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Rapid starter-preparation system provides efficient new production methodology for cheese making.

Cheese makers utilizing the bulk set method of processing recognize the benefits of this approach in terms of control of the cheese making process as well as production economics.  But all are faced with two related challenges.   Production volume is ultimately limited by starter room capacity.  And, the time it takes for starter to develop to vat-ready status can be as long as 18 hours.  Both of these factors put an upper limit on daily production, and could be addressed only by capital investment in starter room expansion.  Direct vat inoculation (DVI) does provide another option, but presents its own set of challenges regarding process control, flavor development and costs.

There is now a new culture technology from DSM Food Specialties that offers cheese makers a third option in production methodology.  It is an option that, in essence, brings the best of both bulk set and direct vat inoculation…without the drawbacks of either.

The DELVO-STAR® Rapid Starter-Preparation system is specifically designed for plants with limited bulk starter capacity or those desiring greater flexibility, and works with existing starter room equipment.  It is designed to speed and simplify the cheese making process, without altering the plant or the end product.  
The process is extremely simple.  DELVO-STAR® cultures are added directly to pasteurized milk in the starter tank.  No starter media is needed.  The cultures grow very rapidly, enabling the starter tank to be ready for transfer to the cheese vat in just six hours!  This is less than half of 18 hour development time required by traditional bulk set cultures.  In effect, the use of DELVO-STAR® culture systems doubles the capacity of any starter room…with no capital investment.
The DELVO-STAR® culture strains have been developed to provide all of the benefits of traditional milk-based bulk starter.  The starter can be used to produce a wide variety of cheeses, including aged Cheddar and Cottage cheese.  These strains have been proved to provide excellent flavor development, with the flexibility of manufacturing current-cut and aged cheeses with the same starter.  Plus, the multiple strains available can be rotated to provide excellent protection against phage infection.
Implementation

DELVO-STAR® culture systems are deployed from easy-to-handle aseptic bags which are stored at -450 C.  The bags are connected to the starter tank with a simple aseptic connection, then added at a maximum 1% level to the pasteurized milk in the tank.  In six short hours, the tank is ready for transfer to the cheese vat.  Or, if hold-over is required, finished starter can be stored cold for up to three days without significant loss of activity.
The DELVO-STAR® system “tempers” starter cultures to milk, so that when added to the cheese vat the cultures are pre-conditioned to produce acid quickly and create desirable flavor components from the milk.  There are no extended ripening times such as required by other culture systems.
Benefits

· No starter media is required.  You can eliminate the cost and handling problems associated with media.  There are no media bags to dispose of, or dusty mess in the starter room.  Starter room labor requirements are reduced, and the possibility of human error associated with media use is also eliminated.

· DELVO-STAR® is simple to use, and completely aseptic.  Just connect the bag to the starter tank.  Again, the possibility for error is greatly reduced.

· Speed delivers higher productivity from existing assets.  Starter is ready in just six hours, effectively doubling the capacity of any starter room.  In the cheese vat, lag time from inoculation to coagulant addition is minimized since there is no waiting for the starter to acclimate to the cheese milk.  Add in shorter ripening times, and the overall production speed impact of DELVO-STAR® can have a significant impact on plant yield and through-put.
· DELVO-STAR® uses proven Lactococcus lactis and cremoris strains that give outstanding cheese flavor, whether producing mild or long-hold cheeses.  Flavor development is guaranteed.
· Phage resistance is maximized through rotation of multiple strains.

· The system also provides an efficient delivery system for adjunct or specialty cultures, so cheese makers can tailor starter cultures to the changing needs of the processing plant or the cheese market.   Processors can more easily make different types of cheese more frequently.

· Since milk is the starter media in the DELVO-STAR® system, increased plant yields can be expected.
· Operational savings result in lower cost per ton of finished cheese.

· Sustainability attributes of using DELVO-STAR® include energy savings, waste minimization and reduction of transportation.

Conclusion
With the DELVO-STAR® Rapid Starter-Preparation system, cheese makers can make the same cheese they always have, applying the same craftsmanship that makes their products unique.  But more cheese can be made faster, easier and more profitably without capital investment by applying this unique new technology.
For more information contact:
DSM Food Specialties

45 Waterview Blvd. 
Parsippany, New Jersey 07054-1298 

(800) 662-4478

www.dsm-foodspecialties.com
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