Izraba sirotke kot surovine za izdelavo visoko vrednih proizvodov
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Izvlecek
V demonstracijskem projektu LIFE for Acid Whey smo se osredotocili na izkoriS¢anje kisle
sirotke, ki nastane pri predelavi mleka v skuto ali grski jogurt in jo je teze predelati kot
sladko sirotko. Cilj je razvoj in postavitev demonstracijskega sistema, ki temelji na
tehnologiji monolitne ionsko-izmenjevalne kromatografije (CIM®), za pridobivanje
visokovrednih sirotkinih proteinov, ki so uporabni za prehrano (prehranska dopolnila,
funkcionalna zivila). V raziskovalno-razvojnem projektu LAKTIKA pa proucujemo
moznosti izrabe preostanka kisle sirotke po odvzemanju dela sirotkinih proteinow.
Obravnavamo pa tudi sirotke drugih tipov (sladka - iz proizvodnje sirov) ter razvijamo
pristope, ki vodijo k razli¢cnim kon¢nim zZivilskim izdelkom (mikrokapsuliranje, hidroliza
sirotkinih proteinov, osmoza, nanofiltracija).
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Use of whey as a source for production of high value-added products
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Abstract

In the LIFE for Acid Whey demonstration project, we focused mainly on the exploitation of
acid whey, which is produced in the processing of milk into fresh curd cheese or Greek
yogurt and is more difficult to further process compared to sweet whey. The aim is to
develop and establish the demonstration system based on monolithic ion-exchange
chromatography (CIM®) technology for the production of high-value whey proteins that
are useful for consumption (food supplements, functional foods). In R & D project
LAKTIKA we are looking at the possibilities of using the remaining whey after the partial
removal of whey proteins. The project also deals with whey of other types (sweet - from
cheese production) and development of new approaches that lead to different finished
food products (microencapsulation, whey protein hydrolysis, forward/reversed osmosis,
nanofiltration).
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