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Non-fat Stir Yogurt using Amid CM 020 Pectin and Herbacel AQ Plus CF-N / 100

Recipe:

Amid CMO020 Pectin 15¢g
Herbacel AQ Plus CF-N / 100 15g
Whey Protein Concentrate (WPC 75) 35¢g
mod. Starch Thermtex 7¢
Milk, non-fat 925¢g
Sucrose 65g
Input: approx. 1000 g
Output: approx. 1000 g
pH-Value: 4.0
Method:

A. Heat milk to 65°C.

B. Add the sucrose and dry ingredients.

C. Hold for 1 hour to let the ingredients swell.

D. Homogenize (150 bar at 552C), then pasteurize (952C, 5 minutes).

E. Fermentation for approx. 6 h to pH 4.0 - 4.2 with Bulgaricus / Thermophilus.
F. Cool to 252C under gentle stirring.

G. Fillin cups, cool slowly to 159C, then faster to 5 — 72C.

The information contained herein is true and accurate to the best of our knowledge. No warranty or guarantee is expressed or implied regarding the
accuracy of formulation or data. We recommend that users conduct their own tests to determine the suitability of the products and/or information.
No liability is accepted for the infringement of any patents or legislation.



