CTHOOET ™ Risening Cuftures from
Dieriscn ghee chease 3 taste of its toe
claritity

Comprising tatored moukds, yeasts and
bacteria peeviding cormplarmaitay
arormatc actrabes the range s an
essental ad to attaning the exdese

taste, tewxtural and struches
characteristes that detivguish 2
cheese Tymes,

For delioous cheese with a longes
dhall e, THOOAT ™ Raoering
Cuftures are the valueeadded doece.

'DANISCO

First you add knowledge...



Benefits of using Danisco cultures

Fenenffum aanaiadum Prenides a ostomised appearance and favous; extends shelf ife on high MAFE®, protects against
pelutants, preedes a thin mnd {no peacepton in mosth), prodeces fasours

FPeneftum roquents Presides a ostomised appearance and favou; protects aganst poliutants, prodices favous

G ot Eables fne-tuning of cheese charactenstics, complaments the effect of peniclium,
can e used done for soocalites

Tewst Eables msmiation andfor ermentation of cabahydrates, produces Tlawos; provides neutralising
pereves i cormbinaton with corynebactesia

Corynebactena Pronedes fiavour and cobours Trom oneam 1o beight orange, possible assocation of
corynebactariaessts and geotichum, produces sulshis v

Micooocacooan Imorenves texture and flavwos doeeto proteokdc potortial, actvates speofic ot bacteria, protects
aganst polltants

* Mosdae an Ax Free Beps

HMoulds

Moudds grow in the form of a cell unit, the so-called mycelium, and, with the help of
enzymes, break down higher moleosde compounds into amaller maoleodes they can
expdoit. Specific proteclysis and polss of moulkd odftuees reaslt incthe Tormaton of
charactenstc favoirs and infuence the consstency of the dhesse considerably

Penicillium roguefort CEHOOAT ™ Panalium mduefiortd
Fenmlum oguafort has a numbes of range pronvides various colosrs fom
nctions inthe prodecton of blee pale green to dark blee and enzymatic
o dheeses sudh & Rogeelort, actrtes gving tastes Fom wvery mid 1o s
danish blse, Sorgonzola and Stifton. sharp and perueant tastes.
CHOOAT™ Madium fast Strong blue taste Blse-grean Soft, more fatty dheese, creamy
P roquetorti (B2 consstoncy long shelf o For soft
higher fat bevel cheese, eg mild
Gorgonzola, Edendz and Blue soft
double moud-type desse
CHOOAT™ Wary st Mikd bl taste Darlegroon Mid cheese, can be mixed with P, long
R roquetorts BA sheff K2, e.g darish biue and double
mciddtype desse
CHOOAT™ Fast Typical blue taste Middie-green Zan be mised with P no unbound
R roquetorti B moste, long shel ke, e g. Edepdz ar
Raquefart
CHIDAT™ Wary st Stong blue taste Bhush-green Wery creamy consistency, eg. Edelpdlz,
R roquetorts BY Roquefert and stong Gargonzola-type
CHOOAT™ Wy Bt Midd bhen tasto Middla-greon Crearry conssteny: no unbound
R roquetort W meisture, long shelf ke,
e.g. Edepdz, danish bile or
Roquefort-type chease
CHOOAT™ Mediurm fast Mikd bl taste Else-green Maud-type duweese, can be put in

R roquetort FS association with P candiaim PC S4/HPS



Penieillivm candidum
Feanahdum o Penicifum comembenti is
iwsed i the prodecton of white mosd
cheases such as Camembert and Brie,
soft bue cheese types with white rind,
and whey (Sauermith} cheese.

Range positioning




colbnies) to mosdddle {loose or
tomentose mpcdium of varying height),
Caatrntium comaiockim cufberes are used
bty aborue and weithl B candidam inthe
production of soft dheese audh a5 Bre
and Camembert

I red-smear cheose, Gaatrchum
cercdhobim helos noutralise the dheose
awrlace and stmuktes the develooment
of desrabde, aod-senative flora swdh as
Brevharcterum e, Working with
Bretyrcterum imers, it prodeces the red
and white surbce typical of some
Bsopean-stle cheeses.




Yeasts

COHOOET™ yeasts ae manky derved
fom the speces Deharpomiyes harsena
and Kluwesrnrmces incts, Al woasts are
prooased in freae-dred form.

CHOOAT ™ T Cemavaler oitnks [-4 Favor i soft cheosae

CHOOAT™ KL Hlpreramiyees fcls [-4 Fereoir in soft cheese amd contal of the hebs form aton

CHODAT™ DH Debansomyces hansend -4 Fleutralsation for mice and smeared cheese

CHOOAT ™ RIR Fhodaspordtm nfrmamivaiom |- Flavor and calbration in mis and ameaned dueass

CHOOAT ™ DHM Debanaamyces hansent [-4 Plzistralsation for mix and srmsared duoass
Bacteria and blends

Braahwrcterum inens and other corye- e palette of coloirs
bacteria ane an important component of  Trom beight red to cream-
the sorcalled red-amea- flora, which ae orange or neut-al The soedes

carnmaonly used nthe rodoctson of sed are Bewhadentm fnens,
rheeses suchy as Munster and Tisitter Bruhacienam ase,
CHOOEAT™ Beedhaciena range s a Arttvobacher 50

CHOOAT™ FR 13 Brevhacienium inens 15 Wary bright orange, aromatic potertial, st growth
CHOOAT™ FRI31 =581 Brevliackerom dnens 1-5 Wary brightt arange

CHOOAT™ FR 12 Brashacienum nens 15 Bright orange, high aroratic poterntial fast grawth
CHOOAT™ FR 10 = LB Brevhacienium inens 15 oy high aromatic potential

CHOCOAT™FR || = LR Brechacierum inans -5 Light arange, aromate potertal

CHOOAT ™ Linens W Brosiaciavom nens 502 Crange, aomatc potential, fast groeth
CHOOAT ™ HMGE Arthrobacter ricofarke -3 Strong aminopeptidasic activity, very fast growth
Range positioning

CHCOAT™
MGE

Specd of appearance



CHOOAT ™ MyA Saphacocns i Srmuiaton of lactc asfture, rapid development of
tesctae and favour

CHOOAT ™ FLA, Brevibactenum fmers, ArtirobacEr nrolianae, Tomplex blend for aspect and flavour of the main
Dabanyomiees harsent Geotrchum canddum Eropean {or Frendh) style dheoses

CHOODAT ™ OFR 9 Breahacianum case, Bresacianum inens, Aspect and Tevow of all the surbce ripening
Dataryomipees harsens Condnas obis, and amea- cheese
Gaatrchum conaiadm

CHODAT™ OFR 10 Beavhactanum coaser, Srevhacienum inens, Ta favos the colorateon of the anear dheese
Dafaryomipees harsens Condnds ubis

Dl oy b oy oDl Chaier imedt D Dy ol vl O oy (or e imett e Lo, Cangea ol ot il rolrd O i o bt
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