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FOOD & BEVER AGES

Foamed whey protein for an efficient 
drying process.

THE APPLICATION SCOPE / PURPOSE
Whey protein drinks are popular supplements for athletes. The instant properties of the protein 
powder are essential for the convenience effect of the product. These properties can be improved 
by foaming the solution prior to spray-drying. Kinematica offers solutions for an efficient and gentle 
foaming of such products.
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