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D(—)- and L(+)-Lactic Acids Contents of Commercial Yogurts
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Abstract

The ranges of D(—~)- and L(+)-lactic acids contents in commercial liquid yogurt were 6.1~535.8
mg/100 m/ and 70.0~664.6 mg/100 m/, respectively. The ratio of L(+)-lactic acid to D(—)-lactic acid
was 0.2~109.0. The ranges of D(—)- and L(+)-lactic acids contents in commercial semi-solid yogurt
were 10.1~418.3 mg/100 g and 515.8~792.1 mg/100 g, respectively. The ratio of L(+)-lactic acid

to D(—)-lactic acid was 1.2~784.
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Table 1. D(—)- and L(+)-lactic acids contents of com-
mercial liquid yogurts*

Table 2. D(~)- and L(+ )-lactic acids contents of com-
mercial semi-solid yogurts®

Lactic acid content L{+)-lactic Lactic acid content L(+)-lactic
Maker (mg/100 mg) acid L(+) Maker (mg/100g) acid L(+)
code —————————————  content code content ————
D(—) L(+) (%) D(-l D(—) L(+) (%) D(-)
A 207.3£39.0 33491193 61.8 1.6 A 758+ 143 7183+ 19.2 90.5 9.5
B 375t 6.3 487.1t 523 92.8 13.0 B 101+ 8.6 7921+ 489 98.7 78.4
C 253+ 349 42241 36.2 94.4 16.7 C 1686+ 609 657.8+39.3 79.6 39
D 2105+ 132 3538+ 30.6 62.7 1.7 D 1100+ 269 604.1% 89.0 84.6 5.5
E 378.8+ 143 700+ 2.7 15.6 0.2 E 4183+ 136 5158+ 68.9 55.2 1.2
F 6.1%34 66461 64.2 9.1 109.0 aSix samples from each maker were analyzed
G 5358+ 649 3323+ 353 38.3 0.6

aSix samples from each maker were analyzed
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