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OUR MISSION
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We’re here to 
discover and deliver 
all the wonders 
whey can bring 
to people’s lives



ARLA FOODS INGREDIENTS BUSINESS MODEL
Business focus on alternative end products

Whey Whey Protein 
Concentrates

Whey 
Powder

12%

Deminera-
lised 
whey 

powder

Lactose 
& 

Minerals

WPC 35
(35%)

• Lactose
• Permeate
• Minerals

• WPC 80
• WPI 90

• Fraction-
ated Whey 
Proteins

Arla
& Partners

Cheese 
process

22 January 20203

Ultra filtration Filtration

In Joint Venture



ARLA FOODS INGREDIENTS PRODUCTION UNITS
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AFI sites

Danmark Protein

ARINCO 

AFISA

Joint Ventures

Biolac

ArNoCo

MVI

Partner
TINE Mejeri
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DANMARK PROTEIN AND RESEARCH & DEVELOPMENT

Danmark Protein 

• Production of whey protein 
concentrates, functional 
milk proteins, hydrolysed
proteins and permeate and 
lactose powder. 

• Production 24/7/365. 
Intake from 70-90 
trucks/day

Advanced laboratory and 
innovation facilities

• 2,000 m2 of pilot facilities

• 68 scientists: PhD or Master 
in dairy technology/ food 
science/chemical
engineering/chemistry/ 
biotechnology

• 21 laboratory, food and 
dairy technicians

• 9 nationalities.
Insert logo
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ARTIKEL FRA
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ARINCO
Videbæk, Denmark

• Produces a wide range of child 
nutrition products, whole milk 
powder, skimmed milk powder 
and fat filled milk powder



GETTING WHEY WITHOUT CHEESE PRODUCTION
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Origin of MCI (Micellar casein isolate)

Skim Milk

Milk 
fractionation
technology

Whey proteins, 
lactose, fat,…

Liquid MCI MCI powder

AFI Ingredients



MEMBRANE FILTRATION

22 January 20209



22 January 202010

MCI FOR CHEESE PRODUCTION

• Whey before cheese
• …..But still cheese ?

Yes  - it is possible !

We know it is allready being done

So let´s be open…and willing
to think differently

Just 
great !

?
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MCI FOR CHEESE PRODUCTION

Characteristics of MCI

Property Advantages

• Native casein isolate Casein = Cheese building block

• 100% intact renneting ability Time, structure, taste

• Highly heat stable Pasteurisation beyond 72ºC is possible

• Low lactose content Adjustment to desired level

• Mild taste Optimal starting point
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THANK YOU FOR YOUR ATTENTION

ARLA FOODS INGREDIENTS 
INNOVATION CENTRE
Completion in 2021



ANY QUESTIONS?


