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What we do for processors
• Proof of concept, 

prototyping, 
ingredient/process 
testing

• Develop base 
formulations processors 
can customize

• Fund research focused 
on growth

▪ Invest in workforce 
development, training 
and education 
programs





Information available
• High protein, low sugar 

yogurt formulations (UF 
based)

• Drinkable yogurt 
formulations

• High protein frozen yogurt
• 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

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



Fiber for Value-added Milk Products
• Americans typically consume about ~15–17 

g/day of fiber, roughly half of recommended 
levels

HOW MUCH FIBER DO I NEED? 

25 g 35-40 g

15-17 g

• 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 
foods.

• Content claims:



Fiber for Value-added Milk Products
Yogurts & fermented milks

SOLUBLE FIBERS
▪ Inulin (chicory root)

▪Pectin (fruits, peels)

▪Beta glucans (oat 
fibers, other)

▪Resistant 
starches, 
polydextrose (misc. 
sources)

INSOLUBLE FIBERS
▪Cellulose (vegetables, 

fruit skins, grains)

▪Lignin (whole grains, 
seeds)

▪Bran (whole grain, wheat)

Many options available



Protein Plus: Fiber for Value-added Milk Products
WHICH FIBERS CAN BE USED IN DAIRY PRODUCTS? 

SOLUBLE FIBERS
▪ Inulin (chicory 

root)
▪Pectin (fruits)
▪Beta glucans (oat 

fibers)
▪Resistant 

starches, 
polydextrose 
(misc. sources)

INSOLUBLE FIBERS
▪Cellulose 

(vegetables, fruit 
skins, grains)
▪Lignin (whole grains, 

seeds)
▪Bran (whole grain, 

wheat)



Protein Plus: Fiber for Value-added Milk Products

SOLUBLE FIBERS
✓Most can be 

processed, many 
heat stable

✓Wide variations 
depending on 
suppliers (flavor, 
stability)!

ON GOING CDIC 
RESEARCH

INSOLUBLE 
FIBERS
✓Difficult to 

process, fouling 
on equipment

✓Sedimentation 
in fluid 
products

✓Flavor issues

WHICH FIBERS CAN BE USED IN DAIRY PRODUCTS? 



Protein Plus: Fiber for Value-added Milk Products
WHICH TYPES ARE ACCEPTABLE/ DESIRABLE FOR YOUR CONSUMERS? 

Use the “right” name!
✓Oat fiber
✓Chicory root fiber
✓Pectin
✓Citrus fiber
✓Soluble plant fiber
✓Prebiotic fiber

oBeta-glucan extract
o Inulin (+/-)
oResistant, modified starch or 

dextrin
oSodium 

carboxymethylcellulose 

(CMC), Hydroxypropyl 

methylcellulose (HPMC) 

oPsyllium



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

Need for Protein Plus dairy products systems that 
can carry a fiber claim for added consumer 
benefits in a competitive field
CDIC actively engaged developing know-how for 
processors: contact us for information, with your 
research ideas!
Thank you!  
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