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Str. Thermophilus

Lactobacillus casel
L. relveticus

str. Lactis
lactobacillus bulgaricus
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_ Lactobacillus thermophillus
~ g P Streptococcus lactis
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Fermented milk
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Steps in yoghurt-making are as follows:

Skimmed or standardized milk

!

Pasteurization

!

Q Cooling to 42 — 45°C
=, |

Inoculation (approximately 1%)

l
Stirring

l
Packaging in tubs o

!
Incubation 42 — 45°C for 2 — 5 hours

!
Cooling




Lvophilized
starter culture

[
4 h oat 4% O
, L]
acidity 80 D

Mother culture
it 1 1 flask

second Starter culture

L}
mother culture 4 h at 45 C

Third
mother culture

Starter culéurﬁ
4 h at 45 C
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