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Dairy Ingredients: Opportunities and Challenges
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Introduction

The vast majority of dairy products sold today are easily recognizable products such
as beverage milk, cheese, butter, yogurt, etc. However, there is growing interest in
dairy products that are not final consumer items. Often these dairy ingredients are
used in further processing other dairy products. Examples include the use of nonfat
dry milk or milk protein concentrate in cheese making or adding dry whey to ice
cream mix. More recently, dairy ingredients are being used in foods that we don’t
think of as dairy products, including sports beverages and snacks.



