ELECTRODIALYSIS IN DAIRY
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T l l l l l DWP  — demineralized whey powder
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MOTHER LIQUOR EVAPORATION DWPP — demineralized whey permeate powder
DWPC — demineralized whey protein concentrate
DWPI  — demineralized whey protein isolate
DML  — demineralized mother liquor
WPC  — whey protein concentrate
SEPARATION CRYSTALLIZATION WP — whey protein isolate
LACTOSE > DRYING DWPC
DWPI
I 1
l v oy
DWP
D50, D70, D90 DWPP oML

1. Demineralization of whey
2. Demineralization of UF permeate

4. Demineralization of mother liquor
5. Demineralization of UF permeate to produce DML and lactose
6. Demineralization of WPC or WPI



