
Introduction to Dairy Product Development

Key concepts, stages, and considerations for creating successful dairy?based foods.

1. Overview of Dairy Product Development

Aspect Description

Definition
The systematic process of creating, testing, and launching new or improved dairy

foods (e.g., milk, cheese, yogurt, ice?cream, functional drinks).

Goal
Deliver products that meet consumer needs, regulatory standards, and

profitability targets while maintaining safety and quality.

Core

Disciplines

Food science, microbiology, sensory science, nutrition, engineering, marketing,

and regulatory affairs.

2. Market & Consumer Insight

1. Trend Analysis

Plant?based alternatives & clean?label demand

High?protein, low?sugar, probiotic?enriched products

Convenience (single?serve, ready?to?drink)

2. Target Consumer Profiling

Demographics (age, income, region)

Lifestyle (active, health?focused, family)

Pain points (lactose intolerance, flavor preferences)

3. Competitive Benchmarking

Identify existing products, price points, packaging, and positioning.

Perform SWOT analysis for the new concept.

3. Ideation & Concept Development
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Step Activities

Idea Generation Brainstorming, trend scouting, consumer co?creation workshops.

Concept

Screening
Feasibility matrix (technical, economic, regulatory).

Pre?formulation
Define product type (fermented, aged, fresh), base composition, functional

claims.

Prototype Sketch Sketch packaging, branding, and value proposition.

4. Formulation & Ingredient Selection

Ingredient

Category
Typical Options Key Functions

Milk Base
Whole, skim, ultra?filtered, whey?protein

concentrate

Provides proteins, lactose,

minerals.

Fat Sources
Cream, milk fat globules, plant oils (for

reduced?fat blends)
Texture, mouthfeel, flavor carrier.

Stabilizers &

Gums

Pectin, carrageenan, locust bean gum,

xanthan

Prevent syneresis, improve

viscosity.

Cultures &

Enzymes

Lactobacillus, Streptococcus, rennet,

lipase

Fermentation, coagulation, flavor

development.

Sweeteners Sucrose, lactose, stevia, monk fruit
Sweetness balance, caloric

control.

Flavors & Add?

ins

Natural fruit purees, vanilla, cocoa,

probiotics, vitamins

Sensory appeal, functional

benefits.

Formulation considerations

Protein?fat balance ? influences texture and yield.

pH & water activity ? affect microbial stability and shelf life.

Allergen & labeling ? declare milk, lactose, any added allergens.

5. Process Design & Scale?up
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Process Stage Main Operations
Critical Control Points

(CCPs)

Raw Milk Handling
Reception, filtration, standardization,

pasteurization

Temperature, time,

microbial load

Ingredient Mixing
Homogenization, addition of stabilizers,

sweeteners

Uniform dispersion,

temperature

Fermentation /

Coagulation

Inoculation, incubation, rennet addition (if

cheese)
pH, temperature, time

**Aging

Introduction to Dairy Product Development

Page 3 | Back to Ynet StudyHub Page 3 | Back to Ynet StudyHub 

https://ynetstudyhub.com
https://ynetstudyhub.com

