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Flavours
A partnership with Givaudan, the global leader in flavour 

creation,  we help our customers develop flavours that are 

specific for their target market. 

We offer flavours for application in;
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Dairy
A partnership with DSM we offer;
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Delvo®Fresh Cultures
Range of yoghurt cultures that give 

thick and creamy product with low 

post acidication

Delvo®Cheese Cultures
Range of cheese cultures for all 

cheese types that give the right 

flavour and textures that appeal to 

specific markets

Delvo®Cid+
Natamycin based natural preserva-

tive against yeast and molds, it has no 

impact on taste or smell of yoghurt 

and cheese

Delvotest®
the gold standard for antibiotic residue 

in the global dairy industry

Maxilact®
leading lactase enzymes for lactose 

free and Sugar reduced milk

Maxiren®
A range of cheese rennets that are 

100% chymosin enzymes, highly specific 

with no side activities. They give high 

yield and consistent quality cheese. 

Maxiren is available in liquid and 

granulated versions
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Refer to the bakers brochure

Zuri Bread improvers
A range of premium bread improvers that give high volume, 

even and soft crumb structure, good crust color ad offer 

good machinability of the dough

Zuri Bread softener
Refer to bakers brochure

Milling and Bakery
Zuri Flour improvers
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Zuri cake mixes

Premium quality cake mixes that are easy, fast to bake 

and offer cost effective solution to your business. Our 

range includes;
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Zuri Whipping cream 

Powder mix
Premium powder mix that gives a stable cream with a 

rich creamy mouthfeel. the cream is re-whip stable and 

the powder does not require refrigeration storage
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Beverages
We offer enzyme solutions for
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