


Result and discussion
Figure 1 shows the fermentation process
at the two different temperatures.

Figure 2 shows the result of the
measurement when different substances
were added. It can be seen that the
fermentation is a faster process without
additives. The sample with added sugar
was somewhat less rapid than the normal
sample, while the two other added
substances made the fermentation
process substantially slower. This clearly
demonstrates that calorimetry can be
used to study the course of the
fermentation processes.

Figure 1. The result of two measure-
ments of milk fermentation  at 25 and
19oC  . The higher temperature results
in a more rapid process.

Figure 2. The result of four milk
fermentation experiments at 19oC
with the following samples: normal
culture (solid line); with 6% dextrose
(dotted line); with 3% sodium
chloride (dash-dotted line); and with
approx. 0.1% sodium benzoate
(dashed line).
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