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Method for producing a fermented dairy product
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Abstract

The present invention relates to a method for producing a fermented dairy product including
the use of an oxidase for the conversion of lactose to lactobionic acid. Moreover, it refers to
a method for affecting firmness and/or sourness of a fermented dairy product. Hereby is
produced a fermented dairy product having improved functional and/or organoleptic
properties.
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What is claimed is:
1. A method for preparing a fermented dairy product, comprising a) providing a dairy base;
and b) fermenting the dairy base with a starter culture to produce a fermented dairy
product; wherein prior to or during fermentation, adding the dairy base an oxidase
produced by a fungus belonging to the genus Microdochium.
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2. The method of claim 1, wherein the fermented dairy product is a fermented acidified dairy
product.
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3. The method of claim 1, wherein the fermented dairy product has improved firmness as
compared to a fermented dairy product which was produced without the addition of the
oxidase.
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4. The method claim 1, wherein the dairy product is a fermented acidified dairy product,
and wherein the dairy product has improved firmness and/sourness as compared to a

fermented acidified dairy product which was produced without the addition of the oxidase.
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5. The method of claim 1, wherein the fungus is Microdochium nivale.
Asnemudanad@ntd 1 N was i Ae Microdochium nivale.
6. The method of claim 1, wherein the fungus is Microdochium nivale. CBS 100236.

AnNemNTaNedNs 1 Navmes A Microdochium nivale. Atilag 100236.

7. The method of claim 1, further comprising the step of heat treating the dairy base after
the addition of oxidase, but prior to adding a starter culture for fermenting the dairy base.
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8. The method of claim 1, wherein the starter culture is a lactic starter culture.
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9. The method of claim 1, wherein the starter culture is a yogurt culture.
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10. The method of claim 1, wherein the fermented dairy product is a yogurt product.
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