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Abstract

This study evaluates the behavior of freeze concentration of cheese whey (CW). Parameters studied were chemical oxygen
demand (COD), total dissolved solids (TDS), suspended solids (SS), total settleable solids (TSS), pH and electrical conductivity
(EC) in the concentrated cheese whey and in the ice. The final concentration of TDS reached was 25 + 0.16 %wt for the liquid
phase, which corresponds to a reduction of 83% of the initial volume. The COD in the ice fractions had lower values than the
COD in the original cheese whey. The mean energy consumption was of 0.25 kWh/kg of ice. The results indicate that low levels
of fat and low levels of salt in cheese whey improve the efficiency of the process of freeze concentration and reduce the
environmental impact.
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