Fouling and Cleaning in Food Processing, Cambridge, UK 22-24 March 2010

EFFECT OF MILK COMPOSITION ON DAIRY FOULING IN PLATE HEAT
EXCHANGERS

Bipan Bansal'", Boaz Habib'

! Fonterra Research Centre, Fonterra Co-operative Group Limited, Private Bag 11029, Dairy
Farm Road, Palmerston North, New Zealand 4442

*Email: bipan.bansal @fonterra.com

ABSTRACT

Dairy fouling is known to be affected by a number of constituents present in milk. B-lactoglobulin
is reported to play a prominent role in the fouling process as it is a highly thermally-sensitive
protein. In the current study, the effect of B-lactoglobulin and several other constituents on fouling
during thermal processing of raw milk in a commercially available plate heat exchanger has been
investigated. No clear trend has been observed between the concentration of B-lactoglobulin and
fouling rate.



