L BOQU .0TOW|LBOT L Z,000 02,200 U

Directions for Use

Remowve cultures from the freezer just prior 1o use. Do not thaw Sanitize the top
of the pouch with chionne. Jpen the pouch and pour the fresze-dried gramdss
direcily into the pasteuwrized product wEing dlow agitation. Agitate the mixture for
10-15 mimses 1o datribute the cullure svenly. The recommendsd inowbation
temperature is dependant on the application in which the culiure is used. For
mare information on speatic applications see owr 1echnical brochures and

suggested recipes.

Range Cultwres in this series include R-703, R-704, R-707 and R-T08 (freeze-dried) and B-
&3, R-e04, R-&07 and R-608 (frozen).

Storage and handling <-18 *Cf <0°F.

Shell life At b=ast 24 months from date of manwtacture when siored accordng fo

rech mimendations.
At +5C (417°F) the shelt Bz is at keast & weska,
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Technical Data Acidification curve
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Ferment ation condtions:
Labo milk 9.5 %:T. 5 1407 & § seconda - 1000 & 30 minuwi ea
Imcculation: SOOLL SO0

Analytical Methods
Red erences and analytical methods are available upon regquest.

Other Informaticn

Salt semaitivity:

- Slcinhibition: 5 5% Mall.
- 10frimbipition: 6. 0% Madl

Legidat ion Chir. Hamsen's cullures comply with the general requirements on food salely laid
down in Regulation 1787 2002 EC. Ladtic add bactenia are generally recognized as
sate and can be used in food, howewver, tor spedtic applications we recommend 10
congull national kegigdation.

The product is intended for use in food.
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Food Safety Ko guarantee of food safely isimplied or inferred should this product be used in
applications other than those stated in the Usage section. Showld you wish 1o use
this product in anct her application, please contact your Chr. Hangen
representative for assistance.

Ingredients Available upon request.

Labeling Suggested labeling adtic add oulture” or "starier culture”, however, as lkegidation
may vary, pkease congull national kegidation.

Trademarks Tragem arks appearing in this document might not be registered in your country,
even il they are marked with an ®. Trademarks are owned by Chr. Hansen or used
under lcenge.

Dietary status Kosher: ¥oaher Dairy Exd. Passover

Technical support Chr. Hamsens Application and Product Development Laboratories and personned are

available if wou nesd further inform ation
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