21 A METHOD FOR M NI M SI NG POST- ACI DI FI CATI ON | N CULTURED PRODUCT ABSTRACT
5The invention relates to a nethod for m nimsing post-acidification in

cul tured product. The nmethod conprises the steps of controlling the anount
of protein and | actose present in a culozhured product within a predeterm ned
ratio, controlling buffering capacity the protein ingredients in the
cultured product within a predeterm ned val ue, and nmaintai ning pH of the
cultured product within a predetermned pH 10 (no suitable figure to
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ABSTRACT

5 The invention relates to a method for minimising post-acidification in cultured product.
The method comprises the steps of controlling the amount of protein and lactose
present in a cultured product within a predetermined ratio, controlling buffering capacity
of the protein ingredients in the cultured product within a predetermined value, and
maintaining pH of the cultured product within a predetermined pH.
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