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Abstract

Control system for both rapid fermentation and storage of yogurt in refrigerator was developed
and its performance was investigated. Fermentation temperature for normal and Bifidus containing
yogurt was maintained at maximum 40C for about 7 and 11 hours, respectively. The pH, acidity,
total viable cell number of lactic acid bacteria and viscosity of both yogurts after completing the ferme-
ntation were 4.23~4.29, 093~0.97%, 4.8X10"~254X10* cfu/m/ and 1,700~1,810 cp, respectively.
The rate of fermentation for normal yogurt was faster than that of Bifidus yogurt. The changes of
pH, acidity, viable cell number and viscosity during storage time were 4.09~4.54, 0.76~1.1%, 94X

108~
during storage time for both

yogurts.

568X10° cfu/m/ and 1,450~2,000 cp, respectively. Yeast and fungi were not nearly detected
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Fig. 1. Flow-chart for yogurt fermentation in refriger-
ator
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Fig. 2. Changes of temperture in fermenter and pH

in yogurt during fermentation at 40°C

A: Yogurt not containing Bifidobacteria, B: Yogurt con-

taining Bifidobacteria
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Fig. 3. Changes of pH and titratable acidity in yogurt
during storage at 5°C

pH: @—@; Yogurt not containing Bifidobacteria, A—a;
Yogurt containing Bifidobacteria

Acidity: —; Yogurt not containing Bifidobacteria,
~—2n; Yogurt containing Bifidobacteria
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Fig. 4. Production of lactic bacteria in yogurt during
storage at 5°C

@®—@®; Yogurt not containing Bifidobacteria, O—C; Yo-
gurt containing Bifidobacteria
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Fig. 5. Changes of viscosity in yogurt during storage
time
®—@®; Yogurt not containing Bifidobacteria, O—C; Yo-
gurt containing Bifidobacteria
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