
Greek-style Yogurt with MPC 80 

This formulation is for a Greek-style yogurt made using the fortification method 
with MPC80 to achieve 10% protein and 2% fat.

Managed by Dairy Management Inc.TM

Skim milk 86.64

MPC 80 8.29

Cream 4.89

Pectin
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PROCEDURE
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technical insights and recipe ideas to help develop your next successful menu item.           

Total 100.00

0.18

1. Mix MPC80 into skim milk with a high speed mixer.  Add cream and 
pectin. Allow to hydrate with slow agitation and warm in steam-jacketed 
tank to 60°C so solution is at 50°C for a minimum of an hour to achieve 
full hydration of the MPC and best functionality.

2. Homogenize mix (60°C) at 2000 psi/500 psi (138 bar/34 bar). 

3. Pasteurize by batch pasteurization at 85C for 30 minutes or HTST at 
95C for 5-7 minutes to achieve the maximum viscosity. Reduce the 
temperature if less viscosity is desired.

4. Cool to 43°C and add culture at recommended levels by the manufacturer.

5. Incubate at 43°C for 8-10 hours to achieve pH 4.6.

6.  Package as desired.


