
June is Dairy Month and my children came home from a school activity encouraging me to 
buy more dairy products. When I go down the dairy isle at my grocery store I am amazed at 
all the choices! What should I choose? 
 
In recent years, U.S. processors have become increasingly specialized because of worldwide 
demand for dairy and dairy products. Innovation and new technology in dairy products have led 
to the manufacture of milk protein concentrates (MPCs) and milk protein isolates (MPIs). These 
are high-quality proteins naturally found in milk.  MPCs are now widely used in many varieties 
of meal replacements, nutritional beverages, and bars. These products provide a protein boost 
and a clean dairy flavor without adding significant levels of lactose to food and beverages.  
MPCs also contribute valuable minerals like calcium, magnesium, and phosphorus which may 
reduce the need for additional sources of these minerals. 
 
Here is a short list of the many ways milk protein concentrates can be used: 

• Desserts, baked goods, toppings, low-fat spreads, dairy-based dry mixes  
• Emulsions, e.g., soups, sauces, salad dressing  
• Geriatric nutrition  
• Ice cream, yogurt, and other fermented dairy products 
• Low-lactose products and beverages  
• Processed cheese, cream cheese, and fresh cheeses  
• Protein/Sports nutrition bars 
• Weight management food and beverages 

 
The protein content in MPC’s can also be standardized for use around the world in 
manufacturing food products, not just in the country where the milk was produced. Therefore, 
MPCs are very important ingredients for global food and beverage manufacturers. International 
trade in agricultural products, including dairy is very important for our trade balance with the 
world. Since the mid-2000s, the value of U.S. dairy product exports has grown tremendously. 
Thanks to innovative dairy foods and the efficiency of American dairy farmers, the United 
States can now compete with other large dairy producers, such as New Zealand, the European 
Union (EU), and Australia, to increase market share in the future. 
 
By Ron Kuck, Dairy and Livestock Educator, Cornell Cooperative Extension of Jefferson County 
 
Same question… 
  
The dairy aisle is always showcasing new products. Just like with any other product, folks get 
tired of the same old and are looking for something new. Take yogurt for example. A few years 
ago you had yogurt in a variety of flavors and brands; then Greek yogurt hit the shelves. For a 
while, depending on when you shopped, there would be empty shelves where the Greek yogurt 
was supposed to be. Jump ahead a few years and there is every size, shape, brand, and flavor of 
Greek yogurt on the shelves. It was a product that was new to consumers and they purchased it 
as fast as the processor could make it.    
 



Fluid milk is a great example of innovative products. If you have an allergy to the lactose in milk 
there are now products on the market that have taken the lactose out of the milk. If you are 
looking for a healthy drink that is high in protein, there are products that have less sugar and 
higher protein content.   
 
These are just a few of the new products that have been introduced to consumers in the past 
few years. June is dairy month so take a minute to look at all the great new products that are in 
the dairy aisle and try a couple.   
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