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Set or stirred Cup Yogurt using Amid CM 020 pectin and Herbacel AQ Plus Citrus Fibre-D

Recipe:

Amid CM 020 Pectin 2g
Herbacel AQ Plus Citrus Fibre-D 35¢g
Milk 1.5 % fat 900 g
SMP 10g
Culture 20g
Sugar 60g
Flavour

Input: approx. 1000 g
Output: approx. 1000 g
pH-Value: 4.0-43
Method:

A. Mix pectin, fibre and sugar, then disperse in the milk + SMP.
B. Let hydrate for 20 min. at 10°C.

C. Heat to 55°C, homogenise at 150 bar.

D. Heat to 95°C for 3-5 minutes.

E. Cool to incubation temperature (= 45°C).

F. Add yogurt culture.

G. Incubate topH 4.2 (4 h @ 43°C).

H. Stir and cool to 20°C, fill.

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.



