Whey fractionation by a neutral polysaccharide
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Our analysis of data on the production, consumption and composition of food products shows that more than a half of the world's population is not well fed. First of all, this is caused by protein deficit, especially for proteins of animal origin1–2.

Whey is a sound source of valuable animal protein, with 15-25% of the total protein, up to 95% of lactose, irreplaceable biologically active substances, vitamins, macroelements and microelements to transfer to it at milk processing3.

Low investments and the absence of modern technologies lead to wasting above 60% of whey to the sewerage system, which affects the environment. In this connection, the development of new resource-saving technologies to process whey is a topical task.

The usage of ionic food polysaccharides (PS) of vegetable origin as structure formers and phase state regulators for food systems, including protein isolation from whey, is considered promising4.

Hitherto, the conditions of protein precipitation and the mechanism of their interaction with neutral PS of vegetable origin have not been studied well.

The aim of our work was to create conditions leading to whey protein precipitation as a result of their interaction with guaran, a non-charged PS.

Addition of guaran (GUAR GUM®) solutions to whey was found to promote the formation of insoluble PS-protein complexes capable of precipitation.

The dynamics of complex precipitation and particle sizes were studied by the turbidity spectrum method5.

It is shown that the process of phase separation in the system is influenced by the molecular mass of guaran, the concentration of its solutions to be added to whey, and the duration of the process.

The chemical composition of the fractions obtained was estimated.
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