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IFF Introduces a Ground-breaking Lactase Targeting Milk and Neutral
Dairy to North American Dairy Producers to Meet Today’s Top
Consumer Needs

NEW YORK - June 24, 2021 - IFF announced today the launch of Nurica™ in North America,
providing dairy producers a new way to meet consumer health needs with a premium product that they
will love. Nurica™ harnesses the lactose present in milk to naturally generate the highest yield of
prebiotic galacto-oligosaccharides (GOS) fibers in situ, resulting in significantly reduced sugar and
lactose levels while bringing balanced sweetness and natural milk clean notes. Nurica™ is a
breakthrough innovation for the dairy industry and is marketed under the Danisco® range of food
solutions that is now part of the IFF family.

Health and wellness are more important to consumers than ever, and food and beverages — including
dairy — are a core part of their health journeys. Today’s consumers have placed an exceptional focus
on their digestive health, including managing lactose intolerance and optimizing fiber intake, weight
management and sugar/carbohydrate reduction. Until now, it has been difficult for dairy producers to
accommodate all these needs while maintaining product quality and profitability.

With Nurica™, dairy manufacturers now have the ability to solve these consumer challenges in fluid
milk products and other neutral dairy applications. In these applications, there is no need for major
process changes or additional equipment. Nurica™ is a simple, one-step solution that can be added
directly into milk processing and ensures consistent product because the GOS fibers created remain
stable throughout shelf life.

“Nurica™ is an enzymatic solution that enables manufacturers to naturally produce dietary fibers in the
form of GOS by transforming lactose that is present in dairy products,” said Collette Lentz, regional
industry leader, Dairy Enzymes, North America, IFF. “GOS fibers have shown to increase the
population of health-promoting gut bacteria species. With an array of opportunities, the Nurica™
enzyme has potential for unique innovations related to prebiotics and improving digestive health. For
many years, GOS has been added to selected premium milk categories such as infant products
because of cost considerations. Now, we are excited to bring these benefits to the mainstream product
offering.”
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In application trials, the Nurica™ lactase has shown no detectable negative impact on product quality.
The outcome is natural and delicious, stable, high-quality neutral dairy products, innovatively tailored
to consumer health trends.

IFF produces enzymes that deliver sustainable innovations across a wide variety of food and
beverage products. Learn more about the Nurica™ range of enzymes and other solutions on our
website: https://www.dupontnutritionandbiosciences.com/product-range/food-enzymes/dairy-

enzymes/lactase/nurica.html. Alternatively, follow the latest news on our food and beverage solutions
on Twitter and Linkedin.
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Welcome to IFF

At IFF (NYSE: IFF), an industry leader in food, beverage, health, biosciences and sensorial
experiences, science and creativity meet to create essential solutions for a better world — from global
icons to unexpected innovations and experiences. With the beauty of art and the precision of science,
we are an international collective of thinkers who partners with customers to bring scents, tastes,
experiences, ingredients and solutions for products the world craves. Together, we will do more good

for people and planet. Learn more at iff.com, Twitter , Facebook, Instagram, and LinkedIn.

©2021 International Flavors & Fragrances Inc. (IFF). IFF, the IFF Logo, and all trademarks and
service marks denoted with ™, SM or ® are owned by IFF or affiliates of IFF unless otherwise noted. All
Rights Reserved.


https://www.iff.com/
https://www.dupontnutritionandbiosciences.com/product-range/food-enzymes/dairy-enzymes/lactase/nurica.html
https://www.dupontnutritionandbiosciences.com/product-range/food-enzymes/dairy-enzymes/lactase/nurica.html
https://twitter.com/Danisco
https://www.linkedin.com/company/nutritionandbiosciences/
https://cts.businesswire.com/ct/CT?id=smartlink&url=http%3A%2F%2Fwww.iff.com&esheet=52112093&newsitemid=20191017005490&lan=en-US&anchor=iff.com&index=1&md5=e84644188c7a1939ed67baa5e430ed56
https://cts.businesswire.com/ct/CT?id=smartlink&url=https%3A%2F%2Ftwitter.com%2Fiff&esheet=52112093&newsitemid=20191017005490&lan=en-US&anchor=Twitter&index=2&md5=e5cf69aa5751208b30d371415e152e0c
https://cts.businesswire.com/ct/CT?id=smartlink&url=http%3A%2F%2Ffacebook.com%2Finternationalflavorsandfragrances&esheet=52112093&newsitemid=20191017005490&lan=en-US&anchor=Facebook&index=3&md5=0a117453ab8099be3306c06f3f0a0ebe
https://cts.businesswire.com/ct/CT?id=smartlink&url=http%3A%2F%2Finstagram.com%2Fiffinc&esheet=52112093&newsitemid=20191017005490&lan=en-US&anchor=Instagram&index=4&md5=d04aebfcf1847ec6f5de598c67fc1fd5
https://cts.businesswire.com/ct/CT?id=smartlink&url=https%3A%2F%2Fwww.linkedin.com%2Fcompany%2Fiff&esheet=52112093&newsitemid=20191017005490&lan=en-US&anchor=LinkedIn&index=5&md5=e838cffc01af76dca81ebf6a939be057

