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Physical and Chemical Characteristics of Yaourt Along with
Bioactivity During its Fermentation Coagulation
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Abstract During the fermentational coagulation of the pasteurised cow milk incubated at ambient tem-
perature for making yaourt the milk motive viscosity firstly went gradually up until to the highest
point and then it came down comparing to the gradual rising titrable acidity and the gradual descend-
ing pH value. Those physical and chemical indices along with the tasting and the coagulation of
yaourt were changable both with the different added quantity of inoculated lacto-bacteria and the fer-
mentation time. When inoculated with the 4% ~ 5% of lacto-bacteria and fermented for 12 h at ambi-
ent temperature the yaourts with wishful coagulating form and well aromatic tastes were made in this
paper. They contained 2.5 x 107 ~ 5.7 x 107 of active living lacto-bacteria.
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1.2
42 ~ 45
°C
36 h pH
pH
1
1
2
1.1
3.5% ~
4.0% pH 6.7 1.7 g/L
pH 4.4 10.3 g¢/L 525 mPa pH

9.6x% 10°.

1

Tab.1 Effects of microorganism adding quantity and fermented time on physical and chemical charactertics of yaout

/ / /
/h pH

mL/L g/L mPa s
0 6.65 1.91 <10

6 6.05 2.84 <10

20 12 5.14 5.89 81
18 4.62 8.80 110

24 4.61 9.35 188

0 6.62 1.99 <10

6 5.83 3.26 49

30 12 4.97 6.76 125
18 4.58 9.47 212

274 4.55 11.40 221

0 6.45 2.37 <10

6 4.95 6.41 139

40 12 4.51 10.65 523
18 4.36 11.89 616

24 4.30 14.37 578

0 6.39 2.58 <10

6 4.85 7.51 185

50 12 4.52 12.10 608
18 4.21 13.33 587

24 4.17 15.03 524

0 6.34 2.76 <10

6 4.79 7.85 162

60 12 4.47 12.86 508
18 4.11 14.61 542

24 4.11 16.33 477

0 6.27 3.01 <10

6 4.67 9.71 179

80 12 4.21 14.03 308
18 4.02 14.59 569

24 3.91 17.20 467

pH
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2% ~ 3%
4% ~ 8%
4% 12~18 h
5% 12 h
pH
pH 4.36~4.52 10.6 ~12.1 g/L
508 ~ 606 mPa.s.
pH
2.
2
Tab.2 Microorgauisms in the yaourt
/mL
/  /mL 1" e
106 ~ 108 9.6x 10° 2.5% 10’ 5.7% 10’
<10 <10 <10 <10
<l
<2
1 4% 12 h 5% 12h
C. M. Bourgeois
10°  /mlL
107
10~ 108  /mL
2
1 M . 1989.



