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Cryogenic
blender
enables
CSK Food
Enrichment
to offer
cusfom

blends

Specialistin

dairy ingredients is
the firsttoinstalla
new mixer

cooled by liquid

nitrogen.

PBE International

SK Food Enrichment, Leeuwar-
‘ den, Netherlands, specializes in

supplying dairy ingredients that
simplify and improve the making of
cheeses, yogurts, and other goods. The
total range of products includes starter
cultures, extracts, cheese finishers, and

additives.

Starter cultures are used in the cheese-
making industry to give the cheese its
distinctive taste and appearance. For in-
stance, adding different starter cultures
to the cheese vat affects the number and
size of voids, or eyes, within the cheese
block. Therefore, it’s important to use
the correct combination of starter cul-
tures to make the cheese look and taste
as it should.

As living organisms, starter cultures re-
produce quickly under the right condi-
tions. Generally, the cultures grow well
in a moist, warm environment. Unfortu-
nately, undesirable microorganisms,
such as bacteria, will also grow in this
environment if proper hygiene isn’t
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maintained. For that reason, most
cheese makers don’t make their own
starter cultures, said Gisella Frijlink,
commercial director at CSK. “It’s very
difficult to do in the factory itself be-
cause of the possibility of contamina-
tion,” she said. Instead, the cheese
makers rely on specialists like CSK to
supply the starter cultures.

Cheese makers seek CSK’s help

Traditionally, CSK supplied the starter
cultures from its plant in Ede, Nether-
lands, where they were frozen in 125-
millimeter cups and capped with
aluminum-foil. “Inside it is one clump
of ice, and you need a special device to
add this to the bulk-starter tank,” Fri-

jlink said. “And that worked well and it

was very aseptic.” But lately, cheese
makers have expanded their product
range to include new cheeses with dif-
ferent tastes, different fat content, and
“all kinds of different things,” Frijlink
said. “There is more added value to the
cheese now.” With these developments,

Once the mixer had demonstrated its ability to handle the starter cultures, CSK ordered
a 1,000-liter mixer. In the meantime, the company is using a loaner mixer to make the

custom blends.







