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Introduction
Sugar reduction in processed food is a challenging task for the food industry as the amount
of people who suffer from obesity is still rising. So far, most product developers replace
sugar by sweeteners or fat, in order to maintain sensory acceptance in sugar reduced food.
A new technological approach could be the reduction of minerals which inhibit the
impression of sweetness.

Aim
The aim is to investigate whether a decrease of minerals can intensify the perception of the
naturally sweet taste of milk. By using potassium reduced milk concentrate produced by
nanofiltration, less sucrose needs to be added in milk products.

Methods
The nanofiltration is conducted at a filtration pilot plant in the Milk Innovation Center of DMK.
To evaluate the influences of minerals on the perception of sweet taste, all tests are applied
with milk concentrate produced conventionally by evaporation and milk concentrate
produced by nanofiltration. The concentrates are used in products like milk, evaporated
milk and pudding which are judged in sensory tests by a trained panel.

Results
Reducing the monovalent minerals potassium and sodium has a strong impact on the
sweetness perception of lactose. The milk concentrate produced by nanofiltration tastes
intensely sweet whereas conventionally conducted milk concentrate has a salty and
mineral taste. To decrease the wateriness caused by the salt reduction it is essentially to
add sodium. Until a certain amount, sodium can intensify the perception of sweetness.

Conclusion
The reduction of monovalent minerals via nanofiltration achieved a higher sweetness
perception of lactose. A reduction of added sugar in processed milk product is possible as
long as the filtrated milk concentrate is used in high amounts.

