
OPTIMISE COSTS, MAINTAIN TEXTURE  
AND IMPROVE STABILITY

Create delicious yoghurt and other fermented 
dairy products with the rich, creamy texture that
consumers want, while improving stability 
over shelf-life and optimising production costs. 
Discover how you can reduce milk protein, 
replace gelatin and improve stability, without 
compromising on sensory appeal. Collaborate 
with us to leverage our science-based problem 
solving and innovative ingredient solutions to 
overcome your formulation challenges with the 
aim of getting your products to market faster.

SOLVE YOUR YOGHURT 
FORMULATION 

CHALLENGES WITH 
INGREDION



ACHIEVE SUCCESS WITH FERMENTED  
DAIRY FORMULATIONS 
Healthy, convenient and affordable, the demand for yoghurt and yoghurt-based products is growing. 
Consumers are looking for a satisfying eating experience, with an indulgent texture, even in low-fat 
varieties.

With Ingredion, you can meet demand with rich, creamy yoghurt recipes and work to get your products 
to market faster, while balancing cost considerations and processing practicalities.

ADD TEXTURE, NOT COST

Ingredion’s texturising solutions add a consumer-
preferred rich texture to yoghurt, without using costly 
ingredients such as milk powders and cream.

REDUCE AND REPLACE

Reduce milk powder in yoghurt formulations with 
starch solutions that deliver all the sensory qualities 
of milk-derived ingredients.

CUT CALORIES  AND FAT

Reduce milk fat to create yoghurt-based products 
with fewer calories that will appeal to health-
conscious consumers, while maintaining a pleasing 
eating experience with texturising solutions.

INCREASE TEXTURE STABILITY OVER SHELF-LIFE

 Improve your products’ stability, including ambient 
stable yoghurt, to retain a consumer-preferred 
texture over a long shelf-life.

GO GELATIN-FREE

Replace gelatin with texturising ingredient solutions 
for a differentiated gelatin-free or Halal positioning.

IMPROVE THE TEXTURE OF FRUIT 
PREPERATIONS

Create fruit preparation with a consumer-preferred 
texture for your yoghurt products, including reduced 
sugar and reduced calorie versions.

Whatever your business objective, by working collaboratively together we can help you create 
innovative fermented dairy products with your consumer in mind. You’ll benefit from our 
consumer insights, process technology expertise and industry experience to create products with 
the texture and performance your application demands.



CREATE INDULGENT TEXTURE IN YOGHURT 
Replace traditional ingredients to reduce formulation costs, without compromising on the quality of your 
consumers’ favourite products.

CASE STUDY:  
STIRRED YOGHURT 

CHALLENGE

A stirred yoghurt manufacturer wanted to reduce their 
dependence on the cost and availability of traditional ingredients 
while maintaining the product’s taste and texture. 

SOLUTION

Ingredion experts recommended partially replacing the dairy 
ingredients with THERMTEX® modified starch and N-DULGE® 
C1 co-texturiser. 

RESULT

For this particular manufacturer’s needs, the two ingredient 
solutions worked together to maintain the yoghurt’s texture 
while reducing the fat by 25% and protein by 15% — saving the 
manufacturer €400,000 per year.

THERMTEX® modified starch, derived from waxy maize*, is 
highly process-tolerant and can help to reduce recipe costs by 
reducing dairy protein. It’s very suitable for long-life products 
and can provide texture stability over shelf-life.

* Ingredion also offers a range of Tapioca based starches, including 
PURITY™ 87 modified starch and NATIONAL FRIGEX™ CL modified 
starch. These starches are particularly well suited to fermented 
dairy applications, providing extra creaminess and a wider range of 
process tolerance levels to suit different process conditions.

N-DULGE® C1 co-texturiser can enable food manufacturers 
to create low-fat products with the same body, mouthcoating 
and meltaway as their full-fat equivalents. Deliver consumer-
preferred texture profiles such as creaminess and smoothness.

REDUCE RECIPE COSTS

Replace dairy protein, pectin and fat 
without compromising the creamy, smooth 

textures your consumers love.

IMPROVE TEXTURE

Achieve an indulgent texture profile  
and premium eating experience, even 

when reducing protein and fat

REPLACE GELATIN

Reduce or remove gelatin from  
your formulations while maintaining 

consumer-winning texture



FAT REDUCTION 
STIRRED YOGHURT

THERMTEX® modified starch is designed for use in 
formulations where optimum heat penetration and high final 
viscosity are required. It is resistant to high temperatures, 
low-pH and shear. It is highly functional in yoghurt white 
mass and develops a full bodied very smooth texture with  
a pleasant meltaway in protein-reduced applications.

N-DULGE® C1 modified food starch is a co-texturiser and  
effective fat mimetic in low-fat applications. It can enable 
food manufacturers to create products with the same body, 
mouthcoating and meltaway as their full-fat equivalents. 
In yoghurts, it can deliver the appealing textural attributes 
consumers seek, such as creaminess and smoothness.

Stirred Yoghurt Recipe

IDEA SOLUTION

Save costs by reducing 
fat and protein in 
stirred yoghurt.

Use speciality starch texturisers 
to create a stirred yoghurt with 
consumer-pleasing sensory 
qualities.

Ingredients % as is

Skimmed milk 88.03

Sugar 5.00

Cream (40% fat) 3.60

Skimmed milk powder 1.85

THERMTEX® 1.00

N-DULGE® C1 0.50

Culture 0.02

TOTAL 100.00

Preparation

1. Hydrate the skimmed milk powder in the milk/cream 
mix for one hour

2. Add the starch and sugar using mild agitation

3. Preheat the mixture to 62°C

4. Homogenise at 150/30 bar

5. Pasteurise at 95°C and hold for five minutes

6. Cool to 43°C and inoculate with culture

7. Ferment at 43°C

8. Stop fermentation at pH 4.75 by stirring and cooling  
to 20°C

9. Pass the white mass through a mesh filter of 250 
microns to smooth. Pour into containers.

10. Store refrigerated at 4°C

Nutritional Information
Nutrients per 100g

ENERGY (kj / kcal) 310 / 73

FAT (g) 1.5

of which SATURATES (g) 1.1

CARBOHYDRATE (g) 11.1

of which SUGARS (g) 9.7

DIETARY FIBRE (g) 0.0

PROTEIN (g) 3.7

SALT (g) 0.1 [51mg]

Allergen Information

Contains milk and products thereof.

THERMTEX® and N-DULGE® C1 contain Sulphur 
Dioxide (SO2), typically <10 ppm.



FAT REDUCTION 
THERMISED, FERMENTED DAIRY DRINK

N-CREAMER® 221 starch is modified tapioca starch and widely used 
in dairy applications where excellent process resistance and shelf life 
stability is required. Due to its good compatibility with milk proteins, 
excellent flavour release and superior texture stability it is widely 
recommended for yoghurt products where protein needs to be 
reduced to save recipe costs.

Ticalose® CMC 400 Granular Powder is a medium-viscosity coarse 
carboxymethylcellulose (CMC) derived from cellulose. Soluble in both 
cold or hot water, it remains stable over a pH range of four to ten and 
is compatible with other hydrocolloids, proteins and sugars. It can 
control ice crystal growth and texture in frozen dairy products and 
can protect proteins in acidified dairy products. With strong moisture-
retention capabilities, it is also ideal for use in low-calorie products.

Thermised, Fermented Dairy Drink Recipe

IDEA SOLUTION

Formulate a cost-effective 
dairy product which appeals to 
consumers following low-fat diets.

A reduced-fat dairy drink with 
all the textural attributes of a 
full-fat equivalent.

Ingredients % as is

Fresh skimmed milk 65.43

Water 20.00

Sugar 8.00

Cream (40% fat) 5.00

N-CREAMER® 221 0.75

N-DULGE® C1 0.50

TICALOSE® CMC 400 Granular Powder 
(Carboxymethyl cellulose)

0.30

Culture 0.02

TOTAL 100.00

Preparation

1. Add the starches and sugar to 60% of the water, cream and 
milk

2. Preheat to 65°C

3. Homogenise at 130/30 bar

4. Pasteurise at 92°C and hold for five minutes

5. Fill at < 43°C

6. Inoculate with culture

7. Stop fermentation at pH 4.5 by stirring and cooling to 20°C

8. Prepare a CMC/water solution using 40% of the total water. 
Mix with a high-speed mixer at 7000 rpm for five minutes.

9. Mix the yoghurt with the CMC/water solution

10. Thermise at 75°C for 15 seconds and cool to 20°C

11. Fill the drink into containers.

Nutritional Information
Nutrients per 100g

ENERGY (kj / kcal) 321 / 76

FAT (g) 2.0

of which SATURATES (g) 1.5

CARBOHYDRATE (g) 12.0

of which SUGARS (g) 10.9

DIETARY FIBRE (g) 0.3

PROTEIN (g) 2.3

SALT (g) 0.1 [59mg]

Allergen Information

Contains milk and products thereof.

N-CREAMER® 221 and N-DULGE® C1 contain 
Sulphur Dioxide (SO2), typically <10 ppm.



CONTACT OUR EXPERTS TODAY
Phone: +254 (0) 20 36 28 200

Join the conversation and follow us on Twitter: @IngredionEMEA
Learn more about us and visit our website: ingredion.com/africa

This information is intended to support the efforts of our customers to develop and implement an appropriate labelling strategy for products containing Ingredion’s products. In all respects, the ultimate 
decisions on how to identify claims on food packages and label ingredients on food packages remain with our customers. Ingredion Incorporated and the Ingredion group of companies make no warranty 
about the accuracy or completeness of the information contained above or the suitability of any of our products for your specific intended use. We urge you to carefully review the relevant regulations 
and to seek appropriate legal counsel as you determine the labelling requirements applicable to your products. 

The INGREDION, INGREDION IDEA LABS, N-CREAMER, N-DULGE, THERMTEX and TICALOSE marks and logos are trademarks of the Ingredion group of companies. All rights reserved. All contents copyright © 2020.

YOUR EXPERT PARTNER IN YOGHURT FORMULATION

With Ingredion, you can create on-trend yoghurt products that consumers love.

We are a global ingredients solution provider with vast technical and commercial experience in 
yoghurt formulation, as well as an in-depth knowledge of the local trends to help you shape the 
way you do business.

When you partner with us, we’ll help you choose the right solution to meet your needs, whether 
you’re looking to manage costs, improve texture, or achieve a consumer-winning product 
positioning for your products.

WHAT NEXT?
WORK WITH INGREDION, YOUR EXPERT 
PARTNERS IN INGREDIENT SOLUTIONS


