
 

20th March 2019 

PRESS RELEASE 

Quality and safety in food from a by-product? Arla Foods 
Ingredients leads the way 

 
Arla Foods Ingredients is revealing details of its quality and food safety processes. The 
initiative is part of a new campaign to demonstrate the ultra-high standards behind its 
market-leading range of whey protein solutions. 
 
Because whey is a by-product of cheese manufacture, ensuring the quality demanded 
by consumers and regulators is complex. Among others, Arla Foods Ingredients serves 
customers in medical and infant nutrition – categories where high quality and food 
safety is particularly important. To guarantee food safety at every step of the supply 
chain and production process, the company applies some of the most rigorous 
standards in the industry.  
 
Arla Foods Ingredients has embarked on a long-term strategy, ‘Safely delivering the 
wonders of whey’, highlighting the measures it takes to fulfil its duty of care to 
customers, some examples of which are: 
 

• Rigorous quality control: Numerous farm-to-factory quality checks are carried 
out before whey arrives at the company’s production plants, and there are more 
checks before it leaves as a finished product.  Overall, there can be as many as 
280 checks 

• Cold Processing: Strict upstream controls allow the company to use a cold 
processing technique. This preserves the nutritional and functional qualities of 
protein in a way that is not possible with ultra-high heat treatment processes  

• Industry-leading farm assurance programs: The company only sources whey 
from trusted suppliers and has farm assurance programs in place for all of them. 
These ensure the ethical treatment of cows, as well as the quality of milk 

• Proactive quality and food safety culture: The importance of quality and food 
safety is instilled in employees through intensive on-the-job training. The 
company is also recruiting a growing number of staff with backgrounds in 
pharma and biotech to add to its existing expertise and further improve its 
quality and food safety procedures 

 
Yvette Kaster, Director for Global Quality, Environmental Health and Safety at Arla 
Foods Ingredients, said: “Food safety is a top priority for our customers and a growing 
concern for consumers. It only takes one adverse incident to completely destroy the 
reputation of a brand. To meet the high standards our customers rightly expect, Arla 



Foods Ingredients has adopted a proactive, company-wide quality mindset. Through our 
new campaign, we aim to demonstrate how seriously we take our duty of care to 
customers and end consumers alike.” 

 
Read more about the campaign here: 
https://www.arlafoodsingredients.com/about/quality--food-safety 
 

ENDS 
 
For more information contact: 
 
Steve Harman Ingredient Communications 
Tel: +44 (0)7538 118079 | Email: steve@ingredientcommunications.com 

 
About Arla Foods Ingredients 
Arla Foods Ingredients is a global leader in value-added whey solutions. We discover and 
deliver ingredients derived from whey, supporting the food industry with the 
development and efficient processing of more natural, functional and nutritious foods. 
We serve global markets within early life nutrition, medical nutrition, sport nutrition, 
health foods and other foods and beverage products. 
  
Five reasons to choose us: 

• We have R&D in our DNA 

• We offer superior quality 

• We are your trusted business partner 

• We support sustainability 

• We ensure security of supply 
  
Arla Foods Ingredients is a 100% owned subsidiary of Arla Foods. Our head office is in 
Denmark. 

  
RSS Feed 
Visit our website at http://www.mynewsdesk.com/arla-foods-ingredients and sign up to 
our News RSS feed for all the latest developments – updated regularly. 
 
Twitter 
Follow us on twitter for all the latest updates @ArlaIngredients  
 
LinkedIn 
http://www.linkedin.com/company/arla-foods-ingredients 
 
Facebook 
https://www.facebook.com/arlaingredients 
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