you meet ever-evolving consumer tastes in hard and semi-hard'cheese and get your
product to market faster. So why not take it for a spin?

info.food@dsm.com
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Flavor Wheel™: featuring
Ceska®Star & Delvo®ADD adjunct cultures

The Flavor Wheel™ concept is based on our broad range of Ceska®Star & Delvo®ADD
adjunct cultures, proven over 50 years to add signature flavor profiles to all kinds of cheese,
from Gouda and Cheddar to Monterey Jack. The result: award-winning cheese with excellent
taste and texture - and faster ripening times.

You can use these adjunct cultures in any combination to help create the perfect product; building on the flavorful
acidification already created by our starter cultures. Simply add them directly to the cheese vat in combination with
any complex starter culture to create a whole world of different cheese flavor. Sweet, spicy, fruity, nutty...whatever
direction you want to go, we’'ll take you there with Flavor Wheel™,

What customers need: What Flavor Wheel™ delivers:

A world of flavor choice

with different notes and profiles.

Differentiation on cheese taste.

Easy-to-use cultures

FlEXIbIlIty in flavor creation. - 1 .
that integrate seamlessly with production.
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<< <<

Greater speed Increased efficiency
with faster ripening times. with faster flavor development.
Proven A global team
application support. of cheese and dairy experts.

Meet the Flavor Wheel™!

See how you can cater to ever-changing
consumer tastes - and create a premium
product that stands out on the shelves.

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.

The General Terms and Conditions of Sale of DSM Food Specialties B.V. 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
General Terms and Conditions of Sale. The current version of our General Terms and Conditions of Sale can be found at
www.dsm.com/food-specialties/en_US/website-info/legal-information.html a hard copy will be forwarded upon your request.
©DSM Food Specialties B.V. 2021 | Alexander Fleminglaan 112613 AX | Delft | the Netherlands
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