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Fermented milks of the world and their microflora

Taku MIYAMOTO
(Division of Bioscience, Graduate School of Natural Science and Technology, Okayama University

Tsushima-naka 1-1-1, Okayama-shi 700-8530, Japan)

Summary

Fermented milks are reported to have originated in the Middle East before the Phoenician era. Approximately 400

diverse products derived from fermentation of milk are consumed throughout the world. It is believed that fermentation

was the first technique employed by human for preservation of milk. Fermentation conserves the vital nutrients of the

milk, and also provides distinct health benefits beyond conventional nutrition as functional dairy products. A wide range

of indigenous fermented milk products are traditionally made in rural areas, and most of these products rely primarily on

spontaneous fermentation due to presence of indigenous microflora (mainly lactic acid bacteria) in the milk. This article

surveys the traditional fermented milks in the various regions of the world, and also illustrates their dominant microflora.
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Fig. 1 The origin and widespread consumptions of the
fermented milks in the world.
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Table 1 Major fermented milks in the different regions of the

world.

Product Name

Major Country/Region

Acidophilus milk
Airag

Ayran

Bulgarian milk

Russia, United States
Mongolia, Inner Mongolia
Turkey

Bulgaria

Chal Turkmenistan

Dadih Indonesia

Dahi Indian subcontinent

Ergo Ethiopia

Eedsun su Mongolia, Inner Mongolia
Gruzovina Yugoslavia

logurte Brazil, Portugal

Katyk Transcaucasia

Kefir Russia, Central Asia
Koumiss Central Asia

Leben, Laban, Laban rayeb  Lebanon, Syria, Jordan, Iraq,
Yemen

Mast Afghanistan, Iran

Matsoni, Matsun Georgia, Armenia

Maziwa lala Kenya, Tanzania

Pitkapiima Finland

Prostokvasha Countries of the former Sov-
iet Union

Ryzhenka Ukraine

Skyr Iceland

Tarag, Kitek Mongolia, China

Tarho Hungary

Tettemelk Norway

Viili Finland

Yiaourti Greece

Ymer Denmark

Zabady Egypt, Sudan
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Fig. 2 Fermented milks exhibited in the supermarket of
Moscow, Russia.
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Fig. 3 Gourd and chopped sticks for the production of
Maasai traditional fermented milk in East Africa.
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Fig. 4 Major fermented dairy foods in Mongolia.
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Fig. 5 Production of Hurood fom Eedsun su.
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B CE I hH—ROREDOE (EA+FREON &R
W) HANT, ETOHMICHEELEET 5 (Fig. 6),
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Fig. 6 Production of the mare’s milk, Chigee fermented
with Hurunge.
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myces cerevisiae, Kluyveromyces marxianus var. lactis 73 ¥
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AVE, RN=, REFRZ Y, NVTSTvalsl
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HEET 5o
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BEFLEBBA2660RIC DWW TRE L oo Z DR, St bovis
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RS PIC LT,

SHTHEHAR =X —HINC &L A X OB LITHhN T
B8O, A7 40—+ X FIC Le lactis ssp. lactis, Le. lactis
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HL P LEDAFEEILT, MRICKEALET AN TS
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Kitek

...Traditional fermented milk in Xinjiang Uiguru
autonomy, China. One of the characteristics of
this fermented milk is its viscosity.

Manufacturing process

1. Pasteurization of cow’s or ewe’s milk
2. Transfer to used pottery container
3. Fermentation at room temperature

Fig. 7 Production of the traditional fermente milk , Kitek
in Xinjiang Uiguru autonomy, China.

Whole milk
“Add 8-10% Sugrlr#l{cﬂting to boiling temp.
Reduced volume (15-20%)

Cooling of milk (38-40°C)

() Indicated the sampling area
Add Starter #

i)

puring milk (Clay/Plastic pots)’
‘ 38-40°C ;
Curd formation

Dahi

Fig. 8 Production of the traditional fermented milk,
Dahi in Bangladesh.
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