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and types of milk producing yogurt o ities (pH = 4.1-

4.3

k=
.3, TRAe«1.00-1.23 % lactic acid, IF= 45-60 mhl, syneresis = 36-40%,
and yellow-red color not more than B%) was reconstituted milk, UHT milk

and heated pasteurized milk. Twenty percent of soymilk can be used in

substitution of reconstituted milk to make soy-milk-blend yogurt.




The use of 4% starter and 4% sugar was found to be appropiated
for making sweet yogurt of good qualities as mentioned above. The types
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rized milk and UHT milk. In this case, 25% of soymilk can be substituted

for reconstituted milk withe '@ ) treatment.
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