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Abstract 

 

Advertising is as creative a story as an infinitely varied one. Also, a highly manipulative one. In a world where 

everything is for sale and the competition is fierce, what can dairy producers do to stand out on the market? How to 

persuade the customers using multiple aspects—look, discourse, intonation, colour, energy, and music—except the one 

that is most important in such industries—taste? In this paper, we examine TV commercials for yoghurt presented in the 

United Kingdom and Romania in recent years and find out the common traits and aspects that set them apart. We focus 

on grammatical and stylistic traits. A thorough analysis is made of the function of the sentences, the tenses used, the 

polarity, and several syntactical strategies such as simple sentences, minor sentences, ellipsis, parallelism, and 

anaphora. Also, the phonological aspect is tackled, i.e., alliteration, assonance, and rhyme. 
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Television is the primary traditional 

promotional medium for this product category. 

This guarantees the maximum effect on the general 

public. 

There are numerous ways to derive enjoyment 

from yoghurt, whether it is as a customary 

breakfast item, a convenient snack, a versatile 

ingredient in culinary preparations, or as a 

fundamental component in the creation of 

delectable beverages. 

Milk and dairy products have long been 

recognised as food sources all throughout the 

world. Additionally, yoghurts and other dairy 

products are categorised as functional foods, which 

are products that are good for the consumer's 

health and wellbeing [2,43]. Multiple authors have 

highlighted the significance of milk and dairy 

consumption, particularly for pregnant women, 

children, adolescents, and elderly individuals. This 

is attributed to the elevated presence of mineral 

salts and vitamins, which play a crucial role in the 

appropriate growth and upkeep of bones and 

muscles [3, 44, 45]. Givens [3] expands on this by 

saying that clinical trials have disproven concerns 

about an increase in cardiovascular disease owing 

to milk and dairy intake, while further research is 

needed into the link between yoghurt consumption 

and type II diabetes. 

Yoghurt is a dairy product that is produced by 

the process of bacterial fermentation of milk or 

cream. Yoghurt is predominantly derived from 

bovine milk, although variations exist that are 

produced from the milk of alternative animal 

sources such as goats, sheep, yaks, camels, and 

water buffalo. 

In the process of yoghurt production, milk or 

cream undergoes pasteurisation and 

homogenization. Subsequently, the introduction of 

Lactobacillus delbrueckii subsp. bulgaricus and 

Streptococcus thermophiles bacteria facilitates the 

conversion of lactose into lactic acid. The 

thickening agent contributes to the viscosity of the 

substance, hence imparting a discernible tang. 

The yoghurt has been maintained at precise 

temperatures throughout the entirety of the 

operation. Following the completion of the cooling 

process, delectable flavours can be incorporated. 

History of yoghurt 

With the domestication of milk-producing 

animals (cows, sheep, and goats, as well as yaks, 

horses, buffalo, and camels), milk products are 

thought to have been introduced into the human 

diet between 10,000 and 5,000 BC. Nevertheless, 

milk is prone to spoilage, hence presenting 

challenges in its utilisation. During that period, 

herdsmen in the Middle East transported milk 

using containers constructed from animal intestine 

tissue. The observation was made that when milk 

came in contact with digestive secretions, it 

underwent curdling and souring processes, which 

resulted in its preservation and enabled the long-

term conservation of this dairy product.  
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