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Bio-G-Lacto ®T ATU® faxawor: fopanfafer, srwiT, ik ary
1. gf¥erg

Bio-G-Lacto, St BGA-Dictum GmbH gRT fasRid e TegH-3mutid Idre §, W uerdf
T eroiia RRIHR o for faRiy & U 9 fEwg= foran mam g | e R ITaNTe s Ried
(LPS) ST SUGNT 6%, Bio-G-Lacto Hdl g, TiY, SRAT 3R &@Tanurhama‘rﬁ
Aeth-A3H 3R YR&T P STl ¢ | SHDT AN Heed 3 &0 H § Sfel U=ila ol
TRl 1 AT YUl Iudsy §1 59 IUTE 1 gl Sriyue 3R Uiplds
fIRIVATS SnYyfe SUHIET & Wa3-Add (clean-label) THIYTT Bt HITT B O Bl 7, S
RE 3R FRURT (sustainability) &) W14 SISl & |

2. AT IRITRISW Riwew (LPs) ot frarfafy

Bio-G-Lacto & AIG[g LPS Udh UoTZH- MR Ufdferar & e ¥ ufaeifds Nfiet
(antimicrobial compounds) T fATUT T 8 | I8 Ufhar YTaETEAE 31 (SCNY) 8fiR
BISSIo WRIRITES (H.0,) B! U & Tfeha Bt §, S s W Ul §f Uipfad
Y Y UTS S g AT T Shot o Tebal! o | 39 ufaferan & uRumaey
BTSUIITAITSAC (OSCNY) ST §, Sl Ueh ifaaemel ufastfae uHTa (antimicrobial
effect) ATl AT B |

. @Tﬁﬁﬁ-‘ﬂﬂ (Membrane Disruption): OSCN- ﬁ&ﬂ\‘rﬁﬁﬁmﬁlc—vﬁ (cell
membrane) & T1y T % SfRftsfed aama (oxidative stress) A hdl
2 3R PIfRE13f Bl Afepg HR T g

. ﬁ'\ﬁﬂ'\‘aﬁﬂ YHId (Broad- Spectrum Action): LPS Gram-positive 3R Gram-
negative éae"rﬂm 3R WUQ_CC (molds) TR UHTd! gral %I Yg Escherichia coli,
Listeria monocytogenes, Salmonella 3R Pseudomonas spp. S TSB!
(pathogens) 3R WIS UeT B+ aTd Sitdl &1 Aférd BT |

. TIGATHDT (Selectivity): T8 Ufafehar faRiy U T geAeital & yHIiad S o,
s @Ter Ugrdf & "ad! (sensory) AT GIyor JFaeht U &1 6T Sadt|

Bio-G-Lacto & LPS & dTH:

. STpfae gRTRufaa & guTdt (oIF, g=itad &t srufRufa) |
. vfasifae 9iffre Aot A Ty g ora & R siform 3arg § #1¥ sy
(residues) T-I'(ffﬁ?rl



. dférd gereila foear (targeted microbial action) Sffereay JR&T FATHT Bt
8, STafe W UIaT U gAdH THTd STl 8|

3. SFIUART 3R fafkry ey

3.1 F=T g9 (Raw Milk)

Hod] g Y&HSNG i (microbial growth) & fiTT 3t Haaeiel glaT 8, iRy wu 3
34 &A1 § gt w=fta= (refrigeration) ﬁﬁﬁﬂfﬁ?ﬁﬁﬁ%l Bio-G-Lacto EIT@WUT
(pasteurization) & Tdh ETT\&H e UgH HRar g

.  UMTIRAEdT (Effectiveness): &rwﬂ‘fﬁwaa‘ﬂ%ﬁﬁ 5 g/L &1 WRIH TR Bio-G-
Lacto 12°C R 4} E. coli @1 gfa &1 T RE I Tl g

. TP AW i (Shelf Life Extension): fo=1 Su=Rd gy &t a1 4 sitaryy gfes
& UGl TR a9 UG BT JHY AT 1 TR 81 ST g

o HTRY YR&IT (Health Protection): Listeria monocytogenes 3R Salmonella SI&
W? SARIY QT SffAd ATl (foodborne illnesses) & SIRIH DI BT
RGN

3.2 aﬁ?%ﬁm (Sauces and Dressings)

Bio-G-Lacto TIRIGH oRd W1 UeTdl, o AivT 3R SR, & geasiia gfe (microbial
growth) &1 GHTA! &1 FAaRd #= I Aeh T3P TeTdT 6;

« Wlq GﬁT{[UraT-ITﬁTW&-I'UT (Preservation of Taste and Quality): Wﬁ%ﬁ&ﬂ
3R HIA WG (delicate flavors) TR HIs THTE Tal TSI, Sl I=-T0ET dTd
ITC! ¥ o STawge 7|
wﬁwm&m (Natural Preservation): uﬁlﬁrﬁa?gw (antimicrobial propertles)
W TR (artificial preservatives) P IS Bl THATE B od %
TTS-AT (clean-label) UGl & &0 §dT 5 |

3.3 3fST- 3T ITE (Egg-Based Products)

IR 3R 31T FST-MUTRE IUTE (egg-based products), A =0 T sryaf w=fia=
(refrigeration) g1l AIdTaRU |, Bio-G-Lacto ¥ A& ArHIad gid %

. ﬁ&tﬁﬁﬁ & (Microbial Safety): Salmonella SI& INTSIEH (pathogens) gyTal
XYY 3fa3g [PUA B

. 41 g3 FRIET (Extended Stability): eh ATSF H gia I TGS g (supply
chain) T 81 aTdl B &1 &1 fabaT ST YT & |




4. TP TR&D] Pt g

TS TRef, S UIefRrad JRAE (potassium sorbate), JEASIE gfg Sravie=
(microbial growth inhibition) H H&IH YHTd UefRfd & § | U&f e H, Bio-G-Lacto
FafalRed Wy Y UeH aRdT §:

. Ui i SM@RIY (Complete Growth Inhibition): 300 ppm @1 TigdT
(concentration) UX Bio-G-Lacto Wﬁ%ﬁ&ﬂ\‘rﬂ? e (microbial stability)
%Qg?ﬂ % Sdfdb IETafa® fawe (chemical alternatives) FHad IHd gyE

I

. Gﬁ'ﬁ'ﬂ-‘ﬂﬂﬁ (Residue-Free): NI BRI ] (chemical additives) %%ﬁlﬂﬁ, Bio-
G-Lacto 3ifdH Id@rg & ﬁé BSIERREICEL (active residues) W@ﬁ@?ﬂl

.  TIERUI-3HAdT (Environmental Friendliness): SH®! HTgpfa® AT
(natural composition) Wmﬁﬁlﬁ (sustainable production methods) T
T B B

5. Bio-G-Lacto & 3ffdfvad @TH
5.1 ¥IS5-A9d (Clean-Label) faRiwarg

. ATIaRR® &u I ylafdd sial (6Mo) & o, 3R Codex Alimentarius  FDA
=i SR siaxmsia At & S|
. WRIRRT TS (Processing Aid) % &4 H difigrd, foray sifaw Sdral wR dafe &t

S{TIRY b dT YHT Epf\)‘ll(‘lnl %l

5.2 W'{[UﬁﬂTmﬁt{GlTsﬂ (Superior Enzyme Quality)

. HIR NI IBUELI (stringent quality controls) TSTgH ARSI (stability)
3R FIHTAT (activity) B! R et TP P SR AT B

. WWW (optimized enzyme composition) H HRTPH (low
dosages) TR Ht IaTE T UHTIRNAT §9TT 3G & |

5.3 graéi 3R ware-fArsgerar (Safety and Flavor Neutrality)

« Bio-G-Lacto ¥dTe-fSI&f (flavor-neutral) & 3NR SU=TRG IS (treated
products) & qﬁzﬁ 'ﬁuﬁ (sensory characteristics) 9T JOTd<Tl PI yyTfad Hﬁ

G
. IS AARY LI Diedr, forra ag gt Wrer YRe smaxg@ s (food safety
requirements) Ca URT Pl %I



6. s (Conclusion)

Bio-G-Lacto TTE Uardf # geaeita fRIZHUT (microbial stabilization) & foIT T 374
FHTYT (advanced solution) TRdd &dT & | 39! o Hfaeifde THTa=RIEdT (high
antimicrobial efficacy), HdddT (sustainability) IR W3-A9d (clean-label) ﬁ'&ﬁ'ﬂ?ﬂﬁ
3@[ I TRefh! (chemical preservatives) &1 Udh 3Ty fdehed AT %'I Ry o
RECISIRE:S GETUT@W (pasteurization) odIUdh =Y I U qﬁ% Bio-G-Lacto
T GR& (food safety) 3R OTERTT (quality) AT B & forg Ue srufverd JaTe™
(indispensable solution) Ucl &dl gl

Tg R g2id) 8 7 Bio-G-Lacto Teh 3G (innovative) TS 8, S WTE IENT I
TRE&T (safety), TOIGHT (quality), 3R FRIRET (sustainability) ¥ T&fd gdAm
TS T DY Ul T I TRT BT 3|
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