How is yoghurt made?
The milk is standardised in the plant
(the fat content is determined),
homogenised (the fat globules are equally
divided) and pasteurised (heated for
a short time at 72ºC).

Fermentation
Lactobacillus
bulgaricus

Streptococcus
thermophilus

Yoghurt cultures
are added.

8-15 hours

MILK
30-40 ºC

MILK

The characteristics of the
yoghurt depends on the
composition of the milk,
the yoghurt culture type and
the temperature and duration
of the fermentation process.

Fill up

100 ml of semi-skimmed
yoghurt contains:

Yoghurt

Yoghurt

Energy
Fat
- of which saturated fat
Carbohydrates
- of which sugars
Protein
Salt
Vitamines and minerals
Calcium
Vitamin B12

212 kJ (50 kcal)
1.5 g
1.0 g
4.3 g
4.3 g
4.2 g
0.13 g
140 mg (18% DRI*)
0,39 mcg (16% DRI)

*DRI: Dairy Reference Intake
Source: EFSA food composition data and Dutch food
composition data (Nevo-online 2016)

Why is yoghurt thick and buttermilk is not?
The milk acid bacteria in buttermilk and yoghurt are different.
The milk acid bacteria used for making yoghurt form a kind of
gel, together with the milk proteins. Therefore, the name
yoghurt has been derived from the Turkish word yoğun, which
means 'thick'. The lactic acid bacteria used in buttermilk do not
have this effect.

Did you know that
Fermented milk products have been
made for about 4000 years. Making
yoghurt and cheese from milk also
had the advantage of keeping the
milk for a longer period. Milk was
kept in leather bags or wooden
barrels and with the presence of
bacteria and a high temperature,
the milk started to ferment,
resulting in yoghurt.

Fermented milk products
will keep for a longer time
than non-fermented dairy
products as the acid in
fermented dairy products
inhibits the growth of
bacteria that can cause
decomposition.

Greek yoghurt is really
made in Greece? When a
product looks like Greek
yoghurt, but it is not
produced in Greece, it will
have a different name. For
instance, Greek style
yoghurt.

