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Q: How can whey products help yogurt processors
meet consumer expectations?

A: Many of the nutrients and bioactive
compounds in milk are separated with
the whey during cheesemaking. New
processing technologies enable whey
processors to modify, fractionate and
concentrate these into highly nutritious
and/or functional ingredients.

Q: Which process changes are required when
producing yogurt with whey protein concentrates?

A: The functional benefits of whey proteins

result from protein-protein interactions.
These interactions are initiated during the
preheating and pasteurizing of the yogurt,
before fermentation. Pasteurization
temperatures of 85-90°C, with hold times
of 5-30 minutes are common in yogurt
production. These are generally appropriate
for formulas with added whey protein
concentrates. If textural problems occur,

try adjusting the temperature and minimize
the free calcium ions in the mix.

Q: Which whey products are used as ingredients
in yogurt?

A: Whey protein concentrates are very
successfully used in yogurt production.
New commercially available whey products
with potential application in yogurt include
lactoferrin and milk protein concentrates.

Q: How are whey protein concentrates used?

A: They fortify the protein content in the
yogurt milk and/or practically replace skim
milk protein in the milk. Replacing 15-35%
of the skim milk protein with 0.75-2% whey
protein is common. The high protein whey
products, such as WPC, are also added to
replace stabilizers.

Q: Are there other benefits of adding whey protein
concentrates to yogurt?

A: Laboratory studies suggest improved
buffer capacity for probiotic cultures and
Beta-galactosidase activity in the intestine.
Peptides produced from whey proteins may
help control proliferation of tumor cells in
the colon and whey proteins may help
reduce blood cholesterol levels.

Q: How are milk calcium concentrate or milk
minerals used?

A: Several whey products can be used as
a source of natural, highly bioavailable
calcium. Because high calcium and salt
concentrations can affect protein-protein
interactions and activity of cultures, it is
recommended to mix these products in the
yogurt after fermentation.

Q: Can lactoferrin be used in yogurt?

A: Lactoferrin is a milk protein that is present
at comparatively high concentrations in
early human milk and at lower levels in
cowfs milk. It is identified with improved
iron transport, stimulation of bifidobacteria,
stimulated growth of intestinal cells and
antimicrobial activities against pathogenic
bacteria. It should be added after
pasteurization and fermentation
of yogurt.
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