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How Does Milk Turn Into Yogurt?

Lactic acid Bacteria

Lactose
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Acid causes casein (milk
protein) to denature and
hold water into a semi-
solid gel = yogurt
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Yogurt

Bacteria produce acid

Milk

Casein protein micelles

€ Gl 5 Gida Juske o) pudl) JalS Gl aladiad oSy Cuo e

107 meters in diameter

% 0 =1 — 2.5 dawal) 5alal) Ao
¢ %0 &4 |

|| fall apartinto
)

R
3 i . ‘ These rebind to
» W cachotherina
4% network that traps
3 water

4 \‘ == makes a gel

2= I\BERE WiS&EZ T I EEZE

AL Gall) il Ja e rr— AAY Gall) aiaal L gl 9i<S

i gal daaa a3 |
Yoghurt \asdl\, = ol gaal) Gaida Guday padil) rélulala gl 8 0 O
M g . | ‘J .. ) ‘ M‘ :'..

delia ¢ Aclia & ghd gaad) ., y.uﬂ\ AW
sl alaall b a3 d.\h S
= aa sia Jo¥
YouTube mp4

-
1 7,

M\dﬁu\abﬂ\u&‘mﬂi dalia 354 93 00
J(akd 9 M.‘LVAA) AS) gdll ol Jadiy

T I\EEEE




Ay ) Al Adalaal) i

Unheated milk Heated milk

Denaturation of whey proteins and association with the casein micelles
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Raw milk Cold, raw milk Homogenized milk =
after 1 hour during storage
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Lassi Filling Machine For Cups - YouTube.mp4

Bain Tochnical Data & Features
Model MCFH 4000 Preformed Cup f Box Filing Sealing

Packaging corment : From som S0m per cup f box st

tustomaer's oplion

Production capacity: 4000-4500 cups S peer

Packaging Material: Reacy o D 1 beoxe 6 ﬂD Gﬂm
Cupibos shape a8 per customer's
design

Power supply: JE0T 20V, S0HI

General power: 4 20

The mathing with FLC conirod is featured by automabic
cupan loading, tupbax posiioning, MEng.  capping,
nnnnnnnn 9, photoeléctic  fracing, packaged cupibox

Reamrks: Smalles [ bigger ¢. ity machings are also
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