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Make sure these are the
only little monsters going
after your food.

DSM preservation solutions overview in different food applications*.

PROTECTION YOU CAN TRUST™

Powder Liquid Coating Packaging
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Cheese Cheddar o | oo o | o °
White cheese types (e.g. Feta) o | o o[ o
Swiss cheese types o | e o | o o | o .
Cottage cheese types ° . o (o
Pasta Filata (e.g. Mozzarella) oo o | o o
Dutch cheese types oo | e oo | e o | e o | e °
Hard cheese types o | e oo | e oo | e .
Soft cheese types (e.g. blue cheese) o (e oo
Fermented milk Yogurt & yogurt based drinks o ° °
Buttermilk & sour cream ° . . .
Dairy based desserts ° ° ° °
Meat Dry cured ham o | e . o | o .
Cured fermented sausage o | o ° o | e .
Cooked meat .
Baked goods Cakes/ Pastries o | o ° o | o
Bread/ Tortilla o | o . o | o
Beverage Fruit juice o o o
Soft drinks ° . .
Wine/Beer . o | o | e .

*Always check regulatory approvals in your country.

HEALTH - NUTRITION - MATERIALS

DSM

BRIGHT SCIENCE. BRIGHTER LIVING.




