
Create subtitle

1. Make a line break

2. Click on ‘Increase 

Indent’

from Top Ribbon 

under 

‘Home’/Paragraph

3. Insert or type the 

subtitle

The dashed 

borders around the 

logo graphics are not 

visible in Show view 

or on print

Insert Picture

1. Shift + click on the 

Picture placeholder

2. Click on ‘Load 

ImageShopper’ from 

customized ribbon 

tab 

to load task panel

3. Select an image

4. Use Image Tools to 

pan, 

crop, zoom and 

compress

Is the logo invisible?

Change layout

Right click outside 

slide

6. Select Layout

7.Select 

‘Title slide for dark 

picture’ 

View drawing guides

click outside 

slide and select ’Grid 

and Guides...’

Check ’Display 

drawing guides on 

screen’

Select ’OK’   

Flavor and acidity Texture profile Culture name

Low yogurt flavor, low acidity High texture
Mild 1.0 
Acidifix 1.0

Mild yogurt flavor, low acidity Very high texture Premium 11 and 12

Medium yogurt flavor, low acidity High texture Premium 1.0, 3.0, 4.0, 8, 10

High yogurt flavor, medium acidity Medium to high texture YF-L901

High yogurt flavor, medium to high acidity Medium texture
YF-L706
YC-X16

Type of technology
Stirred yogurt

Stirred yogurt
Recipe recommendation

Source of milk
High-quality milk

Culture
YoFlex® range

Characteristics
Stirred yogurt is defined as a fermented milk product whose 
fermentation and coagulation take place in a tank. Stirred 
yogurt can be made using different combinations of fat and 
dry matter and different DVS® cultures, depending on the 
characteristics desired in the final product. Yogurt cultures 
are comprised of symbiotic combinations of Streptococcus 
thermophilus and Lactobacillus delbrueckii ssp. bulgaricus 
strains. Depending on local regulations and the definition of 
yogurt in a given market, yogurt cultures may also include 
other lactic acid bacteria and/or probiotic bacteria.

Frozen DVS® culture recommendations

Freeze-dried DVS® culture recommendations

Flavor and acidity Texture profile Culture name

Low yogurt flavor , low acidity High texture
Mild 1.0
Acidifix 1.0

Low yogurt flavor, low acidity Medium texture
KeepIt 1.0
YF-L812

Medium yogurt flavor, medium acidity Medium to high texture
YF-L903, YF-L904
Premium 5.0, 6.0

High yogurt flavor, medium to high acidity Medium texture
YC-X11

YC-X16
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The culture is taken out from the freezer just prior to use. The package is disinfected 
prior to opening. After opening, the culture is poured into the milk. The mixture is 
agitated slowly for 10-15 minutes to distribute the culture evenly.

The inoculated milk is left undisturbed until  reaching cut pH of 4.50-4.60. 

When cut pH is reached, the product is stirred, and then typically pumped through a 
smoothening fi lter or back pressure valve to obtain a smooth appearance. Finally, the 
product is cooled to 20-25°C (68-77°F) and packaged. Mechanical treatments should be 
as gentle as possible. To reduce post-acidification, cooling time should be limited, 
preferably through the use of a plate or tubular cooler.

The product is placed in a cold store at approximately 4-8°C (39-46°F).

The choice of culture influences characteristics of the final product including flavor, 
acidity, texture and appearance. The primary characteristics of the YoFlex® cultures are 
described in the YoFlex® Product Range brochure. For the production of stirred yogurt, 
a yogurt culture that produces high proportions of exopolysaccharides (EPS) is generally 
recommended for producing a yogurt with high texture. EPS is produced by many lactic 
acid bacteria cultures during fermentation, and numerous studies have shown that EPS 
significantly improves properties such as mouth thickness and appearance. 

The milk should be of high quality and not contain any inhibitory agents such as 
antibiotics. The fat and solids non-fat(SNF) should be standardized to the desired level.
Producers may opt to modify texture and flavor by adding other ingredients, such as 
LM pectin (0.1-0.2%), starch (0.5-1.75%), sugars, sweeteners, etc. 

Homogenization is typically carried out at 60-70°C (140-158°F) at a pressure of 100-200 
bar (1,450-2,900 psi).

The milk is heated through HTST to 95°C (203°F) for 5 min; vat pasteurization 85°C 
(185°F) for 30 min; milk is then cooled to incubation temperature, i .e. 36-44°C (97-
111°F).

If milk powders are used, hydration should be considered, e.g. 6 -8° C (43-46°F) for 1-3 
hours or as advised by the powder supplier.

Steps Description

Milk

Hydration

Homogenization

Heat treatment

Culture

Inoculation

Fermentation

Post-treatment

Packing and 
storage

Fortification

To optimize the texture of the product, it is common to standardize the protein content 
to approximately 3.5-5.0%. The following methods can be used for this:
› Addition of milk powders, such as skim milk powder (SMP), whey protein 

concentrate (WPC), milk protein concentrate (MPC), and other high-protein 
powders made from UF retentate and/or casein.

› Evaporation
› Ultra-fi ltration (UF)

We recommended to deaerate in order to lower the oxygen content. This may improve 
the quality of the yogurt and shorten the fermentation time.

De-aeration

Amount of milk to be 
inoculated

250 l /
66 ga l

1,000 l / 
264 ga l

2,500 l / 
660 ga l

5,000 l / 
1,320 ga l

10,000 l / 
2,640 ga l

Amount of DVS® culture 50 U 200 U 500 U 1,000 U 2,000 U

Flavoring

Before the product is packaged, fruit preparation and/or flavor may be
added to the yogurt by in-line mixing.
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Select ’OK’   The information contained herein is presented in good faith and is, to the best of our knowledge and belief, true and reliabl e. It is offered solely for your 
consideration, testing and evaluation, and is subject to change without prior and further notice unless otherwise required by law or agreed upon in 
writing. There is no warranty being extended as to its accuracy, completeness, currentness, non-infringement, merchantability or fitness for a particular 
purpose. To the best of our knowledge and belief, the product(s) mentioned herein do(es) not infringe the intellectual proper ty rights of any third party. 
The product(s) may be covered by pending or issued patents, registered or unregistered trademarks, or similar intellectual property rights. All rights 
reserved.

Respond to consumer interest in immune and gut health

Our nu-trish® range includes the world’s most documented 
probiotics. The high and stable cell count during shelf life gives 
consumers a feeling that lasts beyond premium texture and taste.

Fight food waste in yogurt, naturally​

Our FreshQ® bioprotective cultures help protect against spoilage 
from yeast and mold to improve quality, shelf life and reduce food 
waste without compromising on consumer demand for real food 
with less artificial ingredients​

Add value to your traditional 
dairy products with Chr. Hansen 
culture and enzyme solutions 

Reduce added sugar

Our NOLA® Fit and Ha-Lactase® enzymes can also help reduce 
added sugar in yogurt whilst retaining sweetness perception.

Deliver lactose free 

Our NOLA® Fit and Ha-Lactase® enzymes can efficiently hydrolyze 
lactose, making it possible for lactose-intolerant consumers to 
enjoy fermented milk products.
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