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*See U.S. Whey Products Reference Manual
or consult your U.S. whey products supplier

for specifications.
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f8E JIEC% Ol NS

M HMYsS Ast EA = &4 (Dulce de leche)

SN2 8 (Dulce de leche)

Product Yield: 925Kg@72-74% total solids

OlO|ATE S f8t SA E Bl4l(Dulce de leche)
|

2 #
HA MXIR(L) 1000
WPC-34 (Kg) 100
& E(Kg) 400

32X B2 60%, Kg) 50
=2F32A Al™, 82Brix, Kg 125
SENE LIEE(9) 1000
btdet FE22(1) 0.3-0.6
Product Yield: 1000Kg @ 70-71 Brix

34 #1 S48 #2 24 #3 Formula#1 Formula #2
A MXISF(L) 700 700 - Fluid whole milk, Liters 500 500
WPC-34( Kg) 75 75 110 WPC-34, Kg 150 -
ARE RE(Kg) 75 75 110 Demineralized Whey, Kg - 65
= - - 750 Sugar, Kg 360 360
A& (Kg) 400 0 400 Cream, 60% fat, Kg 75 -
(XY &2 60%, Kg) 67 67 100 Glucose Syrup, 82Brix, Kg 260 260
=2F32A AlH, 82Brix, Kg 70 - 70 Sodium Bicarbonate, g 100 100
HFC Al&, 42%, Kg - 180 - Vanilla extract, Liters 0.3-0.6 0.3-0.6
%EH.;F%‘_ E}E%( 9) 00 00 200 Product Yield: 1000Kg @ 69-70% total solids
btdet FE22() 0.25-0.35 0.25-0.35 0.25-0.35
2= JtAtel, Kg 1.25 1.5 1.5
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Q: After cutting caramels they lack body and
flatten out. Why?

A: Probably the formulation does not contain
enough milk solids. Increase protein level.
In addition, reformulation of the syrup
phase could help too.

Q: Will the addition of demineralized whey to milk
chocolate or compound coatings affect its shelf life?

A: No, the addition of a good quality
demineralized whey into milk chocolate
will not affect shelf life. However, flavor
and color of the chocolate or compound
coating will be affected if whey levels
exceed 25% of the formulation.

Q: Can sweet whey give a gritty or grainy texture in
caramels and toffees? How could this be avoided?

A: Yes, gritty caramel could be produced if
the crystalline lactose present in the whey
is not totally dissolved during processing.
The insoluble lactose crystals will act as
seed agents and the product will crystallize
during storage. To solve the problem,
the whey-based ingredient should be
dissolved first in water preheated to
at least 72to 82°C.

Q: My caramel is too thick and has poor elasticity.
Could this be due to the use of WPC or
sweet whey?

A: Thickness of the caramel is probably not
due to the whey component used but to

the corn syrup selected for the formulation.

Changing corn syrup or using a corn syrup
blend with less polysaccharide will help
reduce viscosity. The elasticity could also
be related to the carbohydrate profile or
the syrup phase or could be related to a
low concentration or even no casein being
present. Again, this problem could be
solved by reformulating the syrup phase
or by adding additional casein in the

form of milk solids.
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Q: My vacuum aerated centers are not expanding
during process. Could this problem be related
to my formulation? Why?

A: Yes, your formulation may be responsible
for this problem. The demineralized whey
should have at least 10% protein to prevent
this from happening.

Q: WPC 80 can replace egg white in some products.
Which ones are best suited?

A: In aerated confectionery, partially
denatured WPC 80 could be used in
combination with gelatin to replace
egg white.

Q: Is demineralized whey recommended in a
nougat formulation?

A: Generally no. In nougat applications
good whipping and foaming properties
are needed. Both are higher in WPC 80
or a WPI. Demineralized whey could be
added at low levels (1% of the formulation)
as a milk replacement to add some dairy
notes to the formula if that is desirable.

Q: While using a WPC/milk solids non fat
formulation in the production of caramel,
1 experienced an unacceptable curdling.
How could this be avoided?

A: First check the pH of your product.
Sometimes a stabilizer needs to be
added to prevent curdling of the proteins
that lead to a grainy texture. Usually,
di-sodium phosphate solves the problem
at very low usage level.
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