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Introduction
Lactose intolerance is well known problem in the world. The main cause of lactose
intolerance is the lack or inadequate intestinal β-galactosidase activity. One of the widely
used methods for lactose free yoghurt production is the hydrolysis of lactose by exogenous
β-galactosidases.
Aim was to compare glucose and galactose concentration in lactose free yoghurts
production using different starters and commercial β-galactosidase.
Methods
The milk samples standardised to fat content 2.0% (SC Tukuma piens), FD-DVS starters:
YC-X11, Yo-Flex® Mild 1.0, Yo-Flex® Harmony 1.0 (Chr. Hansen, Denmark) and βgalactosidase (Nola™ Fit 5500 Chr. Hansen, Denmark) were used in the current research.
Milk was pasteurized at 95±1 °C, for 5 min, cooled down till 43±1°C, inoculated with starter
and β-galactosidase, mixed and fermented till pH 4.6±0.05, then samples were mixed and
cooled down till 6±1°C. Control samples were prepared using the same approach without
β-galactosidase addition. Lactose and monosaccharides concentration was detected;
sensory evaluation of the yoghurt’s samples was performed.
Results
The studied lactose free yoghurt samples differed in glucose (11.9-13.9 g L-1) and
galactose (18.6-24.7 g L-1) concentration, as well as in sensory attribute – sweetness. The
highest glucose concentration was established in sample with Yo-Flex® Harmony 1.0, but
the highest galactose concentration in sample inoculated with Yo-Flex® Mild 1.0 starter.
Around of 25% of lactose is metabolized by lactic acid bacteria in fermented products
production, in lactose free yoghurt production starters’ lactic acid bacteria are able to
ferment up to 25% of glucose.
Conclusions
Depending on starter composition the amount of digested glucose differs in studied
samples. As monosaccharides are about three times sweeter than lactose, the reduction
of sucrose concentration and energy value are possible in yoghurt production.
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