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Cheese Segment Cheese types ~Chr. Hansen DVS®
Cheddar, Monterey Jack, Colby, DVS®* R
Territorials, American Cheddar DVS® RST
and other types with no eyesand  DVS® RSF
strong acidification.
Semi-hard cheese types with DVS® Flora Danica
small to medium size holes like: DVS® CH-N
Gouda, Edam, Danbo, Samsg, DVS® DCC
Havarti, Saint Paulin, Raclette, EASY-SET® FLORA™
Manchego, Prato etc. DVS®* R
Mozzarella, Pizza Cheese, DVS® STI
Provolone and Kashkaval. DVS® TCC
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Cottage Cheese types Fresco®
t‘omq' DVS® cC
/ DVS® R
‘
)
-
= v
E al, Gruyére, M\ DVS® CH-N
DVS® DCC
DVS® STEM
DVS® pPS
DVS® LH
Camembert, Brie, Gorgonzola, DVS® CH-N/FLORA
Crezenza, Argentine Port Salut DVS® Mild O
DVS® SDMB
DVS® ST-B/SSC
pvs®*cz
DVS® BA
Grana, Parmasan, Sbrinz, DVS® Grana
Pecorino DVS® MLC
DVS® TCC
Feta and White brined cheeses DVS® SafelT
DVS® FRC
~ DVS® Mild O
y DVS®R
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Culture types

Cheese types

Chr. Hansen culture series
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Various cheese types when special flavor
development during the ripening time is
desired. Also certain mold and rind ripened
cheese types.

Flavor development:
DVS® CR

DVS® PS

DVS® LH

DVS® EMFOUR

DVS® CR-Full Flavor

Molds, Yeast, and Brevibacterium:
SWING® SALSA, PC, PR/PRG, GEO, LAF, BL/BC

Various cheese types when special shelf life DVS® FreshQ®
properties are desired. DVS® BioSafe™
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Various cheese types when the Kosher For KFp™
Passover certification is required.
All Chr. Hansen cheese cultures are Kosher
certified. These cultures also covers the special
period of Kosher for Passover
Various butter and spread types both DVS® D-series

traditional and continuous processed
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Culture Type Name Characteristics
Lactococcus lactis subsp. cremoris Mesophilic
9 Lactococcus lactis subsp. lactis Homofermentative
< o Flavor contribution
Leuconostoc sp. Mesophilic
2 Heterofermentative
',‘"\ Gas production
L
Lactococcus lactis subsp. lactis biovar diacetylactis Mesophilic
o Homofermentative
w Flavor contribution
D Gas production from citrate
Lactococcus lactis subsp. cremoris Mesophilic
Lactococcus lactis subsp. lactis Heterofermentative
G‘) Leuconstoc sp. Flavor contribution
LD Lactococcus lactis subsp. lactis biovar diacetylactis Gas production
Streptococcus thermophilus Thermophilic
y Homofermentative
ST
Lactobacillus helveticus Thermophilic
Homofermentative
’ Flavor contribution
LbH
Lactobacillus delbrueckii subsp. bulgaricus Thermophilic
Homofermentative
* Flavor contribution
LbB
Lactobacillus paracasei Mesophilic
Fac. Heterofermentative
( Flavor contribution
LbP
Lactobacillus delbrueckii subsp. lactis Thermophilic
Homofermentative
(b Flavor contribution
L
Lactobacillus rhamnosus Thermophilic
V Fac. Heterofermentative
Flavor contribution
Lbrh
Lactobacillus curvatus Mesophilic
Fac. Heterofermentative
Flavor contribution
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Culture Type

Name

Characteristics
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Lactobacillus plantarum

Mesophilic
Fac. Heterofermentative
Flavor contribution

A\
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Lactobacillus johnsonii

Thermophilic
Homofermentative
Flavor contribution

Pac

Pediococcus acidilactici

Thermophilic
Homofermentative
Flavor contribution

%gr,z
PC

Penicillium candidum

Surface yeast
Flavor contribution
White to grayish color tones

Penicillium rogueforti Core yeast
Flavor contribution
Qlk Green to bluish color tones
PR
Geotrichum candidum Surface yeast
) ) Flavor contribution
GEO
Yeast Surface yeast
Flavor contribution
pH neutralizing and/or fermenting
LAF properties
Staphylococcus xylosus Flavor contribution
. ‘
SALSA
Brevibacterium Smearing bacteria
= Flavor contribution
7- Surface coating
BL Orange color tones
Propionibacterium Thermophilic
Heterofermentative
’ High gas production
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Lactococcus lactis subsp. lactis (O)

Lactococcus lactis subsp. cremoris (O)

Leuconostoc mesenteroides subsp. cremoris (L)

Lactococcus lactis subsp. lactis biovar diacetylactis (D)
LD culturesid. 245 lHETO, L. 8XUDDculturen=&LEE
T, LD culture& WS FEEIE. Leuconostocd & UL
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F9, BZEEITI2EKEFEZRT 2EKOMERK. BLUL
cremoris& L. diacetylactis@HtE(E, 7 T VBORFRE EBET S
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