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ABSTRACT

The objective of this study was to investigate the optimum condition to produce whey
protein powder by foam-mat drying using hot air oven and microwave. In the first part of the
study, the effects of different whey types (sweet and acid whey), heating temperatures (at 50, 60
and 70 °C) and heating times on the foaming properties of the whey solution were investigated. It
was revealed that sweet whey significantly contained higher a higher amount of protein and
significantly had better foaming properties than those of acid whey (p<0.05). Sweet whey that was
heated at 50 °C provided highest foam expansion and foam volume stability of 918.89 and
98.19%, respectively. A heating time of 30 min for sweet whey was found to give the highest
foam expansion and foam volume stability values of 918.89 and 96.36%, respectively. For the
second part of the study, the effects of total soluble solid in the sweet whey solution and whipping
time on the foaming properties of the whey solution was examined. The results indicated that
adjusting the total soluble solid of the whey to 25% by adding maltodextrin and beating the
solution for 30 min provided a good foam ability and stability. In the next part of the work,
different types of foaming agents (methocel, glycerol monostearate, and a mixture of
methocel:glycerol monostearate at a ratio of 1:1) and their addition concentrations (0.5, 1.5 and

3.0%, w/w) were studied for their effects on the foaming properties. It was found that an



application of methocel at a concentration of 1.5 % produced a foam with the highest overrun. In
the final part of the research, two drying methods (hot air and microwave) were used to dry the
mat of whey foam. It was found that the drying method affected the drying characteristics of the
foam. The microwave method had a shorter drying time than that of the hot air oven, causing
higher amounts of nutritional components retained in the final product. Compared to a
commercial whey powder, the powder obtained in the present study had a lower protein content
and less spherical particle microstructure. This study suggested the potential of foam-mat drying

to produce whey powder, particularly when a microwave method was used to dry the powder.
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