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Applications

Dairy powder analysis

Dairy powder quality control

Technology Overview

Dairy powders are susceptible to functional changes during storage and transportation that are

challenging to rapidly analyze with conventional methods. Researchers at the University of

Minnesota have developed a multivariate analysis to predict foaming capacity, foaming stability,

and solubility using near-infrared spectroscopy. Measurements are made directly on the dairy

powder, without any additional preparation. With this model, rapid predictions of functional

dairy properties can be integrated into processing lines for real-time decision-making.

Phase of Development

TRL: 4-5

Code has been developed and validated using simulations and experimental studies using five different

sets of commercial dairy powders stored at three different humidities and three different temperatures

for 3 and 10 days.

Desired Partnerships

This technology is now available for:
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Sponsored research
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