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The cheese making technology “with eyes” is one of
the challenges both cheese-making technologists as
well as the owners of the dairy companies must face
each day. The application of this technology, apparently
correct, means that in many occasions the process
cannot be conducted towards the desired parameters.

If you want to fully manage what is really happening

in the milk throughout the whole process, from the
pouring in the vat until the maturation in ripening rooms,
Sacco has the solution!

Through our products and application knowledge, we
can help the industry to produce the best Emmenthal
and Swiss type cheeses.

The use of various indicators will allow us to standardise
the process and, in case of any deviation from the
stated objectives, apply the corrective measures
immediately. Some selected strains were studied to
produce a balanced blend of LAB that ensure the right
acidification kinetics and release the right enzymatic
complex to obtain the elasticity of texture typical of
Emmenthal cheese, so “the best container for

the best eyes”! Together with the starter, Sacco
developed a range of Propionibacterium (PAB) cultures
adaptables to all Emmenthal cheese types: perfect
eyes with natural and typical flavour will come from
Sacco fermentation.
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Cultures*

SHLO092E

SHLO99E
LH45
LH102

LH4R51

SLOS3F
SLO83AF
SLHO90F

sL093C
SLH097C
SH 098F/099F
ST020/022/023
ST 080F/086F
LL1
LLO85
PF8

PB1
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The natural bioprotection of your
Emmenthal and Swiss type products

Sacco has selected microorganisms for protection against
unwanted microorganisms in dairy products.

The cultures of 4Protection Line help to control and
preserve the final product from alterations, fighting

in a completely natural way any possible unwanted
microorganisms and thereby maintaining a “clean label”
product, protecting the quality and food safety and helping
reduce food waste. 4Protection Line is compatible and
complementary to all Sacco's starter cultures, they are
used by direct inoculation or surface treatment.

Powder and liquid rennet

The perfect products for the making of Emmenthal and
Swiss type cheeses are Clerici's powder or liquid
rennet with high chymosin content. The accurate selection
of specific raw materials guarantees a unique enzymatic
richness, a uniform granular structure and an optimal
solubility.

Clerici Powder Rennet

Chymosin-Pepsin % IMCU
96-4 870
80-20 and higher

Product Version
Range

Cultures*
Freeze-Dried Frozen
LR4PD New X X
SHL 099 E New X X
LC4P1 New X X
LRB New X X
LPRA New X X
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Clerici rennet contributes to obtaining a repeatable, exact
clotting and coagulation time, optimal removal of the whey
from the curd, and a compact cheese curd structure in
the mold. The Clerici rennet is 100% natural, free of
preservatives, and is available in Halal and Kosher
versions.

Clerici Liquid Rennet

Chymosin-Pepsin % IMCU
80-20 200
94-6 and higher

This information is intended for business to business and Healthcare professionals' communication for specific ingredients for food, beverage, and supplement producers.
The statements and information contained herein are not intended for final consumers of finished products. Any claims made for consumers remains the sole responsibility of the marketer of the
finished product. This information is provided “as is” and its use is at the recipient's sole discretion and risk. The statements made within this information have not been evaluated by the Food

and Drug Administration. These statements and the products of this company are not intended to diagnose, treat, cure or prevent any disease. Each of the names of the products, ideas, brands,
trademarks and logos mentioned in this document, however presented (i.e. displaying the @ or TM symbol, written in bold or large print, etc. ), are either property of ***** owned by an affiliate or
covered by a licensing agreement. What is presented in this document as a trademark may not be such in your specific country, notwithstanding the potential presence of the ® symbol, due to

national registration regulations and processes.
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