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Manufacture of fermented 
milks

1- yoghurt:

➢Yoghurt is considered one of the most
important dairy products all over the world
for its desirable properties and nutritive
value.

➢It may be made from milk of cows or
buffalos.

➢The following diagram shows the main steps
of yoghurt production.



•Process diagram for 
yogurt production [1]





2- Cultured 
butter milk 

❖This product has most of the 
fermented milk solids except fat 
which goes in butter , It also has
mixed lactic acid bacteria, 
especially Lactococci and 
Leuconstocs , which gives it a 
typical diacetyl flavour. 

❖True buttermilk is the fluid 
remaining after cream is churned 
into butter.

❖Cultured butter milk is prepared 
by souring true butter milk or 
more commonly, skim milk
with a butter starter culture that 
produces a desirable flavor and 
aroma. 

❖The next two slides showing the 
manufacture steps of cultured 
butter milk [2].







3- Kefir production 
❖it is a viscous, acidic, and mildly alcoholic milk

beverage produced by fermentation of milk with a kefir 
grain as the starter culture .
❖(FAO/WHO 2003), The Codex Alimentarius description of 

kefir state it as Starter culture
prepared from kefir grains, Lactobacillus kefir, and species 
of the genera Leuconostoc,
Lactococcus and Acetobacter growing in a strong specific 
relationship. Kefir grains constitute
both lactose-fermenting yeasts (Kluyveromyces marxianus) 
and non-lactose-fermenting
yeasts (Saccharomyces unisporus, Saccharomyces 
cerevisiae and Saccharomyces exiguus).
❖The next slide shows the production steps of kefir [3].



Manufacturing steps :
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With my best 
wishes


