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Tips and Tricks for Making Yogurt Thicker

Many people want to know how to make yogurt at home as thick as store bought. Thin yogurt does not always have the same appeal and it will also have less taste. 
Following some simple tips and tricks can help you make thick yogurt.

· Choose the Right Type of Milk

Choosing whole milk which has a higher fat content will make for thicker and creamier yogurt. Never use Ultra pasteurized milk or UP. Ultra pasteurization breaks down the proteins in milk, which is essential to set yogurt.  If you want to use low fat milk, you need to follow some other tricks to get thicker yogurt.

· Heat the Milk for a Longer Time

Any yogurt recipe calls for heating the milk to 200 degree F, cooling down and adding the yogurt culture. In order to get thicker yogurt, you need to heat the milk at 200 degree F for 15 to 20 minutes or even longer. This helps to evaporate some moisture in the milk and get thick yogurt.

· Give more time for the Yogurt to Set

If you leave the yogurt to sit for more hours, you will get thicker yogurt. However, allowing the yogurt to sit for longer hours may make it more sour. To achieve the balance between sourness and thickness, leave it for 7 hours.

· Add Dry Milk Powder

Add half a cup of dry milk powder to one quart milk before heating it. This is beneficial to make thicker yogurt, especially if you use non fat milk. 

· Strain the Yogurt for sometime

Yogurt contains a lot of whey. Strain it for some minutes to get thick yogurt.

· Mix Gelatin

You can get thick and creamy yogurt by adding a teaspoon of gelatin to milk, before heating it. You can also try adding pectin, or agar agar a vegetarian alternative, instead of gelatin. 
