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Appendix A-1

Product information for yoghurt culture

FD-DVS YF-3331 - Yo-Flex®

Product Information

Description Thermophilic Yoghurt culture.
Defined mixed strain culture containing Streptococcus thermophilus and Lactobacillus
delbrueckii subsp. bulgaricus blended in a convenient freeze-dried form to produce
yoghurt.

Application YF-3331 will produce set yoghurt with a low body, medium to high gel firmness and
strong flavor.

The culture is ideal for manufacturing the following types of yoghurt:

e Cup Set
s Drinking
Packing Packing size Item number
10 x 50U 663815
Storage and Freeze-dried cultures should be stored at -18°C (0°F) or below. If the cultures are
shelf life stored at -18°C (0°F) or below, the shelf life is at least 24 months. At +5°C (41°F) the
shelf life is at least 6 weeks.
Instructions Remove the cultures from the freezer just prior to use. DO NOT THAW THESE
for use CULTURES. Sanitize the top of the pouch with chlorine. Open the pouch and pour the

freeze-dried granules directly into the pasteurized product using slow agitation.
Agitate the mixture for 10-15 minutes to distribute the culture evenly.

Dosage - Recommended dosage of freeze-dried DVS cultures in units to liters:
DVS inoculation
percentage Amount of milk to be inoculated
7,0000 | 5,0000 [ 10,0001 | 15,0001

500U/2500 1 2000 | 1,0000 [ 2,000U | 3,000U

w/5L
Incubation Recommended incubation temperature is 35-45°C (95-113°F). For more information
temperature please use Chr. Hansen’s suggested recipes.
Kosher status YF-3331 is Kosher approved (Circle K D) for year-round use, excluding Passover.

KMH/FD-DVS YF-3331/0ct2002 /1:2

Chr. Hansen A/S, 10-12 Boge Allé, DK-2970 Horsholm. Tel: +45 45 747474, Fax: +45 45 748813. Web: chr-hansen.com
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Appendix A-2

Product information for probiotic culture

Description

Application

Packing

Availability

Storage and
shelf life

Instructions
for use

Dosage

Incubation
temperature

Kosher status

FD-DVS LA-5® - Probio-Tec™

Product Information

Thermophilic Lactic Culture.

Defined single strain culture containing Lactobacillus acidophilus. The strain has been
selected from Chr. Hansen's culture collection and has a long history of safe use.
Clinical documentation on possible health benefits are available upon request.

LA-5 is supplied in a convenient freeze-dried form.

LA-5 is a registered trademark of Chr. Hansen.

The culture is primarily used in the production of prabiotic milk products (fermented
or sweet). The culture can be applied alone or in combination with other lactic
cultures, eg Bifidobacterium, Streptococcus thermophilus (ABT cultures), Yoghurt
cultures and Mesophilic aromatic cultures (type LD).

Packing size Item number
5 x 25 g pouch 100021

LA-5 is also available in frozen form as well as in convenient to use DVS blends with
other cultures.

Freeze-dried cultures should be stored at -18°C (0°F) or below. If the cultures are
stored at -18°C (0°F) or below, the shelf life is at least 24 months. At +5°C (41°F) the
shelf life is at least 6 weeks.

Remove the cultures from the freezer just prior to use. DO NOT THAW THESE
CULTURES. Sanitize the top of the pouch with chlorine. Open the pouch and pour the

freeze-dried granules directly into the pasteurized product using WLFM
Agitate the mixture for 10-15 minutes to distribute the culture evenly.

LA-5 has unique high cell count/g of culture. It is micro-aerophilic and slow growing in
milk. Lactose is fermented to DL-lactic acid.

It is recommended that LA-5 is inoculated according to the desired cell count in the
final product. This is influenced by the shelf life and the pH and acidity of the
product, the fermentation time and temperature applied. LA-5 is very stable and has a
high resistance towards acids in fermented dairy products.

Optimum growth temperature for LA-5 is 37-40°C (99-104°F). Growth will take place
in the temperature range 28-43°C (82-109°F). Due to the relatively slow acid

formation of LA-5 there is very limited difference in acidification speed in the
temperature range 37-43°C (99-109°F).

LA-5 is Kosher approved (Circle K D) for year-round use, excluding Passover.

ABr/LA-5-FD-Pl/nov 2001/1:2

Chr. Hansen A/S, 10-12 Bage Allé, DK-2970 Hasholm. Tel: +45 45 747474. Fax: +45 45 748813. Web: chr -hansen.com
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Appendix A-3

Product information for hi-maize starch

E&ation C!’ Starch & Chemical

A member of the ICI Group

TECHNICAL SERVICE BULLETIN

Issued: August, 2003
Page: 10f1
Ref No: TDL-66B-04

HI-MAIZE® 1043 - EXPORT

Food Products Division
7 Stanton Road

Seven Hills

NSW 2147

AUSTRALIA

Tel: (612) 9838 6000
Fax: (612) 9838 6088

PRODUCT DESCRIPTION

Hi-maize®1043 is a natural, unmodified, food grade,
high amylose maize starch that is an enriched source
of total dietary fibre and resistant starch, and is not
organoleptically detected in most product applications.

CHARACTERISTICS

A fine, white, free-flowing powder, with no off odours or
flavours.

APPLICATIONS

Hi-maize®1043 may be used as a fibre source in
bakery products, bread, breakfast cereals, pasta and
noodles, snack foods, soups, cereal drinks, yoghurt
and select dairy products.

Note: Hi-maize®1043 is not soluble.

LABELLING

Recommended labelling is MAIZE STARCH or
STARCH however please check local food labelling
requirements to ensure compliance.

PACKAGING

Available in 25 kg moisture barrier, multiwall paper
bags.

TYPICAL ANALYSIS
Moisture : 10.0 - 13.0%
Dietary Fibre (AOAC) . 60% dsb min
Protein (N x 6.25) : 1.0% max
Particle Size

Retained 212 micron : 1.0% max
Ash dsb : 0.5% max
pH : 40-6.0
Sulphur Dioxide : <10mg/kg
Nutritional Information
Typical “as is" 13.0% moisture
Total Carbohydrate™ . 34%
Sugars + Nil
Fat : <0.1%
Sodium 65 mglkg
Dietary Fibre” : 52% min

* as defined by FSANZ food regulations
STORAGE

When stored under normal warehouse conditions,
shelf life of unopened bags is indefinite. However,
frequent stock rotation is recommended.

GENERAL
Hi-maize®1043 is both Kosher & Halal certified and
is Non-GM Identity Preserved.

“The information given and the recommendations made berein are bascd on out research and are belicved 10 be sccurale but no guaranty of their accuracy i made, In every case we urge and
secommend that purchasers befors using any produet in full scale production make their awn tests to determine (o their own satisfaction whether the product is of acceptable quality and is suitable for
heir particular purposes under their awn operating conditions. No representative of ours has any authority to waive or changs the forcgaing provisions but, subject to such provisions, our cagineers are
‘wvailable to assst purchasers in adapting our products n their needs and 10 the circumstances prevailing in their business. Nothing coniained herein shall be construed to imply the nan-existence of any
elevant palents of 10 Constitute a permmission, induicement o ecommendation to practice any invention covered by any paienk, without aythariy fom the owner of this patent. We also cxpect
purchasers fo use our products in sccordance with the guiding principles of the Chemical Manufacturers Association's Responsible Care® program.
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Appendix A-4

Product information of Na-alginate

Product Detail Page 1 of 2
o, ® ve

cﬁ& i B A 3 g - 0 Item:
SIGMA-ALCFIERSS - \ k. ® Fa

Welcome Aram Pisuthipot! | Not You? | Login | Your Profile | Order Center | Search |

SubStructure Search Help Browse Product Lines Site Search

Return
Related
Documents
MsSDS 2
FT-IR Condensed Phase
FT-IR Raman
DEA Instructions
Lot SpicHic SIGMA-ALDRICH
Jatormition Certificatecin:
Certificate of Anaivsis
Lot #:
- Product Name Alginic acid Sedium salt from brown algae,
0;:;:::;15 X BioChemika, for immobilization (of microorganisms)
Fin review
Bulk Quote Product Number 71238
Ask A Scientist Product Brand Fluka
CAS Number 9005-38-3
Molecular Formula
Molecular Weight
TEST LOT 1120627 RESULTS

APPEARANCE (COLOUR)
APPEARANCE (FORM)
SOLUBILITY (COLOUR)
SOLUBILITY (TURBIDITY)
SOLUBILITY (METHOD)
PH

LOSS ON DRYING
RESIDUE ON IGNITION
INFRARED SPECTRUM
BIO-TESTS

DATE OF QC-RELEASE

FAINTLY BROWN
POWDER

COLOURLESS

VERY FAINTLY TURBID (5.6-12.5 NTU)
0.1G IN 10 ML H20 HEAT
7.5

12,5 %

30 %

CORRESPONDS

GELLING CORRESPONDS
27/1UL/04

Sigma-Aldrich guarantees the 'Sales-Specification' values only, non-specified tests may be includ
additional information. The current 'Sales-Specifications' sheet is available on request. For furthe
please contact our Technical Service. Sigma-Aldrich warrants, that its products conform to the in
contained in this and other Sigma-Aldrich publications. Purchaser must determine the suitability «
product for its particular use. See reverse side of invoice for additional terms and conditions of sz
values given on the 'Certificate of Analysis' are the results determined at the time of analysis.

X

Dr. Gert van Look, Manager

Quality Contral
Buchs Switzerland

http://www.sigmaaldrich.com/cgi-bin/hsrun/Suite7/Suite/Suite.hjx;start=Suite.H... 9/26/2005
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Appendix B-1

Information of Spray dryer

RIEH L
i ()
L

Specification condition
e SDE 50 manufactured by J.C. Machinery and civil work Co., Ltd.
e A nozzle atomizer with a length of 44 cm
e An atomizer pressure at 15 + 5 psi
® A co-current air flow
® An air inlet temperature at 180°C
e A blower speed at 38 Hz

e A pump speed at 40-42 Hz
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Appendix B-2

Pictures of encapsulated beads

Figure 1 Ca-alginate-hi-maize starch beads

Figure 2 Materials and tools to make immobilized cells by an extrusion technique
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Appendix C-1

Oxygen transfer rate result
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Appendix C-2

Oxygen transfer rate result of laminated pouch (PET/PP/Al)

Report

Company iTSITTIPOF;N - jBa}tnim__ B 10001 - )
TestName 02 Thickness 120 um | U
SampleName aluminiumfoil Eﬂe& 8 - .
SampleMark  composite __ | SampleAmount |1

_nggﬁeF(om THAILAND_ ‘ TO - _27@:15

MadeModel - PO 76cmHg P\
Standardr \ 7ASTNI1434 - B 75‘1 -F’Zﬁ 701Mpa \ i

Machine VAC-V1 GTR 0744 cni/nf .24h.0.1MPa

Coefficient_ P 1.359E-13 cm.cm/eni s.cmHg

| Te@pe(alureﬁ\?& 1Degrees

| Humidity | 21.7%RH Coefficient_ D | 2.278E-08 crhls

Date _‘L:g:ggoc?_ i Coefficient_S |5 966E-05 cril/enf s.cmHg

Provider | BANGKOK | Operator |Prem

GTR(GB1038-2000) 7.342E-06  cni/nf d Pa

Coefficient_P(2000) 1.019E-16 e cmicni .5.Pa

100 72

080

070

050
040
030
i i - O TN T SO R S G W e T

010

o N R o R U L ST I (. s
000 4186 8372 12558 16744 20930 25115 29301 33487 37673 41859
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Appendix C-3

Oxygen transfer rate result of laminated pouch (nylon/PE)

Report

i Company SITTIPORN

TestName

oz~
SampleName Nylon
SampleMark _composite

SampleFrom THAILAND

Temperature |22 8Degrees

Humidity _19_GEH
Date 9/8/2007
Pro_vider / BANGI‘_(OK

GTR(GB1038-2000)

Coefficient_P(2000)

100 72

090 -
fat:]
070
060 -
050 -
040
030

020

204

MadeModel
Standard ASTM1434
Machine VACVT

308

| Batch 0001 - ) )
Thickness 80 um B
; TestArea | 51 N -
_(SampleAmoynt |1 ——
TO_ 273.15 |
RO 76cmHg |
e juee

GTR

| Coefficient_P

113.056cn/nf .24h.0. 1MPa

1.649E-11 cril.em/cr .s.cmHg

| Coefficient D | 0  cifs .
Coefficient_$ :00 ccnfenf semHg
Operator  [Prem . N/
1.115E-03  eni/nf .d .Pa AN 4
1.181E-14 cn cmicnd s.Pa e Y
w8 510 612 714 816 918

1020
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Appendix D

Phase Diagram of water

Phase Diagram: Water - Ice - Steam
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