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product development
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Whey chemical composition

Ultrafiltrate of whey
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Whey processing possibilities
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Why fermentation of whey?

 Other methods are not so perspective, low pH and short
shelf-life;

* Main component of whey is lactose — is interesting object
for new value — added product development;

* Fermented whey positively influence microbiota of animals;

* For fermentation mostly lactic acid, yeast and bifidobacteria
are used;

* For fermentation other microorganisms, as Pseudomonas,

for obtaining valued added feed and food production could
be used!
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Global Lactobionic Acid
Market - Summary

2019 2024
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LBS production Ultrafiltration
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LBS vyield
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LBS yield during laboratory experiment: a.
bioreactor, b flask
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Results, ice-cream quality
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Ice cream, sensory evaluation
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Chemical composition of ‘Ricotta’
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Lactose concentration in whey after production of ‘Ricotta’, %

Whey/ acid
SK-1 SK-2 SK-3 J-1 J-2

90.02+0.50 - 100+0.50 94.76+0.73 95.84+0.79 88.51+0.43

1
LBS 92.53+0.62 100+0.50 - 96.24+0.82 96.48+0.82 91.73:|:0.59E
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Conclusions

1.The most suitable combination for the production of LBS
is a mixture of sweet and acid whey (50%: 50%), the
amount of culture - 30%, temperature - 29 £1 ° C, time
48 + 2h.

2.LBA can be used in the production of ice cream (0.3-
0.4%), as a result the quality of the developed product
(sensory parameters and rheological properties) was
close to the traditional ice cream produced with a
commercial stabilizer.

3.The technology for producing 'Ricotta’ cheese was
developed using LBS. The production of 'Ricotta’
produces a lactose-rich by-product, whey, which retains
more than 90% of its original lactose content.
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