CHRAHANSEN

Ambient Yogurt Guideline

Suggested ambient stirred yogurt recipe

Type of technology Ambient yogurt (stirred type)

Source of milk High quality milk is used

Culture YoFlex® range cultures, see table 1 and 2

Enzyme -

Description Ambient yogurt is defined as a fermented milk product — typically stirred or drinking — that is

heat treated after fermentation and prior to filling. The fermentation takes place in a tank, and
various texture and flavor profiles of the final product can be obtained by fermenting with
different YoFlex® range cultures. The cut pH should be equal or below pH 4.30, due to food
safety. The products are packed into sterile packaging and filled sterile, which is suitable for
ambient distribution. It typically contains stabilizers to keep structure through shelf-life.

Table 1: Frozen DVS® culture recommendations

Flavor and Acidity Texture Profile Culture name
Medium yogurt flavor, medium acidity High texture F-DVS YF-L908
Medium yogurt flavor, medium acidity Very high texture F-DVS YF-L909
Medium yogurt flavor, low acidity High texture F-DVS Premium 1.0
Low yogurt flavor, low acidity High texture F-DVS Mild 1.0

Table 2: Freeze-dried DVS® culture recommendations

Flavor and Acidity Texture Profile Culture name

Medium yogurt flavor, medium acidity Medium to high texture FD-DVS YF-L904
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High quality full fat (3,5 %) milk is used for production. The milk is standardized to the desired
fat and SNF level.

The dry blend (starch, LM pectin, gellan gum, whey protein concentrate and sugar) is
blended in the milk until all the ingredients are homogenized in the milk base. Hydration
should be considered, e.g. 6-8° C (43-46°F) for minimum 2 hours or as advised by the
supplier. The milk blend can undergo deaeration at 350-400 mbar (5-6 psi), which is
recommended to lower the oxygen level.

Homogenization is normally carried out at 60-70°C (140-158°F) at a pressure of 100-150 bar
(1450-2175 psi).

The milk is heated through HTST to 90-95°C (194-203°F) for 3-5 min; milk is then cooled to
incubation temperature, i.e. 40-43° C (104-109°F).

The choice of culture influences the characteristics of the final product such as flavor, acidity,
texture (Exopolysaccharides) and appearance. For the production of ambient yogurt,
recommended cultures are mentioned in table 1 and 2.

The culture is taken out from the freezer just prior to use. The package is disinfected prior to
opening and then after opening poured into the milk. The recommended inoculation level is
500U / 2500L or 660 gal. After inoculation, gentle agitation is applied for 10-15 minutes to
distribute the culture evenly.

The DVS® culture is inoculated at 40-43° C (104-109°F) and left undisturbed until the pH is
below or equal to 4.30.

When the desired pH is reached, the product is stirred and then heat treated in a heat
exchanger unit at minimum 74°C (164° F) for 20 seconds. Optionally, aseptic fruit preparation
and/or flavor may be added to the yogurt by in-line mixing prior to packaging. Alternatively,
fruit preparation is heat treated together with the yogurt. Finally, the product is cooled to
20-25°C (68-77°F).

The product is filled aseptically into sterile cups to prevent any contamination. Storage of the
final product is taken place at ambient conditions.
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