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Microbiome and good bacteria – the future for health and 

food 



         

  Keep it great!   
with good bacteria in food 



Movie- Bioprotection helps Keep food great ! 
 

 

C:/Users/DKPETR/Videos/Today/Story of good bacteria_3-What_is_BioP-sub.mov


Bioprotection is a natural way to 
protect against spoilage and harmful 
contamination in food. This not only 
helps you to keep your products fresh 
and safe, it also helps you to build and 
protect your brand! 



Create subtitle 
1. Make a line break 

2. Click on Increase Indent 

   
from Top Ribbon under 

Home/Paragraph 
3. Insert or type the subtitle 

 
NB! The dashed borders around 
the logo graphics are not visible 

in Show view or on print 
 

Insert Picture 
1. Shift + click on the  

Picture placeholder 
2. Click on Load ImageShopper 

from customized ribbon tab  
to load task panel 
3. Select an image 

4. Use Image Tools to pan,  
crop, zoom and compress 

 
Is the logo invisible?  

Change layout 
Right click outside slide 

6. Select Layout 
7. Select  

Title slide for dark picture  
 
 

View drawing guides 
Right-click outside slide and 

select Grid and Guides... 
Check Display drawing guides  

on screen 
Select OK   

Using nature’s good bacteria to ferment food is a traditional way to keep food fresh longer  



2012 2013 2014 2015 2016 2017

Use of bioprotective food cultures in dairy is growing 
rapidly worldwide   

3.6 million tons  

of Fermented dairy 
products protected with 
bioprotective cultures in 
2017 

8% 



Keep it great! 
Keep the label clean  
If you improve quality and consistency the 
natural way. It adds to the appeal of the 
product. And help meet the consumer 
demand for products without artificial 
ingredients.  



Keep it great! 
Keep it special 

Bioprotective cultures help make sure 
consumers can enjoy the taste, goodness 
and quality of fermented dairy products, 
each and every time 



Insert Picture 
1. Select Picture 

placeholder 
2. Click on Load 

ImageShopper from 
customized ribbon tab  

to load task panel 
3. Select an image 

4. Use Image Tools to 
pan, crop, zoom and 

compress 

         

  Keep it great!  Make sure it 
stays the way you made it 
 

A lot of things can happen after products 
leave the dairy. Bioprotective cultures can 
help secure quality throughout the value 
chain. 

 



Food cultures can help enable shelf life extension 
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Best before date 



Insert Picture 
1. Select Picture 

placeholder 
2. Click on Load 

ImageShopper from 
customized ribbon tab  

to load task panel 
3. Select an image 

4. Use Image Tools to 
pan, crop, zoom and 

compress 

 

​Keep it great! 
Reducing food waste in 
dairy with good bacteria 
Wasted food is an economic and  
environmental burden. Use food cultures 
to keep products naturally fresh and safe 
throughout shelf life. 



Insert Picture 
1. Select Picture 

placeholder 
2. Click on Load 

ImageShopper from 
customized ribbon tab  

to load task panel 
3. Select an image 

4. Use Image Tools to 
pan, crop, zoom and 

compress 
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The date is the biggest problem! 
Dairy products is a big contributor to global food waste and loss.  
1.5 M tons yogurt is thrown away, primarily due to date related issues.  

I suggest that you use the picture 
from the front page of the brochure 

- and adds the numbers on top.  
- 20% of all dairy wasted 

- 17% of all yogurt wasted 
- 80% is due to date related issues 

 

c 

 

The date is the biggest problem!  

20% 
of all dairy  
food is 
wasted 
globally 

80%  
Is due to date 
and shelf life 
related issues 

17% of all 
yogurt 
wasted in 
Europe 



Add Date and Footer via 
>Insert >Header & Footer  

1. Check in Date & Time  
2. Check in Footer  
3. Fill in text field 

4. Click Apply to All 

To add pre-formatted  
bullet text, please use the 
Increase/Decrease Indent 

buttons found in the 
 Top-PowerPoint menu 

Insert Picture 
1. Select Picture 

placeholder 
2. Click on Load 

ImageShopper from 
customized ribbon tab  

to load task panel 
3. Select an image 

4. Use Image Tools to 
pan, crop, zoom and 

compress 

Insert Chart 
1. Select placholder 

2. Selcet customized  
CH Tools Ribbon 

3. Click Create Chart  
from Chart Tools 

 

Bioprotective cultures delays outgrowth of molds and yeast in Tvorog 

        Reference             FreshQ® Tvorog 1 

P. brevicompactum 

P. crustosum 

P. solitum 

P. carneum 

P. paneum 

P. roqueforti 

Example: Debaryomyces hansenii (added at 50 cfu/g) in tvorog 
produced with eXact® Fit 3 starter culture, with and without 
addition of FreshQ® Tvorog 1 (50U/T milk) and stored at 
7˚C/45˚F 

Example: Tvorog fermented with eXact® Fit 3 starter 
culture, with or without the addition of FreshQ®Tvorog 1 
(50 U/T milk), added              P. brevicompactum, P. 
crustosum, P. solitum , P. carneum, P. paneum and P. 
roqueforti  (500 spores) and stored at 7˚C/45˚F for 28 days  



Add Date and Footer via 
>Insert >Header & Footer  

1. Check in Date & Time  
2. Check in Footer  
3. Fill in text field 

4. Click Apply to All 

To add pre-formatted  
bullet text, please use the 
Increase/Decrease Indent 

buttons found in the 
 Top-PowerPoint menu 

Insert Picture 
1. Select Picture 

placeholder 
2. Click on Load 

ImageShopper from 
customized ribbon tab  

to load task panel 
3. Select an image 

4. Use Image Tools to 
pan, crop, zoom and 

compress 

Insert Chart 
1. Select placholder 

2. Selcet customized  
CH Tools Ribbon 

3. Click Create Chart  
from Chart Tools 
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Closing Slides:  

 

So as you can see – good bacteria, and the increasingly 

advanced science we can apply to identify new 

functionalities, is the future for both health and food.”  



Add Date and Footer via 
>Insert >Header & Footer  

1. Check in Date & Time  
2. Check in Footer  
3. Fill in text field 

4. Click Apply to All 

To add pre-formatted  
bullet text, please use the 
Increase/Decrease Indent 

buttons found in the 
 Top-PowerPoint menu 

Insert Picture 
1. Select Picture 

placeholder 
2. Click on Load 

ImageShopper from 
customized ribbon tab  

to load task panel 
3. Select an image 

4. Use Image Tools to 
pan, crop, zoom and 

compress 

Insert Chart 
1. Select placholder 

2. Selcet customized  
CH Tools Ribbon 

3. Click Create Chart  
from Chart Tools 

 

 
 

 

 About Chr. Hansen  
Everyday 1 billion people consume a Chr. 
Hansen product. Chr. Hansen develops and 
produces cultures, enzymes, probiotics, plant 
protection and natural colors for a rich variety 
of foods, confectionery, beverages, dietary 
supplements and even animal feed. We have 
done this since 1874 and have more than 2,800 
dedicated innovative and technically skilled 
employees in over 30 countries.  
 
 
 
 
 
 
 

Chr. Hansen is committed to 
reduce 1.2 million tons of  
yogurt waste by 2022  


