












ROPUFA® ‘15’ Omega-3 Emulsion is the perfect 
solution for all your dairy applications. Designed 
specifically for the unique challenges of dairy 
fortification, ROPUFA® ‘15’ Omega-3 Emulsion is 
a fully suspended solution that allows you to 
achieve higher levels of omega-3 fortification 
without influencing the taste or stability of any milk, 

yogurt, cheese or ice cream product. 

The first     kosher omega-3 emulsion introduced 
in North America, ROPUFA® ‘15’ Omega-3 
Emulsion is also organic compatible, allowing 

you the flexibility to differentiate all of your 
products for all of your customers.

To learn more about how ROPUFA® ‘15’ 
Omega-3 Food Emulsion can provide 
the perfect solution for you, contact 
DSM Nutritional Products at 1-800-526-0189

or www.unlimitednutrition-na.dsm.com

Omega-3 dairy 
fortification just 
got easier.
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DELVO®-YOG yogurt cultures help  

to create the yogurts your customers 

desire. New, innovative cultures have 

been introduced to offer a vast array  

of textures and flavors. As a result,  

you can now fine-tune the characteristics 

of a wide variety of traditional and modern 

yogurts to match consumer preferences.

Reach for the sky.  

Reach for DELVO®-YOG; contact us now

DSM Food Specialties
Tel. +1 800-662-4478, x8372
www.dsm-foodspecialties.com

REACH FOR THE SKY WITH DELVO®-YOG
A REFRESHINGLY VERSATILE APPROACH TO YOGURT CULTURES 

DELVO®-YOG
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