
VEGAN YOGHURT
Ingredients:
• 750ml soy milk (3% protein)
• 1 sachet vegan yoghurt culture

1. Add 750ml of soy milk to a saucepan and bring it to a boil briefly to sterilize the milk. Pour 
the hot milk into the Mason Ball glass and let it cool down to 40°C. This ensures that the living 
cultures will survive.

2. Add the contents of one sachet and stir vigorously to ensure that the cultures are well 
distributed. Seal the Mason Ball jar with the ring and lid and place it in the stainless steel 
container.

3. Now incubate your yoghurt for about 10-15 hours at a warm temperature around 40°C. 
Pour 500ml of 80°C hot water into the stainless steel container so that the jar is surrounded 
by water. Make sure the metal lid stays dry. Close the stainless steel container. During 
incubation move it as little as possible.

4. After 10 hours open the yoghurt maker and check the yoghurt. If the yoghurt is not firm yet 
and the water has cooled down, replace the water with 80°C hot water again. Let it ferment 
for another 8 hours. Repeat this process until the yoghurt turns sour and firms up. The longer 
your yoghurt ferments, the more acidic in taste and the firmer in consistency it becomes.

5. Now place your yoghurt in the refrigerator overnight or for a few hours. Here the taste and 
texture can set.

New batch & storage:
To make a new batch of yoghurt, you can use your finished yoghurt for inoculation instead of 
a new sachet. Simply add 2 tablespoons of fermented yoghurt to the milk instead and stir well. 
This works for up to 10 generations, after which you should use a new sachet of cultures. If you 
use a different yoghurt maker, cultivate the milk at 40°C for 10-15 hours.

Your soy yoghurt will keep in the refrigerator for up to a week without any problems. For a 
creamy consistency, stir the yoghurt gently. If the yoghurt is stored for a longer period of time, 
you should check its appearance, smell and taste to decide whether it is still good.

Tip: If you want to make yoghurt from other plant based milk than soy, use a thickening agent 
such as tapioca starch, agar-agar or pectin to get a thick and creamy consistency. Simply heat 
750ml plant based milk and stir in approx. 2.5 teaspoons of tapioca starch. Let it come to a 
boil briefly and then cool it down to below 40°C.  Continue as described above in step 2 of 
the instructions. Note that the yoghurt will only properly firm up once it is cooled down in the 
refrigerator.

MAKE YOUR OWN


