e



\

\\\\\\\\\\\\\\\\



7o



WO 2022/157420

Pasteurized skim milk

A4

Ultrafiltration (UF)

A 4

UF retentate

4/6

Milk mineral fraction or milk

mineral preparation

A

Lactose hydrolysis of
mixture

Pasteurized skim milk

Heat treatment

v

Evaporation

'

Spray drying

v

Lactose free skim milk
powder

A

Lactose free milk powder
for low sugar lactose free

yoghurt

Fig. 4

Lactase enzyme

Citrate preparation

Lactose free whole
milk powder

PCT/F12022/050039



WO 2022/157420

Pasteurized whole
milk

4

Ultrafiltration (UF)

y

UF retentate

!

5/6

Milk mineral fraction
or preparation

Pasteurized whole
milk and cream

Lactose hydrolysis of

mixture l¢| Lactase enzyme

y

Heat treatment

y

Evaporation

y

Spray drying and
homogenization

Lactose free whole

milk powder <

Citrate preparation

Lactose free skim
milk powder

Lactose free milk powder
for low sugar lactose free

yoghurt

Fig. 5

PCT/F12022/050039



WO 2022/157420

6/6

Skim milk or whole milk

A4

Removing lactose

PCT/F12022/050039

Milk formulation with

Milk mineral fraction
or preparation

Skim milk and/ or
cream

Lactase lowered lactose content, &
enzyme lactose hydrolysis V..
Drying
Milk powder —
v

Fig. 6

Milk powder for low
sugar lactose free
yoghurt

Citrate preparation

A 4

Yoghurt milk

v U SRR |

Fermentation using
selected yoghurt culture

A4

Lactose free low sugar
yoghurt

Water and/or skim milk




