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Cultured   
Milk 

Products

Cream 
Products

Fresh Milk 
Products

Natural Cheese

Processed Cheese
Butter & ButteroilsMilk Powders

Casein & Caseinates

Whey & Whey Protein Powders

DAIRY PRODUCTS TREE



Ice Creams

DAIRY INGREDIENT BASED FOOD & BEVERAGE PRODUCTS TREE

Frozen Desserts

Chocolate 
Confectionary

Infant Formula

Performance 
Nutrition products

Creams Liqueurs

Bakery Products



Heat Treated Milk Categories





Extended Shelf Life milk (using Microfiltration)

HHT

Pasteurisation

Clean / Aseptic Filling
Cold Chain



Modified Milk













Concentrated Yoghurt





LOW-FAT CHEESE QUALITY

Attribute Process Variable

Flavour Starter Cultures (slower acid / )
Adjunct Cultures (NSLAB / Attenuated)
Lactose level & pH

Texture Moisture content of curd
Homogenisation ( milk /cream)
Fat Mimetics ( Microparticulated WPC)





SOLIDS MILK WHEY

Fat 3.5 0.3

Protein 3.3 0.8

Lactose 4.8 4.9

Min.Salt
s

0.8 0.5

TOTAL 12.4 6.5







Lactoferrin Immune system boosting formulae





















TECHNICAL ISSUES NATURE CONTROL

Creaming FG Particle 
Size

Emulsification

Age Thickening / Gelation Aggregation Ionic Ca

Neck plugs Emulsion 
Inversion

Emulsification

Granular sediments Ca & citrate 
crystals

[Trisodium Citrate]



LACTOSE FERMENTATIONS







TURBULANCE EXPECTED

KEEP 

CALM 

AND LET 

THE 

PROCESS 

INNOVATORS

HANDLE IT


