Whey, the natural source for a broad range of food ingredients
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Ingredients derived from whey are used for more than 40 years in the food industry.

In the 60’s, the development of the spray drying technology led to the production of the first whey powders, for food and feed applications.

Demineralization and ultrafiltration, developed in the 60’s and the 70’s, represented two major technological breakthroughs for whey fractionation.
Demineralised whey powder is now one of the key ingredients of infant formulas.
Whey protein concentrates produced by ultrafiltration are widely used for their texture forming properties (gelation, water holding capacity).

Whey protein isolates are used since the 80’s for their excellent nutritional value. They are found in functional beverages and shakes and in nutritional bars.

In the 90’s, microfiltration was successfully developed for the separation of the soluble phase of milk. Native whey protein isolate can now be produced from this soluble phase. This new protein isolate with high nutritional value is particularly suitable for infant nutrition.

Numerous other bioactive whey compounds such as alpha-lactalbumin, lactoferrin, and growth factors might be used in nutrition and well-being products.

Whey protein hydrolysates can be employed as the source of nitrogen for feeding allergic infants. In this case, whey protein isolates have to be extensively hydrolysed to remove their allergenic potential. 

Recent developments were focused on nutrition and health benefits of minor whey compounds like growth factors or oligosaccharides.

In the next future, another breakthrough could come up, with new findings on the modulation of postprandial metabolism by the structural design of whey ingredients.
