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Dried whey protein fractal aggregates for substituting texturizing additives in dairy products
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Science & Technology of Milk & Egg

Rennes A multidisciplinary and multiscale approach, reinforced by two high-calibre facilities:

Dairy Platform Biological Resource Centre q Structuration / destructuration mechanisms of food matrix:

from structural characterisation to digestion q Dairy processing and cheese making: toward sustainable dairy systems q Microbial interaction: food matrix and host cell

Please visit http://www6.rennes.inra.fr/stlo_eng 

Thank you for your attention
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International Hydrocolloids Conference 2020 / Domitille de Guibert (INRAE) 4 March 2020 Background & RQ Strategy Results / discussion Conclusion Industrial expectation

value to milk protein (technofunctional interest)

  

	Consumer expectation	• Target regular products properties by using additives • Use less additives as possible (Clean label) • Add PROFIL 2014-2019 Joelle LEONIL

Fractal aggregates : Whey protein aggregates Adapted from Nicolai 2011 WPI, 80°C, pH 8, NaCl

  

	• Good organoleptic quality
	• More natural and healthy
	products