
Ref.: Value Added Products 

Among the keys to success in small scale dairying is providing creative, unusual,  value-added 
products to your customers. Two of my favorite products in this category are drinkable yogurt 
and kefir.  I realize that you already understand the importance of adding value at every step of 
the process but thought you might wish to consider these items as a way to help increase the 
return on your investment in a processing system. 

They are two of the three fastest growing dairy product categories - only Greek yogurt is 
growing faster.  But unlike greek yogurt, drinkable yogurt does not take any special equipment 
to produce.  Here are some of the advantages of this wonderful product: 

 It has a very positive consumer perception - it is viewed as a healthy, convenient snack.  

 It is typically priced at 2-3 times the price of milk.  

 It has 2-3 times the shelf life of milk  

 It is a 100% yield product with no excess whey - 1 lb of milk yields 1 lb of drinkable 
yogurt unlike some cheeses which command a high price but only have a 10% yield  

 It is typically flavored so it’s easier to differentiate your product from "commodity" milk 
that anyone can purchase at the grocery store.  

 It provides an opportunity for cooperative marketing...team up with your local fruit or 
strawberry producer, puree the "leftover fruit" and add it to your yogurt  

 It is easier to make than cheese or cup set yogurt - heat to 180 degrees, cool to 110 
degrees, add culture, incubate for 6-8 hours, bottle.  

 It can be bottled at culture temperature...you don't have to cool it to 45 degrees like milk.  

 You don't have to add a lot of stabilizers or sweeteners so you can keep your "ingredient 
list" really short  

 It has excellent cash flow characteristics that are so important for start up operations - 
milk the animals tonight, pasteurize, cool the milk and add culture, incubate overnight, 
bottle in the morning, cool, sell it by noon tomorrow.  No waiting for the product to "age".  

Of course, there are many other great dairy products, and you want to keep a nice variety of 
them in front of your customers, but I encourage you to consider this easy to make, easy to sell 
treat to jumpstart your marketing efforts. 

Have an excellent day. 
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