
Our new starter cultures ensure excellent pH stability, giving flexibility during the 
production process as well as low post-acidification throughout the entire product shelf 
life – for the smooth, thick, and creamy yogurts consumers love to get their spoons into.

Delvo®Fresh Pioneer 
culture solutions

Exceptional 
pH stability 
for outstandingly 
mild, deliciously 
indulgent 
yogurts
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To stand out in a highly competitive market, yogurt brands need to find new frontiers in 
processing and consistent product quality. These all-new starter cultures from dsm-firmenich 
have been carefully developed using cutting-edge technology to enasure exceptional pH 
stability and very mild yogurts for a delicious eating experience, no matter the conditions.

New Delvo®Fresh Pioneer: 
Enabling pH stability throughout 
processing and shelf life

A great addition to the 
Delvo®Fresh portfolio

Exceptional pH stability 
during processing

Dairy manufacturers 

	 Next-generation flexibility and 
	 stability
	 during the production process
	
	 Lasting quality and consistency 
	 in taste and texture 
	 over the whole shelf life
	  

Brand protection 
in a highly competitive environment

	 Excellent pH stability
	 during processing
	 giving the flexibility that yogurt producers need
	
	 Outstanding mildness and pH stability 

throughout product shelf life 
	 guaranteeing great taste and texture
	  

Very mild, smooth, thick, and 
creamy-mouthfeel yogurts 
that consumers will love

Delvo®Fresh Pioneer offers:
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More yogurt flavor Extra mild

Mildness in taste

Viscosity
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pH

Dosage 2U/1000L at 42°C, milk base 1.5% fat, 4.2% protein
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6h15Time to reach 
pH 4.6

7h45Time to reach 
pH 4.5

4.31pH after 20h


