High-protein
a acid whey
finking yoghurt
Pineapple & coconut

arta foods i ients
ingred b3

g s e




High-protein drinking yoghu

Recipe

Nutrilac® FO-7875
Liquid acid whey
Cream, 38% fat
Pectin

Sugar

Fruit, pineapple-coconut

Nutritive values (calculated)

Energy per 100 g
Protein
Carbohydrates
Fat

Total solids

10.08%
70.472%
1.98%
0.27%
7.20%
10.00%

425 kJ/100 kcal
7.99%

13.64%

1.53%

25.43%
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High-protein drinking yoghurt based on acid whey

Process

Acid whey & cream

— >

Nutrilac®

&dry
ingredients

v

By

Hydration for 30 minutes

PHE
Preheat 65°C

Tri-blender

Packagingl

Static mixer

Buffertank

Homogeniser
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Fermentation tank

Inoculation 0.02% culture
Fermentation
to pH 4.6

Smoothing

4500 r.p.m. Lobe rotor pump
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