HBELI—TIL FOER

~3—=J )L FMEROFE M~
B ACEER  fE{EERE

(2]

fig— 27V hog, BEEEE, BERFHOFELZ W OERELTHE, FHAICHI -V N g
ANTHEESE -8, pH A—¥—%2HWTpH Z2HET 5, ZDEHK% 0.1mol/LNaOH TH F1
WE L., EBELRD D,

40g DI —7 )V b, 24 BEESEEE S 72BEC pH 28 4.6 Ik bilTD\W e, B &R CMT 26 K
WD AEBREN R b REL o T,

We want to find out what are the best conditions when making yogurt.A lactic acid bacterium
creates a lactic acid when it is fermenting.The frequency in lactic acid creation is called "acid
production". We establish some amount of yogurt, time of fermentation and temperature of

fermentation.We put yogurt into milk and ferment it.Acid production increase in number

most, when fermenting yogurt for hours.
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