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Goals and Objectives
Goal: To create a nutritious mozzarella cheese snack from 
spray dried milk.

Objectives: 
• Produce mozzarella cheese from spray dried milk
• Provide consumers in 18 - 24 age demographic a 

nutritious and portable cheese snack

Background:
• Traditionally, cheese is produced from liquid milk
• Seasonal shortages of liquid milk
• Refrigeration requirement of liquid milk

Impact
• Ability to produce cheese in areas with limited access to 

refrigeration2

• Less waste due to extended shelf life of dried milk2

• Average water consumption of 31.6 kg per kg of cheese 
• Production of whey as a byproduct

Market and Market Size
• Purdue students and West Lafayette (40,000)
• The target demographic is primarily millennials (18 – 24)
• Millennials - largest consumer group (26% population)1

• The 18 - 24 age demographic is an underdeveloped 
opportunity for snack sales growth1

• Demand for natural cheese products grew 19% between 
2011 and 20161

Prototype Analysis

Process Flow

Alternatives
1. Cheese from 2% fat milk powder was tested, but resulted in an unappealing texture
2. Implement a two-stage spray drying process with temperature variations
3. A continuous process was evaluated, but was not cost effective for small scale operation
4. Reincorporate whey protein into the cheese to increase yield and protein content

Economic Analysis

Future Work

Parameters
- Fat Content**
- Curd Temperature
- Extent of Stretching

Implement lean manufacturing principles to lower production costs

Invest in R&D to improve sensory qualities of product through addition 
of spices and/or texture modifiers

Optimize plant layout and batch scheduling to improve production 
capacity and reduce downtime

Outsource spray dried milk operations and expend majority of resources 
on cheese production
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Optimization of Processes

Sustainability

Results
3.25% (whole) milk resulted 
in product with highest yield 
and best sensory results

Powdered milk (left) 
creates cheese with dry, 
stringy texture and 
distinct milk powder 
taste when compared to 
fluid milk (right)

Explore e-Commerce and other marketing strategies


