




















International 
Media And Cultures 

m 
A World of Innovative Products for Dairy and Food Manufacturers, r-ood Service Operations and Retail 

Bacterial Cultures 
Our microbiologists are known worldwide for their technical expertise . We have a full line of proven and tested stock cultures, howev-
er we can easily create customized cultures for a particular requirement . In addition to our work with cheese, we are also strong in all 
cultured dairy and soy products . IMAC is an international supplier including the European Economic countries and the United Kingdom. 
All cultures are Kosher certified and FDA inspected. 

m 900-100, AP Culture - Mild culture primarily used in Spanish-style cheeses. Will not significantly affect pH . 
~~- 900-101, $rineguard"- Unique culture that retards the growth of unwanted bacteria, yeast and molds in brine solutions. 

Highly useful in Mozzarella and other brine involved cheese operations . 
-- ~r- 900-102, CAC - For Spanish-style sour cream 

W=~ 900-103, Citrolac"' - Citric acid fennenting cultures for buttermilk 
ji, 900-104, Diacetolac"' - Used in the manufacture of sour cream 
-R, 900-105, Heflvolac''" - Strains of Lactobacillus used for Mozzarella, Provolone, Romano and Parmesan to reduce browning 

and improve melting 
900-106, IVS- - Instant Vat Set Cultures 
~~ 900-106A, IVS Italian 

900-106B, IVS American 
OD 900-106C, IVS Yogurt 

:n 900-107, IOiieso-Lac'"' (ML 1 - ML 12) - Series of mixed strains for 
Cheddar, Feta, American, Cottage cheese, and Sour cream 
900-108, Meso-I.ac - BM"' -1Vlixed cultures used in the production 
of buttermilk 

900-109,1VIeso-L,ac - 9C'"' - Mixed cultures used in the manufacture 
of sour cream 

900-110, Probae"' - Propionic acid cultures used for Swiss cheese 
~9 900-111, SS - Secondary starter culture strain for cheese production 
,~ 900-112, 'I'eanp-I,ae" - (TL 201 - TL 215) - Series of mixed strains 

used in the production of Mozzarella and other Italian varieties 
~~>~ 900-113, Yo-Lac"' - Multiple and mixed strains used in the manufac-

ture of yogurt 
900-700, Mozzarella Flavor Starter Culture (Spray dried culture 
for direct application) 
900-720, Ricotta Flavor Starter Culture (Spray dried culture for 
direct application) 

~~ 900-750, Queso Flavor Starter Culture (Spray dried culture for 
direct application) 
900-500, Specialty (Custoin Cultures) 

The cheesemcr/cer's art nuist be complemented by the 
mica", ,,x. . :,)gist's s :~ld . The IMAC commitment to producimg 
the finest cteltcu-es, for. cheesemalcer,s, follow:s a centuries old 
tradition , for quality and excellence . 
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