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4Protection

Clean label solutions 
for shelf life  
without compromise

In the dairy sector, quality must be safeguarded 
throughout the entire supply chain. Cheese, yogurt, 
and fermented milk products require solutions capable 
of ensuring stability and safety across their full 
shelf life. 

The 4Protection line by Sacco System consists of 
carefully selected lactic acid bacteria that naturally 
preserve dairy products without the use of additives 
or artificial preservatives. These solutions meet clean 
label requirements while maintaining the original 
structure, taste, and aroma of the product.

The entire range also addresses the need to reduce 
food waste, considering that approximately 20% of 
dairy products are wasted each year, particularly at 
the household level.(1)

Food cultures with protective effect are based on 
the use of single strains or defined mixtures of 
microorganisms, typically lactic acid bacteria.  

Their metabolic activity is well recognized for 
inhibiting the growth of microorganisms that are 
harmful to humans and limits the development of 
spoilage microorganisms by modifying the growth 
environment. In this way, they support product safety 
and help maintain quality throughout the entire shelf 
life.

The synergy between starter cultures and food cultures 
with protective effect does not generate off-flavours, 
but instead preserves the original flavour profile of dairy 
products.

Ensuring stability throughout 
shelf life, naturally

The protective effect of 
bacteria is the result of 
three main biological 
interactions:​
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Culture Name Application Inoculation method Dosage​
(doses/100l)*​

Anti Yeast&Moulds

LPR A ​
LR B​

LR 4P D

Yogurt and
fermented milk DVS 1-10

Anti Clostridi
LC 4P 1​

Block 1 (LCR 4P 06)
Block 2 (MOL 4P06)

Fresh, hard, semi-hard 
and soft cheeses DVS 1-10

Anti Pseudomonas

Ally 1 (CNB AP) Mozzarella and ricotta Storage Liquid 1-10

Anti Listeria 
monocytogenes

Hero 1 (CNB AL)​
Hero 2 (LPAL)

Fresh, semi-hard,
blue type cheeses

DVS
Saline solution​
Smear solution

1-10

Anti Gram Negative

Rescue 1 (CPR 4P 1​)
Rescue 2 (CRS 4P 2)

Fresh, hard and
semi-hard cheeses DVS 1-10

Anti Other Microorganisms
(e.g. Heterofermentative 
Microorganisms) Free 1 (BGP 1)

Yogurt and
fermented milk DVS 1-10

Fresh, soft and
semi-hard cheeses DVS 0,1-10

LPR G
Yogurt, fermented milk, 

fresh and
semi-hard chees

DVS
Saline solution​ 1-10

Protein Stability
PerforMilk 1 Milk in storage tank DVS 0,5-1

PerforMilk 2 Milk in storage tank DVS 0,1-10

The data, results and information obtained and quoted in this research are accurate and reliable, and refer only to the specific conditions and environment in which the study was conducted by the Company. Any tests 
performed under conditions other than those in which the research was conducted by the Company may generate different results, data or outcomes. In such cases, the Company cannot be held responsible for any 
discrepancies or deviations. 
The introduction of the Product into markets outside the European Union is the sole responsibility of the purchaser. The latter must ensure that the Product fully complies with the laws and regulations in force in 
thedestination territory and that it meets all the requirements necessary for its legal marketing. 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 SaccoSystem, 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. This document may contain images created by AI

Sacco System 4Protection Product Line:

* Please contact your technical sales manager for further information​


