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Using whey for the production of an eco-innovative food product

One of the greatest problems our society faces today is the ever growing amounts of wastes we produce and not even the food industry is an exception. The main issue food industries face are utilizing or neutralizing the various by-products. The dairy industries main by-product is the whey, a left-over liquid remaining after cheese production. Whey also contains lots of useful nutrients.
Today the demand for specialty beers shows a growing trend. Our goal is to produce a specialty beer using whey as an additive that meets the consumer's demands. Adding whey to the beer results in a product with higher nutritional values, owning to higher protein, vitamin and mineral contents.
Four Bock style beers were produced on laboratory scale, to which whey was added in various ways to ensure that the best organoleptic properties were achieved. Using questioners we evaluated the opinions of potential customers. We determined the physico-chemical and microbiological properties of the intermediate and end products in order to precisely characterize our products. We calculated the market value of the products and also analyzed the potential for carbon footprint reduction.
We have formulated a proposal for using our unfiltered whey beer in medicinal purposes.



