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Milk                               100 Kg

Skim milk powder                2.5Kg

Sugar                             2.5Kg

Stabiliser                         0.8Kg

Fruit pulp                         10Kg

Preservative                      0.3Kg


:

1.  Mix all the dry ingredients while stirring

2.  Throw through a sieve to remove lumps

3.  Wait 30 minutes for ingredients to dissolve

4.  Pasteurise milk - 85ºC for 20 min

5.  Cool milk to 30ºC (long set) 42ºC (short set)

6.  Add prescribed starter powder to 50ml milk and dissolve

7.  Incubate milk for 18 hours at 35ºC or 42ºC for 4 hours

8.  Stirr yoghurt untill a pH of 4.6 is reached

9.  Yoghurt is cooled to 20ºC and fruit pulp is added

10. Yoghurt is packed in containers and cooled to under 8ºC                 11. Leave in refrigerator at least 24 h before distribution 



Skim milk powder                                8Kg

Skim milk                                         100Kg



Repeat steps 1 to 11, but substitute step 9 with Carribean milk/ juice blend 10L/ 100Kg yoghurt.
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