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Whey is a byproduct of cheese production and has a composition rich in proteins, lactose, vitamins, and minerals. 
Traditionally considered a waste product, it is now recognized as a valuable resource for various applications. Its 
proteins are used in dairy products, sports nutrition, dietary supplements, and even in processed foods, where 
they act as texture agents and stabilizers. These proteins possess techno-functional properties such as solubility, 
emulsification, and gel formation, making them ideal for various applications in the food industry. Several 
emerging technologies, such as ohmic heating, have been applied to whey processing. These technologies enable 
the production of higher-value products and contribute to improving the functional properties of whey proteins. 
The future of whey utilization is promising. With the increasing demand for healthy and functional foods, whey 
proteins will continue to play a significant role in the food industry. Furthermore, research into innovative 
processing technologies has opened new opportunities to maximize the use of this valuable resource, reduce 
waste, and enhance sustainability in food production.
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