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Possibility and Scalability of New Dairy Product Development
(Development of FD Freeze-dried Snack using Yogurt)
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Lactobacillus bulgaricus / Lactobacillus acidophilus / Streptoccocus
thermophilus / Bifidobacterium longum/Lactobacillus Lhamnosus / En.
faecium / S
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L. acidophilus, L.casei, L.gasseri, L.delbrueckii ssp.
bulgaricus, L.helverticus, L.fermentum,, L.paracasei,
L.plantarum, L.reteri, L.rhamnosus, L.salivarius

Lactobacillus

Lactococcus Le. Lactis

Enterococcus E.faecium, E.faecalis

Streptococcus S.Thermophilus

Bifidobacterium | B.bifidum, B.breve, B.animalis ssp. lactis
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Materials Bt i " Gelatinization/
Measure/Input » Mix/Dissolution Sterilization
’ Mixed lactobacillus/ "
Molding * Fermented milk Cooling
Quick freezing » I8 40535.,@ Packing
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