ABSTRACT

Why a leading food producer uses whey. 

Translating science for diet and health: Creating, Renovating and Enhancing health values of brands
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Nestlé, the largest food and beverage company in the world, recently made the strategic decision to transform itself from a successful, technology-driven company into a research and development and marketing driven Nutrition, Health and Wellness Company. Turning this strategic vision into reality requires a re-orientation of R&D efforts and an open, collaborative environment. Nestlé’s approach to enhancing its existing capabilities in nutrition and thus maximizing research efforts to effectively deliver consumer benefits provided by Nestlé products and services is to step beyond its scientific and marketing history and establish the world’s leading scientific discovery and applications system built around foods that promote health. Specifically, a translational nutrition approach to deliver health benefits and substantiate claims will be presented (see also J.H.Green, P. J.Van Bladeren and J.B. German: Translating Nutrition Innovation into Practice. Food Technology, May 2006.). Milk has been a core ingredient in Nestle’s products for over a century and it is proving even more valuable in the search for health promoting biological activities.  Examples of Nestlé’s products containing whey-based functional ingredients past present and future will be provided. 
