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Background
Whey protein is a mixture of a number of proteins that 
have their own unique nutritional, functional, physiological 
and nutraceutical properties. These properties are not 
fully exploited in whey protein concentrates and isolates, 
hence the value in characterising the individual whey 
proteins for their potential use in consumer foods, 
nutraceuticals and therapeutics. Teagasc, Moorepark, has 
extensive experience of working with companies in this 
area, as well as state-of-the-art facilities and equipment.

Benefits to industry
Teagasc can assist manufacturers of whey products and 
end-users who use whey protein as an ingredient in 
formulated foods such as infant formula, sports and other 
beverage applications. Expertise is available for 
development, scale-up, optimisation and technology 
transfer of whey protein separation processes based on 
centrifugal and membrane filtration technologies. This 
should allow manufacturers of whey ingredients and 
nutritional beverages to develop new products centred on 
scientifically proven functional attributes.

Areas of Expertise
 � Separation of whey protein fractions at laboratory and 

pilot scale and scale-up of processes.
 � Optimisation/modification of existing whey protein 

separation processes.
 � Analytical capabilities including HPLC 

electrophoresis, texture/rheology measurements, 
analysis of protein functionality, gelation, 
emulsification, foam formation, solubility.

 � Engineering, rheology, microscopy and heat stability 
capabilities.

Facilities/Equipment
 � Pilot plant facilities of Moorepark Technology Ltd.
 � Cross-flow membrane filtration technology (tubular, 

spiral-wound, plate and frame).

 � Centrifugal technology.
 � Electro-dialysis plant 2500l/hr whey.
 � Analytical instrumentation.

range of solutions
We can provide a range of solutions from technical services, 
contract production of whey fractions for market evaluation, 
consultancy and project management, to partnering in 
collaborative research in the area of whey processing.

Of interest to
 � Manufacturers of dairy ingredients and nutritional 

beverages including infant formula, medical and 
sports applications.

 � Any companies using or interesting in adding value to 
their whey protein as an ingredient, from consumer 
foods to nutraceuticals to therapeutic applications.

How to proceed:
For further information contact:

Mark Fenelon 
Tel: +353 (0)25 42355 
Email: mark.fenelon@teagasc.ie

Whey processing Capabilities
Teagasc has the expertise and experience to isolate and fractionate individual components of 
whey with a view to adding considerable value to these sought after protein ingredients. There 
is considerable commercial value in fractionation of individual whey proteins with well 
characterised functional and biological properties for use in consumer foods, nutraceutical 
and therapeutic applications.


