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For the modern food industry, whey is not considered a byproduct of the 
production of cottage cheese and cheese, because contains a significant amount 
of valuable components. It serves as a raw material for the production of 
concentrates and isolates of whey proteins, is used as a component for feed of 
farm animals, in the bakery and food industry. However, obtaining dry forms of 
whey still occupies the main place among the directions of its processing. The 
composition of whey is determined by the type of product produced and 
significantly affects the possibilities for further drying. The main task of 
preparing whey for the drying process is to reduce the content of lactic acid and 
transfer lactose from the amorphous to the crystalline state, which will improve 
and greatly facilitate the process of drying; increase the productivity of the 
drying unit; to improve the quality of the product: flowability, hygroscopicity, 
and also to increase the yield of the finished product. Under the crystallization of 
lactose imply the simultaneous formation of its crystals in a supersaturated 
solution. Research data on the effects of ultrasonic cavitation on concentrated 
cheese whey showed its effectiveness in the processes of lactose crystallization. 
Moreover, processing in this way allows you to achieve a larger number of 
crystals while reducing their average size, which has a positive effect on the 
drying process. However, the use of ultrasound devices dictates the use of 
devices of periodic action. For the continuous production of dry whey, we offer 
the use of hydrodynamic cavitation, which is realized in rotary-type cavitators. 
Moreover, the use of hydrodynamic cavitation is advisable to carry out at two 
stages of processing. Our research has shown that such treatment can reduce the 
acidity of the product (increase the pH of the medium), increase the heat 
resistance of whey proteins. The first should be carried out before the heat 
treatment of the serum and concentration in vacuum evaporators. The second 
stage, aimed at the crystallization of lactose in whey, should be carried out after 
evaporation. The proposed technology is at the development stage, preliminary 
studies on the effects of cavitation on acidity and milk proteins, positive results 
have been obtained. 
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