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Ensuring Stable Quality of Yoghurt Throughout the Shelf Life with 
a New Starter Culture AiBi® Series LbS 22.50 LOW

Novelties in this category are 
produced constantly, which is primar-
ily associated with a wide range of 
assortment opportunities.

Due to high competition in the 
market, each manufacturer, regardless 
of the type of yoghurt produced, 
strives to improve consumer charac-
teristics of the yoghurt, such as 
appearance, taste, aroma, shelf life, 
stability throughout the shelf life, and 
compliance with current market 
trends, the main one being a "clean 
label" product. At the same time, the 
�nal price should remain attractive for 
both retail chains and, of course, for 
the buyers.

According to the results of dairy 
products consumers’ surveys, on 
average more than half of the 
consumers are ready to change their 
favourite brand to another - with a 
"clean label" and "natural" or "with-
out additives" label. These products 
are perceived as healthier and more 
tasty.

The solution of the vital manufactur-
ers’ problems was found by R&D team 
of Soyuzsnab Group of Companies, 
which own production division – 
“Zelenye Linii” Ltd., has produced a 
new, unique, lyophilized yoghurt 
starter culture concentrate for 
direct inoculation AiBi series LbS 
22.50 LOW for set and tank manufac-
turing methods.

dairy industry, the segment of 
yoghurt and yoghurt drinks is 
one of  the most dynamic. 

The culture solves the following prob-
lems:
• Results into a thick, dense consistency 
that is stable during the storage, which 
allows to reduce signi�cantly or elimi-
nate the content of the stabilizer and / or 
milk proteins in the �nished product, 
respectively, to produce the yoghurt with 
so-called "clean label", and reduce the 
manufacturing costs of the �nished 
product;
• Increases creamy and full taste of the 
yoghurt, which is especially important in 
the production of low-fat products;
• Eliminates �aw of "sour taste" even in 
conditions of temperature variations, for 
example, during the transportation and 
storage, which is especially important in 
hot season.

During R&D of this series, the developers 
focused on minimizing the growth of 
titrated acidity of yogurt during storage 
not only in refrigerator at 4-2 ° C, but 
also in room temperature (up to 25 ° C). 
The aspect of adaptation to the second 
temperature regimes increases the 
�exibility of the production process, 
satis�es the needs of retailers and 
consumers.
Experts of "Zelenye Linii" Ltd. conducted 
research of AiBi 22.50 LOW starter 
culture in comparison with other 
yoghurt cultures for post-acidi�cation of 
the product during 30 days storage at 
25°C. Fig. 1. a presents post-acidi�cation 
graphs on the active acidity of yogurt 
(with mass fraction of fat 1,5%, mass 
fraction of protein 3,2%, without adding 
sugar) during 30 days at 25°C, fermented 
by three starter cultures:
•  AiBi 22.50 LOW;
•  Control 1 - the current AiBi® starter 
culture for yogurt, providing moderate 
post-acidi�cation in the product when 
stored in refrigerator (4-2°C);
•  Control 2 - the starter culture of the 
competitor, which is positioned as the 
culture providing moderate post-
acidi�cation of yoghurt in room 
temperature

The active acidity of the product on 
AiBi 22.50 LOW and Control 2 
measures almost the same, but still 
AiBi 22.50 LOW has a higher level of 
stop-e�ect, the post-acidi�cation 
curve is smooth, during storage a 
slight change of pH (without sudden 
changes) is observed. After 30 days of 
storage at 25°C, compared to Control 
1, the pH in the product on AiBi 22.50 
LOW is higher by almost 1 (pH 4,14 in 
yogurt on AiBi 22.50 LOW and 3,18 in 
Control 1) and higher by 0,07 in 
comparison with Control 2.

Simultaneuosly, the study of titratable 
acidity change (Fig. 1. b) was 
conducted. After 30 days of storage at 
25 ° C, the titrated acidity in the 
sample of yoghurt produced on AiBi 
22.50 LOW and in Control 2 yoghurt 
increased approximately by same 
amount 17-20 ° T (from 75 to 
92-95°T). At the same time, Control 1 
showed an increase in titratable 
acidity by 200°T. The di�erence, as you 
can see, is enormous.

In addition, similar work was carried 
out for sweetened yoghurt with mass 
fraction of fat 1,5%, mass fraction of 
protein 3%, mass fraction of sugar 7% 
(Fig. 2). And here the picture is 
di�erent from the one observed for 
unsweetened yoghurts: the e�ective-
ness of Control 2 starter culture was 
signi�cantly reduced compared to the 
results obtained in yogurt without 
added sugar. pH in the sweetened 
yoghurt on the 30th day of storage at 
25°C was 3,35, whereas in sugar-free 
product, 4,07; titrated acidity is 312 
and 95°T, respectively.

AiBi 22.50 LOW starter culture in 
sweetened yogurt behaves much 
better than the starter culture of the 
competitor (Control 2) with the stated 
similar properties, as only a slight 
decrease in pH and a slight increase in 
titratable acidity are observed. 

In 



Thus, it can be concluded that the new 
starter culture AiBi 22.50 LOW is 
universal and works e�ectively for low 
post-acidi�cation both in sugar-free 
yoghurts and in yoghurts with added 
sugar, which expands its usage and 
allows to solve the problems of a large 
range of yoghurts. The starter culture of 
the competitor with the claimed similar 
properties is e�ective only for a sugar-
free dairy base, which signi�cantly 
limits the scope of its use. So, for 
example, this starter culture can not be 
used in fruit yoghurts, which are 
common and very popular.

In addition, both Control 1 and AiBi 
22.50 LOW provide stabile yoghurt’s 
consistency throughout the shelf life. 
The starter culture of the competitor 
(Control 2) after 21 days resulted into 
lump structure and layering of the 
yoghurt.

Given the current trends in the develop-
ment of the dairy market, which were 
mentioned at the beginning of the 
article, AiBi 22.50 LOW starter culture is 
an ideal universal solution for a number 
of important tasks, which also takes 
into account the interests of the 
producer, buyer and retailers.  

Development of AiBi 22.50 LOW was 
multistage and included the following 
stages:
•  Selective choice of strains from 
natural sources;
•  Checking the friendliness of the 
isolated strains relative to each other;
•  Intrapopulation selection of strains in 
order to search colonies (cells) with 
high production of long-chained EPS 
and thixotropy, as well as low post-
acidi�cation in presence of di�erent 
carbohydrates;
•  Reunion of the target populations in 
optimal proportions.
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Fit.1  Change of post-acidification of the unsweetened yoghurt: a - the active acidity, 
b - titratable acidity

Fit.2  Change of post-acidification of the sweetened yoghurt: a - the active acidity, 
b - titratable acidity

 

A
ct

iv
e 

ac
id

ity
 

 
T

itr
at

ab
le

 a
ci

di
ty

, °
Т

  

Storage time, days

Storage time, days

   

а

б

, °
Т

  

 

а

AiBi 22.50 LOW             Control 1                 Contol 2

Control 1 Contol 2

 

AiBi 22.50 LOW                              

After 
the fermentation

After 
the fermentation

              3                     10                   17                    24                    30      
 

              3                     7                     14                    21                    30      
  

3                           7                           14                         21                         30       

3                           10                         17                         24                         30       

б

Storage time, days

Storage time, days

T
itr

at
ab

le
 a

ci
di

ty
A

ct
iv

e 
ac

id
ity

 



Regional o�ces in Russia and representative o�ces abroad: 

www.snab.ru/eng
WWW.AIBI-SSNAB.RU/ENG

Detailed information:

Starter Culture with ULTRA - Low Post-Acidi�cation 
for Yoghurt Manufacturers

серии LbS 22.50 LOW 

Maximum control of post-aidi�cation growth and 
guarantee of stable yoghurt quality during 30 days

Guaranteed quality of yoghurt 
when packing at  +25  C*

Stable quality of yoghurt, including hot 
season and in case of irregular 
temperature regimes

Dense consistency without thickeners  – 
“clean label”

Rich creamy taste – important for low-fat 
yoghurts

No �aws of the product: syneresis, «sour 
taste», the product restores the structure 
excellently after the mechanical impact

Tested by Research and Development Laboratory of ”Zelenye Linii” Ltd. on yoghurts with the following 
parameters: mass fraction of fat 1,5%, mass fraction of protein 3%, mass fraction of sugar 7%

*Sanitary-hygienic standards must be observed by the manufacturer

On the 30th days of shelf life at +25° C the titratable acidity of yoghurt is:
• On popular starter cultures of the competitor  - 312 Т° 
• On Aibi LbS 22.50 LOW - 140 Т° 
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