


Gently warm one half 
gallon milk to about 100 
degrees. 
2 tablespoons of dry milk 
powder may be added to 
add thickness. 

 
 
Remove from heat and add 
1 Sachet Yoghurt L+ to the 
milk. 
Stir until ferment has 
dissolved thoroughly 
 
 
 
 
Pour the inoculated milk 
into the glass jars of the 
yoghurt maker and cover. 

Ferment the first batch in the 
yoghurt maker at 100-110 
degrees for 6-8 hours. 

The longer the Yoghurt ferments, 
the more lactic acid is produced 
and the more intensive the taste 
will be. 
During fermentation avoid 
agitating the equipment.  If a 
yoghurt maker without electricity is 
used, regular temperature control 
will be necessary. 
After fermentation set the Yoghurt 
in the refrigerator for 12 hours to 
ripen and to allow the full 
development of the yoghurt flavor. 

 

 

 
 

 
 Ripening time of all subsequent batches will 

be 4-6 hours. 

Notes from Janet: 
This is the same culture I have used to make Yogurt for the store.  I have altered the above 
directions so that you may make your Yogurt using Raw Milk.  I let my Yogurt set at about 
100 degrees for 18-24 hours.  This temperature and length of time produces a thicker (yet 
drinkable) yogurt.  For a thicker, more spoon-able yogurt, some people find that adding 
powdered milk or a couple of drops of vegetable Rennet helps. 

• 1 sachet BIONIC Yoghurt L+ Vital-Ferment. 
• 1/2 Gallon Raw Milk 
• A Yoghurt Maker 
• A Milk Thermometer 

Save 4 tablespoons from 
each batch to inoculate the 
next 1/2 gallon of milk 
instead of using new 
ferment.   
 
This procedure can be 
repeated up to 14 times. 
 


