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PROTECTIVE CULTURES
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PROTECTIVE CULTURES

REQUIREMENTS BENEFITS
Part of fermentation

Alive in product
Gas  productionallowed

Antifungaleffect
Extension of  shelf-life

Cleanlabel
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DO WE USE THEM?
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White cheese
Introduced at Kruså 2014

66% reduction in annual complaints
(2012 vs. 2017) …it can’t be 

guaranteed that the 
effect of the PC in 
combination with a 
new starter culture will 
give the same effect. 
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White cheese pt II

Moulds from product
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FUTURE PERSPECTIVES
& CONCLUSION
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How about yellow cheese?
So far, white cheese, and fresh fermented have been the 
major focus. Now we are starting to look at yellow cheese.

Natamycin

6-18 months

3 months
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ARLA

ACADEMIA SUPPLIERS

How do they work?
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Future Perspectives
Alternative natural preservatives

FERMENTATES MYCOVIRUSES YEASTS
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Conclusion
- Protective cultures provide antifungal effect with a clean label

- The level of antifungal effect differs from product to product

- Potential for new developments in natural antimicrobials is big, and the business is growing

- We make sure to understand the limitations and future perspectives for natural antimicrobials

- So we can continue to deliver the freshest products and reduce food waste

- When will a natural antimicrobial solution reduce the number of food spoilage cases in Arla to 0?  
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