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Current Situation of Whey Cheese Production

WANG Yan, LIU Xiu-he, FU Mao-run
(School of Food and Bioengineering, Shandong Polytechnic University, Jinan 250353, China)
Abstract: This paper provides a comprehensive review of whey cheese production. The origin, classification in
various countries, nutritional value and production technologies of whey cheese and the effects of heat, acidic pH, whey
concentration techniques, addition of fresh milk, skim milk, semi-skim milk or cheese, fermentation starter, and non-milk
derived protein on its quality are introduced in this review.
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