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milk products to produce dried protein fortified and/or
mineral fortified milk products having a reduced lactose
content with minimal use, or even without the use, of
membrane ultrafiltration, diafiltration, or additional drying
equipment. Additionally, a high lactose-containing stream
product is also produced. The dried protein fortified milk
products are physically and chemically similar to dried milk
protein concentrates and can be used for protein fortifiers in
various food applications.
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FIG. 4A

CONTROL SAMPLE PRIOR TO AIR CLASSIFICATION
PARTICLE SIZE DISTRIBUTION
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FIG. 4B
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FIG. 5A
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FIG. 5D

TEST SAMPLE FINE STREAM POST AIR CLASSIFICATION
PARTICLE SIZE DISTRIBUTION
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PROCESSES FOR REMOVAL OF LACTOSE
FROM DRIED MILK PRODUCTS

CROSS-REFERENCE TO RELATED
APPLICATIONS

This application claims priority from U.S. Provisional
Patent Application Ser. No. 61/599,207, filed Feb. 15, 2012,
which is herein incorporated by reference in its entirety.

BACKGROUND OF THE DISCLOSURE

The present disclosure generally relates to processes for
removing lactose from dried milk products. More particu-
larly, the present disclosure is directed to processes for
removing lactose from dried milk products, and in particular,
skim milk powder, to produce dried protein fortified and
mineral fortified milk products having reduced lactose. The
present disclosure is additionally directed to dried protein
fortified milk products with reduced lactose content pre-
pared using these processes.

Skim milk powders, which provide a method of storing
and moving surplus skim milk, have conventionally been
used by food manufactures for protein fortification of for-
mulated food products. The protein fraction of skim milk
powder, which accounts for approximately 36% by weight
of the powder, contains caseins and whey proteins in about
a 5:1 ratio, respectively. The use of skim milk powders in
many of these food applications is limited, however, as the
powders include a high lactose content, accounting for
approximately 51% to 56% by weight of the powder, which
can potentially jeopardize the quality of the final food
product through lactose crystallization.

More particularly, the chemical composition of concen-
trated skim milk prior to spray drying is well beyond the
lactose supersaturation point, thus favoring lactose crystal-
lization. Due to the kinetics of the reaction, however, the
appearance of the crystals at disenable size is not common
during production of skim milk powder. This is attributed to
the slow rate of nucleation of the crystals and the conditions
typically employed in the production of dried skim milk that
disfavor crystal growth. If the concentrated skim milk is held
for some time at lower temperatures before spray drying,
however, lactose will eventually crystallize.

Previous attempts to overcome the above shortcomings
have included turning to the use of dried milk protein
concentrates having reduced lactose and mineral contents.
The casein and whey protein ratio in milk protein concen-
trate is typically similar to skim milk powder, allowing the
milk protein concentrate to have the same, or similar,
functional properties as skim milk powder with reduced
potential for lactose crystallization.

Manufacturing processes of milk protein concentrates are
similar to skim milk powder with the use of concentrating
and drying technologies intended to extract water from the
skim milk. However, additional processing steps such as
ultrafiltration (UF) are required prior to evaporation for the
reduction of lactose, minerals, small molecules, and water.
The UF membrane is designed with small pores that allow
low molecular weight components (i.e., permeate) to pass
through while large molecules (i.e., retentate) are prevented
to pass though. As the UF is being applied, the skim milk
solids concentration (i.e., retentate) increases, thereby
increasing viscosity, to a point where the flux of components
through the membrane will be reduced. The maximum level
of concentration for the retentate is dependent upon mem-
brane fouling and product viscosity, consequently affecting
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the efficiency of the process. At this point, the UF processing
may be stopped and evaporation methods are employed to
remove water, further concentrating the solids of the skim
milk. Additional processing using UF may be done with the
addition of water (i.e., diafiltration (DF)) to reestablish the
flux and remove more lactose and minerals.

Inherent limitations of UF include fouling of the UF
membrane. Further, UF membrane installations are capital
intensive, require significant operating expense (i.e., clean-
ing and sanitation chemicals), increased water use, increased
wastewater, and use excessive energy.

Accordingly, there is a need in the art to develop alter-
native processes for producing dried protein fortified milk
products having similar protein concentrations as dried milk
protein concentrates and skim milk powder, while having
reduced lactose levels. Particularly, it would be advanta-
geous to develop processes of producing the dried protein
fortified milk products that require less or no membrane
processing, less energy, and less water usage and wastewa-
ter.

SUMMARY OF THE DISCLOSURE

The present disclosure is generally directed to processes
for removing lactose from dried milk products to produce
dried protein fortified milk products having reduced lactose
content. The dried protein fortified milk products can be
used as alternatives to skim milk powder and dried milk
protein concentrates as protein fortifiers for use in formu-
lated food products.

In one aspect, the present disclosure is directed to a
process for preparing a dried protein fortified milk product
having reduced lactose content. The process comprises:
reconstituting skim milk powder with water to produce a
solution with about 40% solids by weight; pasteurizing the
solution; cooling the pasteurized solution; crystallizing lac-
tose in the cooled solution; spray drying the solution com-
prising the lactose crystals to produce a dried milk product;
and separating the lactose crystals from the dried milk
product to produce the dried protein fortified milk product.

In another aspect, the present disclosure is directed to a
process for preparing a dried protein fortified milk product
having reduced lactose content. The process comprises:
pasteurizing a liquid skim milk solution having a solids
content of about 40% by weight; cooling the pasteurized
solution; crystallizing lactose in the solution; spray drying
the solution comprising the lactose crystals to produce a
dried milk product; and separating the lactose crystals from
the dried milk product to form the dried protein fortified
milk product.

In still another aspect, the present disclosure is directed to
a dried protein fortified milk product having reduced lactose
content. The dried protein fortified milk product is prepared
by a process comprising: pasteurizing a skim milk solution
having a solids content of about 40% by weight; cooling the
pasteurized solution; crystallizing lactose in the solution;
spray drying the solution comprising the lactose crystals to
produce the dried milk product; and separating the lactose
crystals from the dried milk product to form the dried protein
fortified milk product.

It has been found that lactose can be removed from dried
milk products to produce dried protein fortified milk prod-
ucts having a reduced lactose content with minimal use, or
even without the use, of membrane ultrafiltration, diafiltra-
tion, or additional drying equipment. These production
processes save energy, as measured per unit of protein
concentration, as well as reduce the energy-related environ-
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mental impact, as compared to conventional milk protein
concentrate production processes. Additionally, these pro-
cesses reduce water use and the environmental impact of
wastewater effluent, as measured per unit of protein con-
centration, as compared to conventional milk protein con-
centration production processes.

Moreover, the processes of the present disclosure may
produce a dried protein fortified milk product with Class I
(superior) nutrient retention and Third Group (inferior)
nutrient reduction such that the dried protein fortified milk
products could be labeled ‘“Protein-Fortified Skim Milk
Powder” as allowed by the Food and Drug Administration.
This label could be used in standardized foods and could
thus enhance “clean label” positioning of milk-based and
other formulated food products.

BRIEF DESCRIPTION OF THE DRAWINGS

The disclosure will be better understood, and features,
aspects and advantages other than those set forth above will
become apparent when consideration is given to the follow-
ing detailed description thereof. Such detailed description
makes reference to the following drawings, wherein:

FIG. 1 depicts a flow diagram of one particular process
disclosed in the present disclosure.

FIG. 2 depicts the a-monohydrate and -anhydrate forms
of lactose.

FIGS. 3A and 3B depict exemplary U-shaped agitators for
use in the processes of the present disclosure.

FIG. 4A depicts particle size distribution prior to air
classification of Control Sample as analyzed in Example 2.

FIG. 4B depicts particle size distribution prior to air
classification of Test Sample as analyzed in Example 2.

FIG. 5A depicts particle size distribution of fine stream
post air classification of Control Sample as analyzed in
Example 2.

FIG. 5B depicts particle size distribution of coarse stream
post air classification of Control Sample as analyzed in
Example 2.

FIG. 5C depicts chemical analysis of Control Sample
prior to and post air classification as analyzed in Example 2.

FIG. 5D depicts particle size distribution of fine stream
post air classification of Test Sample as analyzed in Example
2.

FIG. 5E depicts particle size distribution of coarse stream
post air classification of Test Sample as analyzed in Example
2.

FIG. 5F depicts chemical analysis of Test Sample prior to
and post air classification as analyzed in Example 2.

FIG. 6 depicts a lactose supersolubility diagram as used in
Example 3.

FIG. 7 depicts the applied crystallization cooling rates as
analyzed in Example 3.

FIG. 8A depicts lactose crystals in concentrated skim milk
after 24 hour crystallization as analyzed in Example 3.

FIG. 8B depicts lactose crystals in concentrated skim milk
after 48 hour crystallization as analyzed in Example 3.

FIG. 9 depicts a chart of standardized effects on 24 hour
crystallization response of lactose as analyzed in Example 3.

FIG. 10 depicts a chart of standardized effects on 48 hour
crystallization response of lactose as analyzed in Example 3.

FIG. 11 depicts particle size distribution for coarse stream
test sample and fine stream test sample as analyzed in
Example 4.

FIG. 12 depicts box plots of mean crystal size of lactose
crystals formed and analyzed from skim milk concentrate in
Example 5.
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While the disclosure is susceptible to various modifica-
tions and alternative forms, specific embodiments thereof
have been shown by way of example in the drawings and are
herein described below in detail. It should be understood,
however, that the description of specific embodiments is not
intended to limit the disclosure to cover all modifications,
equivalents and alternatives falling within the spirit and
scope of the disclosure as defined by the appended claims.

DETAILED DESCRIPTION

Unless defined otherwise, all technical and scientific
terms used herein have the same meaning as commonly
understood by one of ordinary skill in the art to which the
disclosure belongs. Although any processes and materials
similar to or equivalent to those described herein may be
used in the practice or testing of the present disclosure,
suitable processes and materials are described below.

As used herein, the term “feed stock™ refers to any raw
dairy or milk component for use in a large scale industrial
process. Exemplary feed stocks for use in the methods of the
present disclosure include whole milk, skim milk, whey, and
whey permeate.

In accordance with the present disclosure, it has now been
estimated that dried protein fortified milk products can be
prepared having similar chemical and physical characteris-
tics as milk protein concentrates without the use of mem-
brane ultrafiltration, diafiltration, or additional drying equip-
ment, thus, saving production costs, energy, and reducing
environmental impact. Particularly, these processes reduce
water use and the environmental impact of wastewater
effluent, as measured per unit of protein concentration, as
compared to conventional milk protein concentration pro-
duction processes.

It should be understood that while discussed herein as
removing lactose from dried milk products to produce dried
protein fortified milk products, the processes described may
also be used to produce a milk product having increased
concentrations of other dairy components (e.g., minerals).
More particularly, by removing the lactose through the use
of air classifiers as described herein, fortified dairy products
having higher concentrations of various dairy components
may be prepared. These fortified protein products and other
fortified dairy products can ultimately be used as feed stock.
Processes for Removal of Lactose

In one aspect, the present disclosure is directed to pro-
cesses for removing lactose from dried milk products to
produce dried protein fortified milk products having reduced
lactose content. The processes of the present disclosure
provide dried protein fortified milk products having similar
characteristics, including protein content and lactose con-
tent, to dried milk protein concentrates, with minimal to no
use of membrane filtration, thereby reducing energy
expense, water use, and wastewater.

Additionally, the processes produce a second high lac-
tose-containing product (also referred to herein as the
“coarse stream”). This coarse stream may be used in foods,
beverages and like nutritional applications as a lactose
fortification product.

Generally, the processes of the present disclosure include:
pasteurizing a skim milk solution having a solids content of
about 40% by weight; cooling the pasteurized solution;
crystallizing lactose in the solution; spray drying the solu-
tion comprising the lactose crystals to produce the dried
milk product; and separating the lactose crystals from the
dried milk product to form the dried protein fortified milk
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product. One particularly suitable process for use in the
present disclosure is depicted in the flow diagram of FIG. 1.

A skim milk solution may be obtained from any suitable
source known to one skilled in the art. In one embodiment,
the solution is obtained by reconstituting a skim milk
powder with water. When reconstituting a skim milk pow-
der, it is suitable to hydrate the powder for a period of from
about 12 hours to about 24 hours or more under refrigeration
conditions. As used herein, the term “refrigeration condi-
tions” refers to processing under temperatures in the range
of from about 0° C. to about 7° C., and including from about
4° C. to about 7° C. This hydration period ensures the full
hydration of the powdered milk; including reversal of the
powder to the original milk protein and water interaction to
ensure good mouthfeel of the final dried protein fortified
milk product. In another embodiment, the process begins
with a commercially available liquid skim milk solution
having a solids content of about 40% by weight.

Once a skim milk solution is obtained, the solution is
pasteurized. This method of heat treatment intends to inac-
tivate any pathogenic microorganism and inhibit as many
enzymes as possible. Pasteurization of milk products typi-
cally uses a combination of time-temperature conditions that
mandates the intensity of the heat treatment. These time-
temperature conditions are typically established based on
inactivation of Coxiella burnetti, the most thermal resistant
non-spore former currently recognized in the art (its inacti-
vation takes place at approximately 63° C. for 30 minutes,
72° C. for 15 seconds, or 65° C. for 2 minutes). Typically,
the solution is pasteurized using any suitable pasteurization
method known to one skilled in the art, including, for
example, low-temperature-long-time (LTLT) pasteurization,
high-temperature-short-time (HTST) pasteurization, ultra
pasteurization, and ultra heat treatment (UHT). Pasteuriza-
tion, which may vary in time and temperature, is conducted
at minimum time and temperature ranges to ensure bacterial
heat deactivation. Without being limiting, suitable pasteuri-
zation times and temperatures for various milk solutions are
shown in the Table below. It should be understood that all

amounts are preceded by the term “about”.
TABLE

Summary of the Most Common Commercial Pasteurization Methods
Pasteurization Method Temperature, ° C. Holding Time
LTLT for milk 63 30 minutes
LTLT for products with more than 66 30 minutes
18% (w/w) total solids
HTST for milk 72 15 seconds
HTST for products with more than 74 20 seconds
18% (w/w) total solids
High pasteurization 85 20 seconds
Ultra pasteurization 138 4 seconds
UHT 135-150 5 seconds

Suitably, in one aspect, the skim milk solution is pasteur-
ized at a temperature of from 66° C. to about 150° C. for a
period of from about 5 seconds to about 30 minutes. In one
particular embodiment, the skim milk solution is pasteurized
at a temperature of about 71° C. for a period of about 30
minutes.

In one aspect, the skim milk solution is tempered at room
temperature for a period to activate any non-vegetative
bacteria or spores present in the solution prior to pasteuri-
zation. For example, in one particular embodiment, the skim
milk solution is tempered at room temperature for four hours
to allow for activation of these microorganisms.
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The processes of the present disclosure further include
cooling the pasteurized solution. Suitably, the pasteurized
solution is cooled to a temperature of 12° C. or less to allow
for crystallization of the lactose in the solution and/or to
condition the solution for seeding with lactose crystals. This
initial cooling is typically conducted by submerging the
pasteurized solution in thermostatically controlled chilled
water to ensure the solution cools to a temperature of 12° C.
or less. The cooling period typically will depend upon the
size of the sample.

Lactose crystallization consists in the self arrangement of
molecules with a regular pattern into a lattice structure. Prior
to crystallization, lactose has to meet the following criteria:
generation of a supersaturation state, nucleation (i.e., for-
mation of crystalline lattice structure from solution or melt),
growth, and recrystallization. Lactose can crystallize in two
crystalline forms or as a non-crystalline amorphous glass.
Amorphous lactose results from rapid evaporation or drying
processes, wherein crystalline lactose such as a-monohy-
drate and f-anhydrate lactose results from slow crystalliza-
tion with a temperature of less than 93.5° C. for a.-mono-
hydrate and greater than 93.5° C. for f-anhydrate.
[p-anhydrate lactose typically crystallizes in an uneven-sided
diamond, whereas a-monohydrate typically crystallizes in a
tomahawk shape (see FIG. 2). The crystallization rate,
temperature, pH, viscosity, and presence of impurities (e.g.,
riboflavin, calcium, trace elements, salts (e.g., sodium,
potassium, calcium, magnesium, chloride, phosphorus, iron,
zine, copper, manganese, and selenium salts)) in the skim
milk solution can alter the shape of the crystals. By con-
trolling the size and shape of the lactose crystals formed, and
particularly, by controlling the rate of crystallization, toma-
hawk crystals of a-monohydrate lactose are obtained, which
can provide advantages for certain food applications and
processes such as improved shelf life as the tomahawk
crystals, including a molecule of water, will not absorb water
from atmospheric moisture.

In accordance with the above, once the pasteurized solu-
tion has been cooled to 12° C. or less, it may be suitable to
further cool the pasteurized solution at a controlled cooling
rate to further control the size and shape of lactose crystals
formed. Suitably, the pasteurized solution is further cooled
to a temperature of from about 5° C. to about 10° C. to allow
for lactose crystallization. It is particularly suitable to further
cool the cooled solution at a cooling rate of from about 0.2°
C. to about 0.4° C. per hour continuously over a period of
from about 12 hours to about 48 hours, and including from
about 24 hours to about 48 hours, to allow for controlled
crystallization of lactose in the cooled solution.

In one aspect, the cooled solution is agitated during
cooling using any agitator as suitably known in the art. By
way of example, the solution can be agitated using a
U-shaped agitator (FIGS. 2A and 2B) at a speed of from
about 50 rpm (approximately 5.24 radian/second) to about
100 rpm (approximately 10.47 radian/second) with an agi-
tator angular speed of about 9 rpm (approximately 0.94
radian/second) and about 17 rpm (approximately 1.78
radian/second). Agitation during cooling promotes heat
transfer within the colloidal suspension. As crystallization is
an exothermic reaction, agitation aids in transferring the heat
from the interior of the reactor to its outer walls. Heat will
then be dissipated with the cold temperature such as from the
thermostatically controlled chilled water used for cooling as
described above.

As noted above, lactose generally crystallizes from solu-
tions depending on concentration and temperature; however,
lactose crystallization may not be immediate due to the slow
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rate of reaction, even under supersaturated conditions.
Increasing the lactose concentration or decreasing the tem-
perature of the solution, as described above, or both can
enhance this reaction. Additionally, the rate of crystallization
of lactose can also be increased with the addition of pre-
formed lactose crystals (i.e., seeds). The addition of crystals,
referred to as seeding, provide nucleation points that coun-
teract the otherwise slow nucleation of lactose crystals from
concentrated solutions. Preformed lactose crystals can be
obtained from prior production batches or are commercially
available from suppliers such as Leprino Foods (Denver,
Colo.). Typically, the lactose crystals used in seeding the
cooled solution are sized from about 40 mesh to about 200
mesh.

In one suitable aspect, the process includes seeding the
cooled solution through the addition of from about 0.005%
by weight to about 0.010% by weight lactose crystals to the
cooled solution. These low seeding concentrations help to
achieve the growth of large lactose crystals.

As described above, the lactose crystals formed through
crystallization will vary in size and shape depending on the
degree of supersaturation, temperature of crystallization,
and concentration of impurities (e.g., minerals and ribofla-
vin) in the solution. Typically, however, the lactose crystals
formed in the present processes are a-monohydrate toma-
hawk-shaped crystals having a size of approximately 93
um=46 pm.

Once lactose crystals have formed in the solution, the
solution is spray dried to form a dried milk product. Typi-
cally, the solution is spray dried to produce a dried milk
product having a moisture content of less than 5% by
weight, and including from about 2.5% by weight to about
4% by weight moisture.

Any means for spray drying known in the art can be used
in the processes of the present disclosure to dry the solution.
In one aspect, the solution is spray dried at a temperature of
from about 150° C. to about 220° C. By way of example, the
solution may be spray dried in a dryer having an inlet air
temperature of from about 150° C. to about 220° C. and an
exhaust temperature of from about 85° C. to about 100° C.
The resulting dried milk product typically has a temperature
of from about 40° C. to about 60° C. when leaving the spray
dryer.

Once dried, the lactose crystals are separated from the
dried milk product. While the lactose crystals may be
separated using any sieving method known in the art,
including for example, fine mesh screening and cyclonic
separators, it has been found that one significantly more
efficient separation method includes an air classifier.

In one exemplary embodiment, the classification process
initiates when a feed stock material of the dried product is
directly and continuously fed into the classifier. The feed
stock material is introduced into the classifying chamber
through a conduit on the top of the classifier. As the feed
stock material enters the chamber, the material is mixed with
upwardly moving air generated from external blowers and
introduced to the system through an annular conduit
equipped with screens and baffles. The upright air flow
promotes the separation of coarse and fine particles by
dropping the coarse particles to the bottom of the chamber.
Fine particles are aerodynamically dragged into a discharge
conduit and delivered to a cyclone that separates the air and
fine stream. Accordingly, in one particularly suitably aspect,
the lactose crystals are separated using an air classifier, for
example, the Turbo Classifier, commercially available from
Nisshin Engineering Inc. (Tokyo, Japan). Another suitable
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commercially available air classifier includes an air classifier
from RSG, Inc. (Sylacauga, Ala.).

It should be understood by one skilled in the art that while
discussed as a singular separation process, the lactose crys-
tals may be separated using a series of separation processes.
For example, in one desired embodiment, the lactose crys-
tals are separated using a process of air classifiers in series.
In another embodiment, the lactose crystals are separated by
running the dried milk product through a separator (e.g., air
classifier) multiple times.

By separating the lactose crystals, a dried protein fortified
milk product having a reduced lactose content is produced.
This product, also referred to herein as the fine stream,
includes proteins and non-crystallized lactose, among other
small components, having a size of from about 20 um to
about 50 pm. Also produced is a high lactose containing
coarse stream including the larger lactose crystals removed
from the dried protein fortified milk product.

It should be understood by one skilled in the art that
parameters used in the processing conditions described
herein can adjusted such as to adjust flow rate through
processing equipment, size of lactose crystals formed and
removed from the fine stream, and the like.

Dried Protein Fortified Milk Products

In another aspect, the present disclosure is directed to a
dried protein fortified milk product having a reduced lactose
content prepared using the above-described processes. The
dried protein fortified milk product is estimated to have
similar chemical and physical properties to conventional
dried milk protein concentrates. Desirably, the dried protein
fortified milk product has a protein content of from about
38% by weight to about 56% by weight. In some particularly
desired embodiments, the dried protein fortified milk prod-
uct has a protein content of from about 38% to about 44%,
and including from about 38% to about 42% by weight. In
other embodiments, the dried protein fortified milk product
has a protein content of from about 40% to about 56%,
including from about 44% to about 56%, and even including
from about 45% to about 52% by weight. Additionally, the
dried protein fortified milk product typically has a ratio of
casein:whey of approximately 5:1, similar to conventional
milk protein concentrates.

Further, the dried protein fortified milk products prepared
using the above-described processes have a reduced lactose
content similar to milk protein concentrates, including an
estimated lactose content of from about 35% by weight to
about 56% by weight, including from about 35% by weight
to about 52% by weight, including from about 35% by
weight to about 46% by weight, and including from about
40% by weight to about 45% by weight lactose.

The dried protein fortified milk products having a reduced
lactose content further include other components for use in
food applications, such as minerals, vitamins, non-protein
nitrogen compounds, mammalian metabolites, and combi-
nations thereof.

Feed Stocks

Feed stocks including higher protein concentrations can
also be prepared using the processes as described herein.
Particularly, by removing the lactose and other undesirable
components, a concentrated feed stock including from about
0.5% to about 50% protein on a dry weight basis can be
prepared. Exemplary concentrated feed stocks are shown in
the Table below.
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TABLE

Exemplary Feed Stocks

Lactose Solids Operational

Concentrated Feed Stocks content, % Range, %
Whole Milk 18.75 45 to 50
Skim Milk 21.47 38 to 42
Whey 24.42 30 to 34
Whey permeate 25.19 28 to 32

These feed stocks may then be used to provide concen-
trated sources of protein, lactose, and other dairy minerals in
various foods such as process cheese, yogurt, natural cheese,
ice cream, infant formulas, and animal feed.

The disclosure will be more fully understood upon con-
sideration of the following non-limiting Examples.

Example 1

In this Example, dried milk products including lactose
crystals were prepared using the processes of the present
disclosure.

Initially, skim milk powder was reconstituted with water
under a temperature of from about 4° C. to about 7° C. for
aperiod of 24 hours to form a solution having approximately
40% by weight total solids. The solution was tempered at
room temperature and remained at room temperature for a
period of about 4 hours. The solution was then pasteurized
at a temperature of about 71° C. for a period of about 30
minutes. The pasteurized solution was then seeded with
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The dried milk product was analyzed, and it was con-
firmed that lactose in the form of a-monohydrate crystals
having an average particle size of 93+46 pm had formed in
the dried milk products.

Example 2

In this Example, dried milk products produced in
Example 1 were analyzed prior to and after separation of the
lactose crystals using an air classifier. The dried milk prod-
ucts produced in Example 1 and the resulting dried protein
fortified milk products having reduced lactose content
obtained after treatment with an air classifier were then
compared to control samples of skim milk powder produced
from reconstituted powdered milk.

Specifically, the dried milk products of Example 1 and
control samples were analyzed for particle size distribution
and chemical analysis prior to air classification. The results
are shown in FIGS. 4A-4B. Both the dried milk products
(i.e., test samples) and control samples were then treated
with an air classifier, commercially available from RSG, Inc.
(Sylacauga, Ala.). Two different cut size ratios, 50:50 and
60:40, were used for the test samples and control samples.
Further the fine stream (i.e., stream without large lactose
crystals) and coarse stream (i.e., stream including high
content of lactose crystals) produced by the air classifier
from both the test samples and control samples were ana-
lyzed for concentration of protein, ash, moisture and lactose.
The results are shown in the Table below.

TABLE
Mass % % % Lactose % by
(g) %  Coding Protein  Ash Moisture difference™
Test Sample 50:50
Fines 47 52.40 Fines #1 368 812 49 50.2
Coarse 427 47.60 Coarse #1 34 7.58 49 335
Total Mass, g 89.7 100.00 — — — — —
Test Sample 60:40
Fines 66.2  67.28 Fines #2 36.1 8.03 49 51.0
Coarse 32,2 32.72 Coarse #2 34.1 7.6 49 534
Total Mass, g 98.4 100.00 — — — — —
Control Sample 50:50
Fines 76.5  52.76 Fines #3 347 773 3.7 53.8
Coarse 68.5  47.24 Coarse #3 342 771 3.7 544
Total Mass, g 145 100.00 — — — — —
Control Sample 60:40
Fines 58.4  60.08 Fines #4 347 772 3.7 53.9
Coarse 38.8  39.92 Coarse #4 346 7.6 3.7 34.1
Total Mass, g 97.2 100.00 — — — — —

*Percentage of lactose was calculated by subtracting from 100% the sum of protein %, moisture %, fat %, and
ash % of the samples. For the fat %, it is assumed to be 0 as the samples are derived from skim milk products.

lactose crystals, agitated, and cooled to a temperature of

about 12° C. to begin crystallization. Crystallization took
place during the next 48 hours at a temperature of less than
10° C. and a cooling rate of approximately 0.2° C. to 0.4° C.
per hour with agitation of about 50 rpm. Once the lactose
had crystallized, the solution was spray dried using a spray
dryer with an air inlet temperature ranging from 150° C. to
220° C. to produce a dried milk product.

65

As shown in the Table above, increased amounts of
lactose were removed from the test samples using the air
classifier as compared to the control sample.

Additionally, particle size distribution and chemical
analysis of the fine and course streams post air classification
were also analyzed for the test samples and control samples.
The results are shown in FIGS. SA-5F.
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Example 3

In this Example, dried skim milk products were prepared
and analyzed for the development and morphology of
a-monohydrate crystals in the products.

a-lactose monohydrate crystals were formed in concen-
trated skim milk at approximately 40% by weight total
solids. This crystallization intended to grow lactose crystals
greater than 30 um by the following series of conditions: 1)
reconstitution of skim milk powder (commercially available
from Dairy America, Fresno, Calif.), 2) batch pasteurization,
3) crystallization of lactose in concentrated product, and 4)
measurement of lactose crystals in concentrated product.

The concentrated skim milk was prepared from reconsti-
tution of skim milk powder in deionized water, allowed to
hydrate for no less than 24 hours under refrigeration con-
ditions. After hydration, concentrated skim milk (total solids
content of approximately 40% by weight) was tempered at
room temperature for no less than 4 hours, followed by
pasteurization at 71° C. for 30 min. After pasteurization, the
concentrated skim milk was cooled to 12° C. and then
seeded with lactose powder at 0.005, 0.0075 or 0.010
percent w/w. Seeding was required due to the low super-
saturation level of lactose at 26.2 percent in water at 20° C.
This calculated value exceeded the lactose supersaturation
threshold of 18% in water at 20° C. and it is located within
the lower metastable zone shown in FIG. 6. The lower
metastable zone requires the presence of lactose seeds to
promote crystallization within a short period of time. The
lower metastable zone also enhances secondary nucleation
of lactose from fine crystals. Secondary nucleation results
from certain conditions of concentration, temperature and
nuclei generated from the contact between crystals, crystal-
lizer walls or stirrer.

Seed size was selected by using commercial lactose
powder (available from Leprino Foods, Denver, Colo.) of
commercial size designation at 40, 100 or 200 mesh. Fol-
lowing the concentrated skim milk-lactose seeding, 140 g of
sample material was transferred to a 150 ml temperature
programmable reactor to initiate crystallization. During
crystallization, the sample material was cooled at a rate of
0.2, 0.3 or 0.4° C. per hour and agitated with a speed of 50,
70 or 100 rpm. Agitation was performed with a Caframo
anchor paddle as illustrated in FIG. 3A. An alternative
paddle for use with the processes of the present disclosure is
illustrated in FIG. 3B. Final temperature after cooling was
selected at 5, 7 or 10° C., which was also the final holding
temperature once cooled from 12° C. The cooling rate of
0.4° C. per hour was used when the final temperature of 5°
C. was selected and the cooling rate of 0.3 or 0.2° C. per
hour was used when the final temperature of 7 or 10° C. was
selected, respectively. FIG. 7 shows the crystallization cool-
ing profiles. Concentrated skim milk with crystallized lac-
tose was sampled for photomicrographs at 24 and 48 hours
(FIGS. 8A-8B).

Control sample was prepared from reconstitution of skim
milk powder in water and allowed to hydrate for not less
than 24 hours under refrigeration conditions. After hydra-
tion, 27 kg of control concentrated skim milk (approxi-
mately 40% by weight total solids) was tempered at room
temperature for not less than 4 hours, followed by pasteuri-
zation at 71° C. for 30 min. After pasteurization, control
concentrated skim milk was stored under refrigeration con-
ditions for not less than 12 hours before drying. After
refrigerated storage, control concentrated skim milk was
thermally treated at 50° C. for not less than 15 minutes. This
thermal treatment intended to dissolve any crystallized lac-
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tose as a result of storage under refrigeration conditions.
Following thermal treatment, the control concentrated skim
milk was dried in an APV pilot spray drier type PSD55
(available from Aron Equipment Company, Bensenville,
111.). Collected control sample was sent for air classification
through contract services of RSG Inc. (Sylacauga, Ala.). In
addition, control sample was fractionated by using sieves of
U.S. Standard number 120, 140, 200, and 270, as well as
collection pan.

Applied experimental design model for development and
morphology of a-lactose monohydrate crystals in a wet
solution used a replicated two-level, four factor full factorial
design. Factor levels used were crystallization temperature
(5 and 10° C.), lactose seeding concentration (0.005 and
0.010% w/w), lactose seed size (200 and 40 mesh), and
agitation speed (50 and 100 RPM). The factorial design
experimental model is shown in the Table below. Replica-
tion of runs facilitated the estimation of variation between
runs executed under similar experimental conditions. Addi-
tional center points were added to the design intended to
determine linearity or curvature of the model. Considered
center points included crystallization temperature at 7° C.,
lactose seeding concentration at 0.0075% w/w, lactose seed
size at 100 mesh and agitation speed at 70 RPM. Analysis of
data from this experimental design model was performed by
regression with the aid of Minitab® 16.2.0 (Microsoft
2010).

TABLE

A 2% Factorial design experiment to study the effect from
factors A, B, C, and D in crystallization and growth of
lactose crystals greater than 30 pum in concentrated
skim milk at approximately 40% by weight total solids

Levels
Code Factors - +
A Lactose Seeding 0.0050 0.010
Concentration, %
B Crystallization 5 10
Temperature, ° C.
C Lactose Seed Size 40 200
D Agitation Speed, 50 100
RPM
Standard Center Factors
Order Points Blocks A B C D
Sample
Number
1 R1 1 2 0.0050 5 40 50
2 RI 1 1 0.0100 5 40 50
3 RII 1 1 0.005010 40 50
4 R4 1 2 0.010010 40 50
Run
Number
5 RIIT 1 1 0.0050 5 200 50
6 R6 1 2 0.0100 5 200 50
7 R7 1 2 0.005010 200 50
8 RIV 1 1 0.010010 200 50
9 RV 1 1 0.0050 5 40 100
10 R2 1 2 0.0100 5 40 100
11 R3 1 2 0.005010 40 100
12 RVI 1 1 0.010010 40 100
13 RS 1 2 0.0050 5 200 100
14 RVII 1 1 0.0100 5 200 100
15 RVIII 1 1 0.005010 200 100
16 R8 1 2 0.010010 200 100
17 R1 1 3 0.0050 5 40 50
18 RI 1 3 0.0100 5 40 50
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TABLE-continued

14
TABLE-continued

A 2* Factorial design experiment to study the effect from
factors A, B, C, and D in crystallization and growth of
lactose crystals greater than 30 pum in concentrated
skim milk at approximately 40% by weight total solids

19 RII 1 3 0.0050 10 40 50
20 R4 1 3 0.0100 10 40 50
21 RIIT 1 3 0.0050 5 200 50
22 R6 1 3 0.0100 5 200 50
23 R7 1 3 0.0050 10 200 50
24 RIV 1 3 0.0100 10 200 50
25 RV 1 3 0.0050 5 40 100
26 R2 1 3 0.0100 5 40 100
27 R3 1 3 0.0050 10 40 100
28 RVI 1 3 0.0100 10 40 100
29 RS 1 3 0.0050 5 200 100
30 RVII 1 3 0.0100 5 200 100
31 RVIII 1 3 0.0050 10 200 100
32 R8 1 3 0.0100 10 200 100
33 CP1 0 1 0.0075 7 100 70
34 CP2 0 1 0.0075 7 100 70
35 CP3 0 2 0.0075 7 100 70
36 CP4 0 2 0.0075 7 100 70
37 CPs 0 3 0.0075 7 100 70
38 CP6 0 3 0.0075 7 100 70

Interpretation of the above columns is as follows: Center
point 1 represents the configuration of the factors at their
highest or lowest levels. Center point O represents the
configuration of the factors between their highest and lowest
levels. Block 2 represents the first experimental runs. Block
1 represents the second experimental runs, and Block 3
represents the third experimental runs.

Analyzed photomicrographs (FIGS. 8A-8B) from all
treatments of crystallized lactose in the concentrated skim
milk samples had an average mean crystal size distribution
and standard deviation of 74+36 nm at 24 hour and 89+44
nm at 48 hour crystallization. The large standard deviation
from these crystal size distributions at 24 and 48 hours was
attributed to the secondary nucleation of lactose crystals
from contact nucleis. Contact nuclei were generated as a
result of crystals colliding with each other, with the walls of
the crystallizer or with the stirrer during crystallization.

Factorial design analysis of 24 and 48 hour concentrated
skim milk-lactose crystallized samples revealed a significant
effect from lactose seed size only during 24 hour crystalli-
zation (FIG. 9). Increasing lactose seed size level from 40 to
200 mesh caused an average response increase of 4 um
(P=0.031, 0=0.050). This average response increase was
attributed to the lower secondary nucleation of lactose from
seeded concentrated skim milk with 200 mesh lactose pow-
der. The greater number of lactose seeds from 200 mesh
lactose powder provided a larger number of nuclei for
crystallization, as compared to 40 mesh lactose powder (see
Table below).

TABLE

Correlation between lactose powder mesh size, size in microns,
volume, mass and number of seeds per 100 g sample

Lactose Number of
Lactose Lactose see lactose
powder  seed con- Lactose seeds
mesh size,  centration, Lactose seed seed mass, per 100 g
size pm % volume, mm? mg sample
200 74 0.010 9.0185 x 107 1.39 x 107* 71,768
200 74 0.005 9.0185 x 10°  1.39x 10™* 35,884
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Correlation between lactose powder mesh size, size in microns,
volume, mass and number of seeds per 100 g sample

Lactose Number of
Lactose Lactose see lactose
powder  seed con- Lactose seeds
mesh size,  centration, Lactose seed seed mass, per 100 g
size pm % volume, mm? mg sample
40 420 0.010 1.65 x 1072 255 x 1072 393
40 420 0.005 1.65 x 1072 2.55 x 1072 196

This larger number of nuclei delayed crystal growth by
dividing the available supersaturation among the nuclei.
Hypothetically, this delay of crystal growth may reduce the
formation of large crystals, lowering their probability for
contact nucleation. The rate of contact nucleation also
increased with an increase in the size of the seeds. The
number of lactose seeds was calculated by assuming an
average seed size of 74 pm for 200 mesh lactose powder and
420 um for 40 mesh lactose powder. Conversion of mesh
size to microns was performed by using a particle size
conversion table from Sigma-Aldrich Co. LLC (2011). In
addition to these assumptions, Equation A and Equation B
were also used as well as a specific gravity of 1.545 for
a-lactose monohydrate.

V=(nD*)/6,mm> D3=1/1.33 Equation A: Lactose seed volume

where V represents the volume of a lactose seed crystal

(mm®) and D represents the diameter of a lactose crystal

(um?). D assumes a spherical shape for a lactose crystal, and

it is determined by measuring the length from the longest

edge of a lactose crystal, which is also divided by 1.33. The

longest edge of a lactose crystal is represented by L, (um).
Number of lactose seeds=((% lactose seed crystalsx

concentrated skim milk sample)x1000))/(Mass
of the Crystal) Equation B: Number of lactose seeds

Factorial design analysis of 48 hour crystallization
revealed a significant effect from crystallization tempera-
ture. In addition to the significance from crystallization
temperature, a marginally significant three-factor interaction
was seen between lactose seed concentration, lactose seed
size, and agitation speed (FIG. 10). Increasing crystalliza-
tion temperature level from 5 to 10° C. caused an average
response increase of 4 um (P=0.030, 0=0.05). This average
response increase was attributed to a lower secondary nucle-
ation of lactose crystals from the crystallization temperature
at 10° C. This lower secondary nucleation may relate to the
lower rate of crystals growth, which may reduce the prob-
ability of contact nucleation. Conversely, crystallization
temperature at 5° C. may increase the rate of crystal growth,
which increases as the temperature decreased from the
solubility point. The increase on the rate of crystal growth
from crystallization temperature at 5° C. may enhance the
probability of contact nuclei generation, promoting second-
ary nucleation.

The three-factor interaction between lactose seed concen-
tration, lactose seed size, and agitation speed caused an
average response decrease of 3 um (P=0.045, a=0.05).
Interpretation of this three-factor interaction is limited due to
its marginal significance on the experimental model and it
could be attributed to the aggregate experimental error.
Response surface analysis was performed at 24 and 48 hour
crystallization. Results from these analyses reflected no
significant contribution of the center points at these crystal-
lization time periods, therefore the results are not shown.

Verification of factorial design and response surface
analyses for 24 and 48 hour concentrated skim milk-lactose
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crystallized samples were performed by an analysis of
variance. This analysis confirmed the significant effect con-
tribution of lactose seed size during 24 hour crystallization
(P=0.031; 0=0.05). It also reflected that during 24 hour
crystallization the present experimental model is signifi- >
cantly affected by Blocking (P=0.004; ¢=0.05) (see Table
below).

TABLE
10
Summary of significant effects, coefficients and analysis
of variance for 24 hour crystallization response, pm
Estimated effects and coefficients for 24 hour crystallization response, pum
Significant 15
Coef- estimated
Term Effect ficient  Coeflicient t P
Lactose seeding 4 1.772 0.7605 2.33 0.031
concentration, %
. . o 20
Analysis of Variance for 24 hour crystallization response, pm
Source DF SeqSS AdjSS AdjMS F P
Blocks 2 272286 2717703 135.851  7.34 0.004
Lactose seeding 1 98.506 100.501 100.501  5.43 0.031 25

concentration, %

Blocking was performed as a function of time, where
experimental runs for Block 2 were performed three months
prior to experimental runs for Block 1. This significant effect
from blocking is attributed to data variability between runs. 30
Analysis of variance during 48 hour crystallization con-
firmed the significant effect contribution of crystallization
temperature (P=0.030; ¢=0.05) and three-factor-interaction
between lactose seed concentration, lactose seed size, as
well as agitation speed (P=0.045; ¢=0.05). This analysis 35
also confirmed the second-order response model for 48 hour
crystallization (P=0.030; ¢=0.05), which was attributed to
experimental error (see Table below).

TABLE 20

Summary of significant estimated effects, coeflicients and analysis
of variance for 48 hour crystallization response, pm

Estimated effects and coefficients for 48 hour crystallization response, pum

Significant 45
Coef- estimated
Term Effect ficient Coeflicient t P
Crystallization 4 1.905 0.8116 2.35 0.030
temperature, °© C.
Lactose seeding -3 -1.743 0.8116 -2.75 0.045 50

concentration,
%/Lactose seed
size, mesh/
agitation speed,
RPM

55
Analysis of Variance for 24 hour crystallization response, pm

Source DF SeqSS AdjSS AdjMS F P

Crystallization 1 134.85  116.091 116.091 5.51 0.030
temperature, °© C.

Lactose seeding 1 97.27 97.266 97.266 4.61 0.045
concentration,

%/Lactose seed

size, mesh/

agitation speed,

RPM

Curvature 1 116.59  116.594 116.591 5.53 0.030 065
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Example 4

In this Example, dried skim milk products prepared
similar to the products in Example 3 were analyzed after
separation of the lactose crystals using an air classifier.

The dried skim milk product sample (also referred to
herein as test sample) was prepared from reconstitution of
skim milk powder (commercially available from Dairy
America, Fresno, Calif.) in deionized water and allowed to
hydrate for no less than 24 hours under refrigeration con-
ditions. After hydration, 27 kg of concentrated skim milk
(approximately 40% by weight total solids) was tempered at
room temperature for no less than 4 hours, followed by
pasteurization at 71° C. for 30 min. After pasteurization,
concentrated skim milk was cooled to 12° C. and then
seeded with lactose powder at 0.005 percent w/w. Seed size
was selected by using commercial lactose powder (available
from Leprino Foods, Denver, Colo.) of commercial size
designation at 200 mesh. Following concentrated skim milk-
lactose seeding, the product was transferred to a 57 kg
jacketed tank equipped with a modified agitator. This modi-
fied agitator reassembled the Caframo anchor shape paddle
design and obtained a similar crystal size distribution as the
one used in Example 3. The agitator had no contact with the
sides of the vessel, thereby preventing shattering of the
crystals by mechanical touching. During crystallization, the
product was cooled at a rate of 0.4° C. per hour and agitated
at 5 RPM. Final temperature after cooling was selected at 5°
C., which was also the final holding temperature once cooled
from 12° C. Following crystallization, the concentrated skim
milk was dried in an APV pilot spray drier type PSD55.
Collected dried skim milk product was sent for air classifi-
cation through contract services of RSG Inc. (Sylacauga,
Ala.). In addition, dried skim milk product was fractionated
by using sieves of U.S. Standard number 120, 140, 200, and
270, as well as collection pan. Two test runs were performed
to guarantee reliable statistical analysis. This fractionation
technology was also applied to a control sample.

Applied experimental design model for analyzing the
control sample and test sample by lactose crystallization,
drying, and air classification used a two-sample t-test com-
parison with a=0.05. This two-sample design used protein
content of control sample and test sample as comparative
variables. Experimental design for protein content of air
classified streams and sieved fractionated test sample was
also compared by a two-sample t-test comparison with
a=0.05.

Protein content was analyzed by the Kjeldahl method with
6.38 N as protein factor. This assay is in accordance with the
modified versions of standard methods 955.04 and 979.09
from the AOAC INTERNATIONAL, 18th Ed. Ash content
was analyzed with a modified version of the standard
method 923.03 from the AOAC INTERNATIONAL, 18th
Ed. Moisture content was analyzed with a modified version
of standard method 15.111 from Standard Methods for the
Examination of Dairy Products (Wehr, H. M. and Frank, J.
F. 2004). Lactose content was determined by difference from
the sum of the percentages of protein, moisture, ash and fat.
Fat content was assumed to be 0.05 percent. Microbiological
analysis by petrifilm aerobic plate count was done to moni-
tor the absence of microbiological influence on the system.

Chemical analysis of test sample fine stream reflected a
protein content significantly greater than the control sample
fine stream (P=0.031; a=0.05). The average protein content
of test sample fine stream was 36.2% w/w and 35.6% w/w
for control fine stream (see Table below).
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TABLE

Average chemical composition of air classified streams after 50:50 cut size

Product Fine Stream Coarse Stream
Description Protein, %  Lactose, %  Protein, % Lactose, %
Control 35.6 +0.14 548 +2.62 354+ 0.21 53.3 +0.11
Sample

Test Sample  36.2 + 0.23  51.9 + 1.07  34.6 + 0.06 53.9 + 0.72

This greater protein content from test sample fine stream
was attributed to the presence of crystallized lactose in the
feed stock. Crystallized lactose contributed to the displace-
ment of coarse particles by means of air classification. Air
classification used physical forces such as centrifugal, col-
lision and aerodynamic drag to take advantage of the shape
and size of the crystals.

Further protein fortification could be obtained in the test
sample fine stream than the currently gained. Two-sample
t-test comparisons of mean crystal size distributions prior-
(102£43 pum) and post-heating (91+39 um) reported a sig-
nificant reduction of mean crystal size distribution post-
heating (P=0.000; ¢=0.05). This significant reduction of
mean crystal size distribution from post-heated lactose crys-
tallized concentrated skim milk or spray drier feed material
was attributed to an increase of the lactose solubility. The
increase of the lactose solubility related to heating of feed
material with a temperature range of 21 to 32° C. and held
for approximately 10 min. Heating was performed with the
intent to overcome the limiting processing capacities from
the APV PSDS55 drier, which was not capable of operating
with a feed material at 5° C. and with an approximated 40%
by weight total solids. This operational drawback could be
prevented by increasing the processing capacity of the drier,
or by employing a spinning-disk atomizer, or by the com-
bination of both. A greater processing capacity of the drier
can extend the residence of the droplets in the drying
chamber, consequently compensating for their low rate of
evaporation. The low rate of evaporation of the droplets is
correlated to their total solids content, feed temperature and
size.

The elevated total solids content of the droplets reduced
their convective heat transfer with the drying medium,
obscuring their water diffusion. Water diffusion is also
affected by temperature of the feed material, which affects
the amount of energy required to evaporate the water from
the droplets. An additional factor influencing the rate of
evaporation is the size of the droplets. The size of the
droplets is correlated to their surface to mass ratio, and this
can improve the water diffusion with the exhaust air by
increasing the surface to mass ratio. This increase on surface
to mass ratio improves the drying capacity of the droplets
and reduces the amount of energy required. The size of the
droplets can be controlled by the peripheral speed of a
spinning-disk atomizer or by the degree of atomization from
the swirl-type pressure nozzle. The flexibility of the spin-
ning-disk atomizer makes it ideal for this type of application
in which the feed material has high total solids and crystal-
lized lactose.

Measurements of particle size distributions by laser scat-
tering using a Malvern 2000 (available from Malvern Instru-
ments, Worcestershire, UK) of feed stocks from powdered
control and test sample prior to air classification reflected a
Dy, 3, 0f 56.08 um for the former and 58.86 pm for the latter.
Two outcome streams resulted from the air classification of
these feed stocks with a 50:50 cut size (see Table; FIG. 11).
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First outcome, fine stream with a Dy, ;; of 41.30 pm for
control sample and 44.96 um for test sample. Second
outcome, coarse stream with a Dy, 5, 0f 85.58 um for control
sample and 85.92 ym for test sample.

TABLE

Average particle size distributions of feed stock, fine stream and coarse
stream of control sample and test sample

Dpaz, D(0.1), D(0.5), D(0.9),
Sample Description pm pm pm pm Uniformity
Control Feed Stock 56.08 11.52 4619  112.60 0.6924
Control Fine Stream  41.30 9.50 3476 82.88 0.6588
Control Coarse 85.58  26.16 7490 157.88 0.5394
Stream
Test Sample Feed 58.86 14.82  51.32  112.04 0.5924
Stock
Test Sample Fine 44.96 12.16  39.90 85.10 0.5664
Stream
Test Sample Coarse  85.92  34.62  78.16 149.24 0.4552
Stream
Test Sample 53.42 16.94 4898 95.66 0.49

Second-Cut Stream

FIG. 11 depicts apparent bypass of particles, which refers
to the amount of particles that bypasses the cut size, from the
fine stream into the coarse stream. The effect of apparent
bypass on the coarse particle size distribution can be reduced
by performing a second separation of the coarse stream.
Measurement of particle size distribution by laser scattering
of second separation or second-cut test sample fine stream
with a 60:40 cut size (60% coarse and 40% fine streams)
reflected a Dy, 5, of 53.42 um. In addition, second-cut test
sample fine stream had a mean protein content of 35.3%
w/w, which was not significantly greater than the mean
protein content from control sample (P=0.880; a=0.05).
These results reflected that 60:40 second-cut was not able to
further increase the protein content from second-cut test
sample fine stream.

The protein content from air classified streams versus
protein content from sieve fractionated test sample was
analyzed. Results from this analysis reflected a difference
among protein contents at a 0.05 level of significance. This
significant difference was attributed to lower protein content
from the air classified coarse stream as compared to the
protein content from sieve fractionated streams. This finding
reflected that air classification, in contrast to sieve fraction-
ation, is capable of separating fine particles with increased
protein, and allocating them in the air classified fine stream.
In addition to this analysis, the protein content from sieve
fractionated streams versus the protein content from air
classified fine streams was analyzed. Results from this
analysis did not have enough evidence to conclude a sig-
nificant difference. Furthermore, protein content between
sieves did not have enough evidence to conclude a signifi-
cant difference at 0.05 significant level.

Example 5

In this Example, dried skim milk concentrates were
prepared and seeded with lactose. The lactose crystals
produced therefrom were analyzed.

The dried skim milk concentrate was prepared by placing
a skim milk concentrate into a rotary evaporator for a
sufficient period for the concentrate to reach approximately
40% by weight total solids. Dissolved sugar, expressed in °©
Brix was measured using a hand-held refractometer and the
sugar content was adjusted by adding distillated deionized
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water to the concentrate. The evaporated skim milk concen-
trate was conditioned in a 250-mL beaker cooled to 12° C.
and then seeded with 200 mesh a-lactose monohydrate
crystals at a 0.010% w/w concentration. During crystalliza-
tion, the sample material was cooled at a rate of approxi-
mately 0.4° C. per hour and agitated at a speed of 20 RPM
using a U-shaped agitator similar to that used in Example 3.
This preparation method was replicated four times, produc-
ing four samples of skim milk concentrate.

Skim milk concentrate with crystallized lactose was
sampled for photomicrographs at 24 hours. Cystallographic
analysis of the lactose crystals was conducted by analyzing
photomicrographs taken using a Nikon 2 mp digital camera
with support software, NIS Elements F Package, and evalu-
ated with Image J 1.44i software. The results are shown in
FIG. 12.

As shown in FIG. 12, the mean crystal size from samples
1-4 ranged from 62.2040 to 75.6518 pum, with a standard
deviation of approximately 47.0473 um. These results dem-
onstrate a consistency in the performed lactose crystalliza-
tion process under the stipulated conditions.

What is claimed is:

1. A process for preparing a dried, protein-fortified milk
product having reduced lactose content, the process com-
prising:

reconstituting skim milk powder with water to produce a

solution with about 40% solids by weight;
pasteurizing the solution;

cooling the pasteurized solution;

crystallizing lactose in the cooled solution; and

spray drying the solution comprising the lactose crystals

to produce a dried milk product; and then

separating the lactose crystals from the dried milk product

to form a dried, protein-fortified milk product.

2. The process as set forth in claim 1 wherein the skim
milk powder is reconstituted with water having a tempera-
ture ranging from about 0° C. to about 7° C. for a period of
from about 12 hours to about 24 hours.

3. The process as set forth in claim 1 wherein the solution
is pasteurized at a temperature of from 66° C. to about 150°
C. for a period of from about 5 seconds to about 30 minutes.

4. The process as set forth in claim 1 wherein the solution
is pasteurized at a temperature of about 71° C. for a period
of about 30 minutes.

5. The process as set forth in claim 1 wherein the
pasteurized solution is cooled to a temperature of 12° C. or
less.

6. The process as set forth in claim 5 comprising further
cooling the cooled solution at a cooling rate of from about
0.2° C. to about 0.4° C. per hour continuously over a period
of from about 12 hours to about 48 hours to allow for
crystallization of lactose in the cooled solution.

7. The process as set forth in claim 6 wherein the cooled
solution is further cooled to a temperature of from about 5°
C. to about 10° C.
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8. The process as set forth in claim 1 further comprising
seeding the cooled solution to crystallize lactose in the
cooled solution.

9. The process as set forth in claim 8 wherein seeding the
cooled solution comprises introducing from about 0.005%
by weight to about 0.010% by weight lactose crystals to the
cooled solution.

10. The process as set forth in claim 1 wherein the
solution comprising the lactose crystals is spray dried at a
temperature of from about 150° C. to 220° C.

11. The process as set forth in claim 1 wherein the lactose
crystals are separated from the dried milk product using an
air classifier.

12. A process for preparing a dried, protein-fortified milk
product having reduced lactose content, the process com-
prising:

pasteurizing an aqueous liquid skim milk solution having

a solids content of about 40% by weight;

cooling the pasteurized solution;

crystallizing lactose in the solution; and

spray drying the solution comprising the lactose crystals

to produce a dried milk product; and then

separating the lactose crystals from the dried milk product

to form a dried, protein-fortified milk product.

13. The process as set forth in claim 12 wherein the
solution is pasteurized at a temperature of from 66° C. to
about 150° C. for a period of from about 5 seconds to about
30 minutes.

14. The process as set forth in claim 12 wherein the
solution is pasteurized at a temperature of about 71° C. for
a period of about 30 minutes.

15. The process as set forth in claim 12 wherein the
pasteurized solution is cooled to a temperature of 12° C. or
less.

16. The process as set forth in claim 15 comprising further
cooling the cooled solution at a cooling rate of from about
0.2° C. to about 0.4° C. per hour continuously over a period
of from about 12 hours to about 48 hours to allow for
crystallization of lactose in the cooled solution.

17. The process as set forth in claim 16 wherein the cooled
solution is further cooled to a temperature of from about 5°
C. to about 10° C.

18. The process as set forth in claim 12 further comprising
seeding the cooled solution to crystallize lactose in the
cooled solution.

19. The process as set forth in claim 18 wherein seeding
the cooled solution comprises introducing from about
0.005% by weight to about 0.010% by weight lactose
crystals to the cooled solution.

20. The process as set forth in claim 12 wherein the
solution comprising the lactose crystals is spray dried at a
temperature of from about 150° C. to 220° C.

21. The process as set forth in claim 12 wherein the
lactose crystals are separated from the dried milk product
using an air classifier.
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