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« Acidification influences the casein interactions of milk during
fermentation, a rapid drop in pH over 5 hours can disrupt the

strong protein-protein bonds between caseins leading to gel
REFERENCES shrinkage and syneresis.?

» These findings can help predict starter culture performance

Chen, C._ et al. 201 7. Role of lacc acid bactena on the yogurt flsvour: A review. internationat 16-5330.
Courtin, P, V. Monnet. ned F. Q. 2002 Cel-lluéulrummmdmhmruﬂmrdlm Streplococous Mermophius/Laciobaciius

A 4 o cher tyos o Steptacocous herm il g and combine the isolates in new configurations to modulate
3 nl.ﬂwwau‘gme Fenveiope protensse Microtial el Foctores 10521
B o . Vo G n VAYY: SEUSs, SaRRamey Meisbie Shotonins I feod Iimsidond Fioes the consumer-preferred aroma features such as sourness,
§  Slkeuwerts, 5 FAM de Bok J Hugenholtz snd JE T van karma Vieg. )8b_Urraveling microbisd mteractions in food fermentatons: From ked mllk and bu(ter,
L}

» Future work on comparing phenotypic traits with genotype
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