
Starter Cultures For Dahi / Yogurt
Cream & Cheese

The product does not contain GMO
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For information visit our website http//www.bennyimpex.in
INC, Bulgaria

In technical collaboration with

Starter Cultures For Dahi / Yogurt Cream 
& Cheese

INTRODUCING
Starter Cultures For 
·   Dahi / Yogurt    
·   Cream    
·   Cheese
 Made From Pure Bulgarian Strains of 
·   LACTOBACILLUS BULGARICUS  
·   STREPTOCOLLUS THERMOPHILUS

B-209,  Naraina Industrial Area, Phase-I, New Delhi-110028
Tel.: +91-11-3052 4800, 4141 0986
E-mail: benny@bennyimpex.in 

Customer Care No.: 011 30524803 
E-mail - support@bennyimpex.in
Toll Free No.:  - 1800 1164 55
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The Bulgarian Lactobacillus is renowned worldwide to 
boost good health and long life. The Probiotic 
therapeutic and prophylactic characteristics of the 
strains of Lactobacillus included in this Starter Culture 
are established and recognized by many prestigious 
Medical Institutions. Their Antimicrobial activities help 
in recovering the balance in the digestive tract 
ecosystem. They help in natural biodegradation of 
Cholesterol, remove Toxins from the body, strengthen 
the immune system and prevent formation of tumors. 


