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Whey: 25% of milk proteins, 8% of fat and 95% of lactose.  

7-9 L 1 kg 
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Whey production in Basque Country 

+ 

31 million Litres / year 
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RAW MILK 
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VALORLACT: Comprehensive use of the whey generated by 
the dairy industry in the Basque Country. 

LIFE ENV/ES/000639. 
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http://valorlact.eu/ 
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OBJECTIVE: 

 

To define an action plan for an adequate treatment of at least 
the 80% of the whey generated in the Basque Country. 

 

Demonstrate the technical and economical feasibility of 
different valorization routes proposed. 
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Proposal  of valorization  routes / technologies  
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OBJECTIVES. FOOD PROTOTYPES. 

ÅProcess simple. Suitable for small scale productions. 
ÅUsing whey as main ingredient. 
ÅMaximum whey content in formulation. 
ÅMarketable (enough shelf life, consumer acceptance). 
ÅInterest of the cheese makers (distribution channel, customers, 

local market). 
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WHEY 

Skimmed 

Concentration UF vs RO 

Spray drying 

Powder 
whey/WPC 

Liquid 
concentrate 

15-18% D.M. 

WHEY PRETREATMENT 

95% D.M. 

7-9% D.M. 
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Fruit -whey  beverage  
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Objectives: 
 
tǊƻŘǳŎǘ ŘƛŦŦŜǊŜƴǘƛŀǘƛƻƴΥ ƴǳǘǊƛŜƴǘ ŎƻƴǘŜƴǘ ŎƭŀƛƳǎΣ άƘŜŀƭǘƘȅέ ƛƳŀƎŜΦ 
ά{ƻǳǊŎŜ ƻŦ ǇǊƻǘŜƛƴέΦ ¦ǎŜ ƻŦ ŎƻƴŎŜƴǘǊŀǘŜŘ ǿƘŜȅΦ  

Avoid strong off-flavor from whey derived from raw sheep milk.  
Fruit and sweet flavors, defatted. 
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Processed  analog  cheese  

Objective: 

Consumed sliced in sandwiches or grated, in pizzas, pasta, heated.  

Cheese analog (It must contain >50% cheese to be labeled as 
άcheeseέΦύ 

 Some cheese analogs made only of vegetable fats. 
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Cheese  sauce  

Objective: 

Pasteurized cheese sauce with the typical flavor of Idiazabal 
cheese. 
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Objectives: 

Soluble flavored product. 

Claim: high protein content. 
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Soluble product   
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Formulations  developed  at lab  scale  
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Sensory analysis: 
 
20-30 panelists 
Hedonic scale 
Parameters: Appearance, odor, taste, texture and overall quality. 
(UNE 87024-1:1995 and UNE-ISO 4121:2006) 
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Sugar > Stevia 
  

Orange > Other flavors 
  

Liquid > Powder 

Sheep = Mixed 
 

UF > RO 
 

Sucralose > Sugar 
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20 different prototypes of processed cheese analog were developed at lab 
scale to find the desired texture and consistency. 
A minimum percentage of cheese is needed in the formulation to achieve 
the consistency and flavor. 
Color, flavor can be easily adjusted using the basic recipe. 

Processed  analog  cheese  
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Three prototypes with different flavors were developed: 
chocolate, toffee and coffee. 
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Soluble product   

Two versions of the chocolate flavored with different protein 
content using RO and UF concentrated whey powder allowing 
ǘƻ ŎƭŀƛƳ άǎƻǳǊŎŜ ƻŦ ǇǊƻǘŜƛƴέ ŀƴŘ άƘƛƎƘ ǇǊƻǘŜƛƴέ ǊŜǎǇŜŎǘƛǾŜƭȅΦ 


