Innovation, Market Trends, Processing & Health Sciences

Success in Product Innovation
Veronique Lagrange, California Dairy Innovation Center



What we do for processors

* Proof of concept,
orototyping,
CALPOLY iIngredient/process

@ Cal Poly Pomona 1€S TI n g
s cuarvan  * Develop base

4R UNIVERSITY formulations processors
can custfomize

« Fund research focused
UCDAVIS On grOWTh L) Dairy Products, Process &

UNIVERSITY OF CALIFORNIA “ €N Packaging Innovation Conf

= |nvest in workforce
development, training
and education
Programs




See more.at www.cdic.net

22-24
SEP

SAVE THEDATE

RTD COFFEE BEVERAGES WITH
MILK

Chapman University CH PMA N
Orange, CA UNLVER ST

24-25
FEB

2027

DAIRY 101: DAIRY BASICS AND
SANITATION BEST PRACTICES

Hotel Petaluma CALIFORNIA DAIRY
pgll

Petaluma, CA
FROZEN DAIRY DESSERTS: 100%

FREALN
CA‘LIFORNIA DAt‘IRY oy
CENTER /"

PRODUCTS, PROCESS, &
PACKAGING INNOVATION
CONFERENCE.

TheCliffs Hotel A NOVATION
ShellBeach, CA™ U

ADVANCED DAIRY UNIT
OPERATIONS

San Luis Obispo, CA

DAIRY 301: MILK MEMBRANE

HANDS-ON INNOVATION FILTRATION TECHNIQUES
Cal Poly DPTC Fresno St. University FRESNG
San Luis Obispo, CA @ CALROLY Fresno, CA STATE.
FERMENTED MILKS, YOGURTS, CHEESEMAKING 101
AND DAIRY PRODUCTS
UC Davis Cal Poly DPTC CAL POLY
Davis, CA San Luis Obispo, CA %
HANDS ON WITH FRESH BEST PRACTICES IN R&D AND
ETHNIC CHEESES CONCEPT IDEATION
Chapman University CHAPMAN Cal Poly DPTC @ CAL POLY
Orange, CA SNV ERS Y San Luis Obispo, CA
CRAFTING THE PERFECT HIGH PROTEIN DAIRY PRODUCTS
CREAMER: FORMULA TO FOAM
Chapman University W CHAPMAN Cal Poly DPTC @ CALPoOLY
Orange, CA I UNIVERSITY San Luis Obispo, CA
THARP & YOUNG “ON ICE CREAM" 6-7 ADVANCED CHEESEMAKING
Chapman Universit Cal Poly DPTC

P y CHAPMAN OoCT & CALPoLY

Orange, CA
ASEPTIC PROCESSING FOR THE
DAIRY INDUSTRY

Chapman University CHAPMAN
Orange, CA N UNIVERSITY

San Luis Obispo, CA

Find programs, registration, and
more information at: www.cdic.net

Y

Dmry Products Technology @enietLCaprlyL San lms Obispo, CA

am———

S

-

The course k hold at the DFTC, CalPaly SLO and wil fecture lactures, dicussions and many networking cppartunities.
1 & designed for RAD, production, QC/QA pemonnal with caly piants, studants and enteprenouwrs. NO procequisiies.
Calfomia processars, students, supply and ocodamic and parinars can regkser ree of charge by sending name,
pasition, company and emall fo oyonboddi Scongb nat. Others: Flaase contact Sam Bass Jhau@conolv ody

Wednesday, July 29

830 Introductiors
§:00 wmwmnsnmwww

o Colifomia pm on =
$:20  From Trends fo Viable Daigy%dud'
the ?ocm
e Trand:zma
. %ommpnm: concept scrmening

D::‘z\ !ocmdcllon
' Nek - red
ik cnd dai ents iHon
Ui opeofmw ; Sverviesr. What BAD
U bnd' milkc, dairy funch
¢ Underia 5 ond
¢ Howto fom:yate $o deliver con‘ienfl:rr
nuirifion claim, rezources

Eﬁ

Noon Lunch
1:00 Anficipafing and Solving Equipment and
hocm C?Mu ond
. Ecq e:.e' equpmem
. P'oc me
e Ruid vs.
e ClPand xoini.up corsderation:
1:45  When fo Iinfegrate Sensory Testing? Tools

and Methods
o  Typesof dests, when fo uze them
e Rezource: compaible with your

%g Dod:ri Products for Successtul Scale-
: c
Ingneednerd eraciions o
e Proces: toleronce windows
o Crfcal formulations imits
345 Dodgrinq Experiments that Matter
. pilot tridis, data to collect

. Aod ilof to scale pitfolls
o W '3%'.: orp!ofod’y%mg

QLA
Happy Hour with Speakers (214)

This courme s made pomtie
Sarics &3 the generous
mhlnﬂ upeotclthe
Pacitic Comst ContiSon and Dwiry

Marsgmment inc. BRRT AR .

430
Pm

Thursday, July 30

830 Adificial t’rublf:'gmo hvxl;mwlon
. n
e A el e,
930 Ihmhg and Bddge to Operafions
* Keydeciions gheod of scale-up
s  Chonnel, dz¥ibulion ond zhelHife
considerafons
* Corziaint: unique to dairy plants

Sreci

Cost : Tools and Case Studles
. Igogred ang wdg:dcuchom

.

. iry pr_hggwng c margn:

11:30 Recap, GEA, Cerfificates
Noon Adjoun

OP\‘IONAL SESSION (confirm when register
100 cling your Pich for your
w&‘u ence A
ng for Sming ggmdnence

. your Brand
Rezouwrces, Ca:me: & Discuzsions
230  In Aclion - Pracfice!
Group ond Private Coaching Sezion:
500 Adjoun

.....
1=}
b

Learning Objectives

D Hanlly promising dary produc! cpponiunties Dased un
mreal ek and Conumer needs

D Apoly cdnuchred produc! developmen! proces from
weap! 1o commensiaialion.

0 Cain on urdenianding of ingradient Lurclioraelty and
Srocasng G ieimants.

0 Arficpate mandociuing and scdie-Ue dhaliangen and
dadgn products for Sommencil succns

0 e seracry evaiuation and experimentad desgn Yool io guide
produe! developrren! decdon.

0 Lavercge Al and oer redvalion 1008 1o scceeie RAD
and potemaching.

D Communicole procduc! Corceph and buslnes vohue
uflactively 10 siakehotien




Information available

* High protein, low sugar
yogurt formulations (UF
based)

* Drinkable yogurt
formulations

* High protein frozen yogurt

e Guides —see more at
www.cdic.net

Contact us!



http://www.cdic.net/

Protein Plus: Fiber

Fiber is the second most wanted nutrient after
protein: 64% of consumers try to consume more

Since 2021, protein is the nutrient that most Americans report trying
to consume, and sodium is the nutrient most try to limit or avoid.

Compared to 2021, more Americans now try to consume protein (70% vs. 62%), fiber (64% vs. 56%), and vitamin D (63% vs. 56%),
and more aim to limit or avoid sodium (52% vs. 47%).

i

Nutrients Americans Are Trying To Consume & Limit/Avoid

B Try bo consume B Try to limit or awoid Meither: Just try to be aware B Don't consider Mot sure

Protein 7%

Fiber

Source: International Food Information Council, February 2026 https://ific.org/research/perceptions-fiber-whole-grains/



Fiber for Value-added Milk Products

HOW MUCH FIBERDO | NEED? ‘ * Americans typically consume about ~15-17
@

15-17 g

25¢g

35-40 g

g/day of fiber, roughly half of recommended

levels

* Seven in ten Americans believe fiber, whole

grains are good for their health.

* Top barriers to increasing fiber intake include
knowledge, cost, and taste of high-fiber

FIBER CONTENT CLAIMS

foods.
e Content claims: 600D SOURCE
FIBER
3-5,
OFFIBER

EXCELLENT SOURCE

of
FIBER

g

>59

OF FIBER
EEEEEEEE




Fiber for Value-added Milk Products
Yogurts & fermented milks

Many options available

SOLUBLE FIBERS
Inulin (chicory root)

INSOLUBLE FIBERS

' "Cellulose (vegetables,
et fruit skins, grains)

Pectin (fruits, peels)
\ m . . .
Beta glucans (oat ‘,"._,.5 Lignin (whole grains,
- seeds)

fibers, other)

Resistant
starches,

polydextrose (misc.
sources)




Protein Plus: Fiber for Value-added Milk Products

SOLUBLE FIBERS o INSOLUBLE FIBERS

Inulin (chicory
root)

" Cellulose

Pectin (fruits)

Beta glucans (oat \E
fibers) -}:\W\x

Resistant
starches,
polydextrose
(misc. sources)




Protein Plus: Fiber for Value-added Milk Products

SOLUBLE FIBERS INSOLUBLE
FIBERS

v Difficult to
process, fouling
on equipment

v'"Most can be 3 mm
processed, many & ~
heat stable ’

v'"Wide variations
depending on
suppliers (flavor,
stability)!

ON GOING CDIC
RESEARCH

v'Sedimentation
in fluid
products

v'Flavor issues




Protein Plus: Fiber for Value-added Milk Products

WHICH TYPES ARE ACCEPTABLE/ DESIRABLE FOR YOUR CONSUMERS?

Use the “right” name!
v ' Oat fiber o Beta-glucan extract

o Inulin (+/-)

v'Chicory root fiber  #7=

, o Resistant, modified starch or
v'Pectin

dextrin

v Citrus fiber o Sodium

v : carboxymethylcellulose
Soluble plant fiber (CMC), Hydroxypropyl

v'Prebiotic fiber methylcellulose (HPMC)

o Psyllium




Protein Plus: Fiber for Value-added Milk Products and
Yogurt

FIBER FORTIFICATION IN Need for Protein Plus dairy products systems that
FLUID MILK can carry a fiber claim for added consumer
benefits in a competitive field
C CDIC actively engaged developing know-how for
( ) “ processors: contact us for information, with your

research ideas!
Thank you!

fortification of fluid milk
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