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F-DVSCR-213 FlavorControl™

Produwct Information
ergion: 2 F-ELU-BM 05 20- 2008

A detined Hend of mesophilic homoferm entative adj unct culture. The selection of
the culfure is based on 3 unigque balanced aminopeptidase compoation. The
girains are all isplated trom fraditionally well known chesss culiures on he critena
that they have no or reduced capability 1o ferment lactose.

The culture enhances the overall flavor intenaity of chesae by accentuating all
imporiant flaver notes. |t enhances balanced, mellow, rounded and dean flavors
and suppresses umwant ed flavers such a3 sour, bitter and flat.

Lactoopccus ladtia subap. ladlia
Lactoopccus ladtia subsp, cremoris

Matarial Mo: Size Type
501 T3 200U Carton
Color: O f -whilte

Form: Frozen pelista

Usage

The culture is primarily applied in the produdtion of chesses where norm ally
mescphilic ladtic add baciena are used. This ouiure i paricularly used in
Cheddar, Continenizal cheeses [rindless chesag), low-1a1 cheese and chesss
contalnng vegetakde fat.

Suggested dosage
The recomm ended dosage for CR-213 for initial traiks ia 200 - 400 U for 10,000
Etres of mik.
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Directions for Use

Fi pening cullure ia added along with the norm al staner culture in ihe chesse vat
at the beginning of the pre-ripening pered. Remove culfure trom the freszer jus
prior 1o uae. Donot thaw. Sanitize the gable top of 1he carton with chiorine. Open
the carton and pour the frozen pelsta directly info the pasteunzed product wang
dow agitation Agitate the mixtwe for 10-15 minutes to datribute the culture

evenly.
Range Cultwres inthis series include CR-213, CR-312, CR-319, CR-520 and CR-540.
Storage and handling <-45 "G/ <-49°F
Shell lile Al least 12 months from date of manufacture when stored according 1o

T S0 I eyt | Qs

Analytical Methods
Reierences and analytical methods are available upon request.

Legidation Chr. Hamsen's cultures comply with the gensral reguirements on food aatety laid
down im Reguiation 1782002 EC. Ladtic agd bactens are generally recognized a5
safe and can be wsed in tood, however, tor gpeatic applications we recommend 1o
conaull national kegidation

The prodwct ia intendsd for uae in food.

Food Salety Mo guaraniee of fobd safety is impled or inferred showld this product be wsedin
applcations other than those stated in the Usage section. Showld you wish 1o uas
thia prodwct in anot her application, please contact your Chr. Hansen
representative for asgstance.

Ingredients Awailable upon request.

Labeling Sugpeated labeling adic add odiure” or "stader culfure", however, as legidation
may vary, please consull national kegidation.

Trademarks Tradem arks appeanng in this document might ned be registered in yowr cowntry,

even it they are marked with an ®. Trademarks are owned by Ghr. Hansen or wsed
under censs.

www.chr -farsan.com Page: 2 (3

The infor mat ion conf @ red ferein iS5 [o | hebest of our krowledge frueand correct and presenf edingood faiff. f may be arbpect o
charge wil ot furf frer nofice. 7o [ e best of our knowledge | s product does ol infringe infelled val Propect y Aght s of amy FRirg parfy.
This information is offered solely for pour comsiderationand verificriion. Copyright@ Chr. Hansen A4 5 AT righl s reser ved.



F-DVSCR-213 FlavorControl™
Product Information
Weraion: 2 F-BU-BN 05 25- 2008

Dietary status HKaosher: Hosher Dairy Exd. Passover

Technical support Chr. Hansen's Application and Product Development Laboratories and personnel are
available if you nesd funher information.
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