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ABSTRACT...... Whey is the serum or watery part of the milk that remains after separation of curd
that results from the acid or proteolytic enzyme mediated co-agulation of milk. It is major by product
of dairy industries manufacturing productslike cheese, channa, paneer, chakkaand casein. Mgjor source
of whey isin the form the production of channa, paneer and Shrikhand production. This is mostly
thrown away as a waste, which creates environmental pollution. Utilization of nutritious solids and
their therapeutic importance, it needs to convert whey into various beverages. The whey derived from
milk is cheaply renewed in to different types of fruit based whey beverages e.g. kokumjuice, pineapple
flavour juice, kinnow RTS beverage, mango based RTS, guava pulp, chocolate drink etc. and fermented
whey beverages and sport drinks by addition of different fruits, nutsand flavours. Further, environmental
effluence and nutritious solids loses through whey would be minimized by preparing such a different
whey beverages, which plays pivota rolein human nutrition. They areaso being used as meal replacement
for people as a healthy aternative to fast food. Such various types of beverages have been found to be
highly acceptable soft drinks by the consumers. In addition, thereis need to educate the consumerswith
the aimto consumethewhey and whey based beverages containing addition of different fruits, nutsand
flavour resourcesin particular. Through this, the consumers may attract towards such products thereby
the one can increase the market to the above referred dairy bi-products, which may also help to hasten
the dairy industry physically monitory benefits.
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