
Culture range for fermented milk
Broadest and best culture range in the world
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nu-trish®

eXact®



Chr. Hansen – Improving food and health

Chr. Hansen
• Global market leader in dairy ingredients
• Dedicated to the dairy industry for almost 140 years
• A company built on science - close partnerships with universities  
 and research institutes

 Helping you to meet consumer needs
• Global overview of the fermented milk market trends
• Bringing inspiration through development of new concepts
• Enabling development of healthy and tasty products

 

Broadest and best culture range in the world
• Giving unbeatable texture, flavor and appearance to your products
• Best documented probiotics
• Safe and easy to use

A partner you can trust
• Dedicated technical sales team with deep industry knowledge
• Local support through 19 Industry Technology Centers
• Second to none worldwide manufacturing and distribution capabilities



Chr. Hansen – Improving food and health

DESCRIPTION
DVS is a highly concentrated and standardized frozen or freeze-dried dairy 
culture, used for direct inoculation of milk. DVS cultures need no activation or 
other treatment prior to use.

APPEARANCE
Frozen DVS cultures are water-soluble pellets, approximately 5 mm in diameter, 
with an off-white to brownish color. The pellets have a slight peptone-like odor. 
Freeze-dried DVS cultures are water-soluble granules, 2-5 mm in diameter, with
an off-white to slightly red or brown color. The granules have a slight peptone-like 
odor.

TECHNICAL DATA
Chr. Hansen’s DVS cultures rely only on lactic acid bacteria internationally 
approved for the dairy industry. Our cultures are all of natural origin and are 
produced using the latest production technology. The number of viable cells in
frozen DVS cultures is min 1 x 1010 cfu per gram. In freeze-dried DVS cultures the 
number is min 5 x 1010 cfu per gram.

PURITY
Chr. Hansen’s DVS cultures comply with IDF 149A (International Dairy Federation) 
standards regarding maximum contaminant content.

STORAGE AND STABILITY
Frozen DVS cultures should be stored at -45°C (-49°F) or below. If frozen DVS 
cultures are stored correctly, the shelf life is at least 12 months.
Freeze-dried DVS cultures should be stored at -18°C (0°F) or below. If freeze-dried 
cultures are stored correctly, the shelf life is at least 24 months. At +5°C (41°F) the 
shelf life is at least 6 weeks.

GUARANTEE
Chr. Hansen’s dairy cultures are produced in strict conformity with the regulations 
of local health authorities.

TECHNICAL SERVICE
Chr. Hansen has internationally dispersed development centers, as well as applica-
tion centers in all major dairy markets. For specific application advice and support, 
please contact your local Chr. Hansen representative.

The information contained herein is presented in good faith and is, to the best of our 
knowledge and belief, true and reliable. It is offered solely for your consideration, testing 
and evaluation, and is subject to change without prior and further notice unless otherwise 
required by law or agreed upon in writing. There is no warranty being extended as to its 
accuracy, completeness, currentness, non-infringement, merchantability or fitness for a 
particular purpose. To the best of our knowledge and belief, the product(s) mentioned 
herein do(es) not infringe the intellectual property rights of any third party. The product(s) 
may be covered by pending or issued patents, registered or unregistered trademarks, or 
similar intellectual property rights. Copyright © Chr. Hansen A/S. All rights reserved.

Information on Direct Vat Set / DVS



YoFlex® 
The YoFlex® range is a series of thermophilic cultures 
specifically developed for yogurt and fermented milk.

The data listed below gives an indicative overview 
of the performance of each individual culture vs. the 
others in the range. Performance will be dependent 
on specific recipe and processing conditions.

1: ST: Streptococcus thermophilus , LB: Lactobacillus  bulgaricus, LR: Lactobacillus rhamnosus, L.lac: Lactobacillus lactis, L.fer: Lactobacillus  fermentum.
2: Performance scale: 1 = Very low/very slow, 2 = low/slow, 3 = medium, 4 = high/fast, 5 = very high/very fast.



nu-trish® 
The nu-trish® range of cultures with world’s best 
documented probiotics. Available as single strain 
probiotics and as optimal blends of yoghurt cultures 
and probiotics for perfect fermented milk products.

The data listed below gives an indicative overview 
of the performance of each individual culture vs. the 
others in the range. Performance will be dependent 
on specific recipe and processing conditions.

1: BB-12®: Bifidobacterium BB-12®, LA-5®: Lactobacillus acidophilus LA-5®, L. casei 431®: Lactobacillus paracasei subsp. paracasei L. casei-431® , LC-01™: Lactobacillus paracasei LC-01™, ST: Streptococcus  
 thermophilus, LB: Lactobacillus  bulgaricus, LR: Lactobacillus rhamnosus, L: Leuconostoc, D: L. lactis  subsp. lactis biovar. diacetylactis , O: L. lactis subsp. lactis, Pro-K™: L. lactis subsp cremoris Pro-K™.
2: Performance scale: 1 = Very low/very slow, 2 = low/slow, 3 = medium, 4 = high/fast, 5 = very high/very fast.



eXact® 
The eXact® range is a series of mesophilic cultures 
specifically developed for cultured milk, cultured 
cream and fresh cheese.

The performance data listed below are obtained at 
optimal conditions for each individual culture and are 
subject significant variation depending on specific 
recipe and processing conditions.

1: O: L. lactis subsp. lactis/cremoris L: Leuconostoc, D: L. lactis  subsp. lactis biovar. diacetylactis, ST: S. thermophilus, Bifido: Bifidobacterium BB-12®, Yeast: Debaryomyces hansenii.
2: Performance scale: 1 = Very low/very slow, 2 = low/slow, 3 = medium, 4 = high/fast, 5 = very high/very fast.



FreshQ®
Nature’s own protection
•  Natural microorganisms inhibiting contaminants like yeasts and molds

•  An additional hurdle to help manage your end product quality

•  A natural alternative to chemical preservatives

Find the perfect match to protect your  
business – www.chr-hansen.com/FreshQ
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