
Description

A blend of individually selected and freeze-dried
strains of lactic acid bacterial cultures.

Usage levels

375 DCU for 500 gallons of vat milk
20 DCU for 100 liters
75 DCU for 100 gallons

Directions for use

- Blend desired batch size of raw ingredients and
pasteurize.
- Cool to 108 - 110°F (42 - 44°C) and inoculate with
this culture. The culture is a freeze-dried powder and
can be added directly to the mix without thawing or
tempering. It is recommended to dip the bottle in 100 -
200 ppm chlorinated water before opening. (Blot dry
with a paper towel if necessary to prevent clumping
around the bottle opening). Agitate 30 minutes on low
speed to fully dissolve and mix in the starter culture.
- Incubate the product at 108 - 110°F (42 - 44°C) until
a pH of 4.40 - 4.60 is reached. This will take
approximately five to six hours depending on
variations in solids level and heat treatment.
- The yogurt should be chilled to 70 - 75°F (21 - 24°C)
to stop most culture growth during filling.
- Pump the product through an in-line homo valve or
screen on way to the filler if lumpiness or graininess is
observed.

Composition

Bifidobacterium bifidum
Lactobacillus acidophilus
Lactobacillus casei
Lactobacillus delbrueckii subsp. bulgaricus
Lactobacillus rhamnosus
Streptococcus thermophilus
Rice maltodextrin

Physical/chemical specifications

Body and texture Low viscosity
Flavor intensity Mild
Fermentation time at 42 -
44°C

5-6 hours

Microbiological specifications

Coliforms neg. by test (< 0.3 / g)
E. coli neg. by test (< 0.3 / g)
Staphylococcus (coag.
pos.)

neg. by test < 10 / g

Salmonella neg. (40 g enrichment)
Listeria neg. (25 g enrichment)

Storage

Use within 3 months; if refrigerated
Use within 12 months; if stored at -4 °F (-20.0 °C)

Packaging

Polyethylene bottles

Purity and legal status

Local regulations should always be consulted
concerning the status of this product, as legislation
regarding its intended use may vary from country to
country.

Safety and handling

MSDS is available on request.

Kosher status

Kosher Circle K Dairy (This is a non-dairy product
produced in a dairy plant)
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Allergens

Below table indicates the presence of the following
allergens and products thereof:

Yes No Allergens Description of components
X wheat

X other cereals
containing gluten

Barley source used as
fermentation nutrient*

X crustacean shellfish

X eggs

X fish

X peanuts

X soybeans used as fermentation nutrient*

X milk (including
lactose)

X nuts

X celery

X mustard

X sesame seeds

X sulphur dioxide and
sulphites (> 10 mg/kg)

X lupin

X molluscs

* used as fermentation nutrient. Danisco has determined that
fermentation nutrients are outside the scope of US and EU food
allergen labelling requirements.
Local regulation has always to be consulted as allergen labelling
requirements may vary from country to country.

GMO status

Yo-Mix™ Vegetal 7 375 DCU does not consist of, nor
contains, nor is produced from genetically modified
organisms according to the definitions of Regulation
(EC) 1829/2003 and Regulation (EC) 1830/2003 of
the European Parliament and of the Council of 22
September 2003.
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