
Technical Information

CANADA    T. 450 778-5505   F.  450 773-0633  MEXICO    T.  (81) 8106 9621   F.  (81)  8300 3574   WWW.BIENA.COM    INFO@BIENA.COM

The above information is based on the present state of our knowledge and is provided in good faith. It does not purport to be all inclusive and shall be used only as a guide.
No guarantee is provided. Biena shall not be held liable for any damage resulting from the use or handling of the above product, which use falls under your entire responsibility.

Les informations ci-dessus ont été préparées sur la base des renseignements disponibles les plus sûrs et sont présentées en toute bonne foi. Elles ne prétendent pas être exhaustives et devront être considérées comme un guide.
Aucune garantie n’est accordée. Biena ne pourra être tenu responsable des dommages résultant de l’utilisation ou de tout contact avec le produit susmentionné, utilisation qui demeure sous votre entière responsabilité.
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Statement

Certifi cation 

Country of origin

SDS

GMO free, TSE-BSE free, Food grade 

MKosher Dairy, Halal  

Canada 

Available upon request 

This blend contains strains that were selected for their compa-
tibility and optimal production of propionic acid and CO2, for 
their resistance to high-cooking temperatures and for their resis-
tance to salt and lysozyme. This product is used in the ripening of 
Swiss-type cheeses such as Emmental, Gruyère, Jarlsberg, Comté, 
Tilsit and Appenzeller to impart nutty fl avor and eye formation. 

APPLICATION

Stable in its original sealed packaging for 18 months if frozen 
(-20 °C) or 12 months if it is kept between 2 and 8 °C.
Store in an odor free and dry conditions (R.H. < 50%). 

STORAGE CONDITIONS

Coliforms
E. coli
Salmonella spp
S. aureus 
Enterococci
Listeria spp.

Yeast & Molds

< 10 CFU /g
< 2 MPN /g 
Negative in 25 g
Negative by test (< 5 CFU /g)
< 1000 CFU /g 
Negative in 25 g 

< 100 CFU /g

MFHPB-31
MFHPB-19
MFHPB-20
MFHPB-21
MEF-KF 
MFHPB-30

MFHPB-22

Each production lot of Biena is analyzed and required to pass 
the following microbiological standards   

QC SPECIFICATION 

This product is free from the following allergens: peanuts, tree 
nuts, sesame, eggs, fi sh, crustaceans, shellfi sh, soy, wheat, triti-
cale, mustard and sulfi tes. 

ALLERGENS        contains MILK

Allow powder to come to room temperature prior to opening the 
package. Add the content of the package directly to the milk and 
mix thoroughly to distribute the culture evenly. 

HANDLING

75437 – 2.5 DO 
75413 – 10 DO 
75418 – 40 DO 
75410 – 1000 DO 

PACKAGING

CULTURE CHARACTERISTICS 

Cheese maturation      15-35 °C  

Salt tolerance                 >5%

Gas production               Yes 

◌  The quantities of inoculation indicated should be considered as a guideline. 

DESCRIPTION

Active ingredients

Other ingredients

Concentration

Appearance

Dosage

Blend of strains of 
Propionibacterium freudenreichii 
subsp. shermanii 

Lactose

500 billion (min>450 billion at
release) /DOSE 

Free-fl owing powder, beige color, 
slightly granulated 

10 DO / 5000 L ◌

Propionibacterium 50 


