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Grow  
your business 
with acid whey



Improve your CSR image

Our environment, 
our responsibility
Today’s consumers are increasingly relying on brands 
and companies’ reputation when making purchasing 
decisions. Therefore, CSR should be an essential focus 
in your strategic setup when branding your business.2

The majority of the most successful companies with 
the biggest market share are companies with the best 
CSR reputation.3

Companies that openly communicate CSR initiatives, 
strategies and good corporate citizenship are highly 
valued by consumers.4

Initiatives on environmental issues are marked as the 
most important to consumers in relation to consumers’ 
expectations to organisations’ CSR policies.5
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93% of 
consumers want 
products that 
support 
CSR efforts1



 

The benefits of acid whey

Acid whey is 
regarded as a 
great raw material 
available at a  
low cost

Fat0.05%

Same
calcium content

as in milk

Low cost
raw materials

whey protein
content0.5%

Benefits of acid whey
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Potassium

Potassium
Essential for blood pressure 
control, nerve system and 

heart health

Milk
(100g)

Water
(100g)

Acid Whey
(100g)

Phosphorus

Phosphorus
A good source for 

strengthening bone 
and teeth

Magnesium

Magnesium
Helps keep blood pressure normal 

and keeps muscles and nerve 
system functional

Calcium

Calcium
Helps to grow new bone and teeth 

and maintain bone strength

Protein

Protein
Contributes to maintenance 
of muscle and bone mass

Fat
An essential source of fuel energy for the 
body. Absorption of fat-soluble vitamins 

plays an important structural and 
functional role in all body cell membranes

Fat

158mg 97mg 12mg 124mg 3.5g

147-158mg 70mg 11mg 120mg 0.3-0.5g
0.05-0.1g

0.3mg 0 2.3mg 9.5-11mg 0 0

4.5-0.05g

Using acid whey in  
your production  
process, you have  
a raw material that 
contains the same 
amount of calcium  
as milk.

Acid whey is 
considered to be 
fat free only con­
taining 0.05 % fat

Acid whey  
contains 0.5% 
whey protein Benefits of acid whey
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Utilise acid whey with 
our Nutrilac® solutions
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With a range of our Nutrilac® solutions, you 
can utilise the acid whey from your normal 
production to drinks, dips, desserts and pro­
cessed cheeses by adding Nutrilac® and water 
to your production. 

You can obtain a whey protein content of up 
to 50% in the recipe, while reducing waste in 
your production. This enables you to improve 
your CSR image, with a process that diminishes  
waste in the production.

When producing a specific range of dairy products 
such as cream cheese, you will have acid whey left 
from the process. 

Some companies dispose it as waste, but others  
have recognised it as a great raw material for other 
products. 

Stirred yoghurt Cream cheese Dessert Jar cheese

Long life
drinkDip

Fermented 
drink

Processed 
cheese

Acid whey from  
specific dairy products  

is the source of  
new applications

Skyr
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Cream

 cheese Cottag e  c
he

e se
Greek yoghurt

ACID WHEY
Nutrilac®+



Get the most out of 
your acid whey
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Check list when handling Acid wheyThe handling of acid whey is similar to that of sweet whey
Acid whey from cottage cheese needs to be separated using a sieve/decanter before heat treatment.* Heat treatment is executed at 72-74C° in 15-20 secondsThe acid whey must be cooled to below 6C° immediately after collecting the acid whey

Storage in silo tanks must not exceed 3 days
*This step is not needed when handling acid whey from Greek yoghurt, skyr etc.

Acid whey storage tank Sieve

Cooling treatment on
plate heat exchanger

Standard production process

Acid whey
cold storage

How to handle
acid whey

Heat treatment on
plate heat exchanger

Nutrilac®

Treat your acid whey as a raw material
When handling acid whey as a raw material there are 
five essential steps before you can include acid whey 
in your production process.
Acid whey needs handling similar to that of sweet 
whey: First, you need to consider whether the acid 
whey needs to be separated by using a sieve. This is 
only needed if the acid whey is from a cottage cheese 
production.

Then the acid whey must be heat treated in 15-20 
seconds at 72-74C°, after which it must be cooled 
to below 6C°. Finally, you can store the handled acid 
whey in silo tanks, but storage time cannot exceed 
three days.



 

In Arla Foods Ingredients  
we are innovative and solution 
minded, and for our acid whey 
solutions we have won a number  
of awards in the industry

 
Food Expo Innovation 

Award 2014 

Beverage Innovation 
award 2013 for  

Best dairy Ingredient 

Finalist in 
World Dairy Innovation 

awards 2015 for 
Best environmental  

sustainability 
initiative.

WINNER

WINNER
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For more information about the range of products Arla Foods Ingredients can supply, please contact us at: 
dairy@arlafoods.com

Arla Foods Ingredients Group P/S 
Sønderhøj 10-12
8260 Viby J
Denmark
   
Office     +45 89 38 10 00

www.arlafoodsingredients.com

Disclaimer
All rights to the information contained herein belong to Arla Foods Ingredients P/S. The information is confidential and may not be disclosed to third parties or 
exploited by users without prior written consent. Statements contained herein do not constitute permission to infringe any patent or license rights. The informa-
tion contained herein is reliable to the best of our knowledge. The details given are intended only as a source of information. Users should evaluate the products 
to determine their suitability for the user’s own specific purposes and compliance with relevant food legislation. No warranties, expressed or implied, are made.
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Quality starts here

Arla Foods Ingredients is a  
global leader in natural whey 
ingredients for nutritious food 
products. Our trademark is the  
quality we provide to our 
customers in every aspect  
of our offering.
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