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28 April 2015
PRESS RELEASE
New half-fat soft cheese solution 
is the cream of the crop
Arla Foods Ingredients has developed a whey protein solution that enables dairies to produce low-fat soft ripened cheeses that taste as good as the full-fat versions. 

Nutrilac® SoftCheese makes it possible to reduce fat in soft ripened cheese by 50% with no loss of creaminess. It is supplied as a white powder that is simply added to the cheese milk prior to the pasteurisation stage. Overall it adds no extra cost to the manufacturing process because it increases the final yield in the region of 10% to 20%. This means it more than pays for itself in the form of greater output.

Claus Andersen, Category Manager at Arla Foods Ingredients, said: “Of all the major dairy categories, cheese is among the least developed when it comes to sales of reduced fat products. The reason for this is mainly technical, in the sense that it’s very difficult to produce low-fat cheeses that make the grade in terms of taste and texture. Taking some of the fat out of the cheese has a major impact on quality, principally because it makes the product matrix too hard. This means the majority of low fat cheeses compare poorly with their full-fat counterparts.”
Cheese-makers have traditionally tried to address this with fat substitutes, such as fibres, but these have generally been a poor replacement for fat and eating quality has suffered. In addition, they require declaration on labelling, which is undesirable in a category where the only ingredients listed are usually milk, salt, rennet and culture. Whey protein, however, behaves in cheese in a similar manner to fat, ensuring the product retains its creamy texture and taste.
Arla Foods Ingredients has developed a specific whey protein solution that performs particularly well – Nutrilac® SoftCheese. Because it is an ingredient produced from whey protein, which is found naturally in cows’ milk, it is possible to include Nutrilac® SoftCheese in cheese recipes in most European countries without the need for any declaration on the label, preserving clean label status. 

To showcase the potential it offers, Arla Foods Ingredients’ trialled the inclusion of Nutrilac® SoftCheese in the manufacture of a Brie, which is one of the creamiest soft cheeses in the market and therefore suffers more than most when fat is removed. They made two cheeses: one incorporating 0.6% Nutrilac® SoftCheese and with 10.9% fat in the end product; and a reference containing no Nutrilac® SoftCheese and with a fat level in the end product of 11.4%. Standard Brie typically contains 20% to 30% fat. 
Arla Foods Ingredients asked an independent laboratory to run tests to assess the quality of each cheese in terms of taste, texture and appearance. In all cases, the Brie made with Nutrilac® SoftCheese outperformed the reference cheese.

Claus added: “Reducing the level of fat and increasing the amount of whey protein in a soft ripened cheese can result in the product that has eluded cheese-makers until now: a delicious low-fat cheese indistinguishable from its full-fat equivalent. At last, high-quality reduced fat soft ripened cheese is within reach – and so is the potential for increased sales in this under-developed sub-category of the dairy market.”
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About Arla Foods Ingredients
Quality starts here: Arla Foods Ingredients is a global leader in natural whey ingredients for products in a range of categories – from sports, clinical and infant nutrition to beverages, bakery, dairy and ice cream. The cornerstones of our business are innovative ingredients, world-class facilities and a staff of dedicated experts. Drawing on our portfolio of functional and nutritional whey proteins, milk minerals, lactose and permeate, our expert team delivers solutions that bring new food products quickly and efficiently to market. Our application centres run hundreds of customer product trials every week. All ingredients are produced using state-of-the-art processing technology at our plant in Denmark, or by one of our joint ventures in Argentina, Germany and the UK. Arla Foods Ingredients Group P/S is a 100% owned subsidiary of Arla Foods, a global dairy company and cooperative owned by dairy farmers in Denmark, Sweden, the UK, Germany, the Netherlands, Belgium and Luxemburg.
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