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Earn more
frommaking
“yoghurt

__nish dairy expert Nieke
U arik is tralning farmer

W ;h”\ addition She makne
‘!\"‘“M from milk at Yoba for
yod writes Desire Mbabaali

{
L

uganda are lacking,
owever, this not only brings you
‘mmmo,bl!lnlso!wlpsonebuikl
"“’",ducl that is easily identifiable
ﬂ\c arket.
o ba for Life, a Dutch NGO, makes
\;‘"n by producing a starter
)1:ﬁ“m which contains probiotic
o\

erin.
t\‘f;,lr:biolic yoghurt is a type of
hurt that looks and tastes the
yoR Y as normal regular yoghurt,
s additional benefits. It has a
e of bacteria described as
§ "l':l'l‘:lrt{,'gctcria' that helps reduce
50! rrhea, cough and flue, ulcers, skin
‘th‘ breaks down aflatoxin, and
‘h-mt‘cs nutrient absorption by
en ‘bod)'f' says Nieke Westerik, the

”:;j oct coordinator.
P

dding value to products is
Anmnm: the things farmers in

{

supply .

resterik _explains  that  Heifer
tional partners with the Yoba
" ife foundation in the ‘Fermented
for for Life’ project, under which,
\g > roduction units have been
12 'y to initiate and scale-up
"cl‘dp‘l‘cliO“ of probiotic yoghurt.

r}rhcse produce over 20,000 litres
o pealthy probiotic yoghurt per

\\1"_‘:’;;,: concept therefore is to
. rove both heath and wealth -
imptt for the milk, value addition
and employment generation,” she

sn)s’-zme of these production units
dairy cooperatives, farmer
(a\l:) men) groups and individual
urs.
en}ﬁ{”s?g-emm production units
rk under their own brand name,
\Vot their labels include the Yoba
bur Life' stamp, to indicate that
fﬂeir yoghurt is_healthy probiotic
;.oghun-" Westerik adds.

The production process
Westerik explains the process
of yoghurt pro.ducqon. Wash all
equipment that is going to be used,
and rinse it with bo!lmg water to kill
all spoilage bacteria. Take care of
ersonal hygiene: wash hands, wear
protective clothing, and cover hair.
The next step is to test the quality
of the milk. This is done through;
ry test - looking at and
smelling the milk to see if it is fresh
and normal.

THE PROOESS

*Place a large saucepan half filled
with water on heat.

*Place milk can with milk in this
water bath.

*Heat the milk till 60°C as Is
measured with a laboratory
thermometer and add sugar.

*Recommended amount is Vzkg
of sugar per 10 liters of yoghurt.

*Continue heating until 85°C,

*Reduce the heat, but do not
remove the milk from the fire.

—w—
THE AMOUNT OF YOGHURT IN LITRES PRODUCED PER WEEK

Lactometer test - the lactometer
should read a number of 28 or more,
Ethanol test - mix equal amount of
80 per cent ethanol with an equal
amount of milk and mix well.

The mixture should be smooth
(as opposed to starting to clot) and
lastly,

Clot-on-boiling test - where milk
is heated till it boils. “If clots-form,
it means the milk is not fresh,” says

Westerik. 1

Pasteurization

*Place a large saucepan half filled
with water on a source of heat.

*Place milk can with milk in this
water bath.

eHeat the milk till 60 °C as
is measured with a laboratory
thermometer and add sugar.

*The recommended amount is %4

kilogramme of sugar per 10 liters of
yoghurt. <Continue heating up till
85°C.

*Reduce the heat; but do not
remove the milk from the fire. Let it
be on the fire while maintaining the
temperature of 85 °C for 15 minutes.
So during these 15 minutes, it should
not cool down, but it should also not
heat up beyond 85 °C.

Cooling the millk -

Remove the milk from the hot
water bath, and place in a cold water
bath (for -.example a large bucket
filled with cold water).

Cool until the milk is 45°C.
Add starter culture. One pack of
one gramme starter culture can
be directly added to 20 liters of
pasteurised milk. One pack of one
gramme starter culture can make a

maximum of 100 liters yoghurs.

Keep the milk warm for 12 hours.
Small enlumes can be kopt warm in
a vacuurn flask, Large volumes of
milk (milk m=an) ran be kept warm by
wrapping it intn a hlankes,

After 12 houes, you ran add flayour
(og. strawborry of vanilla) in the
recommended ratio of 1ml of Navour
perliter of yoghurs, Stirthe probiotie
yoshurt very well. It = now he
packaged.

Stors the probiotic yophurt in
a fridge below 7 °C. Under thess
conditions, yoghurt has a shelf lifs of
atleast | month.

What kind of milk is good
for yo

“Milk should have a lactometer
reading of 28 and abave. The higher
the lactometer reading, the ticker
the yoghurt will become, honce milk
of local cows usually obtains thicker
yoghurt,” Westerik says.

She encourages all farmers to take
their products to be tested at Uganda
Industrial Research Institute lab
(accredited by UNBS) to safeguard
microbial safety of the products.

Westerik identifies the limited
knowledge on probiotic yoghurt
in Uganda as a major challenge,
thus obtaining market by probiotic
yoghurt producers is still difficult. .

The Yoba culture costs Shs2,000 (for
a pack that can make a maximum of
100 liters of yoghurt) from the Heifer
Offices, Uganda Industrial Research
Institute Jinja Rd and regional
distributers in Soroti, Kamuli, Jinja,
Nansana, Bukumero, Luwero, Masaka,
Rushere, Mbarara and Ibanda.

During a training in Rubhendwa, the
fresh starter is added to the big batch
of yoghurt. ~oismesy o
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Agricultural Irrigation Systems

Sprinkler, Drip & Movable Irrigation Systems

The unpradictable weather changes today has
affectad farmers world over. We are proud to avail you modern
SPRNKLER AND DRIP Irrigation systems, which will enhance and
boast your farm's productivity, save your investment
resources, thus giving you a guarantaed peace of mind.

*Call us now on 0752 914 052 for a FREE® Rainbird Irrigation
Design Pian for your Farm/Garden/Lawn
* Terms and Conditions apply
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Visit us today at:

Plot MAT7, Kinawataka Link Nakawa Industral Area - Kamaala
PO Sox 20'68, Kampala, Tet 0200 399 833/ 777
Emait salesEbulidersyard coug

HOTUNE: 0752 314 062

www.buildersyard.co.ug
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