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SUPPLIER NEWS

Dairy uses inline monitoring
to process whey

nline measuring allows a dairy processor to detect concentra-

tions of various components in milk or other liquids as they
are being processed. Rather than sending samples to a lab (either
in-house or outside the plant), a dairy using an inline analyzer can
record every little change immediately and continuously.

The Dutch dairy company Royal FrieslandCampina,
Amersfoort, Netherlands, is using inline measurement technology.
The company manufactures dairy products, baby foods and func-
tional dairy ingredients, and operates plants around the world.

The company decided to optimize its whey processing opera-
tions with the LiquiSonic analyzer from the German equipment
supplier SensoTech. The results of the two-month test were so con-
vincing that the dairy has equipped other plants with the technol-
ogy. There are over 10 systems in use at FrieslandCampina.

LiquiSonic is used in the processing of milk, cheese and whey.
When milk is concentrated, raw milk is separated into cream and
skim by membrane filtration. The sensors are installed in the
retentate stream in order to measure the concentration continu-
ously. An additional sensor in the permeate can detect intrusions.
During the filling, the analyzer monitors the quality of the stan-
dardized milk to achieve maximum process safety.

In cheese production, milk is thickened with rennet. Sweet
whey is a by-product. At this point, SensoTech advises the incor-
poration of a sensor for phase detection in the process. Thus, the
separation of the curd from the whey can be controlled precisely.
The whey that is secreted due to the milk protein coagulation is
filtered and its concentration will be monitored continuously by
the sensor. Since the by-product is a highly concentrated “nutrient
cocktail,” further processing of the whey follows.

This is an edited version of “How inline monitoring of whey process-
ing helps a Dutch dairy processor” that first appeared on dairyfoods.
com. Read the entire article online. It was written by SensoTech and
edited by Dairy Foods.

BRIEFLY

was granted a U.S. patent on the ZP3 Series
positive displacement pump. The ZP3 design offers a front-
loading seal and is fully CIP-able without modifications or loss of
efficiency. This design allows the seal to be easily maintained or
changed and the newly designed rotor case eliminates all dead
zones. The series is EHEDG certified and in conformance with 3A
Sanitary Standards and the ATEX directive.

approved a method extension of Per-
formance Tested Method #100201 to include the latest BAX
System X5 PCR Assay for Salmonella. This validation covers a wide
variety of food types, including dairy and bakery products. The system
provides next-day results for most sample types after a standard
enrichment protocol and about 3.5 hours of automated processing.



How inline monitoring of whey processing helps a Dutch dairy processor...  http://www.dairyfoods.convarticles/91326-how-inline-monitoring-of-...

Dairy

F OO

Real-time results
How inline monitoring of whey processing helps a
Dutch dairy processor

Royal FrieslandCampina uses inline analyzers in whey processing to
identity the concentration of substances.

The LiquiSonic analyzer monitors inline concentrations in liquid food for optimal control of productio:
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This article was written by SensoTech and edited by Dairy Foods
August 25, 2015
Inline measuring allows a dairy processor to detect concentrations of

various components in milk or other liquids as they are being processed.
Rather than sending samples to a lab (either in-house or outside the plant), a dairy using an inline

analyzer can record every little change immediately and continuously.

If limits are exceeded or minimums not met, a dairy processor can take prompt action. In addition to the
increased safety and quality of processes, inline measurement can also increase product yield. Processes

can be run efficiently. Resources, such as raw materials and energy, can be used optimally.

Royal FrieslandCampina uses inline measurement technology

The Dutch dairy company Royal FrieslandCampina is using inline measurement technology.
FrieslandCampina is a manufacturer of dairy products, baby foods and functional dairy ingredients. It

operates plants around the world.

The company decided to optimize its whey processing operations with the LiquiSonic analyzer from the
German equipment supplier SensoTech. The results of the two-month test were so convincing that the
dairy has equipped other plants with the technology. There are over 10 systems in use at

FrieslandCampina.

Whey is a by-product of cheesemaking. Whey can be dried or used to produce lactose. The extraction of
the whey components serves the manufacturing of semi-finished products for the food industry and the

pharmaceutical sector.

The in-line analyzer measures the dry matter content during the whey evaporation at temperatures up
to 185F. A production manager explains the process: "We've installed a sensor in the transport line
before the evaporator in order to determine the initial concentration. Another sensor is located at the
outlet of the evaporator to control the dry matter content and to pointedly stop the evaporation process.

This way, we improve the yield of the whey and save energy, because we need less process steam."

In addition to the evaporation, the in-line analyzer is used to monitor the lactose precipitation, protein
mother liquor separation and purification processes as well. In the rinsing processes, the aim is fast and
accurate phase detection. The dairy wants to differentiate between whey and the cleaning liquids
hydroxide and nitric acid in the tank and pipes. At this point, an exact liquid detection is of paramount
importance for a quality-assured food production. To be sure that whey is in the pipes and the tank, the

factory uses the sensors in various process stages, such as evaporation or filling.

The use of LiquiSonic sensors in dairies
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LiquiSonic is used in the processing of milk, cheese and whey. When milk is concentrated, raw milk is
separated into cream and skim by membrane filtration. The sensors are installed in the retentate stream
in order to measure the concentration continuously. An additional sensor in the permeate can detect
intrusions. During the filling, the analyzer monitors the quality of the standardized milk to achieve

maximum process safety.

In cheese production, milk is thickened with rennet. Sweet whey is a by-product. At this point,
SensoTech advises the incorporation of a sensor for phase detection in the process. Thus, the separation
of the curd from the whey can be controlled precisely. The whey that is secreted due to the milk protein
coagulation is filtered and its concentration will be monitored continuously by the sensor. Since the

by-product is a highly concentrated “nutrient cocktail,” further processing of the whey follows.

Fresh whey does not last long. Its healthy ingredients start to spoil approximately two hours after the
extraction. The production of dry whey is done by membrane filtration or evaporation processes. Within
this process, water is removed from the whey, so that the dry matter content increases. Also for this
application, inline monitoring is recommended to reduce energy costs and assure best quality of the dry

whey.

A LiquiSonic sensor is preferably installed in the retentate so a perfect product and resource-saving
process management is possible. In addition to processing the whey to a dry product, whey is also used
for the production of lactose. In the manufacturing process, a LiquiSonic analyzer is applied to monitor

the cooling crystallization and extraction.

Read more about LiquiSonic on the SensoTech website.

About SensoTech

SensoTech’s inline analyzers set standards in the technological and qualitative valence, user friendliness

and reproducibility of process values. The company’s headquarters is in Magdeburg-Barleben, Germany,

and it has an office in Wayne, N.]J.
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