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“A Nice Sense of Health”




We provide the ideal ingredients to assist dairy
manufacture in dealing with tomorrow’s demand
for innovative recipes
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Our portfolio is varied, but our commitment

to keep high quality is constant
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Doogh S
Cheese Yoghurt & Probiotic

Kefir Products




Looking for ideal solutions for your specific needs?
We comes it true!
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Streptococcus thermophilus

Mild viscosity, Mild flavor,

76t ! Lactobacillus bulgaricus very Low- post acidification SRS
262 5 Streptococcus thermophilus Mild viscosity, Mild flavor, -
Lactobacillus bulgaricus very Low- post acidification g
Yoghurt YT - P
Streptococcus thermophilus High viscosity, Mild flavor, )
&7 ! Lactobacillus bulgaricus Low- post acidification s
72 5 Streptococcus thermophilus High viscosity, Mild flavor, SN
Lactobacillus bulgaricus Low- post acidification ¢
331 1 Streptococcus thermophilus High viscosity, Mild flavor, Boogh
Lactobacillus bulgaricus High acidity
332 5 Streptococcus thermophilus High viscosity, Mild flavor, Boogh
Lactobacillus bulgaricus High acidity
Doogh KT S " hil
333 3 S HOaEEYS BIEHmEiS High viscosity, Mild flavor, Doogh
Lactobacillus bulgaricus High acidity
1 . Streptococcus thermophilus Medium viscosity, Very high Boogh
Lactobacillus bulgaricus flavor, Very high acidity
. . . Fresh cheese, Yoghurt
EPS ES 1 Streptococcus thermophilus High viscosty, Creamy flavor i e
LR Lactobacillus rhamnosus
LPC Lactobacillus paracasei
Probiotic PR LC Lactobacillus casei Ch(:izeb?ogghhu r
BL Bifidobacterium lactis
LA Lactobacillus acidophilus
Next Products - - = = = = = - = - - o o o o e e e e e m e —m—m—— - -
Lactococcus lactis subsp. cremoris . UF Feta cheese,
Semi hard, Hard and
1121 1 soft cheese Cottage, Quark,
Cheese . Lactococcus lactis subsp. lactis Manchego, Edam
1193 X Lactococcus lactis subsp. cremoris Semi hard, Hard and 'E:J;tlt::; cgiiii,
Lactococcus lactis subsp. lactis soft cheese Mancheéo, Edar'n
Bioprotective BP Lactobacillus plantarum (EEEEE, VO
Doogh
YT Series KT Series

w P

Post acid

Acidity

2 3
Vilcosjty

KT 421

Test Conditions: RSM10%,/ Temprature 44°C/ Cooling pH 4.6
1:Very low/ 2: Low/ 3: Mild or Medium/ 4: High/ 5: Very high




We take the time to gain your satisfaction
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Freeze-dried Starter Culture

Fragze-dried Starter Culture Freeze-dried Starter Culture

Thermophilic culivre Thermophific cuiture
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