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Whey. 25% oimilk proteins 8% offat and 95% ofactose
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Whey productionin BasqueCountry

RAW MILK
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http://valorlact.eu/

VALORLACTomprehensive use of the whey generated by
the dairy industry in thé&asqueCountry.

LIFEENV/ES/000639.

EUSKO JAURLARITZA 5m . GOBIERNO VASCO nelkerf @GBMINGENIEF&I;& £
=Cliasa o 1berlact

EKONOMIAREN GARAPEN DI DEPARTAMENTO DE DESARROLLO
ETA LEHIAKORTASUN SAILA ECONOMICO Y COMPETITIVIDAD

DEVELOPMENT OF NEW FOOD PRODUCTS FORMCHEERA ORIZATION  eazm 11/18/2015 8



OBJECTIVE:

To defineanactionplanfor anadequatetreatment of atleast
the 80% ofthe wheygeneratedin the BasqueCountry.

Demonstratethe technicaland economicaleasibility of
different valorizationroutesproposed
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Proposal of valorization routes / technologies =VAR
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. , Processed
/v Fruit-whey cheese analog

beverage

UF/OIl / powder

Cheese
sauce

N

1. Food products

Soluble
product

WHEY

pellets

Permeate UF

3. Energy / BIOGAS

\
\
\

& Whey, raw

Pilot plant Biogas
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OBJECTIVES. FOOD PROTOTYPES. amZmE“! 7- %Ei'gi:e%z:t'gg

A Processimple.Suitablefor smallscaleproductions

A Usingwheyasmainingredient

A Maximumwhey contentin formulation.

A Marketable(enoughshelflife, consumeracceptanc

A Interestof the cheesemakers(distribution channe) customers

localmarket).
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WHEY PRETREATMENT ‘ ransformin
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#%  WHEY { %

Business
l 7-9% D.M.
Skimmed|

|

ConcentrationJF vs RQ

|

Spraydrying
" Y
Powder Liquid

wheyWPC || concentrate

95% D.M. 15-18% D.M.
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Fruit -whey beverage

Objectives:

t NP RdzOU RAFFSNBYUIUAFGAZ2YY ydzi NA Sy
G{ 2dzNOS 2F LINRPGSAYEéED 'asS 2F 02y O
Avoid strong offflavor from whey derived from raw sheep milk.
Fruit and sweet flavors, defatted.
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Objective
Consumedlicedin sandwiche®r grated in pizzas, pastheated

Cheesanalog(lt mustcontain>50%cheese&o be Iabeledas
ccheeseé ® U >

Somecheeseanaloganadeonly of vegetabldats.

-\
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Cheese sauce
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Objective

Pasteurizea@heesesaucewith the typicalflavor of Idiazabal
cheese
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Objectives

Solubleflavoredproduct
Claim highprotein content.
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20-30 panelists
Hedonicscale

Parameters: Appearancedor, taste, texture anaverall quality.
(UNEB70241:1995 and UNHES04121:2006)
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Sugar> Sevia
Orange> Other flavors

Liquid> Powder

Sheep=Mixed

UF > RO

Sucraloses 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.
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Threeprototypes with different flavors were developed:
chocolate, toffee and coffee.

Business

Two versions of the chocolate flavored with different protein
content using RO and UF concentrated whey powder allowincg
02 Of FAY daz2dzNOS 2F LINRUSAY:
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