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New distinguishing mild yoghurt cultures from CSK

CSK has extended the Ceska®-star yoghurt culture range with new mild yoghurt cultures to meet CSK food enrichment BV
. . , PO. Box 225, 8901 BA Leeuwarden

consumer and producer needs. Besides the recently introduced mild yoghurt cultures Y310 and The Netherlands

Y318, CSK has developed the cultures B190, B191 and B192 with Lactobacillus acidophilus and Tel: +31 58 284 42 42

Bifidobacterium lactis to fulfil customer specific demands. The complete mild yoghurt culture Fax:+31 58 284 4210

. . . . Web: www.cskfood.com
range distinguish themselves on following aspects: extra mild flavour, very smooth mouth

feel, limited post-acidification, longer shelf life without loosing the mild flavour. Bert Hafkamp ‘ : S IE‘
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