P oy g

H
<
i
;
: g
N
A

il

LASSI OR DAHI? Lassi is also called stirred dahi ®. Dahi is a semi-solid (set) c,urd_,A usually’ ser_ved plain and -
unsweetened @2, It forms the base for a number of other fermented da'friésfsui:h' as lassi, chhach or shrikhand.

e Fermented dairy products have a special
placein Indian diet. Products such as Dahi,
Lassi, Shrikhand, Chhach are consumed
throughout the country on regular basis .

«Lassi is becoming popular worldwide
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FERI ‘;__ENFAHOWS PROCESS

~BACTERIA
~— Predominant: Lactococcus lactis,
cremoris & diacetylactis

e Occasronal Leuconostoc mesenterO/des
(buttery flavor)® -

MILK + BACTERIA E o

—> Bacterla > Lactic acid fermentatlon
lowers the sugars (lactose) content

) — Balance between: sllght sweetness
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. Tart/Sour
*« Sweet

~ .« Other flavor
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TEXTURE: = — =
* Liquid | B | ' | | |
* Creamy EEERES

 Thirst-quenching "' ' '

~(NQ) » Set (as fermentation occurs in the pot)
@ ES) o Stirred (after fermentation, then packed)

X cempared with plain.yogurt

.E. o0
- @ Lassi’
@ Lassi
TS W% A
Milk =
Full fat or :
skimmed s ; :
Pasteurtl,zatlon Y Bocolotions
ES D 1-15%"
10-15 min = S TR
Standard- S Cooling
ization

L RO°C

Compared with standard yogurt mllk |aSSI
is fermented at a lower temperature (30 C)
i ; for a much longer time : 14-16h

Eh T ‘ (vs yogurt 40-45°C for.3h) @,

= DILUTION : : 3
Breakirng The Addition of a cool, : Homoge:‘: Lassi
-~ firm curd 30% sugarsyrup % neization
1 min (dilution in water) through
' \/ ﬁ@ pump

Fermentation

30°C > 1416 h.

Until pH = 4 S
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i Ful | ;fat

Addition.of fruit juice or puree, rosewater A 4
: or's_klmmed

(2%) crushed ginger, green chilies, masala
curry or aromas

Lactlc acid production ®; decreases the pH to 45 - 5
» Acts as a natural preservatrve

« Inhibits the growth: of harmful mlcro organlsms

* Increases shelf Ilfe S
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— DIGESTION FACILITATOR
As in all fermented dairy
 Lactose level reduced by 20-30% ©.

» The fermentation process improves the bioavailability
of fatty acids © & protein (freeing peptides) ©.

5 Average
1 glass (150 ml) 1 container (250 ml)

In average, for 100 ml
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— OTHER EFFECTS UNDER STUDY

» Rosewater flavored lassi is made with an extracted aromatic
oil that might show stimulant and antispasmodic benefits:
traditionally recommmended against headaches & rheumatism ®.

» Mishti doi, payodhi or lal dahi are lassis served as a dessert in
claypots that absorb the extra whey and give an earthy flavor * Transporting the fat-soluble vitamins (i.e, vit. A)
to the end product (1). 00 00 0000000000000 000000000000000000 0

« Saffron lassis are a specialty of Rajasthan and Gujarat in India
and Sindh. Also available with ground and roasted cumin, curry
leaves, lemon...

* Makkhaniya is a lassi with lumps of butter added to it which * Depending on the sweetening ingredient

. ; (fruit, syrup...)
makes it even creamier ®.

¢ Chaas (chhach) or matha is a salted lassi produced with more
added water and where the top layer of butterfat is removed
regularly to reduce its consistency. It is highly flavorful
& highly acidic®.

* Anytime

* During or after a meal
e As a dessert

* In the hot season

» Top with some whipped cream before serving
» Enjoy frozen or in homemade ice cream
 Try lassi for mango layer cakes or pops!

» Use as the basis to prepare a great gazpacho
(cold tomato-soup)

»-Add to shortbread recipes and partly replace the butter
« Serve in a dressing for a potato salad e
» In. warmer months, served in a handleless clay cup, the kulhar ©
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