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INTRODUCTION ~=DIL

MILK

e Source of nourishment
« Base for product development — Cheese, butter, and others.

» Consumers look for alternatives:
* Animal welfare

* Environmental impact

e Health concerns
 Nutritional profile
* Allergies

e Cultural reasons
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MATERIAL AND METHODS
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DEFINING THE FU 2DIL

* 1 L of fat and protein-corrected milk:

g BM =1lg (itk ydd )x (0.337 +0.116 x & %+ 0.06 x Bagn %)

Equation according to Tello et al., (2021)

* 1 kg of cheese
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RESULTS

MACRONUTRIENT PROFILES - MILK
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RESULTS #DIL

ENVIRONMENTAL IMPACT - MILK
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Data for Hemp-based milk from: Ferdouse, Silva, Baune, Terjung and Smetana (2023) The
International Journal of Life Cycle Assessment [Under Review]
Data for Animal and Plant-based milk from: Silva & Smetana (2022) Applied Food Research
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RESULTS 2DIL

ENVIRONMENTAL IMPACT - CHEESE
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CONCLUSIONS #DIL

« Hemp milk’s nutritional profile is within the ranges proposed by the
literature

e Results show:

 The environmental impact of plant-based milk is lower than bovine milk, and the
lowest in the case of Hemp milk;

* The environmental impact of hemp cheese production is higher than cow soft cheese
and soy-based soft cheese;
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LIMITATIONS OF THE STUDY/FUTURE WORK_.:_-:D"_

« Complete comparison of the nutritional profile and LCA is impossible as
data is missing from the literature;

* Reduce the environmental impact via:
» Optimization of the recipe and the process;
» Scale up the process of milk and cheese production;
* Novel technologies;

» Sensorial testing of the novel products;
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