
Spoilage crisis has begun. Clostridium 

the Corruptor is spreading!

Just when all seemed lost… SuperBacteriocins arrive! Three microbial peptide heroes sworn to stop the spoilage.

Silage and Cheese were just chilling in Dairy 

World until something went terribly wrong!

They’re back! 
Clostridia again?!

We’re back, 
stinkier than 
ever!

It’s the real 
late-blowing 
nightmare!

The battle for Dairy 

World has begun!

Aaargh! My 
cell wall!

Taste the 
PEPTIDE punch!

Thanks to Science and Power of Bacteriocins, Dairy World is Safe again!

Fermentation protected. Flavor preserved. Spoilage defeated.

Well 
done, 
guys!
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