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Materials

Name Company Catalog Number Comments

Yoba starter culture Yoba for Life foundation -

Milk Obtained from local cow - Fresh, whole milk, free from
antibiotics and obtained from a
healthy cow

Optionally sugar Bought at local supermarket - Canesuger was used, but beet
sugar is also possible. Free from
impurities

Laboratory Thermometer Narang Scientific Industries TM-01

Lactometer Narang Scientific Industries LM-01

Ethanol 96% Sigma Aldrich 476226

pH paper Macherey-Nagel GmbH & Co 90206

Cheesecloth Beyond Gourmet - Any high quality food grade cheese
cloth can do

Sieve/strainer Cuisinart CTG-00-3MS Any fine mesh strainer can do,
but stainless steel strainers are
preferred.

1 L Thermos flask Bought at local warehouse -

1 L pan + lid Bought at local warehouse - Stainless steel

2 L pan Bought at local warehouse - Any heat- and waterproof material
will do

50 L pan Bought at local warehouse - Any heat- and waterproof material
will do

Milk can Narang Scientific Industries MC-SS-30 Any stainless steel milkcan can do

Blanket Bought at local warehouse - The thicker the blanket, the better
the isolation
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