
FERMENTED MILK PRODUCTS 

YOGURT 

Yogurt is probably the most popular fermented milk. It is made in a variety of compositions 

(fat and dry-matter content), either plain or with added substances such as fruits, sugar, and 

gelling agents. The essential flora of yogurt consists of the thermophiles Streptococcus 

thermophilus and Lactobacillus delbrueckii ssp. bulgaricus. For a satisfactory flavor to 

develop, approximately equal numbers of both species should be present. They have a 

stimulating effect on each other’s growth. Volatile compounds produced by the yogurt 

bacteria include small amounts of acetic acid, diacetyl, and most importantly, acetaldehyde. 

Yogurt Bacteria 

 



 

Important Parameters that influence fermentation 

 

 

 

 



Metabolites produced during yogurt fermentation 

 



 



 

Flow sheet for the manufacturing of set yogurt and stirred yogurt 

 


