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Table 1. Yogurt and similar products in different

countries

Product name Country of origin

Jugurt, Eyran, Ayran Turket, etc

Busa Turkestan

Kissel Mileka Balkans
Urgotnic Balkan Mountains
Leban, Laban Lebanon, Arab countries
Zabady(Zabbady) Egypt, Sudan
Mast, Dough Iran, Afghanistan
Roda Iraq

Dahi, Dadhi, Dahee India

Mazun, Matzoon, Matsun, Matsoni Armenia

Katyk Transcaucasia
Tiaourti Greece

Cieddu Italy

Mezzoradu Sicily

Gioddu Sardinia

Biokys Czechoslovakia
Karmdinka Poland

Tarho Hungary
Tykmaelk, Ymer Denmark
Villi(Fiili) Finland

Filmjolk, Fillbunke, Surmeik, Scandinavian
Taettemjolk, Tettemelk

logurte Brazil, Portugal
Proghurt Chile

Skyr Iceland
Gruzovina Yogoslavia

Kefir, Donskaya, Varentes Kurunga, Russia(Soviet Union)
Koumiss, Ryazhenka, Guslyanka

Tarag Mongolia

Shosim, Sho, Thara Nepal

(Source : Nakazawa and Hosono, 1988)
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— 1858\ : Louis Pasteur, &% At ¥4

— 18993 : Tissier, Bifidobacterium L7

— 19003 : Moro, L. acidophilus 27
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hetero-fermentative),

Table 3. Standards for fermented milk and lactic drinks

Standard
Type Definition
SNF (%) Cell counts

Fermented Milk, or milk with added milk SNF, adding lactic ;

. . , 8.0 o] 1 x 10’ CFU/ml
milk acid bacteria or yeasts
Lactic milk Drinks processed from milk fermented with lactic ;

. . . . 3.0 )% 1 % 10" CFU/ml
drink acid bacteria or yeast (except fermented milks)

(Source : Nakazawa and Hosono, 1988)
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Table 4. Lactic starter used in production of fermented milks

Genus

Species

Lactobacillus

acidophilus, casei, delbrueckii subsp. bulgaricus, helveticus, plantarum, reuteri, rhamnosus

Bifidobacterium adolescentis, bifidum, breve, infantis, longum
Streptococcus thermophilus

Lactococcus lactis, cremoris, diacetylactis

Enterococcus Jaecium
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