Names _______________

Hour______

Mmm, Mmm, Good...

Production of Yogurt

Object - To learn about one way in which bacteria are useful to humans (food 


production). 
Materials (per group) - Styrofoam cup, 100 mL (or 1/2 cup) of milk, 2 drops of “active” plain yogurt culture, 1/4 teaspoon of non-fat dry milk, aluminum foil, pan/hotplate or microwave/pyrex, thermometer, spoon, measuring cup & spoon, pH paper, fridge, ice bath or snow

Directions - With a partner, follow the steps below:

1. Heat 100 mL (1/2 cup) of milk in a saucepan (stir constantly) or microwave until it is about 85 degrees C (185 degrees F).

2. Cool the milk (in ice or snow) to 45 degrees C and discard any “skin” that forms.

3. Pour the milk into a styrofoam cup labeled with your name and hour.

4. Add 1/4 teaspoon of non-fat dry milk and stir well with your spoon until no lumps!

5. Add about 2 “drops” of “active” plain yogurt culture and stir well.  

6. Use pH strips to measure the pH of your mixture.  Record here ______________  

7. Cover cup with aluminum foil.

8. Incubate at 45 degrees C (150 - 200 degrees F) until firm (about 6 - 8 hours).

9. Refrigerate yogurt (your instructor will do this).

10. Answer questions on back page (on day 2).

Yogurt - Day 2

1.  Examine your yogurt that has been incubated and refrigerated.  How has the milk 

changed in appearance?

2.  What do you think caused the change(s) in the milk?

3.  Name several things that were done to:

Prevent growth of “bad” bacteria


Encourage growth of “good” bacteria 

___________________________

___________________________

___________________________

___________________________

___________________________

___________________________

4.  Measure the pH of your yogurt.  Record here.  ____________  

Has the pH changed since the mixture was incubated and refrigerated?  __________  

If so, how?  ______________________________

5. Make OR view your teacher’s slide of the bacteria in your yogurt.  Follow the steps below to make the slide:


a. Put 1 drop of distilled water on a clean slide.

b. Touch a toothpick to your yogurt.

c. Mix toothpick in H2O drop.

d. Add 1 drop (smallest possible) Methyl Blue to H2O.

e. Cover with cover slip and view under microscope.

f. Draw what you see in the circle at right.
6.  Taste the yogurt without any topping!!!  Instructor’s initials  ______________

7.  How does the yogurt taste? 

8.  How is YOUR yogurt different than store bought yogurt?

9.  How is milk turned into yogurt?  Name 2 requirements.

10.  Name several (3) other foods that are produced by bacteria. (See page 468 in text.)

11.  Add toppings to your yogurt and enjoy!!!! 

