
Delvo®ONE: 
the all-in-one  
culture 
solution

Five cultures, one elegant 
solution. Enjoy it all! 
At DSM we know that choosing the right yogurt culture for your specific 
application isn’t an easy job. Which is why our bright minds have created 
Delvo®ONE. Now you can develop yogurts with built-in bioprotection that 
deliver the ideal taste, texture and health profile – faster and more 
accurately. Delvo®ONE makes the complex…simple - so that you and 
consumers can enjoy it all.
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Reduce complexity of  
yogurt cultures - with Delvo®ONE
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With Delvo®ONE you can achieve a range of different taste and texture profiles via a range of five all-in-one 
cultures – each with built-in bioprotection for extending shelf life and reducing food waste. At the same time, 
Delvo®ONE enables you to reduce complexity from your operation – for example by making it faster and 
easier for you to choose exactly the right cultures for your new product development. 

This latest biotechnology innovation has been developed in an equally unique way: via Machine Learning which is an 
integral part of our DSM Culture Co-Creation Platform. Here our experts work closely with dairy producers to clarify and 
quantify specific performance needs. These are then processed by our Machine Learning platform, where - after 
multiple iteration cycles - we create optimal cultures that meet the performance targets. It means you can be 
guaranteed that DSM experts have chosen and assessed (in real-life conditions) the best-performing options for our 
new Delvo®ONE range. A true, tried-and-tested solution.

Customers need:
 A simplified culture solution    

that achieves sensory and health benefits on multiple fronts, 
including consistent quality throughout the shelf life. 

 Reliable protection from  
microbial spoilage to protect consumers -  
and your brand, not to mention reducing food waste.  

 Greater efficiency with less time and effort  
spent on identifying and implementing the right cultures  
for your particular product and process.

What the new Delvo®ONE delivers:
 A range of five holistic,  

all-in-one culture solutions     
that deliver the right taste, texture, health profile and bioprotection.

 Built-in bioprotection across-the-board    
to help extend the shelf life of your product, prevent food waste 
and improve the efficiency of your production and supply chain. 

 Optimized yogurt development:     
improving accuracy and speed in product development and 
simplifying the production process via an all-in-one solution.

Cultures Benefits  Culture composition 

Streptoccocus
thermophilus 

Lactobacillus 
bulgaricus

Lacticaseibacil-
lus rhamnosus

Lacticaseibacillus 
casei/paracasei

Bifidobacterium 
animalis ssp lactis 

Delvo®ONE 
Alpha  

Extra mild and creamy taste, high texture, good level of 
bioprotection and limited post-acidification.    

Delvo®ONE 
Alpha-B

Extra mild and creamy taste, high texture, good level of 
bioprotection and limited post-acidification. 
With B. animalis lactis Bif-6, high cell count until end of shelf life. 

    

Delvo®ONE 
Gamma

Mild and creamy taste, high texture, good level of bioprotection 
and limited post-acidification.   

Delvo®ONE 
Gamma-B

Mild and creamy taste, high texture, good level of bioprotection 
and limited post-acidification. With B. animalis lactis Bif-6, high 
cell count until end of shelf life.  

   

Delvo®ONE 
Zeta-C

Mild and creamy taste, high texture, good level of bioprotection 
and limited post-acidification. With L. paracasei L26, high cell 
count until end of shelf life.

   

Say hello to our Delvo®ONE family of cultures


