Chapter 29 Data Sheet: Yogurt
1. Record your data

a. Smell test: 

b. Yogurt pH = ___________

c. Consistency: firm  /  liquid  /  firm with liquid on top

Questions for review:
2. Name the “live active culture” bacteria which are found in yogurt

3. What is a “normal’ pH for yogurt? Explain why this is good.
4. What is the purpose of:

a. Heating your milk sample to 80°C?

b. Adding a small scoop of yogurt to your milk sample?

5. What causes the yogurt to thicken? (List the key microbial events in the yogurt production process)

