Imagine if you could build full flavor in your cheese in a uniquely sustainable way -
faster, with fewer losses and a lower footprint? Well, now we've made it a reality by
combining two of our leading offerings into one convenient solution for hard-and
semi-hard cheeses at FIE. Our Pack-Age® breathable membrane delivers protection,
improved ripening yields and stable flavor formation; while our Flavor Wheel™
cultures then guide the signature flavor to create a differentiated product.

A true step forward in sustainable cheese. Enjoy it all.
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Our ingredients for success

This solution is the full package - literally. It starts with Pack-Age®, our sustainable, breathable
membrane that lowers your footprint by reducing losses while enabling rind and taste formation

(whether earlier in the ripening process or at moment of delivery to your customer). Ideal for all
cheesemakers (including medium-and-small operations), it can also be used for down-cycling after
use. This is complemented by our Flavor Wheel™ adjunct cultures, which create a world of flavor
choice with different notes and profiles that can accelerate ripening and take your cheese in
exciting new directions.

Insights &
key ingredients

Q Pack-Age®

This unique, breathable
membrane is a fast and
effective way to develop great
taste and texture in ripened
cheeses.

O Flavor Wheel™

Our Flavor Wheel™ cultures
build diversification based on
the flavorful acidification
already created by our starter
cultures. Simply add them
directly to the cheese vat in
combination with any
acidifying system (bulk starter
as well as DVC).

Although diligent care has been used to ensure that the information provided herein is accurate, nothing contained herein can be construed to imply any representation or warranty for which we assume legal responsibility, including
without limitation any warranties as to the accuracy, currency or completeness of this information or of non-infringement of third party intellectual property rights. The content of this document is subject to change without further
notice. This document is non-controlled and will not be automatically replaced when changed. Please contact us for the latest version of this document or for further information. Since the user's product formulations, specific use
applications and conditions of use are beyond our control, we make no warranty or representation regarding the results which may be obtained by the user. It shall be the responsibility of the user to determine the suitability of our
products for the user's specific purposes and the legal status for the user's intended use of our products.

DSM Food Specialties and DSM Nutritional Products are suppliers of products in the Food & Beverage division of Royal DSM.

The DSM General Terms and Conditions of Sale (“GCS”) apply to and are part of all our offers, agreements, sales, deliveries and all
other dealings. The applicability of any other terms and conditions is explicitly rejected and superseded by our GCS. The current
version of our GCS is available at https://www.dsm.com/corporate/website-info/terms-and-conditions.html, a hard copy of which
will be forwarded upon your request.
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