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Executive Summary 

 Whey Value Chain 
The dairy and whey value chain is a process that traverses all sectors of the economy: primary, secondary, 

and tertiary. Within these sectors value can be further divided into five main stages:  

1. The raw materials network. 

2. The intermediate goods network. 

3. The production network. 

4. The export network. 

5. The marketing network. 

This flow is illustrated by Figure 13, and shows the inclusion of cheese production within the whey value 

chain. The entire network represents an industry that connects firms which have extensive backward and 

forward linkages that contribute to the large value generating industry.  

The process starts with the production of raw inputs (milk) in the agricultural sector – they are farmers. 

These serve as inputs into the manufacture of cheese and whey at which point become intermediate inputs 

into the manufacture of whey powder and subsequent derivatives. These powders are then sent to the 

wholesale and retail trade industry, where it will end with as either a base input into the production of other 

goods or consumed as a final product. The downstream application manufacturers/industry (Tier 3) 

consume the inputs from the whey processors (Tier 2) who are the main consumers of the raw inputs 

acquired from the primary sector.  

The intermediate goods network (Tier 1), in Figure 13, represents the only stage where barriers to entry are 

low in terms of labour skills and capital requirements. Upstream (whey powder, derivatives and 

applications) and downstream (export marketers and retailers) processes have progressively higher 

requirements for technical ability and capital that translate into significant barriers to entry. 

Study Objective 

Whey is a waste product produced during the cheese production process. Given the local demand for whey 

and the relatively well established dairy industry in South Africa, there is a need to investigate the limitations 

of producing and supplying industrial whey domestically as well as the potential to increase local production. 

The overall objective and intention of the study therefore, is to identify ways in which South Africa can 

substitute the imports of whey through increased local production. 

The main research objectives of this project as dictated by the terms of reference are as follow: 

• To map out the dairy value chain, with specific reference to whey products. 

• To assess the local whey industry, with the aim of understanding the local dynamics, stakeholders 

and challenges. 

• To provide an overview of the market dynamics (including supply, demand, pricing and preferences), 

the business/ trade environment and the potential demand for whey as a product in South Africa. 
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Figure 1: Dairy Value Chain 

 
Source: Modified from (Gereffi & Memedovic, 2003) 
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Dependency of Whey Production on Milk and Cheese Production 
The whey industry is to a large extend dependent on its parent industries, namely the milk produce and cheese 

manufacturing industries. Milk, as the main ingredient for cheese and whey production, is the enabling industry 

that either allows or impedes the cheese and whey industries, just as the cheese industry is the enabling 

industry that either enables or impedes the whey industry. (See Figure 19) 

Figure 2: Industry Analysis of Dairy and Whey Production 

 

Milk Producers and Production 
In South Africa, farming has become concentrated with many small producers being absorbed by larger ones. 

The Census of Commercial Agriculture 2008 reflects a 31% decline in the number of commercial farmers since 

1993, resulting in the industry being left with fewer than 40 000 commercial farms.  

The number of milk producers has decreased by 54%, from 3,665 in January 2008 to 1,683 in January 2016. The 

Free State province experienced a 69.5% decrease in producer numbers, the highest of all provinces. The 

exodus of dairy farmers from the industry is attributable to the low prices paid to them by milk processors. 

Despite the decline in the number of milk producers, milk production has been steadily increasing over the 

years. This indicates that the industry is consolidating through mergers of farms and dairy herds, rather than 

farmers switching produce.  

South Africa produced nearly 3 million tons of milk, earning the industry just under 15 billion rand in 2014. This 

represents a 15.3% increase in volume of milk from 2.59 million tons and a 62.5% increase in earnings from 

R9.2 billion in 2009. In 2015, milk production increased to 3.17 million tons, an additional 6.4% increase in 

volume of milk produced. (Figure 28) 

Figure 3: Milk Production in Tons 2008 – 2015 and Milk Production Value 2009 - 2014 

 

Source: SAMPRA, 2016 
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Weather is the single largest contributor to raw milk production. The coastal areas are more suitable areas for 

milk production because of mild temperatures as well as good rainfall ensuring good quality natural and 

artificial pastures.  

Table 1 demonstrates that milk is produced throughout South Africa with farms primarily situated in the 

Coastal areas of Western Cape, Eastern Cape and KwaZulu-Natal, with the Free State also having a large 

number of producers. In 2013, the Eastern Cape contributed 27% of the total milk produced in South Africa 

followed by Western Cape with 26%, KwaZulu–Natal 25%, and the Free State 10%.  

Table 1: Number of Milk Producers per Province, 2008 – 2015  
Province Jan ‘08 Jan ‘09 Jan ‘11 Jan ‘12 Jan ‘14 Jan ‘15 Jan ‘16 

Western Cape 815 795 683 647 529 533 502 

Eastern Cape 407 387 314 283 264 262 251 

Northern Cape 34 37 28 21 25 14 14 

KwaZulu-Natal 373 373 323 322 281 267 253 

Free State 919 884 601 535 389 328 280 

North West 549 540 386 352 233 222 181 

Gauteng 228 217 127 126 109 100 97 

Mpumalanga 302 286 201 164 117 94 93 

Limpopo 38 32 23 24 14 14 12 

TOTAL 3 665 3 551 2 686  2 474  1 961 1 834 1 683 

Source: MPO Lactodata 2016 

Milk Producer-Distributors and Milk Buyers 
As of April 2016, there were 115 producer-distributors (PDs) and 150 buyers in South Africa. The number of 

distributors decreased by 63 (35.4%) from 2008 to 2016. Over the same period, the number of milk buyers 

decreased by 13 (8.0%) (Table 20).  

Table 2: Number of PDs and Milk Buyers per Province as Registered with Milk SA, 2008 – 2016  

Province 
Number of PDs Number of milk buyers 

Sep ‘08 April ‘16 
Difference 

in # 
Increase 

% 
Sep ‘08 April ‘16 

Difference 
in # 

Increase 
% 

Western Cape 20 24 4 20,0% 29 37 8 27,6% 

Eastern Cape 21 14 -7 -33,3% 14 14 0 0,0% 

Northern Cape 14 9 -5 -35,7% 5 2 -3 -60,0% 

KwaZulu-Natal 18 11 -7 -38,9% 19 22 3 15,8% 

Free State 29 11 -18 -62,1% 15 12 -3 -20,0% 

North West 14 4 -10 -71,4% 23 14 -9 -39,1% 

Gauteng 22 25 3 13,6% 43 38 -5 -11,6% 

Mpumalanga 26 10 -16 -61,5% 12 7 -5 -41,7% 

Limpopo 14 7 -7 -50,0% 3 4 1 33,3% 

Total 178 115 -63 -35,4% 163 150 -13 -8,0% 

Source: Milk SA, 2016 
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Cheese and other Dairy Product Production 
Milk is a versatile product from which a range of products can be produced. These include, but are not limited 

to cheese, butter, yogurt, ice cream, whey and many others. South Africa’s contribution to global dairy product 

production is a paltry 0.18% of global output. South Africa’s global production share is even less than half a 

percent in some of South Africa’s leading dairy product categories (Table 25). This indicates that South Africa 

is a minnow in the global dairy product industry.  

Table 3: Summary of Selected Dairy Product Production, 2003 and 2013 

Product Global Top Producing Country 2013 South Africa Production 2013 

 
Global 

Production - 

2013 

Number of 

Countries in 

Database - 

2013 

10 Year 

increase 

from 2003 

- 2013 

Top 
Producing 
Country 

Volume 
Percentage 
of Global 
Production 

Volume 
Percentage 
of Global 
Production 

South Africa 
Production 
10-Year 
Increase 

Butter  6 136 859  117 8,03% USA  844 824  16,31%  18 750  0,31% 66.9% 

Cheese  21 279 404  108 27,61% USA  5 398 396  25,37%  88 789  0,42% 141,49% 

Fresh 
Cream 

 3 365 961  67 14,31% Germany  555 000  16,49%  2 700  0.08% 0% 

Ghee  3 178 283  25 20,57% India  3 000 550  94,41%  1 250  0.04% 150% 

Source: FAOSTAT, 2016 

* FAOSTAT utilises both official data, estimates and data based on imputation methodology. ‘Global Production’ 

represents the total production for countries for which data was available in the 2013 database.  

South Africa had very good 10-year production growth in some of its larger dairy product categories such as 

cheese (141.49%) and butter (66.9%), as well in ghee (150%) between 2003 and 2013 (Table 26). In all three 

cases, these growth rates were significantly higher than the global production growth of that dairy product 

category (Table 25). 

Table 4: Production Growth Trends of Selected South African Dairy Products, 2003 - 2013  
2003 2005 2007 2009 2011 2013 2003-2013 Growth 

Butter  11 234   14 769   17 326   17 760   16 536   18 750  66,90% 

Cheese  36 767   69 336   73 784   72 639   82 727   88 789  141,49% 

Fresh Cream  2 700   2 700   2 700   5 400   2 700   2 700  0,00% 

Ghee  500   500   500   500   500   1 250  150,00% 

Source: FAOSTAT, 2016 

The cheese market in South Africa is more than 180 years old. E.g. The Agri-Expo has been involved in the 

South African Dairy Industry since 1834, when the first South African Dairy Championships were held with one 

goal in mind, namely to promote excellence in dairy products. 

South Africa’s production output was about 88.8 KT cheese or 0.42% of global cheese output in 2013. Statistics 

indicate that South Africa only produced whole cow milk cheese and that it did not produce any other cheese 

(e.g. goat cheese or cheese from skimmed milk) in significant volumes. 

South Africa has over 100 cheese producers, ranging from major players to very small operations. Five 

companies, namely Parmalat, Clover, DairyBelle, Ladismith Cheese and Lancewood have over 50% of the total 

cheese market share in South Africa. These cheese producers are all located in the Western Cape, Eastern Cape 

and the North West province (Map 1).  
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Map 1: Largest Cheese Producing Companies and Locations 

 

Of the 103 cheese producers reviewed during this study, 48.8% were located in the Western Cape, 12.8% in 

Gauteng, 14% in KZN and 9.2% in the Eastern Cape (Map 9).  

The region around Paarl and Wellington has the highest concentration of cheese producers. This includes 

towns such as Hermanus, Darling, Montagu, etc. These towns are all located within a radius of 150km from 

Paarl and Wellington. 

Company Milk processing plant - Cheese production Whey production Plant 

Clover SA (Pty) Ltd Lichtenburg, North West Province Heilbron, Free State.  

Parmalat South Africa (Pty) Ltd Die Wingred, Stellenbosch, Western Cape Same 

Lancewood Holdings (Pty) Ltd George, Garden Route, Western Cape Same 

Ladismith Cheese (Pty) Ltd Ladismith, KwaZulu-Natal Same 

DairyBelle (Pty) Ltd North West Province, Cookhouse - in the Eastern Cape Bloemhof 
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Map 2: Location of Cheese Producers in South Africa 
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The competitiveness of the cheese industry is summarised in Figure 95 utilising the Porter's five forces 

model.  

Figure 4: Cheese Market Competitiveness 

 

Based on the summary of the cheese market, the following observations can be made regarding the cheese 

industry: 

• Cheese production growth has outstripped that of raw milk production.  

• Other major dairy products production, such as butter, is also significantly higher than that of milk 

production.  

• Even though South Africa is currently a net-exporter of milk, dairy product production growth is 

likely to put pressure on milk supply.  

• Medium and large cheese producers already procure milk from over a 100km from the factory and 

in some cases as far as 250km. This adds significant cost to the business.  

• If milk supply can be ensured, then there is significant room to produce more cheese in South Africa, 

especially for cheddar, gouda and processed cheese.  

• Gouda (24.3%), Mozzarella (18.8%) and Feta (8.5%) all have significant market shares in the South 

Africa cheese market. The production of these three cheeses provide liquid whey that is ideal for 

further processing.  

• Cheddar has the biggest market share 37.8% of all the cheese types. Cheddar is though not ideal for 

further whey processing as it contains yellow colouring that is difficult to remove from the whey, 

affecting the whey’s quality.  

• This implies that a significant portion of the liquid whey produced in South Africa are not suitable 

for the production of high quality whey derivatives.  
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Liquid Whey 
South Africa produced close to 100,000 tons of cheese in 2015 and this had been increasing between 2.8% 

and 3.2% annually between 2009 and 2015. Due to the link between cheese production and liquid whey, an 

assumption can be made that liquid whey production would have increase by the same margins as cheese 

production. As Figure 101 indicates, theoretically there is enough liquid whey in the market to produce more 

whey powder and whey derivatives.  

Figure 5: South Africa’s Whey Powder and Whey Derivative Potential, 2015 

 

Key constraints between liquid whey and whey production include, but are not limited to: 

• Liquid whey has no monetary value. Prices range between the cheese producers paying someone to 

remove the liquid whey, to a whey processor purchasing the whey at between 10c and 20c per kg. 

Cheese producers find it easy to give away the liquid whey for pig feed and other alternative uses.  

• The low geographical concentration of cheese producers makes it extremely difficult to source 

enough liquid whey in one location to supply a small whey powder or WPC manufacturing plant. This 

explains why the five main cheese producers are also the only whey powder producers in South 

Africa. 

Whey Production Volumes 
South Africa’s whey market is relatively new and whey production volumes were not recorded prior to 2010. 

The country only produces the most basic form of whey, namely ordinary whey powder. Most whey 

producers in the country produce ordinary sweet whey powder derived from yellow cheese which is mainly 

used for animal feed.  

South Africa is the only African country that produce whey powder in significant volumes. South Africa 

produced about 16,000 tons of whey powder in 2013 or 0.56% of global whey powder production. South 

Africa’s whey powder production output has increased by about 7% p.a. between 2010 and 2013 and was 

estimated to be about 18,000 tons in 2015.  

Although global and local demand for WPC and WPI is increasing, the large capital cost, the heterogeneity 

of liquid whey and the low throughput levels in South Africa provide large barriers to enter the whey market 

for these higher-grade whey derivatives. 
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Whey Imports 
According to SAMPRO, 80% of South Africa’s imports are demineralised whey which is largely used in the 

production of infant formula. Traders and food ingredient suppliers such as Clover Fonterra Ingredients, 

Bragan Chemicals, Chempure, Dairy Sheret and Nutrispec imported 9,219 tons of whey and whey 

derivatives (HS0404.10) in 2015. Of this about 7,031 tons (76.3%) were whey imported at over R20 per kg, 

which indicates that this is most likely demineralised whey derivatives, compared to 2,188 tons (23.7%) that 

were imported at less than R20 per kg, indicating that it is most likely whey powder. 

Using price as an indicator to determine product quality, it can be postulated that WPC35 or demineralised 

whey products of similar quality and value, are the main products being imported in volume by South Africa 

(Table 63).  

Table 5: Demineralised Whey Imports based on price and potential quality in tons, 2010 - 2015 
Volume based on Price Range 2010 2011 2012 2013 2014 2015 2016 

R20 – R50, most likely WPC 35, 
DWP D35 or similar 

 2 210 344   3 721 069   5 226 093   5 636 839   5 305 082   5 928 709   3 884 096  

R50 – R85, most likely WPC 55, 
DWP D50 or similar 

 24 567   28 341   19 349   1 033 081   904 756   907 225   491 360  

R85 - 130, most likely WPC 80, 
DWP D70 or similar 

 765   9 432   11 084   11 702   71 492   151 772   -  

R130 – 200, WPI, DWP D90 or 
similar 

 114   73   3   2 414   4 689   41 240   32 067  

Higher quality than WPI and DWP 
D90 

 131   19   1 000   2 010   838   2 593   32  

Whey Pricing 
Since South Africa only produce whey powder, all other whey derivatives, such as demineralised whey, 

Whey Protein Concentrates (35% to 80% Protein) and Whey Protein Isolates (90%) are imported. For this 

reason, pricing varies greatly depending on exchange rates.  

 

Other contributing pricing factors include: 

• Product quality aspects including whether the whey had been demineralised. 

• Who is selling the product, e.g. importer, local manufacturer, middle man trader, etc.  

• The size of the order.  

Pricing ranges for various products are provided in Table 56 based on trade information as well as 

information provided by traders, manufacturers and SAMPRO (Table 7). 

Table 6: Import Price of Whey and Whey Derivative Products in South Africa, 2016 
Price Range Product Description 

R7 - 20 Whey Powder 

R20 – R50,  WPC 35 or similar 

R50 – R85,  WPC 55 or similar 

R85 - 130,  WPC 80 or similar 

R130 – 200, WPI or similar 

R200 + Higher quality than WPI 
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Table 7: Manufacturer / Trader Price of Whey and Whey Derivative Products in South Africa, November 2016 
Product Price Range (ex. VAT) / kg 

Whey Powder (Direct Price) R12.76 

Whey Protein Concentrates (80% Protein) R105 – 110  

Whey Protein Isolates (90% Protein) R165 - 175 

* Direct Price refers to the product being sold in 30 ton containers and supplied directly from the factory.  

Whey Consumption in South Africa  
Demand for whey protein is driven by widespread applications across product sectors, including functional 

foods, bakery, confectionery, dairy, ice cream and more. Overall global growth is attributed to a change in 

consumer behaviour toward the healthy-food segment, which is a global phenomenon. In South Africa 

three industries dominant whey demand, namely baby formula and infant foods, sport nutrition 

supplements and food processing such as confectionary, ice cream and frozen desserts. Especially the sport 

nutrition supplement and baby formula markets are experiencing robust growth locally and globally.  

Using import, export and production volumes, it can be presumed that the South African industry 

consumed 23,094 tons of whey and whey derivatives in 2015, of which 16 063 (69.6%) tons were whey 

powder and 7 010 tons (30.4%) were demineralised whey. According to SAMPRO, this is predominantly 

driven by the baby formula market, while the health food industries were also highlighted as a potential 

driver of this product. 

Figure 6: Whey and Whey Derivative Imports, Production, Consumption and Exports in 2015 
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Using the same formula and assumptions as above, it can be estimated that the South African 

manufacturing industry has progressively increased its consumption of whey and whey derivatives between 

2010 and 2015. Between 2010 and 2011, there was a 39% consumption increase in whey and whey 

derivatives. Between 2011 and 2015, growth has slowed significantly and recorded a decline between 2014 

and 2015 (Table 59).  

Table 8: South Africa’s Whey Derivative Usage in tons, 2010 – 2015 
ALL 2010 2011 2012 2013 2014 2015 

Import  5 905,6   8 272,1   8 080,2   10 568,9   8 669,9   9 219,1  

Manufacture  13 000,0   14 000,0   15 000,0   16 000,0   17 000,0   18 000,0  

Export  3 868,4   1 371,7   1 507,1   2 693,3   1 551,1   4 125,7  

Consumed  15 037,2   20 900,5   21 573,2   23 875,5   24 118,8   23 093,5  

* Note! Production values were only available for 2010, 2012 and 2014. Production values for the other years 

had to be assumed based on previous growth trends 

Whey Consumption Patterns in South Africa  
The consumption patterns of whey and whey derivatives by the South African industry have seen significant 

changes between 2010 and 2015. The consumption of demineralised whey in South Africa grew 69% 

between 2010 and 2015. This is significantly higher than that of whey powder’s consumption growth of 

25.55% over the same period (Table 60). This translate into the share of consumption of demineralised whey 

increasing from only 14.8% share in 2010 to 30.4% in 2015 (Table 61). If this consumption pattern continues, 

then demineralised whey will overtake whey powder as the leading whey and whey derivative product in 

the South African industry, in less than a decade.  

Table 9: Whey Derivative Consumption in South African, 2010 - 2015  
2010 2011 2012 2013 2014 2015 

 Volumes 

Whey and Whey Derivatives  15 037,2  20 900,5   21 573,2   23 875,5   24 118,8   23 093,5  

Whey Powder  12 
809,6  

 17 149,2   16 371,9   17 552,7   18 
069,9  

 16 083,0  

Whey Derivatives including Demineralised Whey  2 227,5   3 751,1   5 194,0   6 310,1   6 048,9   7 009,7  

 % Growth 

Whey and Whey Derivatives Growth from Previous Year 
 

38,99% 3,22% 10,67% 1,02% -4,25% 

Whey Powder Growth from Previous Year 
 

33,88% -4,53% 7,21% 2,95% -11,00% 

Demineralised Whey Growth from Previous Year 
 

68,40% 38,46% 21,49% -4,14% 15,88% 

 

Table 10: Consumption Share in South Africa, 2010 - 2015 
 2010 2011 2012 2013 2014 2015 

Whey Powder Share 85,2% 82,1% 75,9% 73,5% 74,9% 69,6% 

Demineralised Whey Share 14,8% 17,9% 24,1% 26,4% 25,1% 30,4% 
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Whey Production Capacity in South Africa  
Based on consumption patterns between 2010 and 2015, it can be 

determined that the South African market has sufficient whey powder 

production capacity to supply in whey powder demand (Table 62). South 

Africa has been able to increase its production capability, while consumption 

remained relatively stable between 2010 and 2015.  

Table 11: Whey Powder Produced and Consumed in South Africa in tons, 2010 and 2015 
Whey Powder Manufacture Consumption 

2010 13 000 12 809,60 

2011 14 000 17 149,20 

2012 15 000 16 371,90 

2013 16 000 17 552,70 

2014 17 000 18 069,90 

2015 18 000 16 083,00 

 

The main opportunity within the whey market within South Africa remains the production of 

demineralised whey.  

Competitiveness of the Whey Industry in South Africa  
The competitiveness of the whey industry in South Africa is summarised in Figure 7 utilising the Porter's five 

forces model. 

Figure 7: Whey Market Competitiveness 

 

Diary Belle is currently in 

liquidation, which will have 

an impact on whey powder 

production in South Africa. 
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South Africa’s Current Technological Capability to Produce Whey 
South Africa has the technological capability to produce only dry or concentrate whey powder utilising 

spray dryers. There are currently only five spray dryers in South Africa, namely, Parmalat in Bonnievale, 

Clover in Heilbron, Lancewood Cheese in George, Ladismith in Ladismith Western Cape and Dairy Belle in 

Bloemhof. The technology used, allows these producers to only manufacturer a limited range of whey 

powder products as illustrated in Figure 109.  

Figure 8: Spray Drying Technology used in South African to Manufacture Whey Powder 

 

Various manufacturing processes can produce a range of whey and whey derivative products. In order for 

South Africa to manufacture demineralised whey derivatives, membrane filtration technology has to be 

introduced in South Africa. 

Membrane filtration is a separation process which separates a liquid into two streams by means of a semi-

permeable membrane. The two streams are referred to as retentate and permeate. By using membranes 

with different pore sizes, it is possible to separate specific components of liquid whey. Depending on the 

application in question, the specified components are either concentrated or removed/reduced. For whey 

production, ultrafiltration and microfiltration is required. 

To attain DWP, WPC and WPI, a three step prosess has to be followed: 

• Reverse Osmosis or Nanofiltration to reduce the volume of water. 

• Microfiltration to remove bacteria and a proportion of the fat content. 

• Ultrafiltration to produce whey protein. 
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Table 64 and Table 65 provide a summary of some of the key expenditure to be expected when establishing 

and operating a WPC production facility. 

Table 12: Capital Expenditure 
  

Membrane Filtration Units R60 000 000 

Spray Dryer Unit R60 000 000 

Additional Installation Features R12 500 000 

Land and Buildings R20 000 000 

Trucks R7 500 000 

Other R5 000 000 

TOTAL R165 000 000 

 

Table 13: Operational Expenditure 
  

Liquid Whey R12 000 000 

Truck Fuel  R3 750 000 

Salaries  R6 200 000 

Utilities – Water and Electricity R1 000 000 

Replacements and Repairs – Units and Building (10% of CAPEX) R1 420 000 

Replacements and Repairs – Trucks (20% of Vehicles) R1 500 000 

Other R4 3130 000 

TOTAL R30 000 000 

 

The conversion rate of liquid whey to lower grade DWC (such as D35) range between 16:1 and 25:1. The 

ratios increase the higher the grade being produced. If 12,000 litres of liquid whey is processed every hour, 

then the process should produce between 480kg and 750kg of DWC per hour. This translate into between 

9,600kg and 15,000kg per day, or between 48 ton and 75 ton per week, or 2.4KT and 3.75KT per year.  

Income potential is directly linked to the quantity and quality of the product being produced. Table 66 

provides a broad view on potential income that can be generated based on the volumes listed above.  

Table 14: Potential Income from Whey Derivative Production 
 Price Range/kg Wholesale Price/kg 2.4 KT  3.75KT 

DWC D35 or similar R20 – R50,  R25 R60 000 000 R93 750 000 

DWC D 50 or similar R50 – R85,  R60 R144 000 000 R255 000 000 

DWC D70 or similar R85 - 130,  R100 R240 000 000 R375 000 000 

DWC D90 or similar R130 – 200, R160 R384 000 000 R600 000 000 

 

If the whey derivative facility were to produce 2.4KT of DWC 35, then it will be able to break even in year six 

of operations.  

  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

xvi | P a g e              

             

Current Plans for Expansion or Contraction by Major Producers 

• Clover was the only major cheese and whey producer that indicated it has potential plans to expand 

its whey production potential. Johan Vorster, CEO of Clover, stated in June 2016 that Clover has 

expansion plans into Africa, which includes an export distribution factory in Newcastle that will 

supply whey for the baby food and medical industries in Africa and further afield. 

• The liquidation of Dairy Belle has created some uncertainty in the market, while creating an 

opportunity for several role-players to either expand or to enter the market.  

Recommendations 
Recommendation are proposed across the whole value chain, from improving supply and demand for whey, 

to developing the industry. Each of the recommendations will be discussed below.  

 

Evaporator Development 

Too much liquid whey is being discarded or donated for alternative use. Evaporator technology need to be 

investigated or developed that allows small cheese producers to condense their liquid whey. This will 

increase the efficiency of transporting whey over longer distances for processing. This in turn benefits both 

the whey processor and the supplier as the supplier will receive income from the condensed liquid whey, 

while the processor will have greater amounts of whey to process.  

Whey Production Incentive Scheme 

There is a major market demand for demineralised whey in South Africa, while South Africa produces no 

demineralised whey. The major constraint for the production of whey derivatives, such as demineralise 

whey, is the capital cost involved.  

The IDC can increase whey production in South Africa by providing capital funding at preferential interest 

rates to: 

• A new manufacturer to construct a new whey derivative facility.  

• Existing whey powder producers to construct a new whey derivative facility.  

• Existing whey powder producers in order to convert their existing whey powder plant to produce 

whey derivatives.  

In all cases, preference should be given to manufacturers who want to produce demineralised whey at a 

quality level high enough that it can be used in the production of baby formula.  
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The Whey Production Incentive Scheme should aim to provide capital funds to new and existing whey 

powder producers to expand its technology to produce whey powder or demineralised whey. The fund can 

be applied to construct a new production facility or to expand or upgrade existing machinery.  

The qualifying criteria should include, but not be limited to: 

• The applicant needs to prove that its liquid whey supply chain is viability and sustainability in the 

local of the proposed manufacturing plant.  

• In the case of a conversion from an existing whey powder plant to a whey derivative manufacturing 

plant, the applicant must provide detailed plans on how the existing manufacturing plant will be 

converted and what the expected product and its quality will be. A preference should be placed on 

manufacturing plants that can produce demineralised whey at a quality grade that the end product 

can be used in the production of baby formula.  

Dairy Belle Intervention  

Dairy Belle was the third largest cheese producer in South Africa with a value share of about 8% in 2013. 

According to SAMPRO, Dairy Belle is currently undergoing liquidation. Dairy Belle’s liquidation is causing 

uncertainty in the market. It creates doubt about the long-term sustainability of existing and potential 

endeavours. The causes of the Dairy Belle liquidation need to be thoroughly investigated in order to 

mitigate any uncertainty and to regain confidence in the industry. 

The IDC should investigate the reason for Dairy Belle to go into liquidation. 

 

Downstream Investment and Promotion 

Whey and whey derivatives have numerous applications that should be promoted. South Africa has seen an 

exponential growth in the health industry, which promotes healthy eating options. Many of these products 

are items that have an appetite in both the South African market, as well as the global market.  

South Africa is well set with companies such as USN to become a global leader in the health food and 

snacking industries. The use and benefits of whey powder and whey derivative within the health and 

snacking industries should be promoted. By supporting the downstream products, the demand for whey 

derivatives will increase which in turn will create a large enough market demand for current whey producers 

to justify the massive capital expenditure required to produce whey derivatives.  

Whey Export Strategy  

South Africa has increased its whey powder production considerably over the past decade. South Africa 

exported excess whey powder, but this only occurred when South Africa’s whey powder production 

exceeded exports. Indications are that South Africa’s six neighbouring countries and the rest of SADC have 

a demand for whey. An export strategy for whey powder and whey derivatives should be undertaken to 

establish the size and composition of the demand. This will inform the South African whey manufacturers 

of potential new markets as well as the composition of their production mix. 
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Next Steps: 

Project Actions Potential Stakeholders  

Evaporator 
Development 
 

Investigate current whey evaporator technology to condense liquid whey.  • IDC 

• DAFF 

• ARC 

If required, develop new evaporator technology to condense liquid whey. • IDC 

• TIA 

• UNIDO 

• CSIR 

Develop funding mechanisms for very small, small and medium size businesses to acquire 
whey evaporator equipment.  

• IDC 

• dti 

• DSBD 

Whey Production 
Incentive Scheme 

Develop the Whey Production Incentive Scheme with a focus on improving the quality of 
the whey product being produced. Preference should be given to companies that will 
produce demineralised whey at a grade level high enough to produce baby formula.  

• IDC 

Dairy Belle 
Intervention 

Investigate the reason for Dairy Belle to go into liquidation. • IDC 

Downstream 
Investment and 
Promotion 

Investigate South Africa’s competitiveness in downstream product industries such as the 
health food, medical nutrition, baby food and baby formula industries, with a special 
focus on export potential.  

• IDC 

For viable industries, develop investment incentives for manufacturers that will use whey 
powder or whey derivatives as an ingredient in their production process.  

• IDC 

• Dti 

• DSBD 

Whey Export 
Strategy 

Develop a Whey Export Strategy with an emphasis on determining the composition and 
demand for whey powder and whey derivative in SADC nations.  

• IDC 
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1. Introduction 

1.1. Overview of the Dairy Industry in South Africa 
The rapid expansion of the global dairy industry can be attributed to, among other things, rising disposable 

incomes as well as an increase in the demand of dairy’s nutritional benefits, growing product life cycle, 

growth of emerging markets and urbanisation. In 2014, a total of about 720 billion litres of milk were 

produced. It is estimated that global dairy consumption will grow by 36% from 2014 to 2024 – driven mainly 

by emerging dairy markets in Africa, Asia & Latin America. Global demand is also expected to surpass 

supply in 2020 (Tetrapak, 2014). South Africa can take advantage of market demands in Africa, where the 

consumption of liquid milk is especially robust. 

 Milk Production in South Africa 
For the period 2009 – 2015, South Africa’s dairy industry has been 

producing an average of about 2.7 billion litres of milk per year which 

amounts to approximately 0.5% of the world’s production. The 

industry has become concentrated with many small producers being 

absorbed by larger companies. This is so because small businesses in this industry are generally unable to 

compete on prices and production cost. The results have been that the composition of the secondary dairy 

industry in South Africa is characterised by four main groups: 

1. A few large processors operating nationally.  

2. A growing number of processors who operate in more than one region. 

3. A large number of smaller processors who operate in specific areas.  

4. A number of milk producers who sell their own produce to retailers and consumers – known as 

producer-distributors (PDs). 

 

The number of milk producers in South Africa has decreased from 3 665 in January 2008 to 1 683 by January 

2016. Table 1 indicates the number of producers per province. Coastal regions account for some 60% of the 

total number of producers. Free State province experienced the highest percentage decrease in producer 

numbers (i.e. 69.5%).  

Since 2008, the number of producers has decreased by 54%. The 

exodus of dairy farmers from the industry is attributable to the low 

prices paid to them by milk processors despite an increase in the 

basket of inputs. According to the CEO of Milk Producers Organisation 

as quoted in the Business Day Live published on 23 July 2013, “The costs of producers (farmers) in Europe 

are not that different from (those) in South Africa, but we are selling milk at a 30% discount to world dairy 

prices. Our basket of inputs has risen 30% in cost over the past year. Labour is up 50%, electricity is up 25% 

…” The producer price remained relatively low and this resulted in farmers being under pressure. Despite 

the decline in the number of milk producers, milk production has been steadily increasing over the years. 

South Africa produces 

approximately 2.7 billion litres of 

milk per year. 

The number of milk producers in 

South Africa has decreased by 

54% since 2008 due to increased 

cost and low produce prices.  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

2 | P a g e              

             

Table 15: Number of Milk Producers per Province, 2008 – 2015  
Province Jan ‘08 Jan ‘09 Jan ‘11 Jan ‘12 Jan ‘14 Jan ‘15 Jan ‘16 

Western Cape 815 795 683 647 529 533 502 

Eastern Cape 407 387 314 283 264 262 251 

Northern Cape 34 37 28 21 25 14 14 

KwaZulu-Natal 373 373 323 322 281 267 253 

Free State 919 884 601 535 389 328 280 

North West 549 540 386 352 233 222 181 

Gauteng 228 217 127 126 109 100 97 

Mpumalanga 302 286 201 164 117 94 93 

Limpopo 38 32 23 24 14 14 12 

TOTAL 3 665 3 551 2 686  2 474  1 961 1 834 1 683 

Source: MPO Lactodata, 2016 

As of April 2016, there were 115 producer-distributors(PDs) and 150 buyers in South Africa. The number of 

distributors decreased by 63 (35,4%) from 2008 to 2016. Over the same period, the number of milk buyers 

decreased by 13 (8.0%). The majority of these buyers and PDs is located in Gauteng and the Western Cape.  

Table 2 demonstrates that milk is produced throughout South Africa with farms primarily situated in the 

Coastal areas of Western Cape, Eastern Cape and KwaZulu-Natal, with the Free State also having a large 

number of producers.  

Table 16: Number of PDs and Milk Buyers per Province as Registered with Milk SA, 2008 – 2016  
Province Number of PDs Number of milk buyers 

Sep ‘08 April ‘16 Sep ‘08 April ‘16 

Western Cape 20 24 29 37 

Eastern Cape 21 14 14 14 

Northern Cape 14 9 5 2 

KwaZulu-Natal 18 11 19 22 

Free State 29 11 15 12 

North West 14 4 23 14 

Gauteng 22 25 43 38 

Mpumalanga 26 10 12 7 

Limpopo 14 7 3 4 

Total 178 115 163 150 

Source: Milk SA, 2016 

 The Structure of the South African Dairy Market 
The South African dairy market is divided into 63% liquid and 37% 

concentrated products (MilkSA, 2016). Pasteurised liquid milk and 

UHT milk are the major liquid products at 51% and 29% respectively, 

while hard and semi-hard cheese is the major concentrated product at 44%. Whey powder – a by-product 

of cheese production – stands at 9% of concentrated products. The estimated composition of the South 

African market for liquid and concentrated products is shown in Figure 9. 

Whey powder contributes about 

9% of all concentrated dairy 

products in South Africa.  
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Figure 9: Composition of Liquid and Concentrated Products of Dairy, 2016 

 

Source: Milk SA, 2016 & DAFF, 2014 

 The Significance of the Food & Beverages Industry as part of 

Manufacturing 
The dairy industry, as a sub-industry of the Food, Beverages & Tobacco industry, is envisioned to boost the 

overall growth of the manufacturing industry should the local production of whey be increased to satisfy 

local demand. There is a positive correlation between the growth rates of Manufacturing and the Food, 

Beverages & Tobacco industry as can be seen from Figure 10 below. 

Figure 10 Manufacturing and Food, Beverage & Tobacco Growth Rates 

 

Source: Quantec Research, 2016 
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 Focus on Whey and its Derivatives 
Whey is the by-product of cheese and casein manufacturing, being 

what remains of the milk once the cheese or casein is removed. 

Generally, 100 L of milk produces about 10 to 12kg of cheese or about 

3kg of casein. In either case, about 87 L of liquid whey is made as a by-

product.  

Historically liquid whey was considered as a waste product and 

discharged into rivers, lakes and local waterways. It was also used in 

animal feed as well as being sprayed onto fields as a fertiliser. 

However, due to the strong polluting power of whey, such disposal measures were eventually banned. Strict 

legislative regulations governing the disposal of industrial effluents were progressively introduced and 

enforced.  

Whey protein concentrate is made through the very fine filtration of liquid whey to concentrate the proteins 

into a small volume which are then dried to a soluble powder (industrial whey). This precipitated the 

application of scientific disciplines – in particular, biochemical techniques – that helped advance a greater 

understanding at molecular level of the chemical, physical, biological and nutritional characteristics of whey 

components, notably proteins (Smithers, 2008).  

The sophistication of modern, informed food consumers placed an additional demand on manufacturers to 

provide healthy and tasty convenient foods. This led to an increase in the rate of exploitation of whey, giving 

rise to opportunities for the development of new high-value whey based ingredients. In a short time, whey 

has come a long way from being a by-product to becoming one of the highly-sophisticated industries 

functioning in food/food derivatives. 

Industrial whey is processed into a range of dairy products, pharmaceutical, nutritional and nutraceutical 

products. All these products are sold as ingredients to food processing companies who use them as an input 

to make food products such as custards, confectionery, crab-sticks, sports drinks, baked goods, yoghurts 

and infant formula and nutritional supplements. The use of many industrial whey products as ingredients in 

various foods has led to an increase in the demand of whey both domestically and internationally. 

 The Export and Import of Whey 
Internationally, the value of whey exports has contracted by about 

3.4% annually for the period 2011 – 2015 despite an annual growth of 

3% in the volumes of whey exported for the same period. This suggests 

that there might be a decline in the price of whey.  

As can be seen in Figure 11, in 2015 world exports of whey amounted to approximately $4.1 billion. The 

leading exporters of whey are the United States of America with a 16.4% share of the total world exports, 

followed by France at 13.6%, Germany 12.1%, New Zealand 11.7% and Netherlands at 8.6%.  

Approximately 87% of the milk 

utilised during cheese production 

is converted into liquid whey.  

Legislation prevents the dumping 

of liquid whey.  

The international price of powder 

whey had been declining between 

2011 and 2015.  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

5 | P a g e              

             

South Africa ranks 36th with a share of 0.2%. A similar trend is observed in the value of whey imports 

worldwide. Whey import value declined by 1.6% annually for the period 2011 – 2015. Total value of whey 

imported in 2015 stood at $4.3 billion. China is the main importer of whey with a 12.3% share of total world 

whey imports. South Africa ranks 33rd with a share of 0.6%.  

Figure 11: World Trade for Whey, 2006 - 2015 

 

Source: ITC TradeMap, 2016 

 

 

The inability of the domestic whey companies in South Africa to meet 

local demand is demonstrated by the net import position of South 

Africa as depicted in Figure 12 (i.e., there has been an increase in the 

import of whey despite an increase in the production of cheese in South Africa). Whey constituted 24% of 

South Africa’s dairy imports in 2015. 
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Gira, a French consultancy firm, estimates that in 2014, production of whey powder stood at almost 2.7 million tons, some 2 million 
tons of Whey Protein Concentrate (WPC), over 500 000 tons Whey Protein Isolate (WPI) and almost 400 000 tons of other dry whey 
products in the world.  
 
In line with the expected growth of cheese production, it is expected that global whey production will increase by almost 2 million tons 
until 2018, with the EU supporting 40% and the US supporting 23% of that growth (International Whey Conference: 2014).  
 
The global whey protein market had a value of $5.4 billion in 2014 and is expected to reach $8.4 billion by 2020 with an estimated CAGR 
of 7.6%. Although South Africa’s milk production accounts for only 0.5% of the total world milk production there is evidently sufficient 
opportunities in scaling up milk processing and exploiting the opportunities presented thereof. Milk production may be rising but only 
slowly. There has been a contraction of milk farmers given the competitive nature of the industry and high cost associated with 
maintaining a dairy farm. 

Whey powder contributed 24% of 

South Africa’s dairy import in 

2015.  
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Figure 12: SA's International Trade of Whey, 2006 - 2015 

 

Source: ITC TradeMap, 2016 

1.2. Purpose of the Project 
Given the local demand for whey and the relatively well established dairy industry in South Africa, there is 

a need to investigate the limitations of producing and supplying industrial whey domestically as well as the 

potential to increase local production. The overall objective and intention of the study therefore, is to 

identify ways in which South Africa can substitute the imports of whey through increased local production.  

The main research objectives of this project as dictated by the terms of reference are as follows: 

• To map out the dairy value chain, with specific reference to whey products. 

• To assess the local whey industry, with the aim of understanding the local dynamics, 

stakeholders and challenges. 

• To provide an overview of the market dynamics (including supply, demand, pricing and 

preferences), the business/ trade environment and the potential demand for whey as a product in 

South Africa. 

 

 

  

2006 2007 2008 2009 2010 2011 2012 2013 2014 2015

Imports -12,47 -15,66 -25,09 -16,01 -22,76 -27 -26 -33 -31 -25

Exports 1,94 1,56 2,07 1,95 4,03 3 5 8 6 7

Trade Balance -10,53 -14,1 -23,02 -14,06 -18,73 -24 -21 -25 -25 -18

-35

-30

-25

-20

-15

-10

-5

0

5

V
al

u
e 

in
 U

S$
M

ill
io

n
s



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

7 | P a g e              

             

2. Value Chain Analysis of the Dairy Industry – Significance of Whey Production in SA 

This section addresses the industry as a whole, without focusing on industry players in each respective 

sector and tier of the value chain activities. These activities and the flow from each process will be key to 

understanding the value chain. 

What follows is an analysis of the dairy and whey industry in terms of the local value chain that currently 

presides in South Africa. This is achieved by first evaluating the domestic economy’s main sectors – primary, 

secondary and tertiary – in order to fully understand the key role players at all stages. The report’s focus will 

be on the secondary sector where understanding the capability of South African whey manufacture will be 

determined.  

2.1. The Dairy Value Chain of South Africa 
Value chains are a visual representation of the flow of value that is generated from a range of 

interconnected activities by all the processes and actors involved in the production of goods and services, 

until its resultant consumption as a final product. This includes all activities from conception (primary 

sector), intermediary phases of production (secondary sector) to final consumption (tertiary sector). In 

terms of the dairy and whey industry, it represents the raw inputs, production and then marketing, 

distribution and selling of dairy and whey related products that require the organisation of these activities.  

Value chains can be grouped into two broad categories: producer-driven and buyer-driven value chains, 

which are international economic networks comprising industrial and commercial firms (Gereffi & 

Memedovic, 2003).  

The former is constituted by large manufacturers, mainly oligopolies1, that are the key coordinators or 

economic agents who control their earnings and exert considerable control over their production networks 

of both backward (inputs) and forward linkages (distribution and retailers). These technology- and capital-

intensive industries create high barriers to entry and low competition levels that generate profits from scale, 

volumes and technology advances (Gereffi & Memedovic, 2003). Examples include automotive, aircraft and 

heavy machinery industries.  

The latter, buyer-driven, comprise large lead firms, such as retailers, marketers and branded manufacturers 

that order goods collectively. Economy of scale is achieved by coordinating tiered, third-world, 

decentralised production networks that generally produce goods for foreign markets (Gereffi & 

Memedovic, 2003). This value chain is characterised by labour-intensive practices that produce dairy 

products. Profits are made by establishing niche markets, which require a combination of high value 

research, design, marketing and financial services, where overseas traders and factories are connected to 

consumers through strategic brokers, such as retailers, large stores and factory outlets. 

                                                           
1 An oligopoly refers to a market form wherein the market or industry is dominated by a small number of sellers (known as 
oligopolists). They may be resultant from various forms of collusion that reduce competition and increase prices for consumers, 
similar to monopolies (source: Investopedia) 
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The dairy processing and whey industries are both examples of buyer-driven value chains. This is despite 

the capital intensive nature of the dairy processing industry. However, this value chain is continuously 

transforming in line with changes in technology advancements, industrial processes and sophisticated 

consumer preferences.  

 Conceptualising the Dairy and Whey Value Chain 
The diary and whey value chain is a process that traverses all sectors of the economy: primary, secondary, 

and tertiary. Within these sectors value can be further divided into five main stages:  

1. The raw materials network. 
2. The intermediate goods network. 
3. The production network. 
4. The export network. 
5. The marketing network. 

 

This flow is illustrated by Figure 13, and shows the inclusion of cheese production within the whey value 

chain. The entire network represents an industry that connects firms which have extensive backward and 

forward linkages that contribute to the large value generating industry. 

The process starts with the production of raw inputs (milk) in the agricultural sector – they are farmers. 

These serve as inputs into the manufacture of cheese and whey at which point become intermediate inputs 

into the manufacture of whey powder and subsequent derivatives. These powders are then sent to the 

wholesale and retail trade industry, where it will end with as either a base input into the production of other 

goods or consumed as a final product. The downstream application manufacturers/industry (Tier 3) 

consume the inputs from the whey processors (Tier 2) who are the main consumers of the raw inputs 

acquired from the primary sector.  

The geographic dispersion of these stages can account for large differences in labour skills, technology and 

the scale of enterprise, which affect market power and profit distribution at each stage of the value chain 

(Gereffi & Memedovic, 2003). The intermediate goods network (Tier 1), in Figure 13, represents the only 

stage where barriers to entry are low in terms of labour skills and capital requirements. Upstream (whey 

powder, derivatives and applications) and downstream (export marketers and retailers) processes, from this 

point, have progressively higher requirements for technical ability and capital that translate into significant 

barriers to entry. 

In the case of the South African dairy industry, 

production of fresh milk generates approximately 

R 10 billion in revenue and the with dairy based products 

being sold to market at an estimated R 40 billion 

(Wesgro, 2014). 
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Figure 13: Dairy Value Chain 

 
Source: Modified from (Gereffi & Memedovic, 2003) 
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2.2. Primary Sector Overview 
Understanding the whey value chain amounts to evaluating its parent – dairy. The dairy value chain starts 

with milk production of which there were 1,683 producers as of January 2016 (MPO). The producers are 

distributed across all nine provinces with the top three production locations being the Eastern Cape, 

Western Cape and KwaZulu-Natal who, with their almost equal shares, account for 60% or milk production 

locally. 95% of the raw milk that is produced goes to formal markets with 2% absorbed by the informal 

market and the remaining is consumed by calves (MPO).  

Map 3: Largest Milk Producing Provinces 

 

Source: MPO, Lactodata, 2016 
 

Milk producers transport this milk using approximately 114 milk distributors located throughout the 

country. This milk is purchased by milk buyers who process this milk into various dairy products which are 

distinguished by two main categories: liquid dairy products and concentrated dairy products.  

Weather is the single largest contributor to raw milk production in the world and its unpredictability 
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undermines the attempts to forecast milk production. However, reasonable forecasts are made but they 

can quickly become redundant with unforeseen weather patterns which can swing milk production in either 

direction (SAMPRO, 2016). Milk production statistics are provided in Figure 14. Approximately 3% of South 

African milk is exported with the remainder being consumed as a liquid or concentrated form. 

Figure 14: South African Milk Production Volumes, 2008 - 2015 

 
Source: SAMPRO, 2016 

 

The selection of quality milk in respect of the manufacturing of cheese is important because the fat and 

protein levels of raw milk are what constitutes a cheese. Therefore, higher fat and non-fat solids are more 

valuable. This means that it is reasonable to expect such raw milk to enjoy a premium. Cheese producers 

determine this with every batch that is purchased and therefore do not pay on a litre basis but rather on the 

batch where the price per unit of fat and protein has been determined (SAMPRO, 2016). Although not 

explicitly stated, it is a general practice of the industry to provide such premiums to milk producers who 

have higher quality milk and these premiums increase further if the producer is close by and can provide 

large volumes of milk at a consistent basis. In this respect, classes of milk have been created with higher 

classes having less fat and protein and higher water contents. Class III milk is used for production of cheese 

whereas Class IV milk is used for the production of butter and milk powder (SAMPRO, 2016).  

2.3. Secondary Sector Analysis 
Here, an analysis of the main inputs and activities required to produce whey are provided together with a 

breakdown of the main industries that make use of whey in South Africa.  

There are 154 milk buyers in South Africa and the industry is dominated by a few large industry processors 

who have seen more consolidation recently (9% drop from previous numbers). Of these only 20 account for 

82% of the milk purchased. Furthermore, five (5) account for approximately 60% of milk that is purchased 

which demonstrates how concentrated the industry is. The five (5) largest milk buyers in South Africa are: 
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• Clover SA (Pty) Ltd. 

• Parmalat (Pty) Ltd. 

• Woodlands Dairy (Pty) Ltd. 

• Danone Southern Africa. 

• Coega Dairy (Pty) Ltd. 
 
Map 4: Location of Largest Cheese Producers in South Africa  

 

These companies are the main buyers of raw milk and process it into two main categories of dairy products: 

liquid and concentrated. Historically the share of these two categories have hovered around 60% and 40% 

respectively. In 2014 this share was 58% and 42% but the latest 2015 figures indicate, that a slight shift in 

preferences toward liquid dairy products have meant this share now sits in the region of 63% and 37% 

respectively. Included in the concentrated dairy products is the production of cheese and whey. 
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Figure 15: Cheese Production in South Africa, 2009 - 2015 

 

Source: SAMPRO, (Wesgro, 2014) 

The determination of whey production requires delving into cheese production in the region. There are 

more than 100 cheese producers in South Africa. These producers range from very small enterprises who 

serve niche markets, typically selling high quality goat milk cheeses, to the very large manufacturers who 

cater to more commercial retailers. The five largest cheese producers in South Africa are: 

• Clover South Africa (Pty) Ltd 

• Parmalat (Pty) Ltd 

• Lancewood (Pty) Ltd 

• Ladismith Cheese (Pty) Ltd 

• Dairybelle Cheese (Pty) Ltd 
 

These five biggest cheese producers are very similar to the top five 

dairy manufacturers and demonstrate the dominance that these 

stakeholders have in the dairy industry. 

 Cheese and Whey Production 

Process 
Whey is the liquid fraction expressed from cheese production and 

comprises 80 – 90% of the total volume of milk. Furthermore, it 

contains more than 50% of the solids from the milk used to produce 

cheese, in which lies 20% of the protein and most of the lactose 

(Tetra-Pak, 2016)2.  

The cheese and whey production process is summarised in Figure 12 below. Raw milk enters the system and 

is generally pasteurised first, but pasteurisation can be conducted at various stages of cheese and whey 

                                                           
2 They general understanding of whey processing has been extracted from Tetra-Pak Whey Processing Handbook. Tetra-Pak is a 
company that focuses on turn-key processing for large manufacturers and has operations in South Africa. 
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In May 2014, Clover SA bought the yoghurt and UHT milk 
operations, in the North West province, from Dairy Belle for $18 
million. 

It should be noted that in the 1980s 
South Africa used to produce small 
amounts of casein that were used 
primarily as an additive for the 
production of adhesives. In fact, much of 
the success of food technology today is 
a result of dairy food technologists work 
in the past. Dairy food technologists are 
no longer at the frontier of these 
developments because of 
advancements in other food industries 
such as starches from horticulture which 
are now a passive feature of almost 
every industry including the production 
of adhesives.  
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production, which is a heating procedure used to destroy harmful bacteria. This milk then coagulates as a 

coagulant is added, Rennet or Lactobacillus depending on the type of cheese being produced, which 

essentially forces the cheese to congeal into curds – essentially trapping the fat and protein into a dairy 

solid. This curd matrix floats on top of the watery mixture/fraction known as cheese whey which contains 

milk solids that are not held in the curd matrix, particularly milk saccharides and soluble proteins (Tetra-

Pak, 2016). 

To remove the curds, they are first cut and the whey is then released. If volumes allow, this whey is then s 

processed where various products can be produced. With smaller volumes this whey is fed to the calves and 

livestock to bolster their nutritional intake. 

Two broad categories of whey are created through the coagulation process which is determined by the type 

of coagulant that is added to the milk. The production of hard, semi-hard or soft cheese, which requires 

Rennet as a coagulant, creates a sweet whey by-product with a pH of 5.9 – 6.6. Acid whey is created when 

the Lactobacillus coagulant (or any edible acidic substance such as lemon or vinegar) is added in the 

production of casein. Historically, whey was treated as a useless by-product that required disposal and given 

its organic content this posed a problem if discharged incorrectly – populating water ways for instance. 

However, given the advancements in technology and knowledge regarding nutrition it is now possible to 

recover soluble proteins from whey as well as lactose. Both compounds are considered valuable and new 

developments into their extraction have converted what was once considered an effluent into a product of 

high value.  

Figure 16: Milk to Cheese & Whey 

 
Source: Reproduced from -http://biotechlearn.org.nz/focus_stories/cheesemaking/from_milk_to_cheese 

 

Ordinary cheese whey (liquid), as a by-product of the cheese manufacturing process consists of 

approximately 6 to 6.5% solid content (essentially dry mass). The whey solids are composed of 75 to 80% 

lactose, 8.5 to 9.2% true protein, 2.5 to 3% NPNs, 8 to 12% ash and less than 1% fat (Tetra-Pak, 2016).  

1. Raw milk 3. Coagulation 5. Whey release

Whey 
processing

2. Pasteurisation 4. Cutting curds
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Sweet whey is produced during the manufacturing of hard cheeses such as Cheddar and Gouda which are 

rennet-coagulated. Acid whey is produced during the manufacturing of cheeses such as cottage cheese, 

and has a lower proportion of protein with a correspondingly higher proportion of ash.  

The whey composition can vary depending on factors such as breed of cows, seasonal variations, different 

cheese starter cultures or rennet types. In South Africa the major cheese producers manufacture a 

combination of cheeses – mainly Gouda, Cheddar, and Mozzarella. Mozzarela produces an acid whey which 

is generally considered more difficult to use in the production of whey powder. However, the lack of 

throughput means that the whey liquid from these different cheese production processes are stored 

together in the same silo and therefore combined into a single mixture which is generally more alkaline.  

 Steps in Whey Powder Production 
Once cheese whey (liquid) has been released it is moved to storage or processed immediately. Storage of 

cheese whey requires special freezers. Typically, this whey is processed immediately to avoid bacterial 

growth. From this liquid various grades of whey powders can be produced with each grade requiring a 

completely different process from start to finish. In most cases it also requires different machinery. The first 

step is to remove the fines (remaining solid protein particles) and cream from the whey to produce a more 

refined whey liquid. This whey is then subjected to mutually exclusive processes to produce various forms 

and grades of whey and whey derivatives. 

 Concentration 

Ordinary whey powder is the most basic grade of powder 

produced and requires basic concentration techniques. 

Essentially, concentration is the removal of the moisture content 

from the whey liquid and is a process that is repeated multiple 

times in order to increase the dry mass (DM) content of the whey. 

The general steps for whey powder production are provided 

below (Tetra-Pak, 2016):  

1. Concentration: Reverse osmosis (RO) – results in 

increased DM of 18-25%. A combination of RO and 

nanofiltration (NF) can be used as well. Typically, 

concentration is done six fold and will produce two 

portions: 

o Retentate: the whey that is retained which has a 

higher total DM  

o Permeate: the whey that permeates through 

the membrane which has a lower DM  

2. Transportation for processing: the retentate is then 

transported for further processing or on site processing takes place. 

Crystallisation: Lactose recovery 

At this stage the rententate can 

be concentrated further to 60% 

to 62% DM and transferred to 

specialised crystallisation tanks 

where seed crystals are added. 

This is a slow process. Once the 

mixture has crystallised, the 

crystals are separated with 

decanter centrifuges and sieve 

centrifuges which are then dried 

to powder. The powder is then 

ground and packed. Higher 

degrees of control are required 

for the separation of lactose 

from the mother liquor. 
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3. Evaporation: mechanical vapour recompression (MVR) is then used to increase DM content to 

45-65% 

4. Crystallisation: the retentate is flash cooled and then discharged into special crystallisation tanks 

which produce non-hygroscopic lactose crystals. 

5. Drying: the non-hygroscopic lactose crystals are then spray dried which do not lump together 

when moisture is present. 

6. Packaged: supersaturated lactose (75-80%) products are then packaged into various containers. 

Types of products produced through this process include whey powder, condensed whey 

powder, and sweetened condensed whey powder. 

 

Typically, a 100kg of whey (liquid) yields approximately 17kg of retentate and 83kg of permeate. The dry 

mass of the retentate generally has the following properties: 

• 75 – 80% lactose. 

• 6 – 9% true protein 

• 2.5 – 3% non-protein nitrogen (NPN) 

• 8 – 9% ash. 

• < 1% fat content 
 

 Fractionation 

To extract higher grade whey protein derivatives, fractionation is required and makes use of membrane 

separation and chromatographic/separation processes. This process is used together with precipitation and 

complexing techniques which are used to isolate whey proteins. These proteins display superior functional 

properties of solubility, foaming, gelling, and emulsion formation. The refined nature of whey protein 

isolate (WPI) also ensures that clarity of the beverages are maintained (Tetra-Pak, 2016). 

Ultrafiltration and nano-filtration techniques are mandatory for creating whey powder concentrates (WPC) 

which are graded on their protein content of 35 – 80% (WPC35-80). The use of ultrafiltration is required for 

WPI that has protein levels in excess of 80%. Demineralised or desalinated whey powder (DWP) requires 

nanofiltration of the permeate produced from ultrafiltration (used in the creation of WPC) and then using 

ion-exchange and diafiltration techniques respectively on the retentate which results in DWP. 

A summary of all processes for whey powder and derivative production is provided in Figure 17. 
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Figure 17: Whey Powder and Derivative Production Processes 

 
Source: Modified from (Tetra-Pak, 2016) 
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 Cheese and Whey Processor Locations 
Provided below are the five largest whey producers in South Africa together with their provincial locations as 

seen in Table 17 and Map 5. 

Table 17 : Whey Producing Companies and Location 
Company Milk processing plant - Cheese production Whey production Plant 

Clover SA (Pty) Ltd Lichtenburg, North West Province Heilbron, Free State 

Parmalat South Africa (Pty) Ltd Die Wingred, Stellenbosch, Western Cape Same 

Lancewood Holdings (Pty) Ltd George, Garden Route, Western Cape Same 

Ladismith Cheese (Pty) Ltd Ladismith, KwaZulu-Natal Same 

DairyBelle (Pty) Ltd North West Province, Cookhouse - in the Eastern Cape Same 

 

Map 5: Largest Whey Producing Companies and Locations 

 

Four of the largest whey producing companies have whey 

producing facilities in the form of evaporation towers at the same 

facilities in which they produce cheese. Clover is the only 

company with evaporation towers located in different provinces 

to its cheese production – Free State and North West 

respectively. 

Dairy Belle is currently undergoing liquidation. 

The Dairy Belle whey manufacturing plant in 

Bloemhof, has not been included on the map. 

Currently 40% of 

processed whey 

solids in the 

world, is used to 

make: WPC35-

80, WPI, Lactose 

Permeate 
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 Summary from Processor to Whey Powder 
Essentially, there are approximately 154 milk buyers. These are the dairy processors and range from small to 

large enterprise.82% of milk produced in SA is purchased by only 13% of the 154 (20). Furthermore, 60% of 

milk produced is purchased by only 20% of this group (5 buyers in total across the country). These processors 

account for most of the dairy products in SA which is constituted of liquid (63%) and concentrated (37%) dairy 

products. Concentrated products include hard cheeses (Gouda, Cheddar, Mozzarella) which amount to 44% of 

concentrated dairy products produced – sweet whey liquid is the main by-product. From this process whey 

powder is produced which accounts for 9% of the concentrated dairy industry. 

  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

20 | P a g e              

             

2.4. Tertiary Sector Overview 
This section outlines the broad applications of final products in which whey is found. What has been found is 

that in South Africa the majority of the whey products produced for human consumption are imported. As 

noted, South African whey production is limited to the whey powder. In South Africa all high grade whey 

proteins are imported and used by the dairy industry. 

 Whey Powder 
This product is fit for human consumption and contains no preservatives. The product has instant properties 

and is less hygroscopic than uncrystallised whey powder. The powder has a white to cream colour, is free 

flowing and when dissolved it has a sweet, clean and typical whey taste.  

In South Africa whey powder is primarily used for animal feed locally and exported to African countries for 

similar applications. The refined liquid whey is used for as an in ingredient in baking and chocolate 

manufacture. However, these quantities are very low. 

 Whey Protein Concentrate (80% protein) 
WPC is a premium source of protein because it can be rapidly digested by the body allowing fast absorption of 

its nutritional benefits into the blood stream and muscles. Whey proteins are used in various food applications 

because of their functional properties which include being highly soluble, providing excellent emulsifying, 

foaming and water binding. WPC are primarily used to fortify numerous consumer products. 

Suggested Applications 

• Dry mix beverages 

• Supplementary sports foods 

• Yoghurts 

• Beverages 

• Dairy desserts 

• Nutritional products 

• Infant Food 

• Meat systems 
 

 Whey Protein Isolate (approximately 90%) 
Whey protein isolates (WPIs) are another premium, highly concentrated protein source having had most of the 

lactose and fat removed. It is rapidly digested and absorbed into the blood stream and muscles. WPIs are used 

in various food applications because of their functional properties that include being highly soluble, providing 

excellent emulsifying, foaming and water binding as well as clarifying properties. WPIs are primarily used to 

fortify numerous consumer products. 

 

Suggested Applications: 

• Nutritional powdered beverages  

• Clear acidic RTD sports drinks and 
functional waters 

• Protein fortified fruit juices and juice 
smoothies 

• Acidic powdered beverages 
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 Demineralised Whey Powder 50%, 70% & 90% 
Demineralised whey powder is made from fresh, pasteurised whey, which comes from cheese production. The 

whey is concentrated, demineralised, and then spray-dried. The product corresponds with the standards and 

regulations for food safety and is a commonly used ingredient in dairy applications. 

Suggested applications: 

• Bakery 

• Chocolate  

• Ice cream & desserts 

• Confectionery and  

• Dairy drinks. 

 

2.5. Scope of Value Chain Activities 
The purpose of this section is to identify gaps and potential industries within the value chain for increased whey 

production in South Africa. What is drawn from the industry so far is that whey processing is only just beginning 

to take shape. The largest cheese producers have invested in machinery that can only produce ordinary sweet 

whey powder, which is the most basic form of whey powder, and this powder is largely consumed by the 

primary sector as feed. This product is also exported to neighbouring African countries to be used to 

supplement feed in agriculture sectors.  

Figure 18 summarises whey technological requirements and value chain advancement. For each type of whey 

powder produced a different and more advanced technology (factory) is required. This is expensive but there 

are benefits, in terms of profits margins, from advancing up the value chain.  

Figure 18: Whey Production Tiers and Value Addition 

 

Source: Modified from various internet sources  
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3. Industry and Market Analysis of Dairy & Whey Production 

As indicated in the dairy value chain illustrated in Figure 13 on page 9, the whey industry is to a large extend 

dependent on its parent industries, namely the milk produce and cheese manufacturing industries. Milk, as 

the main ingredient for cheese and whey production, is the enabling industry that either allows or impedes 

the cheese and whey industries, just as the cheese industry is the enabling industry that either enables or 

impedes the whey industry.  

This section also delves into identifying and defining key stakeholders and role-players within the dairy and 

whey value chains. The chapter will investigate the milk, cheese and whey industry including key outcomes 

such as quantifying volumes, value and pricing from the supplier’s perspective, as well as requirements to 

produce whey and current local capabilities. This chapter will address each of the three main industries (as 

illustrated in Figure 19) separately.  

Figure 19: Industry Analysis of Dairy and Whey Production 

 

 

3.1. Raw Produce Industry: Agriculture with an Emphasis on 

Milk Production 

 Agriculture  
The milk industry forms part of the agricultural sector. In South Africa, agriculture contributes between 2 – 3% 

directly to total GDP. Although this is a relative small share of total GDP, it is an important sector in providing 

employment, earning foreign exchange, sustaining rural livelihoods and supporting rural reintegration and 

development. 

Figure 20: Summary of Agriculture’s Contribution to the South African Economy, 2015 
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Source: WWF, Agriculture: Facts & Trends South Africa, 2015 

 Local Environmental Conditions 
South Africa is a rich and diverse country. It has a vibrant cultural diversity and a spectacular range of 

vegetation types, biodiversity, climates and soil types. The country can be divided into distinct farming regions 

(Figure 21), and farming activities range from intensive crop production in winter rainfall and high summer 

rainfall areas, to cattle ranching in the bushveld and sheep farming in the more arid regions (Figure 22).  

 Arable Farmland 

Climate-soil combinations leave only 12% of the country suitable for the production of rainfed crops (also 

referred to as dryland farming). According to DAFF, with only 3% considered truly fertile land, South Africa 

falls short of other countries, such as India, where arable land covers 53% of the country. Most of South Africa’s 

land surface (69%) is suitable for grazing, and livestock farming is by far the largest agricultural sector in the 

country. 

Figure 21: Agricultural Regions of South Africa, 2016 

 

Source: FAO, 2016 

 Grazing and Carrying Capacity 

The carrying capacity (i.e. potential stocking rate) of land in South Africa increases eastwards, in accordance 

with increased rainfall. Cattle are concentrated in the eastern, wetter regions of the country, as well as in the 

North-West Province and the Northern Cape.  
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The total area of grazing land has declined over time owing to expanding human settlements and activities 

(such as crop farming, forestry and mining). This decline is most notable in Gauteng and the Western Cape with 

their high rates of urbanisation, but communal districts in Limpopo, KwaZulu-Natal and the Eastern Cape have 

also lost grazing lands. 

Most of South Africa’s grazing land is stocked beyond its long-term carrying capacity. Overstocking is most 

evident in the communal rangelands of Limpopo, KwaZulu-Natal and the Eastern Cape, which support more 

than half of South Africa’s cattle. Overstocking can cause trampling and crusting of the soil and denude the 

veld of vegetation. 

This leads to reduced productivity, reduced soil fertility and erosion. As much as 91% of South Africa is defined 

as arid or semi-arid, and it is in these areas that land degradation (compounded by climate change) can lead to 

desertification and the irreversible loss of productive land. 

Some commercial farmers increase the carrying capacity of their land by adding fertilisers, planting additional 

palatable species (called ‘reinforcement’) and/or planting pastures. All these techniques require the application 

of fertilisers, which are costly and can pollute the environment.  

Poorly managed, fertilisation can also change the species composition and decrease the basal grass cover. This 

reduces productivity and increases water runoff and erosion. Veld reinforcement and pasture cultivation both 

require irrigation in most areas, which is limited by water availability and may lead to soil salinisation. In 

general, fertilising and irrigating nonarable land is costly and not a viable option for most farmers. ‘Improved’ 

pastures appear to have a significant negative impact on sensitive grassland bird and insect species because 

they alter not only the structure of the habitats, but also nutrient regimes and animal populations. 

Originally cows grazed on grasslands that were not suitable for crops, converting inedible grass into high-value 

protein. Today almost 75% of South Africa’s commercial cattle spend a third of their lives in feedlots, fed by 

grains grown on the country’s scarce arable land. Not only does this practice produce meat with an unhealthy 

fatty acid profile, it is also a major water issue. Compared to naturally fed beef, it takes about 65 times the 

quantity of surface water to produce feedlot-finished beef in South Africa if the feed crops are irrigated – 860 

litres for every 500g grain-fed steak.  

 Water Scarcity and Climate Change 

It takes an enormous amount of water to produce food. Current food production, consumption and 

environmental trends are unsustainable and if continued, South Africa faces a looming crisis. The challenges 

become even greater when emerging issues such as climate change and its implications for water availability 

and scarcity, the demand for biofuels, and competition for water from growing industries and domestic 

demand are also considered. Farming practices need to promote more sustainable water use if agriculture is 

to survive and flourish into the 21st century. 

Southern Africa is the second region in the world to be confronted by a debilitating water deficit (the first was 

the Middle East and North Africa) (Turton, 2000). Within the region, South Africa stands out as one of the most 
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water scarce countries. The country is also characterised by extremely variable rainfall, both geographically 

and over time. In the 12% of the country that is suitable to produce rain fed crops, productivity tracks rainfall, 

making farming a challenging business.  

Climate change predictions are that rainfall will be more infrequent but more intense. This will shrink the 

country’s arable land and increase agri cultural unpredictability. Farmers will find it increasingly difficult to 

increase productivity to meet the growing demand for food. This highlights the need for sound cropping and 

rangeland production practices to retain soil integrity despite these predicted intense rainfall events. 

Figure 22: South Africa Annual Rainfall 

 

Source: FAO, 2016 

 Trends in Agriculture 

 Subsidised Markets 

In many industrialised countries, such as the USA, European and Asian countries, farmers are incentivised to 

farm. In Norway, approximately 63% of farmer’s income is generated from government handouts such as 

subsidies, while in Switzerland it is about 57%. Farmers in Asian countries, such as Japan (56%) and South Korea 

(54%), are also heavily subsidised. In the USA, the Milk Income Loss Contract (MILC) provides direct payments 

to producers on milk when the actual price falls below the target level of the national base price, also known as 

the Boston Class I milk price. 
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This results in farmers in these countries being able to produce large quantities of produce at a relative low 

price. By moving away from market supply and demand principles, these countries produce more than what 

their local demand require. This results in large surpluses in these countries.  

Produce, such as milk, are then dumped by these heavily subsidised countries in countries such as South Africa 

through low priced exports. Farmers in South Africa, but especially emerging and smaller farmers, cannot 

compete successfully with subsidised produce from overseas at below production cost.  

 Increased Cost of Farming 

Intensive farming practices are dependent on water, fuel, feed, synthetic fertilisers, pesticides, herbicides and, 

increasingly, on genetically modified (GM) seeds. Currently, farm feeds are the biggest expenditure item, 

followed by fuel and fertilisers. Retail prices of these commodities are linked to the oil price and to the 

Rand/Dollar exchange rate, both of which are out of the farmer’s control. Increased fuel prices impact on the 

running of farm machinery as well as the transport of agricultural produce. E.g. In 1985, 80% of grain produce 

was transported by rail. Now, due to inadequate rail services, only 30% is hauled by rail. The bulk is transported 

by road and transport is therefore strongly linked to the fuel price.  

In the 1980s and 90s, South Africa had a good milk logistics infrastructure. Milk was collected with milk 

container trucks on thousands of remote dairy farms. The milk was collected and transported by milk buyers 

to local and regional milk producers where it was further processes. In the past few years, this system has been 

drastically reduced. The reduction of milk buyers may have influenced this since the number of milk buyers 

decreasing by 8% from 163 to 150 between 2008 and 2013. 

Currently, milk buyers only collect milk at selected farms. The milk producers also have contracts with these 

farmers, which states the quantity of milk to be collected each day. If the farmer over produce, the milk is 

discarded. If the farmer under produce, then the farmer is penalised for non-delivery.  

Other important expenses include the price of electricity that has risen dramatically since 2009. Many 

commercial dairy farmers are heavily dependent on robotic milking (or milking machines) that can be produce 

the milk more efficiently than milking by hand.  

Global demand for fertiliser in 2008 outstripped supply. This, together with the high price of raw materials used 

in fertiliser production, the rising oil price and increased shipping cost, created unheard of international prices 

for fertilisers. A weakened rand against the US dollar further drove up the prices of imported fertilisers such as 

potassium and nitrogen. Local fertiliser production is also subject to international fluctuations and is under the 

control of a few large corporate companies. In 2009, Sasol was fined R250 million for collusion in the fertiliser 

industry and came under attack from trade unions and farmers’ representative bodies for its impact on food 

prices. 

 Agricultural Sector Structure 

Since 1994, the agricultural sector has responded to a series of important structural reforms that has resulted 
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in having a more open, market-oriented economy. During the 1990s, South Africa deregulated several 

agricultural markets, including the milk industry. This resulted in opportunities for entrepreneurial farmers and 

led to a more efficient allocation of resources in agriculture. Closing agricultural marketing boards, phasing out 

certain import and export controls and introducing certain import tariffs all converted a stagnant and state-

controlled sector into a vibrant market economy. The net effect of these changes is that the South African 

agricultural industry has become less dependent on state support.  

However, dismantling state support to commercial farmers, combined with low import tariffs, left many local 

farmers unable to compete in certain areas. For instance, milk producers could not compete with the 

subsidised products of farmers in the developed world that were offloaded onto the South African market. The 

industry has become concentrated with many small producers being absorbed by larger ones. In addition, 

farmers have shifted from producing low-value, high-volume products intended for domestic consumption 

(such as wheat and milk), to high-value products for export (such as deciduous fruit, citrus and game).  

 Reduction in the Number of Farmers 

The Census of Commercial Agriculture 2008 reflects a 31% decline in the number of commercial farmers since 

1993, resulting in the industry being left with fewer than 40 000 commercial farms. In 2016, it is estimated that 

this number has even further reduced to approximately 36 000 commercial farmers. The number of milk 

producers has decreased from 3 665 in January 2008 to 1 683 in January 2016. 

The dairy industry, together with maize and wheat, was the hardest hit in terms of the reduction of farmers. 

Interestingly though is that although the number of units has dropped, gross farm income (GFI) has increased 

by more than 300% between 1993 and 2008. In the same period, expenses have increased by 285%, while net 

farm income (NFI) grew by a staggering 410%. Because of this growth, the net farm income per farm unit has 

increased significantly to five times more than what it was in 1993. This was mainly due to economies of scale 

that kicked in as the units became fewer but bigger.  

 Capital Assets and Labour on Commercial Farms 

Total capital assets of commercial farms in South Africa have increased significantly from R27,485 million in 

1980 to R393,168 million in 2015 or just over 14-fold. In value, land and fixed improvements have increased the 

most from R21,354 million in 1980 to just over R208 196 million in 2015. The biggest rate of increases were 

livestock (34-fold) and machinery, implements, motor vehicles and tractors (24-fold).  

Labour in the Agricultural sector has been reduced from about 2.4 million in 1980 to just over 1.5 million in 2015 

(Figure 23). The major increases in working capital such as machinery, implements, motor vehicles and 

tractors, may be an indication that farmers have increased the use of capital instead of labour in the day to day 

operation of their farms.  

The South African dairy industry in 2016, was important to the job market with over 1,961 milk producers 

employing 60,000 farm workers. 



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

28 | P a g e              

             

Figure 23: The Number of Formal and Informal Labour Employed in the Agricultural Sector, 1980 - 2015 

 

Source: StatsSA, 2016 

Figure 24: Value of Capital Assets on Commercial Farms in R million, 1980 - 2015 

 

Source: DAFF, Abstract of Agricultural Statistics, 2014 

 Growing demand for food 

The consumption expenditure in South Africa on food for the year ended 30 June 2015 increased by 7,2% and 

amounted to R531 273 million, compared to the R495 368 million of the previous year. Expenditure on meat 

increased by 11,5% to R183 382 million, on bread and grain products by 1% to R128 703 million, and on fruit and 

vegetables (including potatoes) by 3% to R71 141 million. Expenditure on sugar increased with of 1,3% to R6 

359 million, while oils and fats showed a decrease of 4,5% to R12 012 million. Expenditure on milk, milk 

products and eggs indicates an increase of 17,4% to R66 985 million, the largest percentage increase of all 

products. Milk, milk products and eggs represented 12% of the expenditure on the food component.  
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 Innovation 

Innovation and technological advances are important components of the modern farming unit. Below are a 

few of the multitude of advances in this area that are relevant to the milk production industry: 

• Canola meal is used as an animal feed for dairy cows, pigs and poultry. Its unique characteristics are 

especially valuable in the dairy industry, where it has been shown that including 20% canola meal in a 

feed ration improves milk production by one litre per cow per day. 

• According to the SA Milch Goat Breeders’ Society, there is an increasing number of farmers who have 

adopted a market differentiating strategy by producing goat’s milk to the market. 

• Buffalo Ridge in Wellington has 300 water buffalo cows that produce about 6,000 litres of milk per day. 

This milk is predominantly used to produce 12 tons of Mozzarella Cheese and 6 tons of whey per year.  

• In a study where cows with an efficiency of 1.83kg milk per kg dry matter intake was compared with 

cows with an efficiency of 1.03kg milk per kg dry matter intake, it was found that the more efficient 

cows produced 98% more milk, but consumed only 21% more feed than the less efficient cows.  

 The Global Milk Industry 

 Global Dairy Cattle 

Dairy cattle (or milk cows) are cattle cows bred for the ability to produce large quantities of milk, from which 

dairy products are made. In 2013, the global dairy cattle herd was approximately 278 million milk cows. India 

had the biggest dairy cattle herd with approximately 44.9 million milk cows or 16.1% of all global milk cows. 

South Africa had a national dairy cattle herd of about 1 million milk cows or 0.4% of global milk cows.  

Figure 25: Global Head of Dairy Cattle, 2013 

 

Source: FAOSTAT, 2016 
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 Milk Yield 

Milk cow yield is an indication of how much milk a cow produce per animal. The higher the yield, the more milk 

each animal produce and therefore the more productive each animal is. In 2013, Martinique with only 160 milk 

cows, had the best global yield (187 500hg/An), followed by Israel (110 379 hg/An) and the Republic of Korea 

(101 602 hg/An).  

Of the major dairy countries, the USA had the best yield, while the major African dairies had the lowest yield. 

South Africa were located at the upper-end of the mid-range level countries and produced a yield of 

34 000hg/An. This was about one-third of the yield achieved in the USA, but compared well will most of the 

other top dairy countries such as Russia and China, and significantly better than Brazil, India and Pakistan.  

Table 18: Milk Cow Yield of Selected countries in Hectogram per Animal, 2013 

Country 
hg/An  
(100g of mass per animal) 

Head of Milk Cow 

Martinique  187 500   160  

Israel  110 379   126 000  

Republic of Korea  101 602   206 000  

United States of America  99 015   9 217 900  

Russian Federation  38 997   7 766 275  

South Africa  34 000   1 000 000  

China, mainland  29 182   12 100 000  

Brazil  14 923   22 954 537  

India  13 497   44 900 000  

Pakistan  12 299   11 299 000  

Ethiopia  3 670   10 900 000  

Sudan (former)  3 649   14 800 000  

South Sudan  3 467   7 500 000  

United Republic of Tanzania  2 765   6 950 000  

Source: FAOSTAT, 2016 

 Global Milk Production 

In 2013, global milk production was approximately 638 million tons of raw milk. The USA was the largest milk 

producer with 91 million tons of milk or approximately 14.3% of global production. Even though Africa has four 

of the top ten head of dairy cattle countries with Sudan, Ethiopia, South Sudan and Tanzania (Figure 25), none 

of these countries are in the top 25 top milk producing countries due to low yield. South Africa produced about 

2.9 million tons of raw milk, representing 0.5% of global production.  
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Figure 26: Top Global Milk Producing Countries in Ton, 2013 

 

Source: FAOSTAT, 2016 

 South African Milk Industry 

 Cattle Farmers 

Cattle farmers in South Africa vary from highly sophisticated commercial farmers (who rely on advanced 

technology) to communal subsistence producers (who rely on indigenous knowledge and appropriate 

technology). Cattle farmers in South Africa can broadly be divided into three categories that co-exist: 

• Commercial dairy and beef cattle farmers in South Africa are predominantly white farmers who utilised 

synthetic breeds and/or crossbreeding that produce relatively high and comparable to developed 

countries.  

• The communal beef or dairy cattle farmer who farm on communal grazing land. Their cattle are mostly 

of indigenous types. 

• A third category of farmers in South Africa is emerging black dairy and beef cattle farmer who own or 

lease land. These emerging farmers are mostly, but not exclusively land reform and restitution 

beneficiaries. Their cattle generally consist of indigenous crossbred or exotic type of animals. There is 

very little data available on this category as they are predominantly classified as either commercial or 

communal farmers.  

In the past, cattle farmers in South Africa focused on both beef and milk production. With more sophisticated 

breeding programmes, more farmers are starting to focus on either dairy or beef breeds and can therefore now 

be described as either a dairy or a beef producer.  

In 1970, the South African cattle herd was approximately 8 million head of cattle. Of these, just under 1.3 million 

were commercial dairy cows and just over 2 million were commercial beef cattle, while the remaining 4.7 

million cattle were communal cattle (FAO STAT, 2016) (Palmer, 2006).  
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In 2013, the South African national cattle herd has increased to 14 million head of cattle. Of these, the 

commercial dairy cows had decreased to about 1 million cows, while commercial beef cattle had increased to 

about 3 million head of cattle. Communal cattle have almost doubled to 10 million head of cattle (Figure 27).  

Communal cattle play almost no role in the formal beef and dairy industry. Communal cattle are mostly kept 

as a status symbol and rarely enters the commercial arena. South Africa therefore sits on a huge resource that 

apart from its investment value, ads little value to South Africa’s dairy industry.  

 Dairy Cattle Herds 

According to Milk South Africa, in 2014, South Africa had 1 834 dairy farmers. Milk South Africa estimates that 

of the 1,834 dairy farmers only 1250 herds and 440 000 cows formed part of commercial dairy farming in South 

Africa. The other dairy farmers predominantly utilise the milk they produce themselves, i.e. for the 

manufacturing of dairy products.  

In more than five decades, the South African dairy cattle herd has remained reasonably constant at 

approximately 1 million milk cows, with the numbers fluctuating between 720 000 and 1.3 million cattle. As 

indicated in Table 18, on page 30, in 2013, South Africa had a national dairy herd of approximately 1 million 

milk cows, while Milk South Africa estimated the dairy herd in 2014 to have been be approximately 1.3 million.  

Of the 1,834 dairy farmers, only 2% have dairy herds of a thousand or more milk cows. i.e. less than 40 South 

African dairy farmers have a herd of more than a thousand milk cows, which indicates that the dairy production 

industry is dominated by many small and medium sized dairy producers. 

Figure 27: Milk Cows and Meat Cattle in South Africa (Head of Cattle), 1961 - 2013 

 

Source: FAO STAT, 2016 
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 Number of Milk Producers and Milk Production Areas 

Weather is the single largest contributor to raw milk production in the world and its unpredictability 

undermines the attempts to forecast milk production. However, reasonable forecasts are made but they can 

quickly become redundant with unforeseen weather patterns which can swing milk production in either 

direction (SAMPRO, 2016).  

The coastal areas are more suitable areas for milk production because of mild temperatures as well as good 

rainfall ensuring good quality natural and artificial pastures. The inland production areas are generally 

climatically less favourable for milk production. Dairy farming in these areas necessitate intensive and high 

cost feedlot production systems. Map 3 on page 10 shows percentage contribution of provinces to milk 

production in South Africa in 2013. 

Table 19 demonstrates that milk is produced throughout South Africa with farms primarily situated in the 

Coastal areas of Western Cape, Eastern Cape and KwaZulu-Natal, with the Free State also having a large 

number of producers. In 2013, the Eastern Cape contributed 27% of the total milk produced in South Africa 

followed by Western Cape with 26%, KwaZulu–Natal 25%, Free State contributed 10%, Gauteng 3%, 

Mpumalanga 3%, North West contributed 5% each, Northern Cape and Limpopo provinces shared less than 

2%.  

The number of milk producers has decreased by 54%, from 3,665 in January 2008 to 1,683 in January 2016. The 

Free State province experienced a 69.5% decrease in producer numbers, the highest of all provinces. The 

exodus of dairy farmers from the industry is attributable to the low prices paid to them by milk processors. 

Table 19: Number of Milk Producers per Province, 2008 – 2015  
Province Jan ‘08 Jan ‘09 Jan ‘11 Jan ‘12 Jan ‘14 Jan ‘15 Jan ‘16 

Western Cape 815 795 683 647 529 533 502 

Eastern Cape 407 387 314 283 264 262 251 

Northern Cape 34 37 28 21 25 14 14 

KwaZulu-Natal 373 373 323 322 281 267 253 

Free State 919 884 601 535 389 328 280 

North West 549 540 386 352 233 222 181 

Gauteng 228 217 127 126 109 100 97 

Mpumalanga 302 286 201 164 117 94 93 

Limpopo 38 32 23 24 14 14 12 

TOTAL 3 665 3 551 2 686  2 474  1 961 1 834 1 683 

Source: MPO Lactodata 2016 

Despite the decline in the number of milk producers, milk production has been steadily increasing over the 

years. This indicates that the industry is consolidating through mergers of farms and dairy herds, rather than 

farmers switching produce.  
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 Producer Distributers and Milk Buyers 

As of April 2016, there were 115 producer-distributors (PDs) and 150 buyers in South Africa. The number of 

distributors decreased by 63 (35.4%) from 2008 to 2016. Over the same period, the number of milk buyers 

decreased by 13 (8.0%) (Table 20).  

The majority of the PDs and milk buyers were located in Gauteng (25 / 38) and the Western Cape (24 / 37). The 

Western Cape is the only province where both the number of PDs (20%) and the number of milk buyers (27.6%) 

had increased between 2008 and 2016. Gauteng had an increase in the number of PDs (13.6%), but a decrease 

in the number of milk buyers (11.6%). All other provinces saw a decline in both PDs and milk buyers, with the 

exception of Limpopo, that had one additional milk buyer (33.3%), KZN that had an increase of three additional 

milk buyers (15.8%), the North-West, where the number of milk buyers had remained the same (14). 

Table 20: Number of PDs and Milk Buyers per Province as Registered with Milk SA, 2008 – 2016  

Province 
Number of PDs Number of milk buyers 

Sep ‘08 April ‘16 
Difference 

in # 
Increase 

% 
Sep ‘08 April ‘16 

Difference 
in # 

Increase 
% 

Western Cape 20 24 4 20,0% 29 37 8 27,6% 

Eastern Cape 21 14 -7 -33,3% 14 14 0 0,0% 

Northern Cape 14 9 -5 -35,7% 5 2 -3 -60,0% 

KwaZulu-Natal 18 11 -7 -38,9% 19 22 3 15,8% 

Free State 29 11 -18 -62,1% 15 12 -3 -20,0% 

North West 14 4 -10 -71,4% 23 14 -9 -39,1% 

Gauteng 22 25 3 13,6% 43 38 -5 -11,6% 

Mpumalanga 26 10 -16 -61,5% 12 7 -5 -41,7% 

Limpopo 14 7 -7 -50,0% 3 4 1 33,3% 

Total 178 115 -63 -35,4% 163 150 -13 -8,0% 

Source: Milk SA, 2016 

Between 2008 and 2016, the biggest decline in PDs were in the North West, Free State and Mpumalanga. The 

Free State had the biggest decline in the number of PDs (18), followed by Mpumalanga (16). In Percentage 

terms, the North West’s decline of 71.4% of PDs were the most, followed by the Free State (62.1%) and 

Mpumalanga (61.5%). 

The largest decline in the number of milk buyers between 2008 and 2016, were experienced in the North West 

Province (9), Mpumalanga (5) and Gauteng (5). The biggest decline in percentage terms were the Northern 

Cape (60%), followed by Mpumalanga (41.7%) and North West (39.1%).  

 Milk Production 

South Africa produced nearly 3 million tons of milk, earning the industry just under 15 billion rand in 2014. This 

represents a 15.3% increase in volume of milk from 2.59 million tons and a 62.5% increase in earnings from 

R9.2 billion in 2009. In 2015, milk production increased to 3.17 million tons, an additional 6.4% increase in 

volume of milk produced. (Figure 28) 
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Not all milk produced by farmers enters the commercial market, but some are used at household level or sold 

in the immediate vicinity. Of all milk produced, 95% of the raw milk goes to formal markets with 2% absorbed 

by the informal market and the remained is consumed by calves (MPO). 

Figure 28: Milk Production in Tons 2008 – 2015 and Milk Production Value 2009 - 2014 

 

Source: SAMPRA, 2016 

 Global and South African Milk Exports 

Global trade in milk and cream, not concentrated nor containing added sugar or other sweetening matter 

(milk) was worth US$7,395 billion. Germany was the largest exporter of milk, exporting US$1,264 million worth 

of milk in 2015 or 17.1% of global milk trade. This was almost double that of France, the second largest exporter, 

which exported US$713 million worth of milk or 9.6% of global milk trade (Table 21).  

It is worth noting that the top nine exporting countries in 2015 were all European countries and that their 

combined trade were worth US$4 346 or 58.8% of global milk trade. New Zealand was the largest non-

European exporting country with exports worth US$217 million in 2015. South Africa was the 24th largest 

exporting country with exports worth almost US$56 million.  
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Table 21: Global Exports of Milk, 2015  
US$ 
thousand 

Quantity 
exported 
(tons) 

Unit value 
(US$/unit) 

Annual 
growth in 
value 
between 
2011-2015 (%) 

Annual 
growth in 
quantity 
between 
2011-2015 (%) 

Average 
distance of 
importing 
countries 
(km) 

Concentration 
of importing 
countries 

World 7 394 510 0  -2  1 688 0.06 

Germany  1 263 867 2 592 768 487 -4 0 1 817 0.12 

France  713 396 1 220 669 584 -5 -1 2 789 0.11 

Belgium  618 998 1 028 919 602 -2 2 630 0.23 

Netherlands  563 378 60 815 926 -5 -5 693 0.36 

Austria  347 485 748 932 464 -3 -1 634 0.4 

Czech Republic  31 635 859 377 368 -1 7 448 0.4 

United Kingdom  295 383 664 935 444 -8 1 1 199 0.58 

Poland  282 614 508 201 556 5 18 1 237 0.33 

Spain  229 543 186 109 1 233 2 1 1 127 0.31 

New Zealand  217 389 17 747 1 225 8 7 8 958 0.3 

Saudi Arabia  211 397 191 927 1 101 2 0 987 0.19 

Denmark  191 205 25 059 763 -1 1 1 472 0.24 

Belarus  187 936 324 913 578 10 13 1 016 0.97 

Australia  163 846 163 725 1 001 12 19 6 822 0.19 

Hungary  140 318 410 772 342 -3 1 534 0.17 

Lithuania  126 041 185 673 679 -2 11 657 0.41 

Slovenia  120 334 305 319 394 -1 4 568 0.51 

Slovakia  109 188 246 598 443 -5 5 490 0.23 

Luxembourg  10 299 23 343 441 7 11 416 0.33 

Portugal  9 884 216 091 457 -8 -5 2 113 0.51 

United States of 
America  

8 945 98 888 905 12 10 4 741 0.19 

Kuwait  82 137 72 971 1 126 17 22 478 0.72 

Latvia  79 538 300 237 265 -4 8 301 0.62 

South Africa  55 978 83 746 668 -2 -3 898 0.15 

Source: Comtrade, 2016 

 

  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

37 | P a g e              

             

 Milk Export Growth and Provincial Share 

South Africa’s export of milk was worth R772 million in 2015. This indicates an almost 23-fold increase from 

R34.2 million in 2006 (Figure 29). 

The Gauteng province commands the greatest share of South African milk exports, closely followed by 

Western Cape Province. This is despite the Western Cape and Eastern Cape provinces being the major milk 

producing provinces in South Africa. This may be due to Gauteng and Western Cape provinces being the main 

exit points for milk products to the SADC regions. These two provinces, but especially Gauteng, is the industrial 

powerhouse of South Africa.  

Eastern Cape, KwaZulu–Natal, Gauteng, Mpumalanga and Limpopo provinces reported regular exports of 

milk. Since 2009, the Free State has also become a regular exporter, while the North-West Province only 

indicated exports in 2014 and 2015. The Northern Cape Province indicated no export of milk.  

Figure 29: South Africa’s Export of Milk and Cream, Not Concentrated nor Containing Added Sugar or Other 
Sweetening Matter, 2006 - 2015 

 

Source: Quantec, 2016 
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 South Africa Milk Export Destinations 

Based on Table 22, South Africa predominantly export to neighbouring SADC countries in 2015. The top six 

exporting destinations are bordering countries and collectively imported 91.9% of all South Africa’s milk 

exports. 

Table 22: South Africa’s Milk Export Destinations, 2015 
  Export Value 

(US$) 

Share in South 

Africa's 

exports (%) 

Exported 

quantity (Ton) 

US$/ Ton Exported 

growth in 

value between 

2011-2015 (%, 

p.a.) 

Exported 

growth in 

quantity 

between 2011-

2015 (%, p.a.) 

World 55 978 100 83 746 668 -2 -3 

Botswana 11 810 21.1 25 859 457 2 -9 

Lesotho 10 512 18.8 11 722 897 -12 6 

Zimbabwe 10 281 18.4 12 360 832 -6 -1 

Swaziland 6 729 12 12 961 519 2 21 

Mozambique 6 398 11.4 7 862 814 8 19 

Namibia 5 686 10.2 6 706 848 7 -29 

Tanzania 1 883 3.4 2 942 640 -2 6 

Mauritius 598 1.1 820 729 7 22 

Malawi 549 1 550 998 14 24 

Angola 401 0.7 486 825 36 38 

Comoros 309 0.6 438 705 -2 7 

Zambia 194 0.3 190 1 021 5 19 

CRC 126 0.2 139 906 -20 -3 

Saint Helena 117 0.2 121 967 -8 -8 

Maldives 83 0.1 123 675     

Seychelles 68 0.1 84 810 187 189 

Nigeria 54 0.1 78 692 27 62 

Ghana 50 0.1 108 463 -27 -17 

Philippines 45 0.1 70 643     

Kenya 23 0 37 622 46 94 

Source: Comtrade, 2016 

 Global and South African Milk Imports  

Germany was the largest importer of milk, importing US$1,090 million worth of milk in 2015 or 14.4% of global 

trade. This was significantly more than Italy, the second largest importer, which imported US$886 million 

worth of milk or 11.7% of global milk trade (Table 23).  

It is worth noting that nine of the top ten importing countries in 2015 were European countries and that their 

combined imports were worth US$4,3 billion or 56.5% of global trade. China was the largest non-European 

importing country with imports worth US$485 million in 2015. South Africa was the 90th largest milk importing 

country with imports worth almost US$6.4 million in 2015.  
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Table 23: Global imports of Milk, 2015 

  

Value in 

US$ 

thousand 

Quantity in 

tons 

US$/t

on 

Annual 

growth in 

value 

between 

2011-

2015 (%) 

Annual 

growth in 

quantity 

between 

2011-

2015 (%) 

Share 

in world 

imports 

(%) 

Average 

distance 

of 

supplying 

countries 

(km) 

Concentration 

of supplying 

countries 

Tariffs 

World 7 580 073 12 494 526 607 0   100 1 755 0.07   

Germany 1 090 304 2 319 082 470 -1 5 14.4 474 0.13 15.7 

Italy 885 628 2 102 486 421 -11 -6 11.7 771 0.19 15.7 

Belgium 602 117 1 281 456 470 -1 10 7.9 273 0.33 15.7 

France 543 790 586 162 928 -3 0 7.2 581 0.23 15.7 

China 484 632 459 617 1054 72 84 6.4 8 576 0.2 14.3 

Netherlands 456 998 826 042 553 -3 -3 6 308 0.37 15.7 

Ireland 205 751 537 499 383 6 17 2.7 436 0.97 15.7 

United Kingdom 176 827 205 524 860 1 1 2.3 616 0.29 15.7 

Russian Federation 171 110 246 384 694 39 61 2.3 1010 0.94 8.2 

Spain 151 953 335 134 453 -13 -9 2 849 0.37 15.7 

Saudi Arabia 115 547 44 346 2 606 14 9 1.5 6233 0.33 4.6 

Hong Kong 107 349 85 713 1 252 13 8 1.4 4 882 0.14 0 

Greece 105 053 145 942 720 -9 -5 1.4 1 464 0.21 15.7 

Singapore 103 657 87 706 1 182 5 6 1.4 4 967 0.23 0 

UAE 99 041 0   38   1.3 2 408 0.5 4.6 

Lithuania 96 556 354 899 272 -5 5 1.3 292 0.5 15.7 

Poland 93 229 206 427 452 5 26 1.2 512 0.29 15.7 

Kuwait 89 406 82 995 1 077 2 2 1.2 1 077 0.82 4.6 

Iraq 83 540 77 444 1 079 79 114 1.1 580 0.7 ... 

South Africa 6 398 10 592 604 -9 -4 0.1 8 144 0.42 0 

Source: Comtrade, 2016 

 Price of Fresh Milk 

The average price of milk has increased from 24.5c per litre in 1980/81 to 431,3c per litre in 2014/15. Although 

this indicated a more than 17-fold increase over 35 years, the increase was still slightly below CPI. What is 

evident in Figure 30 is that a higher than inflation milk price increase since 2011/12 is causing this gap to narrow.  

Figure 30: Fresh Milk Price in cent per litre compared to CPI, 1980 - 2015 

 
Source: DAFF, Abstract of Agricultural Statistics, 2014 
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 Marketing Channels in the Dairy Industry 

Figure 31 illustrates the dairy value chain in South Africa. The dairy value chain indicates that two sectors 

contribute to milk production in South Africa, namely the commercial producers and the small and medium 

size producers. Commercial producers sell milk to dairy processors. Small and medium size producers sell most 

of their milk directly to consumers and some to processors. Dairy processors buy milk from farmers and import 

milk concentrates and produce dairy products for primary distribution to retailers, exports and for further 

processing. 

Figure 31: Dairy Value Chain in South Africa, 2014 

 

Source: DAFF, 2014  

 

 Free Trade Agreements between South Africa and the European 

Union (EU) 
The EU is the main trading partner of South Africa - 50% of South Africa’s agricultural products were exported 

to EU in 2007. EU consists of 27 Member States - Austria, Belgium, Cyprus, Czech Republic, Denmark, Estonia, 

Finland, France, Germany, Greece, Hungary, Ireland, Italy, Ireland, Italy, Latvia, Lithuania, Luxembourg, Malta, 

Netherlands, Poland, Portugal, Slovakia, Slovenia, Spain, Sweden, United Kingdom, Romania and Bulgaria.  

South Africa accesses EU markets through the Generalised System of Preferences and the Trade, 

Development and Cooperation Agreement (TDCA) scheme. Generalised System of Preferences is a scheme 

whereby EU extends unilateral special treatment to developing countries such as South Africa. 

More than half of South Africa’s total import of dairy products, eggs, honey and edible animal product come 

from the EU. The import of these products from the EU was generally moderate at 0.2% between 2002 and 

2012, but tended to be excessive at 1.4% in 2010-2012. This was mainly driven by cheese and curd, milk and 

cream (concentrated or sweetened), as well as butter. 
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3.2. Manufacturers and Processors of Raw Produce 
Manufacturing is the process of converting raw materials, components, or parts into finished goods that meet 

a customer's expectations or specifications. Manufacturing commonly employs a combination of labour and 

machinery.  

The dairy industry comprises of a number of different economic activities and significant differences exist 

between processing of dairy products. These activities involve the production and marketing of raw milk, 

pasteurised milk and cream, fermented milk, long-life milk and cream, yoghurt, cheese and its by-product 

whey, milk powder, sweetened and unsweetened concentrated milk, butter and butter oil (ghee). 

In context of this study, manufacturing will be subdivided into two components, namely:  

• Tier 1 Dairy Processing: which is the manufacturing of dairy products with an emphasis on cheese that 

also produces liquid whey as a waste product.  

• Tier 2 Dairy Processing: which is the manufacturing of whey powder and whey derivatives such as 

WPC, WPI, etc.  

 Tier 1 Dairy Processors: Dairy Product Industry with an Emphasis 

on Cheese Production 

 Top Global Dairy Product Companies 

The global dairy market was valued at US$336 billion in 2014. The top 20 dairy product companies were worth 

about US$222.6 billion in 2015, giving it a combined market share of about two-thirds of the dairy market. 

Based on annual turnover, Nestle was the largest dairy product company in the world in 2015. Nestle’s annual 

milk intake was about 14 to 15 million tons. In comparison, South Africa’s total milk production in 2015 was 3.17 

million tons.  

Table 24: Top 20 Global Dairy Product Companies, 2015 

Rank Company Country 
Dairy turnover 
($US billion) 

Milk intake in 
Million Tons 

1 Nestle Switzerland 27.8 14-15 

2 Lactalis (including Parmalat) France/Italy 19.5 15.0 

3 Danone France 19.5 8-9 

4 Fonterra New Zealand 18.5 22 

5 Dairy Farmers of America USA 17.9 27.8 

6 FrieslandCampina Netherlands 14.8 10.3 

7 Arla Foods Denmark/Sweden 13.6 12.7 

8 Saputo Canada 9.8 6.0 

9 Dean Foods USA 9.0 10.1 

10 Yili China 8.6 4.5-5 

11 Mengniu China 8.1 4-4.5 

12 Unilever Netherlands/UK 7.7 .. 
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Rank Company Country 
Dairy turnover 
($US billion) 

Milk intake in 
Million Tons 

13 Sodiaal France 7.2 5.2 

14 DMK Germany 7.1 6.8 

15 Savencia (formerly Bongrain) France 6.1 4.2 

16 Kraft Foods USA 6.0 7.8 

17 Meiji Japan 5.6 .. 

18 Schreiber Foods USA 5.6 3. 

19 Land O'Lakes USA 5.1 .. 

20 Müller Germany 5.1 4.4 

   222.6 165.8 - 168.8 

Source: Canadian Dairy Information Centre, 2016 

 Global and South African Dairy Product Growth Trends 

Based on FAOSTAT data, 178 million tons of dairy products were produced in 2013, indicating a 12% increase 

from 158,9 tons in 2003. In volume, cheese represented 11.95% of all dairy products produced globally in 2013. 

Cheese also indicated an increase of 27.61% between 2003 and 2013, which is significantly higher than any of 

the other major dairy product categories. 

An interesting observation of the global dairy product market was that no country dominates more than one 

dairy product, with the exception of the USA leading production for both butter and cheese and Germany 

leading production in fresh cream and skimmed cow milk. This may be an indication that milk supply is not 

enough in any one country to dominate more than one or two product categories. 

Another observation is the high number of product categories that are completely dominated by one or a few 

countries. It is also worth noting that most of these countries are highly industrialised nations. In 2013: 

• 94.41% of global ghee was produced in India 

• 64% of global condensed whey was produced in Italy. 

• 59.28% of global yogurt was produced in Saudi Arabia 

• 58.32% of global dry whey was produced in France (24.8%), USA (18.6%) and Germany (14.9%). 

• 50.1% of global skimmed cow milk cheese was produced in Germany (34.8%) and the USA (15.3%). 

• 46.9% of global whole cow milk cheese was produced in the USA (28.8%), France (10.2%) and Germany (8%). 

 

South Africa’s contribution to global dairy product production is a paltry 0.18% of global output. South Africa’s 

global production share is even less than half a percent in some of South Africa’s leading dairy product 

categories (Table 25). This indicates that South Africa is a minnow in the global dairy product industry.  
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Table 25: Summary of Selected Dairy Product Production, 2003 and 2013 

Product Global Top Producing Country 2013 South Africa Production 2013 

 
Global 

Production - 

2013 

Number of 

Countries in 

Database - 

2013 

10 Year 

increase 

from 2003 

- 2013 

Top 
Producing 
Country 

Volume 
Percentage 
of Global 
Production 

Volume 
Percentage 
of Global 
Production 

South Africa 
Production 
10-Year 
Increase 

Butter  6 136 859  117 8,03% USA  844 824  16,31%  18 750  0,31% 66.9% 

Cheese  21 279 404  108 27,61% USA  5 398 396  25,37%  88 789  0,42% 141,49% 

Fresh 
Cream 

 3 365 961  67 14,31% Germany  555 000  16,49%  2 700  0.08% 0% 

Ghee  3 178 283  25 20,57% India  3 000 550  94,41%  1 250  0.04% 150% 

Source: FAOSTAT, 2016 

* FAOSTAT utilises both official data, estimates and data based on imputation methodology. ‘Global Production’ 

represents the total production for countries for which data was available in the 2013 database.  

South Africa had very good production growth in some of its larger dairy product categories such as cheese 

(141.49%) and butter (66.9%), as well in ghee (150%) between 2003 and 2013 (Table 26). In all three cases, 

these growth rates were significantly higher than the global production growth of that dairy product category 

(Table 25). 

Table 26: Production Growth Trends of Selected South African Dairy Products, 2003 - 2013  
2003 2005 2007 2009 2011 2013 2003-2013 Growth 

Butter  11 234   14 769   17 326   17 760   16 536   18 750  66,90% 

Cheese  36 767   69 336   73 784   72 639   82 727   88 789  141,49% 

Fresh Cream  2 700   2 700   2 700   5 400   2 700   2 700  0,00% 

Ghee  500   500   500   500   500   1 250  150,00% 

Source: FAOSTAT, 2016 

 

 Global and South African Dairy Product Processing 

3.2.1.3.1. Cheese 

In 2013, global cheese production was approximately 21.28 million tons. Of this, just under 19.87 million tons 

(or 93.4%) were cheese made from cow milk. Cheese produced from cow milk can be further divided into 

cheese produced with whole cow milk (17.5 million tons) and cheese produced with skimmed milk (2.37 million 

tons.)  

The top global cheese producing country with whole cow milk in 2013 was the USA, which produced just over 

5 million tons of cheese or 28.8% of global output. South Africa only produced whole cow milk cheese. South 

Africa’s production output was about 88.8 KT cheese or 0.42% of global cheese output or 0.45% of whole cow 

milk cheese output in the same period. Statistics indicate that South Africa doesn’t produce any other cheese 

(e.g. goat cheese or cheese from skimmed milk) in significant volumes. 
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Figure 32: Top Countries Producing Cheese with Whole Cow Milk, 2013 

 

Source: FAOSTAT, 2016 

Figure 33: Top Countries Producing Cheese with Skimmed Cow Milk, 2013 

 

Source: FAOSTAT, 2016 

Germany dominated the production of cheese utilising skimmed cow milk in 2013, producing 824.6KT of 

cheese, which represents more than a third of the entire market segment. The USA was the second largest 

producer, producing 363KT of cheese utilising skimmed cow milk. No data regarding skimmed milk cheese 

production were available for South Africa.  

Global cheese production has increased by 21.17% from 17.56 million tons in 2003 to 21.28 million tons in 2013. 

The biggest increase was from cheese produced by whole cow milk that increased by 24.46% from 14.06 

million tons to 17.5 million tons. All other cheese produced (including cheese produced from skimmed cow 

milk, goat and buffalo milk) only increased by 7.98% over the same period. 
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Figure 34: Global and South Africa Cheese Production, 2003 - 2013 

 

Source: FAOSTAT, 2016 
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3.2.1.3.2. Butter 

In 2013, global butter production was approximately 6.1 million tons. Of this, just under 5.18 million tons (or 

84.4%) were butter made of cow milk, while 908 KT (or 14.6%) were made from buffalo milk and about 1% was 

produced from goat and sheep milk.  

The top global butter producing country with cow milk in 2013 was the USA, which produced 845KT of butter 

or 16% of global butter (cow) production. South Africa only produced 18.75KT butter or 0.31% of global butter 

(cow) in 2013. Butter production with sheep, goat and buffalo milk are not available for South Africa.  

Figure 35: Top Countries Producing Butter from Cow Milk, 2013 

 

Source: FAOSTAT, 2016 

According to Figure 36, global butter (cow) production has increased by 8% in the period between 2003 and 

2013, while South Africa’s butter production had increased by 66.9% in the same 10-year period. This indicates 

that there has been significant growth in butter production in South Africa, even in a stagnant global climate.  

Figure 36: Global and South Africa Butter (Cow) Production, 2003 - 2013 

 

Source: FAOSTAT, 2016 
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3.2.1.3.3. Farm Cheese vs. Farm Butter Production 

Between 1980 and 2005, production of cheese and butter produced on farms were recorded. An interesting 

phenomenon during this period was the vast difference between how butter and cheese produced on farms 

reacted to markets.  

In 1980/81, almost six times more butter was produced on farms compared to cheese. Since 1980/81, farm 

butter production has declined from 290 tons to only 3 tons in 2004/5, while cheese production on farms had 

remained stable, ranging between 50 and 58 tons between 1980 and 2005. This indicates a stable industry that 

has been resilient against market forces.  

Figure 37: Farm Cheese vs. Farm Butter Production, 1980 - 2005 

 

Source: Department of Agriculture, Fisheries and Forestry, 2016 
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3.2.1.3.4. Fresh Cream 

In 2013, global fresh cream production was approximately 3.37 million tons. The top global fresh cream 

producing country in 2013 was Germany, which produced 555KT or 16.5% of global output. South Africa only 

produced 2.7KT fresh cream or 0.08% of global fresh cream in 2013. 

Figure 38: Top Countries Producing Fresh Cream, 2013 

 

Source: FAOSTAT, 2016 

According to Figure 39 global fresh cream production has increased by 14.3% in the period between 2003 and 

2013, while South Africa’s fresh cream production has remain stagnant for the same period. 

Figure 39: Global and South Africa Cream Production, 2003 - 2013 

 

Source: FAOSTAT, 2016 
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3.2.1.3.5. Ghee 

In 2013, global ghee production was approximately 3.18 million tons. Ghee is predominantly made from buffalo 

milk. About or 2.95 million tons or 92.9% of all ghee produced in 2013 where produced from buffalo milk, 

compared to the 227KT (7.1%) of ghee produced from cow milk.  

The top global ghee producing country with cow milk in 2013 was India, which produced 137.6KT of ghee or 

60.6% of global ghee (with cow milk) production. South Africa only produced 1.25 KT of ghee or 0.5% of global 

ghee (with cow milk) in 2013. Data indicate that South Africa does not produce ghee produced from buffalo 

milk in significant volumes. 

Figure 40: Top Countries Producing Ghee from Cow Milk, 2013 

 

Source: FAOSTAT, 2016 

Figure 41: Top Countries Producing Ghee from Buffalo Milk, 2013 

 
Source: FAOSTAT, 2016  
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Only four countries produce ghee from buffalo milk, namely India, Pakistan, Nepal, and Bangladesh. India 

dominated this market and produced 97% or 2.863 million tons of all ghee produced with buffalo milk in 2013. 

South Africa only produced 500 tons of ghee or 0.2% of global ghee (with cow milk) in 2013. South Africa do 

not produce ghee made from buffalo milk in significant volumes.  

Global ghee production has increased by 20.57% between 2003 and 2013. During this period, ghee produced 

from cow milk increased at 34.17%, which is significantly more than that of ghee produced from buffalo 

(19.64%). In volume, buffalo ghee has increased from 169KT to 227K, which is significantly more than that of 

ghee produced from cow milk (2.47 million tons to 2.95 million tons). South Africa did not produce ghee made 

from buffalo milk in significant volumes. Production output for ghee produced from cow milk had remained at 

500 tons between 2003 and 2013, with only a small temporary spike in 2008. 

Figure 42: Global and South Africa Ghee Produced from Cow Milk and Buffalo Milk, 2003 - 2012 

 

Source: FAOSTAT, 2016 
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 The Structure of the Global and South African Dairy Market 

Milk is a versatile product from which a range of products can be produced. These include, but are not limited 

to cheese, butter, yogurt, ice cream, whey and many others. Whey is the waste product of the cheese 

production process. There is therefore a direct link between the amount of cheese produced and the amount 

of whey produced. In the context of this study, all other dairy products should be considered “competitors” to 

cheese and whey production.  

3.2.1.4.1. Global Dairy Market Structure 

Figure 43: Dairy Product Share by Volume, 2015 
In volume, milk had the largest dairy 

product share with 56% in 2015. This 

was followed by yogurt and fermented 

milk (16%), cheese (7%) and flavoured 

milk (7%) (Figure 43). 

In value, milk (white plus flavoured) was 

the biggest category overall (32%), 

followed by cheese (30%) and yogurt 

and fermented milk (19%) in 2015. 

The fastest growing categories included 
flavoured milk (+6.4%) and yogurt 
(+4.8%), which showed a significant 
growth rate between 2010 and 2015, 
while liquid white milk and powdered 
milk (excluding infant products) had the 
lowest growth rate (+1.2%). 
 

Source: Parmalat, 2017 
 

3.2.1.4.2. South African Dairy Market Structure 

The South African dairy market is divided into 63% liquid and 37% concentrated products (MilkSA, 2016). 

Pasteurised liquid milk and UHT milk were the major liquid products at 51% and 29% respectively, while hard 

and semi-hard cheese was the major concentrated product at 44% and whey powder was 9%. The estimated 

composition of the South African market for liquid and concentrated products is shown in Figure 44.  

The market share has undergone a significant shift between 2014 and 2016. In 2014, the dairy market was 60% 

liquid and 40% concentrated products. Even though the share of products within the liquid market had 

remained exactly the same within its category, their overall dairy share has increased. Pasteurised milk has 

increased by as much as 1.53%, while UHT has increased by 0.87% and yogurt by 0.39%.  

56%
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7%

7%
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Liquid White Milk Yogurt and Fermented Milk
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Figure 44: Composition of Liquid and Concentrated Products of Dairy, 2016 

 

Source: (MilkSA, 2016), (DAFF, 2014) 

The composition of concentrated products has also undergone significant changes. Hard and semi-hard cheese 

has increased its share by 6% in the concentrated products category, from 38% in 2014 to 44% in 2016, while 

other cheese has increased from 16% to 19% over the same period.  

Whey has increased its share in the concentrated products category by 1%, from 8% in 2014 to 9% in 2016. The 

3% decrease of the concentrated products category over the same period has though negated whey’s overall 

dairy market growth to only 0.13% between 2014 and 2016.  

Table 27: Dairy Product Share in Category and Total Dairy Market, 2014 and 2016 
Product Product Share 

in Category - 
2014 

Category 
Share of Dairy 
Market- 2014 

Total Share 
in Dairy 
Product - 
2014 

Product Share 
in Category - 
2014 

Category 
Share pf Dairy 
Market - 2016 

Total Share 
in Dairy 
Product - 
2016 

Difference 

Pasteurised Milk 51% 60% 30,6% 51% 63% 32,13% 1,53% 

UHT 29% 60% 17,4% 29% 63% 18,27% 0,87% 

Yogurt 13% 60% 7,8% 13% 63% 8,19% 0,39% 

Maas and 
Buttermilk 

5% 60% 3% 5% 63% 3,15% 0,15% 

Flavoured Milk 2% 60% 1,2% 2% 63% 1,26% 0,06% 

Hard and Semi 
Cheese 

38% 40% 15,2% 44% 37% 16,28% 1,08% 

Other Cheese 16% 40% 6,4% 19% 37% 7,03% 0,63% 

Milk Powder 19% 40% 7,6% 9% 37% 3,33% -4,27% 

Butter 11% 40% 4,4% 12% 37% 4,44% 0,04% 

Whey Powder 8% 40% 3,2% 9% 37% 3,33% 0,13% 

Condensed Milk 7% 40% 2,8% 7% 37% 2,59% -0,21% 

Butter Milk Powder 1% 40% 0,4% 1% 37% 0,37% -0,03% 

Source: (MilkSA, 2016), (DAFF, 2014) 
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 Utilisation of milk in South Africa  

Milk is utilised during the manufacturing of both concentrated and liquid dairy products. Milk utilised during 

the production of concentrated dairy products (e.g. cheese, butter, butter and whey powder) had increased by 

48.7% from 784 000 tons in 1980/81 to 1,166,000 tons in 2015, while liquid dairy products had increased by 73% 

from 1,155,000 ton in 1980 to 1,998,000.  

Figure 45: Milk Utilisation during Dairy Product Production , 1980 - 2015 

  

Source: DAFF, Abstract of Agricultural Statistics, 2014 

* Note: Between 1980/81 and 2004/05, cheese and condensed milk and powder milk production were recorded. 

This practise was discontinued after 2004/05. 

 Sources of Milk used for Cheese Production 

Apart from niche cheese producers, the majority of medium, small and very small cheese processing firms 

reviewed, purchased milk from local farmers. Even those who did produce their own milk, procured additional 

milk from local producers.  

Very small cheese processors either produced their own milk or procured it from local farmers within only a 

few kilometres from their cheese processing facility. Small size cheese processors were willing to procure milk 

from as far as 60km away, while medium processors were willing to procure milk from as far away as 250km. 

There is no indication of what distance large cheese processors are willing to travel to procure milk.  

The willingness to travel longer distances to procure milk also correlates with respondents believing that the 

local supply of milk was not sufficient in meeting their cheese production needs. Very small and small cheese 

processors were positive regarding the availability of milk, compared to medium size firms that indicated that 

the milk supply was probably insufficient. In addition, the majority of reviewed cheese processors believe that 

there are many risks related to the supply of milk in South Africa.  

With regard to growth opportunities in the local market more than 50% of cheese producers products believe 

that growth opportunities exist- these were generally smaller firms with a higher growth potential than the 

larger firms that disagreed. However, the majority of producers do believe that South African cheese products 
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are competitive in the SADC export market and have a high growth potential. The same cheese producers also 

believe that South African cheese is not competitive on a global scale.  

 Cheese and Liquid Whey Value Chains in South Africa  

Legalisation prohibits cheese producers from dumping their liquid whey. This section will delineate how 

various cheese producers deal with their liquid whey, by illustrating each company’s cheese and liquid whey 

value chain. Names of the companies were omitted on request of those interviewed.  

3.2.1.7.1. Large Cheese Producers 

Large Cheese Producer 1 

This large producer is situated in the Western Cape. It produces cheese, butter products, powdered products 

and denkavit products. Its cheese products include various types of cheddar, gouda, edam and mozzarella. It 

produces approximately 85 000 tons of cheese and 80 million tons of dry whey powder per annum using tower 

blowers at the company. Figure 46 provides an overview of this cheese producer’s value chain. 

Figure 46: Large Cheese Producer 1 Value Chain 

 

Large Cheese Producer 2 

This large cheese producer is situated in the Eastern Cape. The firm has 1 424 permanent employees. The firm 

purchases 350 million litres of milk per annum from local farmers. It produces 1 000 tons of cheddar and 1 000 

tons of gouda cheese per annum. From the cheddar cheese production process, 8.9 million litres of liquid whey 

are produced per annum. From the gouda cheese production process, 8.8 million litres of liquid whey are 

produced per annum. The total liquid whey amounts to 17,7 million litres of liquid whey, which the company 

pays someone to dispose of. Figure 47 provides an overview of this cheese producer’s value chain. 

Figure 47: Large Cheese Producer 2 Value Chain 
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3.2.1.7.2. Medium Sized Cheese Producers 

Medium-Sized Cheese Producer 1 

This medium-sized producer is situated in the Western Cape. The firm has 24 permanent staff and produces 

cheddar cheese and condensed whey powder. The firm purchases 14 400 000 litres of milk from a local farmer 

per annum.  

It produces 1 680 tons of cheddar cheese and 13 200 000 litres of liquid whey per annum. This producer uses 

this liquid whey to produce approximately 4 320 000 kg of condensed whey powder per annum (3:1 ratio of 

liquid whey to condensed whey powder). From the condensed whey powder produced, 2% of it is sold to a 

company for animal feed (86 400 kg per annum) and 98% of the powder is sold to a larger producer for further 

processing (4 233 600 kg per annum).  

The firm has a spray drying facility where they immediately cool the whey leaving the factory, pasteurise it, 

remove the cream, remove ⅔ of the water through a process of Reverse Osmosis. The whey is then spray dried. 

The firm has installed their whey processing plant in 2015 to add value to their liquid whey. This producer has 

also investigated whey drinks, but failed to find something suitable.  

This condensed liquid whey is sold to the larger producer at R550 per ton (i.e. 55 cents per kilogram). The firm’s 

value chain is presented in Figure 48.  

In terms of the skills needed in whey production, this producer requires mainly skills in management, business, 

and finance, as well as computer, engineering and science occupational skills.  

Figure 48: Medium Size Cheese Producer 1’s Value Chain 
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Medium Size Cheese Producer 2 

This medium sized cheese producer is situated in Stanford in the Western Cape province. It has approximately 

20-30 permanent staff and 10 part time staff. It purchases an estimated 987 000 litres of milk per annum from 

local farmers and produce numerous types of cheeses which amounts to 98 700 kg per annum. This can be 

broken down into 8, 600 kg of cheddar cheese, 10 000 kg of gouda cheese, 62 000 kg of gruyere, 14 000 kg 

grana, 1 600 kg include raclette and 2 5 00 kg of leyden. The firm does not measure the amount of liquid whey 

it produces but estimates it to be approximately 888 300 litres per annum. This producer uses all of its liquid 

whey to feed their own cattle. Figure 49 provides an overview of this cheese producer’s value chain. 

Figure 49: Medium Cheese Producer 2’s Value Chain 

 

3.2.1.7.3. Small Cheese Producers 

Small Cheese Producer 1 

This small cheese producer is situated in Durban, Kwa-Zulu Natal. The firm purchases 78 000 litres of milk per 

week and produces approximately 7 800 kilograms of cheese which includes haloumi, cheddar, paneer, gouda, 

feta and ricotta. The firm produces 70 200 litres of liquid whey per annum. The company uses some of this 

whey to produce ricotta cheese and the rest of this liquid whey is disposed of through the normal water 

drainage system. Figure 50 provides an overview of this cheese producer’s value chain. 

Figure 50: Small Cheese Producer 1’s Value Chain 
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Small Cheese Producer 2 

This small cheese producer is situated in Hoekplaas, Gauteng. The producer supplies probiotic greek yogurt, 

cream cheese, goat pecorino, pecorino, labneh, cumin gouda, mixed herb and garlic gouda, gouda, feta, black 

pepper gouda, chilli gouda, gorgonzola and haloumi.  

The firm purchases 156 000 litres of milk per annum at R6 per litre from a local farmer to produce its various 

cheeses and yogurt. From the 156 000 litres of milk, 104 000 litres are used for cheese production and 52 000 

litres are used for yogurt production per annum.  

The firm produces 12 480 kilograms of cheese and around 91 520 litres of liquid whey per annum. The cheese 

is sold at around R90 per kilogram and the liquid whey is given to pig farmers in the area at no charge.  

About 10% of the company’s liquid whey (9 152 litres per annum) is used to produce ricotta. From 25 litres of 

liquid whey the firm can produce about 500 g of ricotta. However, production of ricotta is dependent on the 

demand for ricotta. According to the firm, there is only a very small, infrequent market for this type of cheese. 

Ricotta has a short shelf life which further limits its supply. Figure 51 provides an overview of this cheese 

producer’s value chain. 

Figure 51: Small Cheese Producer 2’s Value Chain 

 

3.2.1.7.4. Very Small Cheese Producers 

Very Small Cheese Producer 

This very small cheese producer is situated in Silverton, Pretoria. The firm has only two employees which 

includes the owner. The producer supplies cheese, pizza bases and rusks to a few surrounding restaurants, 

hotels, bed & breakfasts and to the public.  

In the past, this producer supplied cheddar, mature cheddar, gouda, feta, Italian gouda, gouda with stinging 

nettle, gouda with cumin, parmesan, emmental and pizza cheese (mozzarella cheese). The producer had to 

diversify into other product offerings as the margins which could be made on the cheese were extremely low. 

This lead the business to produce a wider range of products which used the cheese as a main ingredient.  
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Previously, the firm used about 104 000 litres of milk to produce 10 400 kilograms of cheese and 88 400 litres 

of liquid whey per annum. The firm gave 50% of its liquid whey (44 200 litres) to a local farmer for animal feed 

and the other 50% (44 200 litres) to a health bread bakery called Whey Fields. Whey Fields made health breads 

from the liquid whey which was suitable for diabetics since it assisted in breaking down gluten.  

Currently, this producer is not operating at full capacity due to a lack of demand of cheese. The firm currently 

purchases around 20 800 litres of milk per annum at R6 per litre from a local farmer. According to the firm, 

bigger buyers pay much less for milk at between R4 - R4.80 per litre of milk.  

The firm currently produces 2 080 kilograms of cheese and 18 200 litres of liquid whey per annum. It also 

produces pizza cheese (mostly Mozzarella), which it uses as an input in its pizza bases. It further substitutes the 

water component of the pizza bases and rusks with liquid whey. The rest of their liquid whey is given to pig 

farmers.  

Figure 52 provides an overview of this cheese producer’s past value chain, while Figure 53 provides an overview 

of tits current value chain. During the interview, the firm indicated that if liquid whey were sold, it would range 

between 10-20 cents per litre.  

Figure 52: Very Small Cheese Producer 1’s Past Value Chain 

 

Figure 53: Very Small Cheese Producer 2’s Present Value Chain 
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3.2.1.7.5. Niche Cheese Producers 

Niche Cheese Producer 1 

This small producer in the Western Cape supplies a niche market. This producer has eight permanent 

employees and produces its own water buffalo milk. The firm has a herd of 200 cows and heifers, which produce 

about 121 500 litres of water buffalo milk per annum.  

According to this producer, water buffalo milk is more nutritious than cow milk giving a conversion ratio to 

cheese of 5:1 as opposed to at best 10:1, with which it produces mozzarella cheese. The liquid whey would also 

be highly nutritious since buffalo milk has 60% more protein and 60% more calcium than cows’ milk. It has 

approximately 4 times the butterfat and is extremely low in cholesterol.  

In addition to Mozzarella, the producer occasionally makes ricotta from the liquid whey, while the waste of this 

process goes into composting. One of the large retailer in South Africa currently stock this product.  

Other current applications for the firm’s liquid whey is to sell it to top end restaurants for use in making sorbet 

and for use in cooking i.e. marinating meat in whey, sauces etc.  

Of interest to them is the use of whey to make whey drinks similar to carbonated or uncarbonated health drinks 

which the firm has noted in Switzerland. Figure 54 provides an overview of this cheese producer’s value chain. 

Figure 54: Niche Cheese Producer 1’s Value Chain 

 

Niche Cheese Producer 2 

This small niche market is goat cheese producer is situated in the Western Cape. The firm produces goat 

cottage cheese, mature goat cheese, hard goat cheeses and other. The firm uses about 25 000 litres of goat 

milk from local farmers with which they produce 3 630 kg of cheese per annum divided into 1 080 kg of mature 

goat cheese, 1 080 kg of hard goat cheese, 720 kg goat cottage cheese and 180 kg of feta and other cheeses.  

The firm produces about 21 250 litres of liquid. Small quantities of this liquid whey are sold to local restaurants 

to be used in cooking while the majority of it is given away to small scale pig farmers in the area at no charge.  

This producer has also attempted to produce whey powder through a boiling process but it was time 
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consuming and ineffective. Figure 55 provides an overview of this cheese producer’s value chain. 

Figure 55: Niche Cheese Producer 2’s Value Chain 

 

Niche Cheese Producer 3 

This small artisanal cheese producer is situated in Gauteng. The firm produces approximately 130 000 litres of 

goat milk per annum from their own goats. From this milk, approximately 26 000 kg of goat cheese is produced. 

Approximately 104 000 litres of liquid whey is produced per annum and all of this is picked up by a local pig 

farmer at no charge to the farmer. Figure 56 provides an overview of this cheese producer’s value chain. 

Figure 56: Niche Cheese Producer 2’s Value Chain 

 

Key Learnings 

By looking at how production levels of this very small cheese producer has changed over time, it provides some 

insights into the micro level of the dairy industry. The structure of the dairy industry has become much more 

concentrated through larger producers over the years. These larger producers can produce much more 

economically due to benefits of economies of scale as well as their ability to negotiate much more effectively 

than the smaller producer. As such, the larger producers pay much less for raw material (milk in this case) than 

small producers. A large producer pays roughly R4-R4-80 per litre of milk compared to most smaller cheese 

producers who pay R6 per litre.  

The input costs of these larger producers are much lower, increasing their margins or enabling them to 

compete on price. Thus, an increasing number of smaller cheese producers in the industry are unable to 

compete effectively and therefore leave the industry.  

The majority of producers in the sample, expressed interest in doing something to add value to the liquid whey 

they produce, but lacked the knowledge and capital to pursue their interests.  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

61 | P a g e              

             

 Applications of Liquid Whey in South Africa 

Some of the findings from the returned questionnaires, telephonic and email feedback show that very small, 

small and medium size cheese producers generally do not further process their liquid whey. Instead, these 

cheese producers dispose of their liquid whey or donate the liquid whey to local farmers to be used as animal 

feed. 

3.2.1.1.1. Pay Someone to Dispose of the Liquid Whey 

A large cheese producer indicated that they pay someone to dispose of 17,7 million litres of liquid whey per 

annum.  

3.2.1.1.2.  Dumping the Liquid Whey down the Drainage System 

Even though there is legislation against the dumping of liquid whey in drainage systems, several very small, 

small and medium size producers indicated that they use this method. This was mostly done through ignorance 

of the law, the cost of disposing the liquid whey legally or the inability to find someone who could use the liquid 

whey. It was also indicated that they produce too little liquid whey to justify the production of whey powder. 

One of the respondents also indicated the lack of machinery to produce whey powder from liquid whey. 

In the case of one medium size cheese producer, the firm disposed of its liquid whey through a specific drainage 

system provided for by the municipality. This medium sized cheese producer produces oil based liquid whey as 

a by-product from their cheese production processes. 

3.2.1.1.3. Donating the Liquid Whey to Local Pig Farmers 

The most common method used by very small and small cheese producers to dispose of the liquid whey was 

to donate it to local pig farmers. In most cases, the pig farmers were willing to collect the liquid whey creating 

no additional cost to the cheese producer. One of the small cheese producers indicated that this method was 

the most sustainable method for them to use as they were too small to produce anything else from the liquid 

whey. At the same time, they felt that by donating the liquid whey to pig farmers, they were serving both the 

community and the environment. 

3.2.1.1.4. Use of Liquid Whey as a Fertiliser 

Some cheese producers use the liquid whey as fertiliser once it reaches a certain pH level. 

3.2.1.1.5. The Use of Liquid Whey in Food Products 

Many creative ways have been found for the use of liquid whey. These include, but are not limited to: 

• Ricotta cheese are being produced with liquid whey. 

• By substituting water with liquid whey, bread had been produced by Whey Fields that lactose intolerant 

people can consume. Based on the interview with Whey Fields, this recipe has been patented.  
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• Meat has been marinated in liquid whey which softens the meat’s texture and flavour. 

• Liquid whey is being used to produce sorbet and ice-cream. 

Other food production applications for liquid whey include: 

• Whey based carbonated and uncarbonated health drinks.  

3.2.1.1.6. Production of Condensed Whey 

One cheese producer in the sample processes their liquid whey through a process of Reverse Osmosis to 

produce condensed liquid whey. This cheese producer converts 1100 tons of liquid whey per month (13 200 

tons of liquid whey per annum) into 360 tons condensed liquid whey. This is then sold to one of the big five 

whey processors for further processing.  

 Policy Incentives 

The South African government aims to promote industrial development in the agro-processing sector of the 

economy and thus provides many incentives in this sector. A key characteristic of agro-processing is its strong 

up and downstream linkages. Upstream, the sector links to primary agriculture across a variety of farming 

models and products. Downstream, agro-processing outputs are both intermediate products to which further 

value is added and final goods that are marketed through wholesale and retail chains, as well as through a 

diverse array of restaurants, pubs, shebeens and fast-food franchises making it critical for employment 

creation and poverty eradication.  

The food-processing sector is the largest manufacturing sector in employment terms, with 183,502 employees 

in 2011. It contributes a significant 3,1% of manufacturing value add as percentage of gross domestic product. 

The sector has been identified in the Industrial Policy Action Plan (IPAP) as having potential to actualise macro-

economic objectives as highlighted in the New Growth Path (NGP).  

The Department of Trade and Industry has over recent years funded the food-processing sector to the value of 

R736 million in incentives. The Enterprise Investment Programme (EIP) incentive has disbursed funds of R636 

million and facilitated investments of R3.7 billion in the sector and contributed to the retention of 14 000 jobs, 

while creating 7 000 new ones. The Co-operative Incentive Scheme has disbursed more than R100 million in 

support of agro-processing. Over and above, two major projects in food-processing benefited from the 12l tax 

incentives to the value of R1.1 billion. The 12I Tax Incentive is designed to support Greenfield investments (i.e. 

new industrial projects that utilise only new and unused manufacturing assets), as well as Brownfield 

investments (i.e. expansions or upgrades of existing industrial projects). The incentive offers support for both 

capital investment and training.  

The Department of Trade and Industry (dti) is also working on introducing a dedicated agro-processing 

incentive aimed at attracting investment. This sector is critical because of its labour intensity across the value 

chain and its high economic multipliers, especially with respect to exports.  
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 Tier 2 Dairy Processors: Dairy Product Industry with an 

Emphasis on Whey Production 

 Whey and its derivatives 

According to the American Dairy Product Institute, whey is a collective term referring to the serum or watery 

part of milk that remains after coagulation, which occurs primarily in the production of cheese and cottage 

cheese. The composition of whey varies considerably, depending on the milk source and the manufacturing 

process involved. But in general, whey is rich in lactose (milk sugar), minerals, vitamins and “whey proteins.” 

American Dairy Product Institute provides the following description of whey products: 

3.2.2.1.1. Concentrated Whey 

Concentrated whey is the liquid product obtained by the partial removal of water from fresh whey (derived 

during the manufacture of cheese), which has been pasteurised. 

3.2.2.1.2. Dairy Products Solids 

Dairy product solids are modified dairy products (permeates and derivative products) obtained by the removal 

of protein and/or lactose and/or minerals from milk or whey. Removal of the dairy constituents is accomplished 

by physical separation techniques such as precipitation, filtration or dialysis. Safe and suitable pH-adjusting 

ingredients can be used to adjust the acidity of DPS: maximum 10% protein, maximum 27% ash, minimum 

59% lactose and maximum 6% moisture. Production applications and functionality indicated include, but are 

not limited to bakery products, fermentation, sugar and corn syrup replacers. 

3.2.2.1.3. Dry Whey 

Dry Whey is an off-white to cream-coloured product with a normal whey flavour. It is manufactured by 

removing a substantial portion of water from fresh sweet whey (which is whey separated from the production 

of cheeses, e.g., cheddar and swiss). The whey is pasteurised and no preservatives have been added. Except 

for moisture, all the constituents of fluid whey are retained in the same relative proportion in dry whey. This 

product has a titratable acidity not over 0.16% on a reconstituted basis. Production applications and 

functionality indicated include, but are not limited to: 

• Dry sweet whey: bakery products, process cheese products, frozen desserts, sauces, meat emulsions, 

salad dressings, beverages, confections, gravies, soups, meat products, snack foods 

• Dry acid whey: bakery products, prepared dry mixes, dry blends, salad dressings, snack foods, frozen 

desserts (sherbets) 

3.2.2.1.4. Hydrolysed Whey Protein 

Hydrolysed whey is whey protein that is processed by treating it with acid conditions and high heat to isolate 

the protein. It is typically composed of 90 to 95% whey protein. This process creates small peptides, or bonds 

that link the amino acids. This, in turn, makes hydrolysed whey protein easy for the body to absorb. Typical 
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applications include post-exercise drinks. 

3.2.2.1.5. Lactose 

The primary carbohydrate found in mammal’s milk, lactose is often referred to as milk sugar. It is the first and 

only carbohydrate every new-born mammal consumes in significant amounts. Lactose is isolated from dairy 

products such as whey and whey permeate, which is available after the production of cheese and/or caseinates. 

This product and its derivatives are capable of sweetening foods, influencing crystallisation, adding viscosity, 

contributing to nutrition and enhancing flavours. Lactose itself has no aftertaste and has a clean mouthfeel. 

There are many diverse food applications for lactose because of its relative sweetness, browning ability, 

protein stabilising qualities, alteration of crystallisation, flavour enhancement, selective fermentation and 

nutritive qualities. 

Production applications and functionality indicated include, but are not limited to infant foods, 

chemicals/pharmaceuticals, dairy products, prepared dry mixes, bakery products, soft drinks/special dietary 

foods, confections, among others. 

3.2.2.1.6. Reduced Lactose Whey (RLW) 

Dry reduced-lactose whey is a cream to dark cream-coloured product with a normal whey flavour. It is 

manufactured by drying whey that has been treated to remove a portion of the lactose. The lactose content of 

the dry product is less than 60%. Lactose is removed by physical separation techniques such as precipitation, 

filtration or dialysis. Safe and suitable pH-adjusting ingredients may be used to adjust the acidity of reduced-

lactose whey. Production applications and functionality indicated include, but are not limited to infant foods, 

confections, prepared dry mixes, bakery products, soups, sauces, gravies, dry seasoning blends, salad 

dressings, frozen foods, meat products, process cheese 

3.2.2.1.7. Reduced Minerals Whey (RMW) 

Dry reduced-minerals whey is a cream to dark cream-coloured product with a normal whey flavour. It is 

manufactured by drying whey that has been treated to remove a portion of the minerals. The ash content of 

the dry product may not exceed 7%. The minerals are removed by physical separation techniques such as 

precipitation, filtration or dialysis. Safe and suitable pH-adjusting ingredients can be used to adjust the acidity 

of reduced-minerals whey. Production applications and functionality indicated include, but are not limited to 

infant foods, dairy products, dry blends, wet blends, confections, prepared dry mixes, bakery products, soups, 

sauces, special dietary products 

3.2.2.1.8. Whey Permeate 

Whey Permeate is produced by the removal of protein and other solids from whey. The separation is 

accomplished by ultrafiltration and/or diafiltration. The product is labeled to reflect protein, ash and lactose 

content. The acidity of permeates may be adjusted by the addition of safe and suitable pH ingredients. Whey 

Permeate or Dairy Product Solids are GRAS approved and suitable for both food and feed applications. 
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Production applications and functionality indicated include, but are not limited to bakery products and pizza 

crust dough, confectionary products, as a replacement for sucrose or corn syrups, to reduce the level of salt in 

formulated products, and for fermentation. Milk permeate may also be used for standardising skim milk or 

whole milk powders. Permeate can be a source of lactose and minerals required for the development of 

nutritional products for the feed sector – especially for baby animals.  

3.2.2.1.9. Whey Protein Concentrate (WPC) 

Whey protein concentrate is a white to light cream-coloured product with a bland, clean flavour. It is 

manufactured by drying the material resulting from the removal of sufficient non-protein constituents from 

pasteurised whey so that the finished dry product contains 25% or more protein. The non-protein constituents 

are removed by physical separation techniques such as precipitation, filtration or dialysis. Safe and suitable 

pH-adjusting ingredients can be used to adjust the acidity of WPC. Production applications and functionality 

indicated include, but are not limited to dairy products, dry blends, wet blends, prepared dry mixes, soft 

drinks/special dietary foods, infant foods, bakery products, confections, frozen desserts, process cheese 

3.2.2.1.10. Whey Protein Fractions 

Whey Proteins can be further separated into individual protein fractions that offer benefits of their own. 

• Lactoferrin (LF) - Lactoferrin has many benefits. It helps to increase iron absorption and transport. It is 

also an anti-microbial and anti-viral agent and may inhibit a diverse range of organisms, including 

bacteria, yeast, fungi, parasitic protozoa, E. coli, HIV, herpes viruses and hepatitis C. Preliminary 

research appears to show that it stimulates growth of beneficial bacteria in the intestinal tract. Animal 

studies suggest it may decrease bone breakdown, helping sustain bone density. 

• Glycomacropeptide (GMP) - Glycomacropeptide is a casein-derived peptide found in cheese whey with 

anti-microbial capabilities. GMP is missing the amino acid phenylalanine, which makes it a useful 

protein for individuals with the disease phenylketonuria (PKU). 

• Immunoglobulins (IgG1, IgG2, IgA and IgM) - Immunoglobulins have shown anti-microbial activity and 

may neutralise toxins and viruses. Substantial research is currently under way to determine the 

potential application of milk antibodies in the prevention or treatment of microbial diseases and 

conditions in humans. Greater concentrations of immunoglobulins are found in whey derived from 

colostrum. 

• Alpha-lactalbumin (Alpha-lac) - Alpha-lac accounts for about 25% of total whey protein. Added to 

infant formula, it creates a protein profile more similar to human milk. 

• Beta-lactoglobulin (Beta-lac) - Beta-lac represents about 50% of the total protein content in bovine 

milk. It is responsible for some of the functional properties of whey, such as water-binding. 

• Lactoperoxidase (LP) - This secretory enzyme acts as a natural microbial agent with potential use in 

dental products to reduce caries. Adding LP to milk can inhibit bacterial growth and extend shelf life. 
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3.2.2.1.11. Whey Protein Isolate (WPI) 

Whey Protein Isolate is a white to light cream-coloured product with a bland, clean flavour. It is manufactured 

by drying the material resulting from the removal of sufficient non-protein constituents from pasteurised whey 

so that the finished dry product contains 90% or more protein. The non-protein constituents are removed by 

physical separation techniques such as precipitation, membrane filtration and/or ion exchange. Safe and 

suitable pH-adjusting ingredients can be used to adjust the acidity of WPI. Production applications and 

functionality indicated include, but are not limited to general protein supplement, protein functionality for 

gelation (yogurts, pudding), whipping (topping and filling), water-binding (meat, sausage), and emulsification 

(ice cream, margarine, mayonnaise) 

 Applications of Whey 

Natural, functional and high in nutrition, whey is the ingredient of choice for product developers. Whey 

ingredients have applications in baked goods, beverages, confections, dairy foods, meat products, salad 

dressings, nutraceuticals, sauces and soups—with new uses continuously being identified. Functional 

properties of whey products are listed in Table 28, while Table 15 and Table 30 delineate its applications.   

Table 28: Functional Properties of Whey Products 
Product Functional Properties 

Whey Powders Colour & flavour development 
Solids 

Dispersible 
Non-hygroscopic 

Demineralised 

Sweet Whey Dairy flavour & solids 
Solubility 

Dispersible 
Low viscosity 

WPC-34 High protein level/nutritious 
Emulsification 

Solubility 
Low viscosity 

Colour & flavour development 

WPC-80 High protein level/nutritious 
Emulsification 

Whipping 
Fat binding 

Solubility 
Heat setting/gelling 

Water binding 
Solubility 

Whey Protein Isolates High protein level/nutritious 
Emulsification 

Whipping 
Fat binding 

Solubility 
Heat setting/gelling 

Water binding 

Demineralised Whey Proteins Good source of nutritionally balanced whey and lactose 
Low mineral content 

Versatile Functionality 

Bioactive Proteins Stimulate growth of bifidus bacteria 
Reduce cholesterol 
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Enhance iron transport 
Antibacterial properties 

Lactose  Moisture retention 
Texture agent 

Carrier flow agent 
Colour & flavour retention 

Browning agent and flavour developers 
Non-hydroscopic 

Pancoating 
Dispersible 

Excipient 

Reduced Lactose Whey  Dairy flavour & solids 
Dispersible  

Source: American Dairy Product Institute, 2017 

Table 29: Whey Applications  
Liquid whey Natural Sweetened Demineralised 40-

50 
Demineralised 70-

90 

Animal Feed X X 
 

X  

Soups 
 

X X X  

Baby Food     X  

Bakery X X 
  

 

Salad dressings 
 

X 
  

 

Whey spread/ cheese 
 

X 
  

 

Cheeses 
 

X 
  

 

Beverages X 
   

 

Confectionery 
 

X X X  

Yeast Products X 
   

 

Source: Dairy Processing Handbook 

Table 30: Whey Concentrates or Powder Applications  
Delactosed WPC35-59 WPC60-80 Whey Protein 

Isolate 
Crude Edible 

Animal Feed X X 
 

   

Baby food 
 

X X    X  

Diet food 
 

X X    X  

Soups 
 

X 
 

   

Sports nutrition   X  X    

Clinical nutrition   X  X    

Bakery 
 

X 
 

   

Ice cream 
 

X 
 

   

Confectionery 
 

X 
 

  X  

Sausages   X     

Cheeses   X     

Beverages   X  X   

Yeast Products     X   

Source: Dairy Processing Handbook 
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 Global and South African Whey Production 

Liquid whey is mainly the result from industrial cheese production. For this reason, the amount of liquid whey 

produced is directly linked to cheese production. In 2013, global production of cheese was 21.3 million tons, 

which resulted in about 180 million tons of liquid whey. 

Liquid whey is used as the raw resource for whey production. The major processors of whey are located in 

Europe, Northern America and Oceania, the major cheese production areas. In 2013, global whey powder 

production was estimated to exceed 2,944,000 tons. This is a global increase of about 3% p.a. between 2010 

and 2013.  

The EU was the largest producer of whey powder, capturing almost 75% of global whey powder production in 

2013. France (20,45%) captured the biggest market share for whey powder in 2013. Other EU countries that 

held significant market share in whey powder production in 2013 were the Netherlands (12,70%), Germany 

(11,85%), Poland (9,58%), Italy (6,73%) and Ireland (3,77%). Whey Powder production in the EU had increased 

by about 1.3% p.a. between 2000 and 2013, which was in line with growing cheese production in the region.  

Although the USA’s production volumes in whey powder had dramatically declined between 2000 and 2013 

(down 1.3% p.a.), it still had 16.2% of the market in 2013, making it the second largest whey powder producer 

after France. Although cheese production grew in the USA, the emphasis was shifting towards more added 

value products, reflected by a reduced whey powder production and growth in the production of whey 

derivatives like WPCs and WPIs.  

Total output of whey powder and condensed whey by the US decreased to 477 thousand tons (-3%) while 

production of WPCs and WPIs increased to 255 thousand tons (+8%) and 40 thousand tons (+34%) respectively 

between 2012 and 2013.  

Argentina (2.24%) and Russia (1.39%) are the only two countries outside the EU and the USA that produce over 

40 000 tons of whey powder in 2013. Both these countries had seen significant growth between 2000 and 2013. 

Argentina was able to increase its whey powder production by 10% p.a. during this period, while Russia did not 

produce whey powder in 2000.  

South Africa was the only African country to produce whey powder in significant volumes. South Africa 

produced about 16,000 tons of whey powder in 2013 or 0.56% of global whey powder production. South 

Africa’s whey powder production output has increased by about 7% p.a. between 2010 and 2013.  

 

  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

69 | P a g e              

             

Table 31: Production of Whey Powder in ‘000, 2000 - 2013 
Country 2000 2005 2010 2012 2013 Annual 

Growth 12'-
13' 

CAGR '00 - 
'13 

North and Central America 
       

**USA 591 517 498 494 477 -3,4% -1,6% 

Canada 59 24 22 21 18 -15,9% -9,0% 

Asia 
       

Turkey 0 0 0 21 25 21,0% 
 

Israel 0 0 12 12 12 0,0% 
 

Iran 0 0 0 8 8 0,0% 
 

South America 
       

Argentina 19 13 29 66 66 0,0% 10,0% 

Chile 15 24 29 27 23 -12,4% 3,4% 

Uruguay 0 8 26 17 21 23,0% 
 

Oceania 
       

***Australia 105 98 61 63 56 -11,0% -47,0% 

New Zealand 0 0 9 13 14 5,3% 
 

EU28 1863 1682 1939 2097 2192 4,5% 1,3% 

France 622 614 638 605 602 -0,6% -0,3% 

Netherlands 340 233 320 352 374 6,4% 0,7% 

Germany 288 356 369 370 349 -5,9% 3,3% 

Poland 50 75 130 168 282 68,1% 14,2% 

Italy 348 164 121 205 198 -3,3% -4,2% 

Ireland 35 35 100 111 111 0,0% 9,2% 

Austria 2 11 26 36 37 2,2% 26,2% 

Denmark 7 23 27 32 35 7,8% 1,9% 

Finland 89 36 40 36 34 -5,1% -7,0% 

Czech Republic 20 29 33 48 34 -30,5% 4,1% 

Spain 10 12 27 25 28 8,4% 8,2% 

Lithuania 6 18 22 19 17 -6,5% 8,6% 

Hungary 10 2 5 6 5 -7,1% -4,9% 

Estonia 0 1 6 5 5 0,0% 27,8% 

Croatia 3 3 5 4 4 18,6% 2,8% 

Latvia 0 0 1 4 4 0,0% 
 

Slovakia 3 3 3 3 4 7,2% 1,6% 

Sweden 6 4 3 3 3 -8,1% -5,6% 

Other EU 28 65 62 66 66 68 3,1% 0,4% 

Other Europe 
       

Russia 0 0 41 41 41 0,0% 
 

Norway 1 1 3 3 4 14,7% 11,0% 

Switzerland 3 2 1 3 3 7,4% 0,9% 

Africa  
       

South Africa 0 0 13 15 16 6,7% 
 

*Total Selected Countries    2684 2873 2944 2,5% 
 

Source: International Dairy Federation, 2014. * Iran and Turkey not included due to missing data for the year 2010. 
** Condensed whey Included. *** Dairy Years ending June of the following year. 
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At the 7th International Whey Conference, held September 2014 in Rotterdam, The Netherlands, it was shown 

that the EU with 61% and the U.S.A with 31%, combined, supply the world with 92% of whey ingredients 

(standardised to whey protein equivalents).3  

It was also estimated that whey powder (standard) retains the largest production distribution at 48%, followed 

by WPC at 36% (Figure 57). Both these products are though expected to have a lower growth rate between 

2014 and 2018 than WPI and DWP. Growth rates between 2014 and 2018 (five years) for each of these whey 

products were expected to be: 

• Whey Powder, standard (WP): +1.4% 

• Whey Protein Concentrate (WPC): +2.6% 

• Whey Protein Isolate (WPI): +7.7% 

• Demineralised Whey Powder (DWP): +6.8% 
 

Overall global whey consumption was expected to increase by 2.7% between 2014 and 2018. 

Figure 57: Whey Production Value Share, 2014 

 

Source: Berry on Dairy, 2017 

 

 

 

  

                                                           
3 http://berryondairy.blogspot.co.za/2014/09/international-whey-conference-market.html 

48%
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7%
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Whey Protein Concentrate

Whey Protein Isolate

Demineralised Whey Powder
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 Dairy and Whey Processors in South Africa  
Five companies dominate the cheese and whey manufacturing market in South Africa. Together, these five 

companies have more than 50% market share in South Africa’s cheese market and close to 100% market share 

in the South Africa’s whey powder. Map 6 provides an indication of where the five largest cheese producers are 

located in South Africa and Map 7 indicates the location of the whey processors.  

Map 6: Largest Cheese Producing Companies and Locations 

 

Company Milk processing plant - Cheese production Whey production Plant 

Clover SA (Pty) Ltd Lichtenburg, North West Province Heilbron, Free State.  

Parmalat South Africa (Pty) Ltd Die Wingred, Stellenbosch, Western Cape Same 

Lancewood Holdings (Pty) Ltd George, Garden Route, Western Cape Same 

Ladismith Cheese (Pty) Ltd Ladismith, KwaZulu-Natal Same 

DairyBelle (Pty) Ltd North West Province, Cookhouse - in the Eastern Cape Bloemhof 

Four of the largest whey producing companies have whey producing 

facilities in the form of evaporation towers at the same facilities in 

which they produce cheese. Clover is the only company with 

evaporation towers located in different provinces to its cheese 

production – Free State and North West respectively. 

Dairy Belle is currently undergoing 

liquidation. No manufacturing is 

currently taking place at their 

cheese manufacturing plants 

(Bloemhof and Cookehouse) 
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Map 7: Whey Producing Companies and Locations 

 

 

 

  

Dairy Belle is currently undergoing 

liquidation. No manufacturing is 

currently taking place at their whey 

manufacturing plants in Bloemhof. 
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3.3. Main Industry Players  

 Parmalat 
Parmalat is an Italian company that has 92 manufacturing facilities in 24 countries. In 2015, Parmalat attained 

a net revenue of over €6.4 Billion. On 31 December 2015, Parmalat employed 27,596 staff globally, of which 

3,194 (or 11.57%) were based in Africa. In 2015, Parmalat had 8 manufacturing facilities and 2,439 employees 

in South Africa. Parmalat’s whey manufacturing facility is located in Bonnievale, Western Cape.  

The Africa sales region includes the subsidiaries that operate in South Africa, Zambia, Botswana, Swaziland 

and Mozambique. South Africa accounted for about 85% of the net revenue and earnings before interest, tax, 

depreciation and amortisation (EBITDA) of the entire sales region in 2015. Milk and dairy products as well as 

fruit beverages and foods that play an essential role in everyone’s daily diet, are key categories for the Group. 

Parmalat brands in South Africa includes, Bonita, Simonsberg, Steri Stumpi, Melrose, etc.  

The Africa region’s 2015 results showed an increase of 6.4% for revenue from €393.1 million in 2014 to €418.2 

million in 2015. Between 2011 and 2015, Parmalat’s revenue in Africa has increased by 41.9% from €295 million 

in 2011 to 418.2 million in 2015. The positive performance achieved in the Africa sales region can be attributed 

to an increase in sales volumes, made possible in part by a greater availability of raw milk.  

Revenue generated in South Africa in 2015 was approximately €355.5 million. Of all the countries where 

Parmalat operated, South Africa (11.4%) has shown the best growth between 2014 and 2015. In 2015, Parmalat 

held the largest market share of all companies in South Africa in the dairy category.  

Table 32: Parmalat’s Market Share Position in South Africa for Selected Dairy Products, 2015 
Product Category Market Share Position in South Africa  

All Dairy Products 1st 

Pasteurised Milk  Unknown 

Ultra-High-Temperature (UHT) Pasteurised Milk 2nd  

Flavoured Milk 1st – 52% market share 

Yogurt 2nd  

Ultra-High-Temperature (UHT) Cream Unknown 

Cheese 1st – 37% market share 

Hard Cheese 1st  

Processed Slices 1st  

Source: Parmalat 2015 Annual Report, 2017 

In 2015, Parmalat focused on improving industrial performances, through a series of carefully targeted 

programmes. The implementation of the investment plan was continuing, with the aim of optimising and 

innovating the respective processes and expanding production capacity, while at the same time improving raw 

material use and product quality, energy efficiency, sustainability and occupational safety. One of the main 

projects pursued in this regard was to consolidate and optimise bulk cheese production in South Africa. A new 

cheese department and production lines were developed in Bonnievale (South Africa) to increase the plant’s 

production capacity and to improve efficiency.  
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Parmalat is divided into three main product divisions and a fourth category named “Other” which includes 

whey:  

• The milk division, which includes milk in all its marketable forms (UHT, pasteurised, condensed, 

powdered, etc.), cream and béchamel accounts for about 48.5% of the group’s total consolidated 

revenue. Africa contributed approximately 5% to the milk division’s revenue. Revenue from this division 

increased by approximately 7% from €2,674 million in 2014 to €2,857 million in 2015. This translated in 

Parmalat’s Africa’s milk division’s revenue being approximately €143 million in 2015.  

• The cheese and other fresh produce division, which includes cheese, yoghurt, desserts and butter 

contribute about 41.1% of the Group’s total consolidated revenue. The African division contributed 

approximately 8% to this division’s revenue, while revenue from this division increased by 

approximately 6% from €2,113 million in 2014 to €2,234 million in 2015. The African milk division’s 

revenue were approximately €179 million in 2015. 

• The Fruit base drinks division, which includes fruit juices and tea, accounts for about 6% of the group’s 

total consolidated revenue. Africa contributed approximately 7% to this division’s revenue. Revenue 

from this division increased by approximately 70% from €323 million in 2014 to €555 million in 2015. 

This translated in Parmalat’s Africa’s milk division’s revenue being approximately €39 million in 2015. 

• The other product division includes other products, including whey, accounts for about 4.4% of the 

group’s total consolidated revenue. Net revenue for this division increased by 17.1% from €234.4 million 

in 2014 to €274.6 million in 2015. The Africa region’s contribution to this division’s revenue were not 

available.  

According to Parmalat’s 2015 Annual Report, the Africa sales region was one of the most dynamic markets 

within which to operate. The Africa sales market enjoyed very attractive growth rates in the flavoured milk 

(+5.7%), yogurt (+4.9%) and cheese (+4.3%) categories between 2014 and 2015. 

In 2015, the overall UHT milk market, which is comprised of the white milk and flavoured milk segments, 

experienced a significant growth in consumption, reversing the negative trend of the previous year. More 

specifically, the increase in volumes was driven by white milk, which posted a double-digit percentage gain. In 

this segment, the competitive situation shows Parmalat holding virtually steady its value market share and 

second-place rank, while retaining the unchallenged leadership of the flavoured milk segment, with a 52% 

market share. 

Parmalat also retained its position as the absolute leader in the rapidly growing cheese market, with a value 

market share of 37%, an increase compared with 2014. Positive performances by the Parmalat brand in the 

“hard cheese” and “processed slices” segment, two categories in which the local subsidiary is the market 

leader, are also worth mentioning.  

Consumption was up in the yogurt market, with a positive effect on its size on a value basis, which posted an 
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attractive growth rate (+8.1%). In 2015, following the entry of a new and robust competitor, all of the main 

players in this market, including Parmalat, experienced significant losses in value market share. Nevertheless, 

the local subsidiary continued to rank as the number two player in the market. 

Net revenue grew by 7.0%, with data in the local currency, thanks to an excellent sales performance (+5.6%) 

compared with the previous year, with the strongest gains reported in the UHT milk, yogurt and cheese 

categories. This increase also benefits from better conditions for the procurement of raw milk, compared with 

2014 when there was a significant scarcity of milk. 

Despite an increase in the purchase cost of raw milk, EBITDA for the period improved compared with the 

previous year, thanks to higher sales, price increases and the optimisation of distribution costs. In addition, the 

appreciation of the South African rand, particularly in the first half of the year, helped reduce purchase cost for 

imported ingredients and packaging materials. 

Parmalat’s capital expenditures in 2015 totalled €162.9 million, for an increase of 13.1% compared with the 

2014. With data at comparable scope of consolidation and constant exchange rates, the year-over-year 

increase was 13.3%. The Africa region contributed 8% or €13 million to Parmalat’s capital expenditure. 

 Clover 
Clover was founded in 1898 in the Natal Midlands when a group of farmers decided to organise themselves for 

better distribution and prices by founding a dairy co-operative. On 14 December 2010, Clover listed on the JSE 

to raise the capital needed to grow away from its fundamental dairy base. 

In 2016, Clover had 15 factories and 25 distribution centres, employing 8,456 permanent and 493 temporary 

employees. Clover service 3,000 retail and wholesale outlets and have 20,545 delivery points. Clover made an 

operating profit of R564 million, up 10.4% from 2014. Clover’s revenue was increased by 6% to R9.8 billion in 

2015.  

 

Clover experienced growth in many of its key markets. The high milk flow caused an increase in the sale of 

skimmed milk powder during 2015/16 and consequently sales volumes grew by 15,6%. On average prices 

decreased by 18,5%, mostly due to low commodity prices of skim milk powder. Material and packaging cost 



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

76 | P a g e              

             

were higher given the volumes produced. Revenue decreased by 2,9%, month-on month (MOM) was 54,6% 

less than the prior year, and the MOM% decreased by 17,1% to 15,0% primarily as a result of the lower pricing. 

Below are highlights of Clover’s 2015 to 2016 performance and results as stated in the Clover Annual Report 

for 2016. All values reflected refer to this period, unless stated otherwise.  

Dairy Fluids Market 

• The dairy fluids market include cream and fresh, ultra-high-temperature processed milk (UHT), steri 

and ultrapasturised milk.  

• Clover’s milk throughput has increased from 606 million litres in 2014 to 611 million litres in 2016. 

• Dairy fluids contributed 48,6% to Clover’s total sale of products. 

• The dairy fluid market grew by 5.9%.  

• MOM for fluids increased by 3,3% to R1 795,7 million. 

• Fresh and ultra-pasteurised milk increased by 2,3%. This was mainly as a result of the low market prices 

for UHT. The total market for fresh milk contracted by 2% against the comparative year also reflecting 

the low prices for UHT. Clover’s market share for the year reduced from 27,9% to 24,1%. 

• UHT milk continued aggressive pricing by retailer house brands resulted in overall total market volume 

growth of 9,9%, albeit slower than the 19% market growth recorded in the industry. The surplus 

experienced in the last quarter of the prior financial year curtailed Clover’s ability to retain market share 

during that year. During the current year, Clover’s UHT volumes in the Nielsen channels also contracted 

as a result of Clover’s increased involvement in Dealer Owned Brands, Clover’s market share contracted 

from 16,4% to 14,4 % for the year. 

• Total market volume growth for cream contracted 2,4 % for the year under review. Clover’s market 

share however decreased by 8,9% to 28,8%, largely as a result of less cream available to sell due to the 

lower fresh milk sales during the year. 

Cheese 

• Concentrated dairy products contributed 14,9% to Clover’s total sale of products for the period. 

• The overall volumes for natural pre-packed cheese grew by 18,0% during the year under review. 

Clover’s market share in this category grew to 24,8% from 23,8% due to more competitive pricing. 

• Pre-packed cheese volumes increased by 18,0% 

• Clover’s bulk mozzarella grated dices volume increased by 28,0%. 
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• Processed cheese slices volumes grew by 48,0%, albeit off a low base. 

• Feta volumes increased by 9,3%. 

Maas 

Clover’s maas volumes grew by 34,2% and continued making inroads into this segment by growing market 

shares from 7,3% to 9,3%. 

Feta cheese 

Clover grew its feta cheese market share by 7,1% to 28% on the back of a 9,3% volume growth. 

Flavoured milk 

Clover’s “Super M” brand increased its volumes by 8,7%, although its market share contracted by 3,5 % to 

25,6%. 

Yogurt 

Clover entered the yoghurt category in January 2015 by introducing its own range of yoghurts under “The 

Classic” brand, in addition to the manufacturing and distribution of the acquired and relaunched “Fruits of the 

Forest” brand. The total market volume grew by 136,6 % during the year under review. Clover’s market share 

for the whole year (although only participating in this category for half of the year) came to 8,3%. The market 

share at June 2015 was 4%. This marked improvement, was done by increasing the manufacturing capacity at 

the Bloemfontein facility. 

Butter 

Total market volumes for butter contracted by 5,1% as a result of low inventory levels and the availability of 

cream. Table 33 provides a summary of Clover’s market share in selected dairy products. Although Clover has 

achieved growth in many of its dairy product markets, it still recorded lower market share in many of these 

markets.  

Table 33: Clover’s Market Share on Selected Dairy Products, 2014-2016 
Product  Market Share - 2014 Market Share - 2015 Market Share - 2016 

Fresh and UP milk 27.9% 24.6% 24.1% 

UHT Milk 16.3% 16.4% 14.4% 

Cream 34.5% 31.6% 28.8% 

Feta Cheese 24.4% 26.1% 28% 

Pre-Packed Cheese 29.8% 19.1% 23.8% 

Flavoured Milk 26.1% 26.5% 25.6% 

Dairy Fruit Mix 76.4% 78.9% 79.3% 

Maas 7.3% 8.1% 9.3% 

Processed Cheese – Slice 10.3% 8.5% 15.4% 

Liquid Custard 0% 2.6% 7.7% 

Yogurt 0% 4% 8.3% 

Source: Clover Annual Report 2016 
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Clover has identified numerous shortcomings in its manufacturing 

business unit: 

• Several dispersed concentrated factories are currently not 

being optimally utilised. There are currently two milk 

powder factories, one butter factory, one cheese factory and one whey powder factory, all in different 

towns. This is not optimal for efficient functioning of the firm’s dairy supply chain. 

• Clover’s butter factory is 280km from its main powder facility which produces most of the cream for 

butter production.  

• Clover’s whey powder tower is 290km from its cheese factory in Lichtenburg that produces all Clover’s 

liquid whey.  

The ingredient products market consists of bulk milk powders, bulk butter, bulk condensed milk, bulk 

creamers, calf feed substitutes, whey powder and buttermilk powder. Clover does not actively participate in 

the international dairy ingredients market. Clover does balance seasonal milk and cheese production by 

annually selling excess skimmed milk and whey powder into the local ingredients market.  

In an article on Food Stuff South Africa4 dated 29 June 2016, Clover indicated that it wanted to build Africa’s 

first export distribution factory near Estcourt in KZN. The factory will supply whey to the baby food and medical 

industries mainly in Africa but also further afield. 

 Clover Fonterra Ingredients 
Clover Fonterra Ingredients is a joint venture between Clover S.A. Pty Ltd and Fonterra Co-operative Group 

Pty Ltd.:  

• Clover S.A. Pty Ltd, has been operating in one form or another since 1898 and is a leading and 

competitive branded consumer goods and products group that was established in South Africa, but has 

expanded their distribution to other selected African countries. 

• Fonterra Co-operative Group Ltd is a New Zealand company that was formed in 2001, although it has 

been in existence in one form or another for the past 140 years. The group collects 22 billion litres of 

milk each year to produce more than 2 million tons of dairy ingredients. Fonterra is the world’s largest 

dairy exporter supplying dairy products & ingredients to 140 countries across the globe. 

  

                                                           
4 http://www.foodstuffsa.co.za/news-stuff/latest-sa-news/4553-the-dairy-distruptor-clover-s-entrepreneurial-johann-vorster  

Discussing these manufacturing 

shortcomings, may indicate Clover’s 

readiness to invest in major capital 

projects. 

http://www.foodstuffsa.co.za/news-stuff/latest-sa-news/4553-the-dairy-distruptor-clover-s-entrepreneurial-johann-vorster
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In 2005 Clover S.A Pty Ltd and Fonterra Co-operative Group Limited, combined forces in a joint venture 

establishing Clover Fonterra Ingredients. Clover Fonterra Ingredients distribute Fonterra products throughout 

South Africa and Clover Products throughout South Africa and Sub Saharan Africa. Products include: 

Skimmed Milk Powder 

• Fonterra Skimmilk Powder 

• Clover Skimmed Milk Powder 

Caseinate 

• Fonterra Sodium Caseinate 

• Fonterra Calcium Caseinate 
Full Cream Milk Powder 

• Fonterra Wholemilk Milk Powder - Regular 

• Fonterra Wholemilk Milk Powder - Instant 

• Clover Full Cream Milk Powder 

Whey Products 

• Fonterra Whey Protein Concentrate (80% protein) 

• Fonterra Whey Protein Isolate (approximately 90%) 

• Clover Whey Powder 
Casein 

• Fonterra Rennet Casein 

• Fonterra Lactic Acid Casein 

Blends 

• Clover Superior Mix 

• Clover Kremel 
Condensed Milk 

• Clover Condensed Milk 

Anhydrous Milk Fat (AMF) 

• Fonterra Anhydrous Milk Fat (AMF) 
Buttermilk 

• Fonterra Buttermilk Powder 

• Clover Buttermilk Powder 

Butter (Salted and Unsalted) 

• Fonterra Salted Creamery Butter 

• Fonterra Unsalted Creamery Butter 
Clover Salted Butter 

• Clover Unsalted Butter 

Cheese Powder 

• Fonterra Cheese Powder 
Creamer 

• Clover Creamers 

Roller Dried Full Cream Milk Powder 

• Clover Roller Dried Full Cream Milk Powder 
Milk Protein Concentrate 

• Fonterra Milk Protein Concentrate 

Lactose 

• Fonterra Lactose 

 

Clover Fonterra sell three main whey products, which they describe as follow:  

Whey Protein Concentrate (80% protein) 

Whey protein is a premium source of protein. It is rapidly digested by the body allowing fast absorption of its 

nutritional benefits into the blood stream and muscles. Whey proteins are highly soluble, providing excellent 

emulsifying, foaming and water binding functional benefits in various food applications. Clover Fonterra 

Ingredients functional WPC specifications can be used to fortify numerous consumer 

products. The product is imported from New Zealand.  

Suggested Applications 

• Dry mix beverages 

• Supplementary sports foods 

• Yoghurts 

• Beverages 

• Dairy desserts 

• Nutritional products 

• Infant food 

• Meat systems 
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Whey Protein Isolate (approximately 90%) 

Whey protein isolates (WPIs) are a premium, highly concentrated source of protein, low in 

lactose and fat. Rapidly digested by the body allowing fast absorption of beneficial nutrients 

into the blood stream and muscles. WPIs are highly soluble, providing excellent protein 

nutrition (including high clarity options), emulsifying, foaming and water binding benefits in 

various food applications. Our functional WPI specifications can be used to fortify numerous 

consumer products. The product is imported from New Zealand.  

Suggested Applications: 

• Nutritional powdered beverages  

• Clear acidic RTD sports drinks and functional waters 

• Protein fortified fruit juices and juice smoothies 

• Acidic powdered beverages 

Whey Powder 

Crystallised sweet whey powder is manufactured by evaporating, crystallising and spray 

drying of skimmed whey made during the cheese manufacturing process. The product is fit 

for human consumption and is produced under strict hygienic conditions in an officially 

approved facility in Heilbron, South Africa. It does not contain any foreign material or known 

substances which can present a health risk to consumers. The product does not contain any 

preservatives. The product has instant properties and is less hygroscopic than uncrystallised 

whey powder. The powder has a white to cream colour, is free flowing and when dissolved it 

has a sweet, clean and typical whey taste. 

Other Clover Fonterra Ingredients products that contain whey include: 

Superior Mix 

Superior mix manufactured by Clover consists of a blend of whey solids, corn 

syrup solids, vegetable fat and casein in powder form. It contains approximately 

13.5% fat and 6% protein. The product may not be used for the feeding of babies 

or infants. The product does not contain any preservatives. 

Kremel 

Kremel is a blend of whey and milk solids, corn syrup solids and vegetable fat in a powder form. It contains at 

least 20% protein (calculated on a fat-free basis), 15% fat and is fortified with vitamin D and calcium. The 

product is not recommended for infant feeding. Clover Kremel must have a clean and pleasant flavour closely 

resembling that of milk when it is dissolved in water. 
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Milk Protein Concentrate 

Fonterraâ€™s (MPC) Milk Protein Concentrates are dairy proteins which are isolated from 

fresh skim milk by a process of membrane filtration. They are excellent sources of both native 

casein and whey proteins rich in bound calcium and are ideally suited for applications where 

functionality and flavour are critical. Milk Protein Concentrates are ideal for a large range of 

applications. Fonterra manufactures a range of Milk Protein Concentrates (MPC). MPCs are 

available in a range of protein concentrations from 42% to 90% depending on the protein, 

lactose and mineral levels required. 

Suggested Applications 

• Cheese products 

• Cultured products 

• Dairy based beverages 

• Cheese milk extension 

• Aediatric nutrition (e.g. infant formula) 

• Medical nutrition (enteral foods) 

• Weight management products 

• Powdered dietary supplements 

• Sports nutrition products 

 

 DairyBelle 
DairyBelle (Pty) Ltd. produces various dairy products. It offers yellow, processed, and specialty cheeses, as well 

as other milk related products such as fresh milk, and yoghurt, juices, beverages, butter, and inshape products. 

DairyBelle (Pty) Ltd. was formerly known as Imperial Cold Storage and changed its name to DairyBelle (Pty) 

Ltd. in 1960. The company is based in Pretoria, South Africa. DairyBelle (Pty) Ltd. is a former subsidiary of Tiger 

Brands Limited.  

DairyBelle has two main cheese production facilities located at Bloemhof in the North West Province and 

Cookehouse in the Eastern Cape. The Bloemhof facility also has a spray dryer where whey powder can be 

produced. DairyBelle is currently undergoing liquidation and all manufacturing at their facilities have ceased.  

 Lancewood 
Lancewood Cheese was founded in 1996 and produces a range of cheese and dairy products. Lancewood’s 

cheese and whey manufacturing facilities are located in George, Western Cape. Lancewood produces whey 

powder that is mostly sold in the local dairy ingredients market.  

 Ladismith Cheese Company 
Under the leadership of Roy Taylor, Ladismith Cheese Company (Pty) Ltd was founded in June 1999 and cheese 

production started in a brand new factory on 1 November 1999. Ladismith Cheese is situated in Ladismith, 
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Western Cape, where cheese has been manufactured since 1940. The quality products from Ladismith Cheese 

are available in supermarkets throughout the major centres of South Africa. Ladismith Cheese produces whey 

powder that is mostly sold in 25kg bags in the local dairy ingredients market. 

3.4. Dairy Product Trade 
The 2014 Dairy Index from Tetra Pak Tetra Pak report states that global dairy consumption is expected to rise 

by 36% between 2014 and 2024 - and consumption is therefore expected to reach 713 million tons of liquid milk 

equivalent (LME). 

Much of this increase will be fuelled by population growth, rising prosperity and urbanisation in Africa, Asia 

and Latin America. This booming demand is predicted to put pressure on prices and profit margins, which after 

significant increases in 2013 had seen a small decline in 2014.  

Global white milk consumption is forecasted to rise by 1,8% (CAGR) in 2013-2016 from around 212 billion litres 

to around 223 billion litres, outpacing growth of 1,2% (CAGR) in 2010-2013. Africa will see the biggest change 

in the flavoured milk category, with 7,1% growth across the continent, rising to 12,4% in North Africa. 

However, the expected increase in demand from countries such as India, China, the Middle East and Africa will 

not necessarily be met locally, as production in these markets will not accelerate at the same rate. What's more, 

the levels of supply from the traditionally export-led countries will struggle to keep pace with this growing 

demand, creating a latent demand gap. It is predicted that by 2024, global demand will outstrip global supply 

and if current supply and demand growth is maintained, this may happen as early as in 2017. 

Developing countries will further face challenges presented by climate, limited land, water, feed, cattle and 

dairy expertise availability. In an effort to make milk stretch further and get more value per litre sold, dairy 

companies will need to make the most of milk's versatility by using it in innovative ways in new products and 

formulations. This will include combining milk with other ingredients such as juice and cereal, and tapping into 

milk alternatives, such as whey, increasing demand for these products as well.  

The top 20 milk importing countries around the world are expected to account for 33% of the global imports 

by 2024, up from 27% in 2013. 

 All Dairy Products (HS 04) 

 All Dairy Products Imports 

South Africa imported just under US$130 million worth of dairy produce, birds' eggs, natural honey and edible 

products of animal origin in 2015. According to Table 34, dairy product imports made up US$125.7 million of 

this category, while other products’ imports, such as eggs and honey, were only worth US$4.29 million.  
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Table 34:South African Imports of Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Origin, 
2015 

Product Value in US$ 

millions 

Volume in 

Tons 

Average 

US$ per Ton 

Milk and cream, not concentrated nor containing added sugar or other 

sweetening matter 
10.6 6.398 604 

Milk and cream, concentrated or containing added sugar or other sweetening 

matter 
27.2 11,231 2,423 

Buttermilk, curdled milk and cream, yogurt, kephir and other fermented or 

acidified milk and cream, whether or not concentrated or flavoured or 

containing added sugar or other sweetening matter, fruits, nuts or cocoa 

4.0 1,708 2,370 

Whey, whether or not concentrated or containing added sugar or other 

sweetening matter, products consisting of natural milk constituents, whether 

or not containing added sugar or other sweetening matter, n.e.s. 

24.8 10,676 2,324 

Butter, incl. dehydrated butter and ghee, and other fats and oils derived from 

milk, dairy spreads 
14.7 4,851 3,035 

Cheese and curd 48.5 11,106 4,366 

Birds' eggs, in shell, fresh, preserved or cooked 0.032 17 1,882 

Birds' eggs, not in shell, and egg yolks, fresh, dried, cooked by steaming or by 

boiling in water, moulded, frozen or otherwise preserved, whether or not 

containing added sugar or other sweetening matter 

0.529 102 5,186 

Natural honey 3.7 2,300 1,612 

Turtles' eggs, birds' nests and other edible products of animal origin, n.e.s. 0.021 1 21,000 

TOTAL 129.982   

Source: ITC Trademap, 2016 

Figure 58 illustrates that South Africa’s main sources destination for dairy produce, birds' eggs, natural honey 

and edible products of animal origin in 2015 were France (20.49%), New Zealand (14.94%), the UK (11.16%) 

and Germany (11.03%).  

In value, South Africa’s imports of dairy produce, birds' eggs, natural honey and edible products of animal origin 

have decreased by 1% p.a. between 2011 and 2015. During this period, France’s imports have remained relative 

steady, increasing by 1% p.a. The biggest increases in this this category was from India (248% p.a.) and 

Thailand (172 p.a.), both relative small importer countries. Poland (53% p.a.) and the UK (52% p.a.) were the 

only major suppliers that showed significant growth.  

Botswana (-72% p.a.), Swaziland (-52% p.a.) and Egypt (-52% p.a.) indicated the biggest decrease between 

2011 and 2015. Of the major suppliers, Ireland (-15% p.a.), the USA (-9% p.a.) and New Zealand (-9% p.a.) 

indicated the biggest decreases.  
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Figure 58: Share of Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Origin Suppliers to 
South Africa,2015 

 

Source: ITC Trademap, 2016 

Figure 59: Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Origin Suppliers to South 
Africa in Value, 2011 - 2015 

 

Source: ITC Trademap, 2016 
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Figure 60: Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Supplier Import Growth by 
Suppliers to South Africa in Value in Percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 

South Africa imported approximately R1.9 billion worth of dairy produce, birds’ eggs, natural honey and edible 

products of animal in 2015. Figure 61 illustrates that the Gauteng Province (R1.15 billion or 59.37%) dominated 

imports in this category, while only the Western Cape (R578 million or 28.85%) and KZN (R188.8 million or 

9.74%) also indicated significant imports. All other province’s imports were less than one percent of South 

Africa’s imports.  

Figure 61: Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Import by Province in Rand, 
2006-2015 

 

Source: Quantec 
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 All Dairy Products Exports 

South Africa exported just over US$230 worth of dairy produce, birds' eggs, natural honey and edible products 

of animal origin in 2015. Table 35 illustrates that dairy product exports made up US$193.2 million of this 

category, while other products’ imports, such as eggs and honey, were worth US$37.7 million.  

Table 35: Exports of Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Origin from South 
Africa, 2015 

Product Value in 

US$ 

millions 

Volume 

in Tons 

Average 

US$ per Ton 

Milk and cream, not concentrated nor containing added sugar or other sweetening 

matter 
56.0 83,746 668 

Milk and cream, concentrated or containing added sugar or other sweetening matter 49.7 35,851 1.385 

Buttermilk, curdled milk and cream, yogurt, kephir and other fermented or acidified 

milk and cream, whether or not concentrated or flavoured or containing added sugar 

or other sweetening matter, fruits, nuts or cocoa 

38.3 30,019 1,275 

Whey, whether or not concentrated or containing added sugar or other sweetening 

matter, products consisting of natural milk constituents, whether or not containing 

added sugar or other sweetening matter, n.e.s. 

6.6 4,826 1,363 

Butter, incl. dehydrated butter and ghee, and other fats and oils derived from milk, 

dairy spreads 
14.0 5,875 2,377 

Cheese and curd 28.7 7,745 3,711 

Birds' eggs, in shell, fresh, preserved or cooked 34.8 17,842 1,950 

Birds' eggs, not in shell, and egg yolks, fresh, dried, cooked by steaming or by boiling 

in water, moulded, frozen or otherwise preserved, whether or not containing added 

sugar or other sweetening matter 

2.0 1,106 1,844 

Natural honey 0.9 0,222 3,914 

Turtles' eggs, birds' nests and other edible products of animal origin, n.e.s. 0.03 0,2 1.450 

TOTAL 230.9 187.432  

Source: ITC Trademap, 2016 

South Africa predominantly export dairy products to SADC countries, with South Africa’s six neighbours also 

being the top six destination markets. Mozambique was South Africa’s largest export destination for dairy 

products. Exports to Mozambique was about US$44.4 million, closely followed by Botswana US$42.4 million 

and Namibia US$37.5 million in 2015.  

South Africa’s global export of dairy products registered a 0% growth rate p.a. between 2011 and 2015 (Figure 

64). Major export markets indicated single digit growth and declines. Mozambique (9% p.a.) and Namibia (2% 

p.a.) were the only major export destinations that showed a slight increase, while Swaziland (-2% p.a.), Lesotho 

(-5% p.a.) and Botswana (-8% p.a.) all indicated small declines (Figure 63). 

Although South Africa indicated no export growth for this product category, the country did make inroads on 

African market such as Congo (61%) and Ivory Coast (40%), as well as other global markets such as the USA 

(57%), UAE (56%) and Japan (35%). Major declines in exports were experienced in Saudi Arabia (-40%), Togo (-
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32%), India (-31%), Madagascar (-31%) and Australia (-29%). 

Figure 62: Market Share of Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Origin Export 
Destinations from South Africa, 2015 

 

Source: ITC Trademap, 2016 

Figure 63: Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Origin Export Destinations 
from South Africa in Value, 2011 - 2015 

 

Source: ITC Trademap, 2016  
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Figure 64: Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Destination Export Growth in 
Value in Percentage p.a., 2011 – 2015 

 

Source: ITC Trademap, 2016 

South Africa exported approximately R3.2 billion worth of dairy produce, birds’ eggs, natural honey and edible 

products of animal in 2015. According to Figure 65, the Gauteng Province (R1.65 billion or 52%) dominated 

exports in this category, while only the Western Cape (R810 million or 25.4%) indicated significant exports. 

Mpumalanga (6.9%), KZN (6.4%), Free State (4.65%) and Eastern Cape (4.2%) also exported some products in 

this category. The North West province, the Northern Cape and Limpopo’s exports were less than one percent 

of South Africa’s exports.  

Figure 65: Dairy Produce, Birds’ Eggs, Natural Honey and Edible Products of Animal Import by Province in Rand, 
2006-2015 

 

Source: Quantec, 2016  
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 Cheese (HS0406) 

 Cheese Imports 

South Africa imported 11.1KT of cheese worth about US$48.5 million in 2015. Figure 66 indicates that in both 

value and volume, South Africa’s main supplier in 2015 was Germany, from which South Africa imported 

2.54KT (22.9%) or US$8.73 million (18%). Other important suppliers were New Zealand (US$6.89 million or 

14.2% and 1862 tons or 16.77%), France (US$5.18 million or 10.7% and 767 tons or 6.91%), Ireland (US$5.12 

million or 10.6% and 1399 tons or 12.6%) and Italy (US$4.96 million or 10.2% and 611 tons or 5.5%).  

South African importers on average paid US$4,366 per ton for cheese. The best value for money for South 

African importers were Egypt at an average cost of US$667, almost six times less expensive than any other 

country in 2015. Egypt was followed by Poland (US$3,338) and Germany (US$3,433). Cheese imports from 

Switzerland (US$14,778) and Norway (US$9,000), were significantly more expensive than other suppliers. 

Figure 66: Selected South Africa Cheese Suppliers, 2015 

 

Source: ITC Trademap, 2016 

Figure 68 illustrates that South Africa’s cheese imports have increased by approximately 7% p.a. in volume and 

2% in value between 2011 and 2015. During this period, South Africa’s imports from Germany have increased 

by approximately 51% p.a. in volume and reduced by 38% p.a. in value. South Africa’s imports from Germany 

have increased at a much faster pace than overall imports. This indicates that for the past few years, South 

Africa has been concentrating its cheese suppliers.  

The biggest beneficiary of cheese supplier diversification between 2011 and 2015 was Germany, followed by 

Austria from which imports increased by 35% p.a. in volume and 28% p.a. in value between 2011 and 2015. 

Egypt has seen dramatic reductions in South African cheese imports between 2011 and 2015, with volumes 

decreasing by 41% p.a. and value decreasing by 56% p.a. There were also a large number of other suppliers 

that saw double digit declines per annum between 2011 and 2015, including the USA, Portugal, Norway, 

Belgium, Switzerland, Australia and Ireland.  
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Based on import values, volumes and average prices, it can be concluded that cheese imports are price 

sensitive.  

Figure 67: Selected South Africa Cheese Suppliers, 2011 - 2015 

 

Source: ITC Trademap, 2016 

Figure 68: Selected Cheese Supplier Import Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 
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Imports from neighbouring countries (e.g. Botswana, Lesotho Mozambique, Namibia, Zimbabwe and 

Swaziland), as well as Madagascar, Malawi, Mauritius, Tanzania and Zambia are exempt from tariffs. A 5.1% 

tariff applies to all other countries.  

South Africa imported approximately R701.48 million worth of cheese and curd in 2015. According to Figure 

69, the Western Cape has recently overtaken Gauteng as the leading cheese importing province in South 

Africa. The Western Cape imported R384.8 million of cheese in 2015, compared to R295.4 million imported by 

Gauteng Province.  

Figure 69: Cheese and Curd Import by Province in Rand, 2006-2015 

 

 Cheese Exports 

South Africa exported 7,745 tons of cheese worth about US28.74 million in 2015. Figure 70 indicates that in 

both value and volume, South Africa’s main export destination in 2015 was Namibia, to which South Africa 

exported 2,485 tons (32.1%) or US$9.4 million (32.7%). Other important export destinations were Botswana 

(US$4.7 million or 16.4% and 1,364 tons or 17.6%), Mozambique (US$3.3 million or 11.6% and 992 tons or 

12.8%), Zimbabwe (US$3.1 million or 10.9% and 636 tons or 8.2%), Zambia (US$2.5 million or 8.9% and 750 

tons or 9.7%) and Swaziland (US$2 million or 7.2% and 609 ton or 7.9%).  

South African exporters on average received US$3,711 per ton for cheese. The best export destination for 

South African exporters were Ethiopia who on average paid US$9,200 for cheese in 2015. Ethiopia was 

followed by the Tanzania (US$7,429), Zimbabwe (US$4,912) and Lesotho (US$4,805).  
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Figure 70: Selected Cheese Destination from South Africa in Value, 2015 

 

Source: ITC Trademap, 2016 

According to Figure 72 South Africa’s cheese exports have decreased by approximately 9% p.a. in volume and 

1% p.a. in value between 2011 and 2015. During this period, South Africa’s exports to Namibia have decreased 

by approximately 17% p.a. in volume and 1% p.a. in value. 

The biggest growth export destination was the UAE, where volumes of cheese exports had increased by 197% 

p.a. and value by 134% p.a. in 2015. The UAE was followed by Kenya (21% p.a. in volume and 49% p.a. in value) 

and Seychelles (47% p.a. in volume and 34% p.a. in value).  

Major cheese export destinations for South Africa in general saw no growth, with value growth ranging 

between declines of 5% p.a. (Swaziland) and increases of 5% p.a. Zambia and volume growth ranging between 

a decline of 18% p.a. (Botswana) and an increase of 14% p.a. (Zambia).  

The number of export destinations for South African cheese exports has remained relatively consistent. In 

2015, South Africa had 27 cheese export destinations compared to 28 export destination in 2011.  

Figure 71: Selected South African Cheese Export Destinations, 2011 - 2015 

 
Source: ITC Trademap, 2016 
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Figure 72: Selected Cheese Destination Export Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 

South African cheese exports in Rand value have increased significantly in the past decade. South Africa 

exported about R433.5 million worth of cheese in 2015, compared to R25.6 million in 2006. Western Cape has 

recently overtaken Gauteng as the leading cheese export province in South Africa. The Western Cape exported 

R231.8 million worth of cheese (or 53.5% of all cheese exported from South Africa), compared to R184 million 

(or 42.5%) from Gauteng (Figure 81). 

Figure 73: Cheese Export by Province in Rand, 2006-2015 

 

Source: Quantec, 2016 
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 Cheese Trade Deficit 

In value, South Africa imported almost double the amount of cheese than it exported in 2015. South Africa 

imported 3,361 tons more than what it exported and paid a premium of US$655 on its imports, compared with 

its exports. (Table 36)  

New Zealand was the only country with whom South Africa both imported and exported cheese. South Africa’s 

imports were significantly higher at about US$6.9 million, compared to its exports of US$31,000. South Africa 

imported New Zealand cheese at US$ 3,698 per ton and exported to New Zealand at US$3,100 per ton. This 

indicates a price premium of US$598 per ton, which is similar to the premium that South Africa has paid on 

global cheese trade.  

Table 36: Cheese Trade Deficit and Price Variance. 2015 

  

Import 
(US$'000)  

Export 
(US$'000)  

Trade 
Deficit 
(US$'000)  

Import 
Volume 
(in Tons)  

Export 
Volume 
(in 
Tons)  

Difference 
between 
Import 
and 
Export 
Volume 
(in Tons)  

Average 
Import 
Value 
(US$)  

Average 
Export 
Value 
(US$)  

Difference 
between 
Import and 
Export 
Value 
(US$)  

World  48 492   28 740   19 752   11 106   7 745   3 361   4 366   3 711   655  

Namibia  -   9 395  - 9 395   -   2 485  - 2 485   -   3 781   

Botswana  -   4 705  - 4 705   -   1 364  - 1 364   -   3 449   

Mozambique  -   3 331  - 3 331   -   992  - 992   -   3 358   

Zimbabwe  -   3 124  - 3 124   -   636  - 636   -   4 912   

Zambia  -   2 549  - 2 549   -   750  - 750   -   3 399   

Swaziland  -   2 067  - 2 067   -   609  - 609   -   3 394   

Lesotho  -   1 009  - 1 009   -   210  - 210   -   4 805   

Congo, Democratic 
Republic of the 

 -   639  - 639   -   157  - 157   -   4 070   

Malawi  -   595  - 595   -   181  - 181   -   3 287   

United Arab Emirates  -   300  - 300   -   75  - 75   -   4 000   

Angola  -   214  - 214   -   72  - 72   -   2 972   

Tanzania, United 
Republic of 

 -   156  - 156   -   21  - 21   -   7 429   

Nigeria  -   152  - 152   -   49  - 49   -   3 102   

Seychelles  -   84  - 84   -   21  - 21   -   4 000   

Ghana  -   79  - 79   -   34  - 34   -   2 324   

Mauritius  -   71  - 71   -   15  - 15   -   4 733   

Saint Helena  -   53  - 53   -   13  - 13   -   4 077   

Ethiopia  -   46  - 46   -   5  - 5   -   9 200   

Ship stores and 
bunkers 

 -   36  - 36   -   9  - 9   -   4 000   

Congo  -   35  - 35   -   12  - 12   -   2 917   

Uganda  -   34  - 34   -   17  - 17   -   2 000   
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New Zealand  6 885   31   6 854   1 862   10   1 852   3 698   3 100   598  

Kenya  -   14  - 14   -   3  - 3   -   4 667   

Japan  -   11  - 11   -   -   -   -   -   

Rwanda  -   4  - 4   -   -   -   -   -   

Togo  -   4  - 4   -   1  - 1   -   4 000   

Madagascar  -   2  - 2   -   1  - 1   -   2 000   

Australia  1 667   -   1 667   335   -   335   4 976   -   

Austria  1 771   -   1 771   455   -   455   3 892   -   

Belgium  28   -   28   5   -   5   5 600   -   

Canada  256   -   256   57   -   57   4 491   -   

Denmark  2 862   -   2 862   437   -   437   6 549   -   

France  5 176   -   5 176   767   -   767   6 748   -   

Germany  8 729   -   8 729   2 543   -   2 543   3 433   -   

Greece  150   -   150   19   -   19   7 895   -   

Ireland  5 120   -   5 120   1 399   -   1 399   3 660   -   

Italy  4 963   -   4 963   611   -   611   8 123   -   

Lithuania  559   -   559   117   -   117   4 778   -   

Luxembourg  179   -   179   40   -   40   4 475   -   

Morocco  2 345   -   2 345   500   -   500   4 690   -   

Netherlands  3 688   -   3 688   882   -   882   4 181   -   

Norway  9   -   9   1   -   1   9 000   -   

Poland  1 265   -   1 265   379   -   379   3 338   -   

Portugal  16   -   16   2   -   2   8 000   -   

Spain  70   -   70   16   -   16   4 375   -   

Switzerland  266   -   266   18   -   18   14 778   -   

Egypt  2   -   2   3   -   3   667   -   

United Kingdom  2 363   -   2 363   634   -   634   3 727   -   

United States of 
America 

 122   -   122   24   -   24   5 083   -   

Area Nes  1   -   1   -   -   -   -   -   

 

 

 

 

 

 

 

 

  



A STUDY ON THE ALTERNATIVE COMMERCIAL POTENTIAL OF DAIRY WASTE PRODUCTION - WHEY, 2017 

96 | P a g e              

             

 Butter (HS040510) 

 Butter Imports 

South Africa imported 4.34KT of butter worth about US$13.1 million in 2015. Figure 74 indicates that in both 

value and volume, South Africa’s main supplier in 2015 was New Zealand, from which South Africa imported 

3tons (69.3%) or US$7.49 million (57.2%). Other important suppliers were Ireland (US$2.35 million or 17.9% 

and 516 tons or 11.9%) and the UK (US$2.03 million or 15.5% and 600 tons or 13.8%).  

South African importers on average paid US$3,016 per ton for butter. The best value for money for South 

African importers were New Zealand from which butter on average cost US$2,491 in 2015. New Zealand was 

followed by the UK (US$3,382) and Ireland (US$4,550). Butter imports from the Denmark (US$5,861) and 

Belgium (US$5,616), were more expensive than other suppliers. 

Figure 74: Selected South Africa Butter Suppliers, 2015 

 

Source: ITC Trademap, 2016 

South Africa’s butter imports have decreased by approximately 5% p.a. in volume and 10% in value between 

2011 and 2015. During this period, South Africa’s imports from New Zealand have decreased by approximately 

7% p.a. in volume and reduced by 15% p.a. in value. South Africa’s imports from New Zealand have decreased 

at a faster pace than overall imports (Figure 76).  

South Africa has significantly fewer suppliers in 2015 than in 2011. In 2011, South Africa imported butter from 

13 different countries, but in 2015, this was reduced to ten. The biggest beneficiary between 2011 and 2015 was 

the UK, from which imports had increased by 395% p.a. in volume and 278% p.a. in value. The UK was followed 

by Denmark from which imports increased 43% p.a. in volume and 39% p.a. in value between 2011 and 2015. 

Belgium has seen dramatic reductions in South African butter imports between 2011 and 2015, with volumes 

decreasing by 53% p.a. and value decreasing 56% p.a. The other big loser was the USA. South Africa imported 

US$803,000 worth of of butter from the USA in 2011 and US$3,8 million worth of butter in 2012. In both 2014 
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and 2015, South Africa imported no butter from the USA.  

Based on import values, volumes and average prices, it can be concluded that butter imports are price 

sensitive.  

Figure 75: Selected South Africa Butter Suppliers, 2011 - 2015 

 

Figure 76: Selected Butter Supplier Import Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 
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Zambia are exempt from tariffs. A 6.2% tariff applies for other countries, including EU countries, New Zealand, 

Angola, DRC, Ethiopia, Ghana, Rwanda, etc.  

South Africa imported approximately R203 million worth of butter in 2015. According to Figure 77, the Gauteng 

Province dominates butter imports, importing about 163.8 million worth of butter or 80.67% of all butter 

imports in 2015. 

Figure 77: Butter Import by Province in Rand, 2006-2015 

 

Source: Quantec 

 Butter Exports 

South Africa exported 3,420 tons of butter worth about U9.1 million in 2015. Figure 78 indicates that in both 

value and volume, South Africa’s main export destination in 2015 was Namibia, to which South Africa exported 

1,897 tons (63.69%) or US$4.3 million (47.1%). Other important export destinations were Mozambique (US$1.8 

million or 13.1% and 633 tons or 10.8%) and Mauritius (US$1.1 million or 7.8% and 297 tons or 5.1%).  

South African exporters on average received US$2,377 per ton for butter. The best export destination for South 

African exporters were Ethiopia where on average US$16,750 were paid for butter in 2015. Ethiopia was 

followed by Malawi (US$4,821) and Zambia (US$4,719).  
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Figure 78: Selected Butter Destinations for South African Butter, 2015 

 

Source: ITC Trademap, 2016 

South Africa’s butter exports have decreased approximately by 3% p.a. in volume and increased 5% p.a. in 

value between 2011 and 2015 (Figure 80). During this period, South Africa’s exports to Tanzania increased 

approximately 100% p.a. in volume and 75% p.a. in value. Of the main export destinations, Namibia at 15% p.a. 

has shown the greatest increase in value, but decreased by 1 p.a. in volume between 2001 and 2015.  

South Africa had 19 export destinations in 2015, which is the same as in 2011. Ethiopia and Seychelles are new 

export destinations, while South Africa has ceased exports to Kenya and Nigeria.  

Figure 79: Selected South Africa Butter Destinations, 2011 - 2015 
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Source: ITC Trademap, 2016 

Figure 80: Selected Butter Destination Export Growth in Value and Volume in percentage p.a., 2011 - 2015 

 
Source: ITC Trademap, 2016 

 

South Africa exported about R141.5 million worth of butter in 2015. Gauteng dominated butter exports, 

exporting just under R87 million worth of butter or 61.45% of all South Africa’s butter exports in 2015. KZN 

(R30 million or 21.2%) and Western Cape (R19 million or 13.4%) were the only other provinces that had 

significant butter exports in 2015. Apart from the Eastern Cape (2.56%), all other provinces contributed less 

than 1% of all butter exports. (Figure 81) 

Figure 81: Butter Export by Province in Rand, 2006-2015 

 
Source: Quantec, 2016  
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 Butter Trade Deficit 

In volume, South Africa’s imported 920 tons of butter more than it exported, while in value South Africa 

imported almost US$4 million more butter than it exported in 2015. South African imports also had a small 

price premium of US$343 per ton more than its exports. (Table 37) 

Table 37: Butter Trade Deficit and Price Variance. 2015 
  Import 

(US$'000) 
Export 
(US$'000) 

Trade 
Deficit 
(US$'000) 

Import 
Volume (in 
Tons) 

Export 
Volume (in 
Tons) 

Difference 
between 
Import and 
Export 
Volume (in 
Tons) 

Average 
Import 
Value 
(US$) 

Average 
Export 
Value 
(US$) 

Difference 
between 
Import and 
Export 
Value 
(US$) 

World  13 091   9 143   3 948   4 340   3 420   920   3 016   2 673   343  

New Zealand  7 493   -   7 493   3 008   -   3 008   2 491   -   

Ireland  2 348   -   2 348   516   -   516   4 550   -   

United 
Kingdom 

 2 029   -   2 029   600   -   600   3 382   -   

Denmark  994   -   994   177   -   177   5 616   -   

France  211   -   211   36   -   36   5 861   -   

Belgium  15   -   15   3   -   3   5 000   -   

Netherlands  -   -   -   -   -   -   -   -   

Angola  -   13  - 13   -   3  - 3   -   4 333   

Botswana  -   580  - 580   -   208  - 208   -   2 788   

DRC  -   63  - 63   -   15  - 15   -   4 200   

Ethiopia  -   67  - 67   -   4  - 4   -   16 750   

Ghana  -   13  - 13   -   3  - 3   -   4 333   

Lesotho  -   14  - 14   -   3  - 3   -   4 667   

Malawi  -   188  - 188   -   39  - 39   -   4 821   

Mauritius  -   1 090  - 1 090   -   297  - 297   -   3 670   

Mozambique  -   1 146  - 1 146   -   443  - 443   -   2 587   

Namibia  -   4 307  - 4 307   -   1 897  - 1 897   -   2 270   

Rwanda  -   6  - 6   -   3  - 3   -   2 000   

Saint Helena  -   38  - 38   -   17  - 17   -   2 235   

Seychelles  -   2  - 2   -   -   -   -   -   

Zimbabwe  -   548  - 548   -   219  - 219   -   2 502   

Swaziland  -   122  - 122   -   50  - 50   -   2 440   

Uganda  -   1  - 1   -   -   -   -   -   

Tanzania  -   337  - 337   -   88  - 88   -   3 830   

Ship stores and 
bunkers 

 -   5  - 5   -   1  - 1   -   5 000   

Zambia  -   604  - 604   -   128  - 128   -   4 719   

Source: ITC Trademap, 2016 
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 Fats and Oils Derived from Milk (HS 040590) 

 Fats and Oils Imports Derived from Milk 

South Africa imported 511 tons of fats and oils derived from milk including dehydrated butter and ghee worth 

about US$1.63 million in 2015. Figure 82 indicates that in both value and volume, South Africa’s main supplier 

in 2015 was New Zealand, from which South Africa imported 481 tons (94.1%) or US$1.3 million (84%). Another 

important supplier was Ireland from which South Africa imported about 26 tons of fats and oils derived from 

milk worth about US$232,000  

South African importers on average paid US$3,198 per ton for fats and oils derived from milk. The best value 

for money for South African importers were New Zealand from which fats and oils derived from milk on 

average cost US$2,854 in 2015. Fats and Oils Derived from Milk were imported from the Ireland (US$8,923) 

and India (US$6,333), which were significantly more expensive than that from New Zealand. 

Figure 82: Selected South Africa Fats and Oils Derived from Milk Suppliers, 2015 

 

Source: ITC Trademap, 2016 

According to Figure 76 South Africa imported fats and oils derived from milk have decreased approximately 

132% p.a. in volume and 96% p.a. in value between 2011 and 2015. During this period, South Africa’s imports 

from New Zealand decreased approximately 294% p.a. in volume and was reduced by 356% p.a. in value. South 

Africa’s imports from New Zealand have increased at a faster pace than overall imports.  

Imports from Ireland have also grown, but at a significantly slower pace than that of New Zealand. Imports 

from Ireland grew by 27% p.a. in volume and 28% p.a. in value between 2011 and 2015.  

Global trade in fats and oils derived from milk were up 5% p.a. in volume and down 2% in quantity. The 

extremely fast South African import growth rates of fats and oils derived from milk, may be an indication that 

this product category is relatively new to the South African market.  
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Figure 83: Selected Butter Supplier Import Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 

Imports from neighbouring countries (e.g. Botswana and Lesotho), as well as Malawi, Seychelles are exempt 

from tariffs. A 3.4% tariff applies for other countries, including EU countries, New Zealand, India, Malaysia, 

Australia, etc.  

 Fats and Oils Derived from Milk Exports 

South Africa exported 1.07 tons of fats and oils derived from milk worth about US1.5 million in 2015. Figure 84 

indicates that in both value and volume, South Africa’s main export destination in 2015 was Namibia, to which 

South Africa exported 773 tons (72.3%) or US$1.1 million (70.6%). Another important export destination was 

Zimbabwe to which South Africa exported 232 tons of fats and oils derived from milk worth US$241,000 in 

2015.  

South African exporters on average received US$1,414 per ton for fats and oils derived from milk. The best 

export destination for South African exporters were the Seychelles where on average the exporters received 

US7,250 in 2015. The two major export destination were also the two destinations where exporters received 

the least for their product. South African exporters received about US$1,039 per ton in Zimbabwe and R1,380 

in Namibia (Figure 84).  
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Figure 84: Selected Fats and Oils Derived from Milk Destination, 2015 

 

Source: ITC Trademap, 2016 

According to Figure 86 South Africa’s fats and oils exports derived from milk have increased approximately 

15% p.a. in volume, but declined by 6% p.a. in value between 2011 and 2015. During this period, South Africa’s 

exports to Zimbabwe have increased approximately 55% p.a. in volume and 18% p.a. in value, while exports to 

Namibia have increased approximately 27% p.a. in volume and 4% p.a. in value.  

South Africa has significantly fewer export destinations in 2015 than in 2011. In 2011, South Africa exported 

fats and oils derived from milk to 18 different countries, but in 2015, this has been reduced to 13.  

Figure 85: Selected South Africa Fats and Oils Derived from Milk Destinations, 2011 - 2015 

 

Source: ITC Trademap, 2016 
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Figure 86: Selected Butter Destination Export Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 
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 Dairy Fats and Oils Trade Deficit 

South Africa exported more than double the amount of fats and oils derived from milk than what it imported 

in 2015. These exports were less than half the price than imports, resulting in South Africa’s export value 

being US$122 000 less than its imports. (Table 38) 

Table 38: Fats and Oils Derived from Milk Trade Deficit and Price Variance. 2015 

  

Import 
(US$'000
)  

Export 
(US$'000
)  

Trade 
Deficit 
(US$'000
)  

Import 
Volume 
(in Tons)  

Export 
Volume 
(in Tons)  

Difference 
between 
Import and 
Export 
Volume (in 
Tons)  

Average 
Import 
Value 
(US$)  

Averag
e 
Export 
Value 
(US$)  

Difference 
between 
Import 
and 
Export 
Value 
(US$)  

World  1 634   1 512   122   511   1 069  - 558   3 198   1 414   1 784  

Namibia  -   1 067  - 1 067   -   773  - 773   -   1 380  - 1 380  

Zimbabwe  -   241  - 241   -   232  - 232   -   1 039  - 1 039  

Lesotho  -   70  - 70   -   25  - 25   -   2 800  - 2 800  

Botswana  -   48  - 48   -   17  - 17   -   2 824  - 2 824  

Seychelles  -   29  - 29   -   4  - 4   -   7 250  - 7 250  

Mozambique  -   21  - 21   -   7  - 7   -   3 000  - 3 000  

Swaziland  -   11  - 11   -   4  - 4   -   2 750  - 2 750  

Malawi  -   6  - 6   -   2  - 2   -   3 000  - 3 000  

Zambia  -   6  - 6   -   2  - 2   -   3 000  - 3 000  

Congo  -   4  - 4   -   1  - 1   -   4 000  - 4 000  

Congo, Democratic 
Republic of the 

 -   4  - 4   -   1  - 1   -   4 000  - 4 000  

Uganda  -   3  - 3   -   1  - 1   -   3 000  - 3 000  

Saint Helena  -   2  - 2   -   1  - 1   -   2 000  - 2 000  

Ireland  232   -   232   26   -   26   8 923   -   8 923  

Italy  1   -   1   -   -   -   -   -   -  

Malaysia  2   -   2   -   -   -   -   -   -  

Netherlands  7   -   7   -   -   -   -   -   -  

New Zealand  1 373   -   1 373   481   -   481   2 854   -   2 854  

India  19   -   19   3   -   3   6 333   -   6 333  
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 Whey (HS0404) 

 Global Trade in Whey 

World trade in whey powder and whey products continued its dynamic development in 2013, reaching a 

volume of nearly 1.6 million tons (+7%). This market remains dominated by exports from the EU and the USA 

which represent two thirds of total world trade in whey.  

China and various Asian countries are playing an increasingly bigger role in the expansion of world trade 

volume of whey powder. The focus of EU whey and whey product exports remain firmly on Asia, where, apart 

from China, countries like Malaysia, South Korea and Singapore all increased their imports. Meanwhile, 

exports to several other key Asian destinations, like Indonesia, Thailand and the Philippines weakened.  

Significant contributors to EU export growth outside Asia were Russia and Morocco. Russia’s import of whey 

has directly benefitted Belarus, who exports nearly all of its products to Russia. Belarus’ exports increased by 

almost 70% between 2012 and 2013.  

USA’s exports also tend to focus more and more on China and and serveral other destination in Asia, like Japan 

and Indonesia. However, nearby trade within the NAFTA borders (Mexico and Canada) also remains of 

significant importance and still represented 20% of total export volume in 2013.  

Map 8: Whey and Whey Products: Dynamics in World Trade – Main Exporters, Key Markets and Global Trade 
Patterns, 2013 

 

Source: International Dairy Federation, 2014  
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Following solid growth of 20%, Argentina surpassed Switzerland as the fifth leading exporter of whey and 

whey products. This growth was also fully on the back of its trade development to China, while exports to its 

other main destination, Brazil, were in decline.  

The key importance of China for most leading exporters reflects the fact that the country has developed into 

the undisputed leading buyer in the world market for whey and whey products, as in the case for many dairy 

commodities these days. Exports to China showed solid growth (+18%) and remained far ahead of other prime 

destination like Russia, the EU and Malaysia.  

 South African Whey Imports  

South Africa imported 10,601 tons of whey worth about US$24.47 million in 2015. Figure 87 indicates that in 

both value and volume, South Africa’s main supplier in 2015 was France, from which South Africa imported 

5,711 tons (53.9%) or US$11.5 million (47%). Other important suppliers were the USA (US$3,709 or 15.2% and 

513 tons or 4.84%) and Germany (US$3,378 or 13.8% and 1,299 tons or 12.25%).  

South African importers on average paid US$2,308 per ton for whey. The best value for money for South 

African importers were Denmark from which whey on average cost US$863 in 2015. Denmark was followed by 

France (US$2,013) and Italy (US$2,244). Whey imports from the USA (US$7,230) and the Netherlands 

(US$4,829), were significantly more expensive than other suppliers. 

Figure 87: South Africa Whey Suppliers, 2015 

 

Source: ITC Trademap, 2016 

According to Figure 89 South Africa’s whey imports have increased approximately 6% p.a. in volume and 5% 

p.a. in value between 2011 and 2015. During this period, South Africa’s imports from France have increased 

approximately 4% p.a. in volume and was reduced by 2% in value. Although South Africa’s imports have 

increased from France, it did so at a much slower pace than overall imports.  

South Africa has significantly fewer suppliers in 2015 than in 2011. In 2011, South Africa imported whey from 

18 different countries, but in 2015, this was reduced to nine. The biggest beneficiary between 2011 and 2015 
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was the USA, from which imports were increased by 75% p.a. in volume and 110% p.a. in value. The USA was 

closely followed by the Netherlands (61% p.a. in volume and 89% p.a. in value) and Germany (34% p.a. in 

volume and 26% p.a. in value).  

Ireland and New Zealand have seen dramatic reductions in South African whey imports between 2011 and 

2015. Ireland import volumes have decreased by 50% p.a. and value by 53% p.a., while New Zealand import 

value has decreased by 75% p.a. 

Figure 88: South Africa Whey Suppliers, 2011 - 2015 

 

Source: ITC Trademap, 2016 

Figure 89: Selected Supplier Import Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

Source: ITC Trademap, 2016 
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An interesting observation regarding imports from the USA was that although the average cost of whey was 

three times more than that of many of the other countries, the USA still managed to gain significant market 

share in South African whey import market. This may be an indicator that whey purchases are made based on 

factors other than price, such as quality, certification, etc. As indicated in section 3.2.2.1 on page 63 of this 

report, the USA is placing more emphasis on producing more added value products, reflected by a reduced 

whey powder production and growth in the production of whey derivatives like WPCs and WPIs. 

Neighbouring countries, Tanzania and Zambia are exempt from tariffs, but tariffs ranging between 1.3% (EU 

countries and DRC) and 9.2% (USA, New Zealand, Argentina, Japan and Malaysia) apply.  

South Africa imported approximately R299.1 million worth of whey in 2015. According to Figure 90, the 

Gauteng Province dominates whey imports, importing about R278.9 million worth of butter or 93% of all whey 

imports in 2015.  

Figure 90: Whey Import by Province in Rand, 2006 - 2015 

 

Source: Quantec, 2016 

The Harmonised Commodity Description and Coding System generally referred to as "Harmonised System" or 

simply "HS" is a multipurpose international product nomenclature developed by the World Customs 

Organisation (WCO). It comprises about 5,000 commodity groups; each identified by code, arranged in a legal 

and logical structure and is supported by well-defined rules to achieve uniform classification. The system is 

used by more than 200 countries and economies as a basis for their customs tariffs and for the collection of 

international trade statistics. Over 98 % of the merchandise in international trade is classified in terms of the 

HS. SARS customs also make use of the HS systems, which provide additional insights about whey trade in 

South Africa.  

SARS Customs data indicates that whey powder and whey derivative (predominantly demineralised whey) 

imports increased from about 7.3 tons in 2010 to 9.3 tons in 2015. At the same time, the average price of whey 

imports had increased from R22.89 per kg to R31.52 per kg (Table 40). 
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Table 39: Whey (HS0404) Imports, 2010 - 2016 
0404 2010 2011 2012 2013 2014 2015 2016 

Volume in kg  7 267 064   9 446 707   9 276 168   11 205 018   9 599 195   9 287 706   6 665 932  

Value in Rand R166 353 972 R193 355 368 R217 297 649 R323 406 621 R334 942 621 R292 784 673 R191 684 309 

Average Price per kg R22,89 R20,47 R23,43 R28,86 R34,89 R31,52 R28,76 

Number of 
Transactions 

 135   154   150   183   169   138   142  

* Note that 2016 data exclude December data 

Source: SARS Customs Data, 2017 

 

The volume share of imports for whey powder and whey derivatives indicates that South Africa almost 

exclusively import whey powder and whey derivatives with its share increasing from 81.27% in 2010 to 99.26% 

in 2015.  

Table 40: Import Volume Share by HS code, 2010 - 2016 
Volume Share 2010 2011 2012 2013 2014 2015 2016 

Whey and Whey 
Derivatives  

81,27% 87,57% 87,11% 94,32% 90,32% 99,26% 96,22% 

Blends Containing Whey 18,73% 12,43% 12,89% 5,68% 9,68% 0,74% 3,78% 

* Note that 2016 data exclude December data. Source: SARS Customs Data, 2017 

 

The import of blends that contain whey has decreased from 1.36 tons in 2010 to only 68 566kg in 2015.  

Table 41: Dairy Powder Blends (HS0404.90) Imports, 2010 - 2016 
0404.90  2010 2011 2012 2013 2014 2015 2016 

Volume in kg  1 361 434   1 174 601   1 195 945   636 128   929 300   68 566   252 045  

Value in Rand R49 210 747 R42 053 623 R36 092 677 R27 910 302 R47 377 194 R4 435 324 R13 278 206 

Average Price per kg R36,15 R35,80 R30,18 R43,88 R50,98 R64,69 R52,68 

Number of 
Transactions 

 46   49   46   52   62   32   48  

* Note that 2016 data exclude December data. Source: SARS Customs Data, 2017 

 

The import of whey powder and whey derivatives has though increased significantly from 5.9 tons in 2010 to 

9.2 in 2015 tons. The average price of these imports has also increased significantly from R19.84/kg to 31.28/kg, 

a possible indication that more higher value products are being imported.  

Table 42: Whey and modified whey (HS0404.10) Imports, 2010 - 2016 
0404.10.00 2010 2011 2012 2013 2014 2015 2016 

Volume in kg  5 905 630   8 272 106   8 080 223   10 568 889   8 669 895   9 219 140   6 413 888  

Value in Rand R117 143 225 R151 301 745 R181 204 972 R295 496 319 R287 565 427 R288 349 349 R178 406 103 

Average Price per kg R19,84 R18,29 R22,43 R27,96 R33,17 R31,28 R27,82 

Number of Transactions 89 105 104 131 107 106 94 

* Note that 2016 data exclude December data. Source: SARS Customs Data, 2017 
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Table 43 indicates the spread of the number of transactions based on price categories. The data indicate that 

the total number of transactions each year between 2011 and 2015 remained reasonably steady, with the 

exception of 2013 when significantly more transactions took place. What is of significance is that 2011 was a 

breakthrough year for whey powder and whey derivatives in South Africa as volumes, value and number of 

transactions increased significantly between 2010 and 2011.  

Since 2011, fewer transactions were made in the lower price categories with 33 transaction in 2015, compared 

with 51 transaction in 2011 in the R0 - R20 price category. At the same time, 10 transactions took place in 2015 

compared to 3 in 2011 in the R85 – R130 price category.  

Table 43: Number of Import transaction of whey and modified whey (HS0404.10) based on price categories, 2010 
- 2016  

2010 2011 2012 2013 2014 2015 2016 

R0-R20 25 51 41 50 30 33 36 

R20-R50 30 33 47 42 42 37 37 

R50-R85 18 13 9 22 15 16 12 

R85-R130 3 3 4 6 12 10 0 

R130-R200 4 3 2 2 4 4 2 

R200+ 9 2 1 9 4 6 7 

Total 89 105 104 131 107 106 94 

* Note that 2016 data exclude December data 

Source: SARS Customs Data, 2017 

 

It is also worth noting that in volume, the mid-range price categories imports have increased significantly 

compared to the lower end price categories which have declined (Table 44).  

Table 44: Volume (in kg) of whey and whey derivatives imported, based on price ranges, 2010 - 2016  
2010 2011 2012 2013 2014 2015 2016 

R0-R20  3 669 710   4 513 173   2 822 694   3 882 844   2 383 037   2 187 601   2 006 333  

R20-R50  2 210 344   3 721 069   5 226 093   5 636 839   5 305 082   5 928 709   3 884 096  

R50-R85  24 567   28 341   19 349   1 033 081   904 756   907 225   491 360  

R85-R130  4 312   29 393   29 833   618 498   588 428   970 275   272 360  

R130-R200  114   73   3   2 414   4 689   41 240   32 067  

R200+  131   19   1 000   2 010   838   2 593   32  

* Note that 2016 data exclude December data 

Source: SARS Customs Data, 2017 
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 Whey Exports 

South Africa exported 4,826 tons of whey worth about US6.6 million in 2015. Figure 91 indicates that in value 

South Africa’s main export destination in 2015 was Namibia (US$2.6million / 659 tons), while in volume it was 

Japan (3,207 tons / US$3,207). Other important export destinations were Botswana (US$541,000 / 120 tons), 

Lesotho (US$435,000 /247 tons) and Zambia (US$350,000 / 341 tons).  

South African exporters on average received US$1,363 per ton for whey. The best export destination for South 

African exporters were the DRC where on average US$88,000 were paid for whey in 2015. The DRC was 

followed by the Seychelles (US$7,500) and Hong Kong (US$7,333).  

Figure 91: Selected Whey Destination, 2015 

 

Source: ITC Trademap, 2016 

According to Figure 76 South Africa’s whey exports have increased approximately 9% p.a. in volume and 21% 

p.a. in value between 2011 and 2015. During this period, South Africa’s exports to Namibia have increased 

approximately 79% p.a. in volume and 89% p.a. in value, while whey exports to Japan have increased by 47% 

p.a. in volume and 35% p.a. in value.  

South Africa has significantly fewer export destinations in 2015 than in 2011. In 2011, South Africa exported 

whey to 23 different countries, but in 2015, this have reduced to 16.  

Several export destinations saw drastic export declines, e.g. the Republic of Korea that went from US$240,000 

in 2011 to none in 2015 and Swaziland that declined by 74% p.a. in volume and 69% p.a. from R361,000 in 2011 

to R4,000 in 2015. 
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Figure 92: Selected South African Cheese Export Destinations, 2011 - 2015 

 
Source: ITC Trademap, 2016 
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Figure 93: Selected Whey Destination Export Growth in Value and Volume in percentage p.a., 2011 - 2015 

 

 

The global whey trade has seen no growth between 2011 – 2015 and was worth about US$4.3 billion in 2015. 

China was the biggest importer of whey, importing US$525.4 worth of whey in 2015. This accounted for 

12.3% of global whey imports in 2015. China’s import of whey has though been decreasing by 1% p.a. 

between 2011 and 2015.  

Apart from the USA (5% p.a.), Indonesia (4% p.a.) and the UK (14% p.a.), all other major whey importing 

countries saw a decline or no growth in their whey imports The Netherlands (8% p.a.) and Belgium (8% p.a.) 

had the biggest decline in whey imports between 2011 and 2015.  
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Figure 94: Top Global Importers of Whey, 2015 and their Import Growth Rate, 2011 - 2015 

 

South Africa’s export of whey varies greatly each year. Export volumes ranged between 1.37 ton and 4.13 ton 

between 2010 and 2015, just as the value ranged between R12.7 million and R41.8 million (Table 45). This is a 

good indication that South Africa is not a regular exporter of whey, but only export excess product produced 

in South Africa.  

The average price of the exported whey indicates that South Africa predominantly exports whey powder. It 

also provides a good benchmark to assess the amount of whey in the market. If average export prices are 

compared with the amounts of whey powder produced and consumed in South Africa (Table 62 on page 144), 

it indicates that average prices were low in years that South Africa produced more whey powder than it 

consumed, just as prices increased when South Africa consumed more whey powder than it produced. This is 

a fair indication that the whey powder market is extremely price sensitive.  

Table 45: Whey and Whey Derivatives (0404.10) Exports, 2010 - 2016 
0404.10.00 2010 2011 2012 2013 2014 2015 2016 

Volume in kg  3 868 427   1 371 652   1 507 067   2 693 348   1 551 099   4 125 667   2 797 707  

Value in Rand R24 321 527 R12 737 036 R15 893 085 R31 751 978 R22 483 634 R41 776 884 R19 320 475 

Average Price per kg R6,29 R9,29 R10,55 R11,79 R14,50 R10,13 R6,91 

Number of Transactions 113 129 118 113 106 93 92 

* Note that 2016 data exclude December data 

Source: SARS Customs Data, 2017 
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The price ranges of the number of transactions within each price category (Table 46) as well as the volume of 

whey sold in each price category (Table 47), indicate that South Africa predominantly export whey powder.  

Table 46: Number of Whey and Whey Derivative (0404.10) Export Transactions based on Price Range, 2010 - 2016  
2010 2011 2012 2013 2014 2015 2016 

R0-R20 70 92 71 62 48 51 44 

R20-R50 11 15 26 25 41 22 30 

R50-R85 10 7 7 10 3 5 7 

R85-R130 9 6 3 7 1 5 3 

R130-R200 4 6 6 7 8 4 4 

R200+ 9 3 5 2 5 6 4 

Total 113 129 118 113 106 93 92 

* Note that 2016 data exclude December data 

Source: SARS Customs Data, 2017 

Table 47: Volume (in kg) of Whey and Whey Derivatives (0404.10) Exported based on Price Range, 2010 - 2016 
 2010 2011 2012 2013 2014 2015 2016 

R0-R20  3 860 126   1 363 946   1 450 756   2 330 162   1 313 167   4 104 596   2 785 148  

R20-R50  4 548   7 005   45 916   344 530   237 098   19 010   11 474  

R50-R85  1 919   434   9 284   17 177   230   816   489  

R85-R130  296   263   7 987   13 065   292   1 411   686  

R130-R200  56   82   155   847   292   633   23  

R200+  1 639   3   180   343   17   16   355  

* Note that 2016 data exclude December data 

Source: SARS Customs Data, 2017 
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 Whey Trade Deficit 

In volume, South Africa’s imports of whey were almost twice as much as its exports, but import value was 

almost quadruple that of export value. This is mainly due to a price premium of R961 that South Africa pays for 

imports compared to exports. (Table 48) 

Table 48: Whey Trade Deficit and Price Variance. 2015 
  Import 

(US$'000)  

Export 

(US$'000)  

Trade 

Deficit 

(US$'000)  

Import 

Volume 

(in Tons)  

Export 

Volume 

(in 

Tons)  

Difference 

between 

Import 

and Export 

Volume (in 

Tons)  

Average 

Import 

Value 

(US$)  

Average 

Export 

Value 

(US$)  

Difference 

between 

Import and 

Export 

Value 

(US$)  

World   24 816   6 577   18 239   10 676   4 826   5 850   2 324   1 363   961  

France   11 497   -   11 497   5 711   -   5 711   2 013   -   2 013  

United States of 

America  
 3 709   -   3 709   513   -   513   7 230   -   7 230  

Germany   3 378   -   3 378   1 299   -   1 299   2 600   -   2 600  

Italy   2 928   -   2 928   1 305   -   1 305   2 244   -   2 244  

Netherlands   1 759   -   1 759   365   -   365   4 819   -   4 819  

Denmark   1 192   -   1 192   1 382   -   1 382   863   -   863  

Belgium   301   -   301   64   -   64   4 703   -   4 703  

Ireland   45   -   45   36   -   36   1 250   -   1 250  

New Zealand   3   -   3   -   -   -   -   -   -  

Area Nes   3   -   3   2   -   2   1 500   -   1 500  

Botswana   -   541  - 541   -   120  - 120   -   4 508  - 4 508  

Cameroon   -   2  - 2   -   -   -   -   -   -  

Congo, Democratic 

Republic of the  
 -   88  - 88   -   1  - 1   -   88 000  - 88 000  

Hong Kong, China   -   22  - 22   -   3  - 3   -   7 333  - 7 333  

Japan   -   2 276  - 2 276   -   3 207  - 3 207   -   710  - 710  

Lesotho   -   435  - 435   -   247  - 247   -   1 761  - 1 761  

Malaysia   -   96  - 96   -   100  - 100   -   960  - 960  

Mauritius   -   1  - 1   -   -   -   -   -   -  

Mozambique   -   17  - 17   -   8  - 8   -   2 125  - 2 125  

Namibia   -   2 571  - 2 571   -   659  - 659   -   3 901  - 3 901  

Saint Helena   -   3  - 3   -   1  - 1   -   3 000  - 3 000  

Seychelles   -   15  - 15   -   2  - 2   -   7 500  - 7 500  

Zimbabwe   -   155  - 155   -   136  - 136   -   1 140  - 1 140  

Swaziland   -   4  - 4   -   2  - 2   -   2 000  - 2 000  

Tanzania, United 

Republic of  
 -   1  - 1   -   -   -   -   -   -  

Zambia   -   350  - 350   -   341  - 341   -   1 026  - 1 026  

Source: ITC Trademap 
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3.5. Market Characteristics 

 Cheese Market Characteristics: 

 Cheese Market Competitiveness 

The cheese market in South Africa is more than 180 years old. E.g. The Agri-Expo has been involved in the 

South African Dairy Industry since 1834, when the first South African Dairy Championships were held with one 

goal in mind, namely to promote excellence in dairy products. 

The South African cheese production industry is well established and has over 100 cheese producers spread 

across South Africa. The competitiveness of the cheese industry is summarised in Figure 95 utilising the 

Porter's five forces model.  

Figure 95: Cheese Market Competitiveness 

 

Based on the summary of the cheese market, the following observations can be made regarding the cheese 

industry: 

• Cheese production growth has outstripped that of raw milk production.  

• Other major dairy products production, such as butter, is also significantly higher than that of milk 

production.  

• Even though South Africa is currently a net-exporter of milk, dairy product production growth is likely 

to put pressure on milk supply.  
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• Medium and large cheese producers already procure milk from over a 100km from the factory and in 

some cases as far as 250km. This adds significant cost to the business.  

• If milk supply can be ensured, then there is significant room to produce more cheese in South Africa, 

especially for cheddar, gouda and processed cheese.  

• Gouda (24.3%), Mozzarella (18.8%) and Feta (8.5%) all have significant market shares in the South 

Africa cheese market. The production of these three cheeses provide liquid whey that is ideal for further 

processing.  

• Cheddar has the biggest market share 37.8% of all the cheese types. Cheddar is though not ideal for 

further whey processing as it contains yellow colouring that is difficult to remove from the whey, 

affecting the whey’s quality.  

• This implies that a significant portion of the liquid whey produced in South Africa are not suitable for 

the production of high quality whey derivatives.  

 Value Share of Cheese Types in South Africa  

A very wide range of cheese is being produced and sold in South Africa. Checkers, a major retailer in South 

Africa, claims that it stocks over 400 different cheeses. The most common cheeses found in South Africa can 

be viewed in Table 49 and Figure 96.  

Table 49: General Cheese Types in South Africa  
Product Definition 

Cheddar A hard natural cheese with an orange to yellow colouring. If properly cured it has 
crumbly texture but if too young the texture is smooth. The maturation time also affects 
the taste with increasing sharpness with time. 

Cottage Cheese Generally a creamy lumpy cheese sold in tubs. It is cured using acid rather than rennet 
and has a short ripening time of 1 to 2 days. Cottage cheese may either be smooth or 
chunky and may contain added flavourings. 

Cream Cheese This is also an acid cured cheese but unlike cottage cheese it requires a starter culture of 
bacteria. It is generally mild and velvety in texture. 

Feta Cheese A solid crumbly cheese with some fissures. Generally white in colour with a strong salty 
flavour, originally of Greek origin. Other feta variants, such as Danish feta, are also 
classified within this category 

Gouda A semi-hard cheese smooth in texture but with a more pliable body than cheddar. It is 
creamy yellow in colour with a typical nutty flavour 

Mozzarella Cheese A soft textured light coloured cheese with a mild flavour. Usually used in the preparation 
of pizza 

Other Everyday Cheeses This includes Emmental, Edam and any uncoloured cheese 

Source: BMI Research, 2011 
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Figure 96: Consumption Value Share by Cheese Type, 2011 
Cheddar cheese with 37.8% value 

share was the largest cheese type in 

South Africa in terms of both value and 

volume, followed by Gouda with 

24.3% in 2011. 

Mozzarella cheese at 18.8% is driven 

by the foodservice sector, which, in 

2011, consumed close to half of all the 

mozzarella cheese produced. 

Fat free cheese, and feta in particular, 

had been gaining popularity as the 

healthy eating trend continues to 

develop, while both soft cheese and 

other everyday cheese remain niche 

product offerings within this market. 

Source: BMI Research, 2011 

 Production of Cheese in South Africa  

South Africa produced close to 100,000 tons of cheese in 2015. Figure 97 illustrates how cheese production in 

South Africa has increased between 2.8% and 3.2% annually between 2009 and 2015. 

Figure 97: Cheese Production in South Africa, 2009 - 2015 

 

Source: SAMPRO, (Wesgro, 2014) 
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 Distribution Channels of Cheese in South Africa  

Almost half (47.8%) of all cheese produced in South Africa was sold within the retail channel in 2011, while food 

services consumed just over a third (34.6%) of all cheese (Figure 98). 

Figure 98: Cheese Distribution Channels, 2011 
Wholesale remains an 

important distribution channel 

for cheese at 11%. 

Industrial’s low value share of 

4.9% indicates that 

manufacturers in South Africa 

prefer to utilise ingredient 

sector products, such as cheese 

powder and whey in their 

manufacturing processes, over 

cheese.  

South Africa also only exports a 

paltry 1.7% of cheese produced 

in South Africa.  

Source: BMI Research, 2011 

Gauteng (33.9%) and Western Cape (29%) were the provinces where the majority of cheese were distributed 

in South Africa (Figure 99). Both these provinces have a much higher distribution percentage, when compared 

to it’s population, namely Gauteng (23.7%) and Western Cape (11.2%) in 2011 (Table 50). 

Figure 99: Cheese Distribution by Province, 2011 

 

Source: BMI Research, 2011 
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Gauteng Province indicates 43% more trade in cheese than its population. This can be explained by the practice 

of major retailers and logistics companies to transport goods to Gauteng before re-distributing it to other 

provinces.  

The Western Cape indicates 157.8% more trade than its population. This may be an indication that the Western 

Cape produces significantly more cheese and therefore must distribute more of it than the rest of the 

provinces.  

Table 50: Cheese distribution compared to Population, 2011  
2011 Population % of South 
Africa 

Cheese Distribution Variance from National Average 

Eastern Cape 12,7% 9,40% -25,8% 

Free State 5,3% 4,30% -18,9% 

Gauteng 23,7% 33,90% 43,0% 

KwaZulu-Natal 19,8% 13,80% -30,4% 

Limpopo 10,4% 2,40% -77,0% 

Mpumalanga 7,8% 2,80% -64,1% 

North West 6,8% 2,80% -58,7% 

Northern Cape 2,2% 1,70% -23,2% 

Western Cape 11,2% 29% 157,8% 

 

 Distribution of Cheese Producers 

Good cheese starts with good milk. It is therefore not surprising that the majority of cheese producers in South 

Africa are located in the Western Cape, Eastern Cape and KZN, where 62% of South Africa’s milk is produced.  

South Africa has over 100 cheese producers, ranging from major players to very small operations. Five 

companies, namely Parmalat, Clover, DairyBelle, Ladismith Cheese and Lancewood have over 50% of the total 

cheese market share in South Africa. These cheese producers are all located in the Western Cape, Eastern Cape 

and the North West province.  

Of the 103 cheese producers reviewed during this study, 48.8% were located in the Western Cape, 12.8% in 

Gauteng, 14% in KZN and 9.2% in the Eastern Cape (Map 9).  

The region around Paarl and Wellington has the highest concentration of cheese producers. This includes 

towns such as Hermanus, Darling, Montagu, etc. These towns are all located within a radius of 150km from 

Paarl and Wellington. 



Report, 2016 
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Map 9: Location of Cheese Producers in South Africa 

 



Report, 2016 

 

125 | P a g e              
              

             

 Market Share of Main Cheese Processors 

The whey market is dominated by five major cheese and whey producers. 

Figure 100: Market Share of Main Cheese Producers in South Africa, 2013 
In 2013, Parmalat SA dominated the South African 

cheese environment with a value share of 24%. This 

was followed by Clover SA with 14%, Dairybelle on 

8% and finally Lancewood Holdings on 3% in 2013.  

Parmalat SA’s Bonnita, and the Parmalat and 

Simonsberg brands fall among the top four, with 

Dairybelle’s eponymous brand holding second 

position after Bonnita.  

Parmalat’s Simonsberg and Melrose brands lead 

processed cheese with shares of 26% and 25% 

respectively in 2013. The company’s Bonnita brand 

leads unprocessed cheese with a share of 11% in 

2013. 

 

 Trends in Cheese Production 

There is a growing trend towards production of goat and sheep milk cheese particularly amongst the smaller 

regional cheeseries as consumers become more aware of the inherent qualities of these non-cow milk-based 

cheeses. The majority of players interviewed were optimistic about the future of everyday cheese, although 

smaller cheeseries cited that they were failing to compete against imported cheeses as these are priced more 

competitively than their handmade cheeses. 

Closely tied to the health trend is the growing organic food trend which manufacturers mentioned as a key 

area of growth going forward. Some consumers are also interested in knowing if the animals providing milk 

are well cared for, and such endorsements on the product’s packaging are becoming more prominent in this 

market. 

The foodservice market has recently seen greater diversification into other offerings like deserts and 

breakfasts, so the cheese component within that has subsided and a growth plateau has been reached.  
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 Cheese Production as Enabler of Whey Production 

As indicated in Figure 97 on page 121, South Africa produced close to 100,000 tons of cheese in 2015 and this 

had been increasing between 2.8% and 3.2% annually between 2009 and 2015. Due to the link between cheese 

production and liquid whey, an assumption can be made that liquid whey production would increase by the 

same margins as cheese production.  

South Africa produced about 16,000 tons of whey powder in 2015. As Figure 101 indicates, theoretically there 

is enough liquid whey in the market to produce more whey powder and whey derivatives.  

Figure 101: South Africa’s Whey Powder and Whey Derivative Potential, 2015 

 

 

Key constraints between liquid whey and whey production include, but are not limited to: 

• Liquid whey has no monetary value. Prices range between the cheese producers paying someone to 

remove the liquid whey, to a whey processor purchasing the whey at between 10c and 20c per kg. 

Cheese producers find it easy to give away the liquid whey for pig feed and other alternative uses. (See 

section 3.2.1.1 on page 61 for more application of liquid whey in South Africa). 

• The low geographical concentration of cheese producers makes it extremely difficult to source enough 

liquid whey in one location to supply a small whey powder or WPC manufacturing plant.  

• Whey powder processing plants already exist in areas where there is higher concentration of cheese 

producers. The highest concentration of cheese producers is in the south-western parts of the Western 

Cape, where there are already three whey powder processing plants. In this area a new processor will 

have to compete against existing whey processors for the same resources.  
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 Whey Market 

 Whey Market Competitiveness 

South Africa’s whey market is relatively new and whey production volumes were not recorded prior to 2010 

(see table 3.2.2.1). The country only produces the most basic form of whey, namely ordinary whey powder. 

Most whey producers in the country produce ordinary sweet whey powder derived from yellow cheese and this 

whey powder is mainly used for animal feed.  

Although global demand for WPC and WPI is increasing, the large capital cost, the heterogeneity of liquid whey 

and the low throughput levels in South Africa provide large barriers to enter the whey market for these higher 

grade whey derivatives. 

 

South Africa currently only produces ordinary whey powder and in 2015 this amounted to approximately 18 

000 tons. According to SAMPRO, 80% of South Africa’s imports are demineralised whey which is largely used 

in the production of infant formula.  

The consumption patterns of whey and whey derivatives by the South African industry had seen significant 

changes between 2010 and 2015. The consumption of demineralised whey has significantly increased from 

only 14.8% share in 2010 to 30.4% in 2015 (Table 61). If this consumption pattern continues, then demineralised 

whey will overtake whey powder as the leading whey and whey derivative product in the South African 

industry, in less than a decade.  
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Table 51: Consumption Share in South Africa, 2010 - 2015 
 2010 2011 2012 2013 2014 2015 

Whey Powder Share 85,2% 82,1% 75,9% 73,5% 74,9% 69,6% 

Demineralised Whey Share 14,8% 17,9% 24,1% 26,4% 25,1% 30,4% 

 

Based on consumption patterns between 2010 and 2015, it can be determined that the South African market 

has sufficient whey powder production capacity to supply in whey powder demand (Table 62). South African 

has been able to increase its production capability, while consumption has remained relatively stable between 

2010 and 2015.  

The consumption of demineralised whey in South Africa grew 2014.69% between 2010 and 2015. This is 

significantly higher than that of Whey Powder’s consumption growth of 25.55% over the same period (Table 

60).  

Table 52: Whey Derivative Consumption in South African, 2010 - 2015  
2010 2011 2012 2013 2014 2015 

 Volumes 

Whey and Whey Derivatives  15 037,2   20 900,5   21 573,2   23 875,5   24 118,8   23 093,5  

Whey Powder  12 809,6   17 149,2   16 371,9   17 552,7   18 069,9   16 083,0  

Whey Derivatives including Demineralised Whey  2 227,5   3 751,1   5 194,0   6 310,1   6 048,9   7 009,7  

 % Growth 

Whey and Whey Derivatives Growth from Previous Year 
 

38,99% 3,22% 10,67% 1,02% -4,25% 

Whey Powder Growth from Previous Year 
 

33,88% -4,53% 7,21% 2,95% -11,00% 

Demineralised Whey Growth from Previous Year 
 

68,40% 38,46% 21,49% -4,14% 15,88% 

 

The consumption patterns of whey and whey derivatives by the South African industry have seen significant 

changes between 2010 and 2015. The consumption of demineralised whey has significantly increased from 

only 14.8% share in 2010 to 30.4% in 2015 (Table 61). If this consumption pattern continues, then demineralised 

whey will overtake whey powder as the leading whey and whey derivative product in the South African 

industry, in less than a decade.  

 Distribution Channels of Whey in South Africa  

Larger cheese producers such as Lancewood, Ladismith, Parmalat, Dairybelle and Clover produce large 

amounts of liquid whey which they use as inputs into whey powder production. Langeberg Kaas a medium 

sized cheese producer producers concentrated liquid whey which is used by some large whey powder 

producers to producer whey powder. 

Approximately 95 medium, small and niche market cheese producers also produce liquid whey but most of this 

is disposed of or donated for animal feed. These cheese producers generally lack the volumes, knowledge and 

capital necessary for further whey processing and therefore resort to discarding the liquid whey.  

Lancewood, Ladismith, Parmalat, Clover, Dairybelle have whey processing facilities where they produced 

approximately 18 000 tons of ordinary whey powder in 2015. These producers have the throughput volumes 
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and capital requirements necessary to add value to their liquid whey. The ordinary whey powder that is 

produced is then sold to local traders or exported to other African countries to be used as animal feed.   

Some of these large cheese and whey producers import WPC and WPI and sell this to whey traders who then 

sell it end users. The large cheese producer may sometimes sell WPC and WPI directly to the end users or export 

it.  

Whey traders buy whey powder from the five local whey powder producers and import whey powder, WPC 

and WPI and sell these products directly to end users or export it.  

Figure 102 summarises the distribution channels of ordinary whey powder, WPC and WPI. 

Figure 102: Distribution Channels of Whey Powder, WPC and WPI 
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 Distribution of Whey Producers in South Africa  

The main industry players are the five major whey manufacturers, namely Parmalat, Clover, Ladismith Cheese, 

Lancewood and Dairy Belle. Combined, these companies have 100% share of the whey powder production 

market in South Africa.  

 

 Trends in Whey Production in South Africa  

The main industry players are the five major whey manufacturers, namely Parmalat, Clover, Ladismith Cheese, 

Lancewood and Dairy Belle. Combined, these companies have 100% share of the whey powder production 

market in South Africa. Based on 2010, 2012 and 2013 production values (see Table 31 on page 69), it can be 

assumed that these five companies had collectively experienced a 6.7% per year or about 1,000 tons per year 

increase in production between 2010 to 2015. By using this growth rate, it can be assumed that South Africa 

produced about 18,000 tons of whey powder in 2015. (Table 59). 

Other important role-players include traders and food ingredient suppliers such as Clover Fonterra Ingredients, 

Bragan Chemicals, Chempure, Dairy Sheret and Nutrispec. Combined, these companies imported 9,219 tons 

of whey and whey derivatives (HS0404.10) in 2015. Of this about 7,031 tons (76.3%) were whey imported at 
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over R20 per kg, which indicates that this is most likely whey derivatives, compared to 2,188 tons (23.7%) that 

were imported at less than R20 per kg, which indicates that it is most likely whey powder.  

SAMPRO indicated that about 80% of South Africa’s whey imports were demineralised whey. Considering this, 

it can be assumed that almost all the whey derivatives imported into South Africa were demineralised. 

According to one of the leading whey producers in South Africa, WPI has little market demand in the country. 

Manufacturers in South Africa have not been convinced that the additional quality of the whey provides any 

meaningful benefits to their manufacturing process. This in turn leads to very small quantities being ordered, 

e.g. 1 ton per order.  

The same whey producer sells between 60 and 70 tons of WPC per month. The largest order is 20 tons per 

month, with the rest of the clients’ orders ranging between 400 and 500 kg per month. This indicates that WPC  

has a higher demand in South Africa compared to WPI.  

 Barriers to further process Liquid Whey 

From the feedback and completed questionnaires the following barriers were highlighted: 

• The lack of knowledge and technical expertise necessary for whey processing of majority of cheese 

producers in South Africa.  

• Liquid whey has no monetary value and is easily discarded.   

• High transportation and storage cost also appear to be a limiting factor in further whey processing since 

cheese producers are spread throughout the country. 

• Very high capital cost involved in whey processing.  

• Throughput volumes of milk and cheese are very low in South Africa. Whey processing is dependent on 

these two industries. 

• Heterogeneity of liquid whey is another barrier. The colour of the cheese in South Africa is problematic, 

the country mainly produces yellow cheese due to the demand for it, however for higher quality whey 

products liquid whey from white cheese is required. Liquid whey is also mixed in one container and this 

affects the quality of whey derivative that can be produced from it 

• Too few smaller cheese producers are selling their liquid whey to the processors for further processing. 
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3.6. Pricing Trends and Demand Preferences for Dairy and 

Whey 

 Dairy Product Consumption and Pricing Trends 

 Dairy Consumption per Capita 

Table 53 illustrates how the consumption of cheese has declined from 1.1kg per capita to only 0.8kg per capita 

between 1980 and 2005. Per capita consumption of butter and condensed milk and powder milk also drastically 

declined, while the per capita consumption of milk has remained relatively stable. According to Milk SA, 

affordability is the key reason for lapsing on dairy products, but especially on cheese, cream and butter. 

Table 53: South African Dairy Products Consumption, 1980 - 2015 

Year: 
March to 
February 

Butter Cheese 

Condensed 
Milk and 

Powdered 
Milk 

 

 
Fresh 
Milk 

 

Total 
(1000 
tons) 

Per 
Capita 

(kg) 

Total 
(1000 
tons) 

Per 
Capita 

(kg) 

Total 
(1000 tons) 

Per Capita 
(kg) 

Total 
(1000 
tons) 

Per 
Capita 

(kg) 

1980/81 19 0.6 34 1.1 510 17 1181 40.7 

1981/82 12 0.4 31 1.0 455 14.8 1167 39.4 

1982/83 21 0.7 40 1.3 345 11.0 1179 38.9 

1983/84 18 0.6 35 1.1 417 12.9 1181 38.1 

1984/85 16 0.5 30 0.9 396 12.2 1222 38.6 

1985/86 14 0.4 37 1.1 412 12.4 1025 31.6 

1986/87 16 0.5 32 0.9 376 11.1 1003 30.3 

1987/88 16 0.5 38 1.1 398 11.4 1177 34.7 

1988/89 18 0.5 42 1.2 362 10.2 1152 33.3 

1989/90 16 0.5 42 1.2 380 10.5 1167 33 

1990/91 18 0.5 43 1.2 469 12.7 1153 31.9 

1991/92 14 0.4 43 1.1 465 12.4 1174 31.8 

1992/93 15 0.4 31 0.8 298 7.8 1092 28.9 

1993/94 15 0.4 34 0.9 397 10.3 1088 28.2 

1994/95 14 0.4 41 1.0 437 11.2 1397 35.4 

1995/96 15 0.4 45 1.1 305 7.7 1487 36.6 

1996/97 12 0.3 39 1.0 295 7.3 1571 38.1 

1997/98 15 0.4 45 1.1 311 7.6 1608 38.2 

1998/99 13 0.3 37 0.9 349 8.3 1606 37.3 

1999/2000 10 0.2 39 0.9 273 6.4 1284 29.4 

2000/01 12 0.3 37 0.8 328 7.5 1575 35.4 

2001/02 12 0.3 38 0.8 323 7.2 1611 35.4 

2002/03 9 0.2 36 0.8 476 10.4 1528 32.9 

2003/04 15 0.3 39 0.8 374 8.1 1626 34.9 

2004/05 12 0.3 38 0.8 340 7.3 1835 39.1 

2005/06       1697 35.8 

2006/07       1799 37.6 

2007/08       1819 37.4 
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2008/09       1788 36.3 

2009/10       1868 37.4 

2010/11       1852 35.8 

2011/12       1916 36.6 

2012/13       1931 36.5 

2013/14       1976 36.6 

2014/15       2121 38.6 

Source: DAFF, Abstract of Agricultural Statistics, 2014 

 Population Growth 

South Africa’s population was estimated at 61 857 044 in 2015. The population growth rate in 2015 was 

estimated at approximately 1.7%. Although this is slightly higher than the growth rates between 2005 and 

2014, it is still significantly lower than the growth rate of about 2.9% between 1996 and 1999 (Figure 103). This 

implies that each year South Africa’s population grow by at least an additional 1 000 000 people.  

Figure 103: South Africa’s Population Size and Population Growth Rate, 1995 – 2015. 

 

Source: Quantec, 2017 

If the per capita consumption were 0.8kg in 2015, then the demand for cheese should be 49 485.6 tons. Using 

the current growth rate, at least an additional 800 tons of cheese will be consumed in South Africa each year 

after 2015.  
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 Retail Sales Growth of Dairy Products 

Retail sales of selected dairy product consumption are provided in Table 54. It must be noted that these figures 

only represent retail sales and exclude informal sales, wholesale and exports. Retail quantities were measured 

between April 2013 to March 2014 and April 2014 to March 2015. Change in retail price were compared between 

March 2014 and March 2015.  

Table 54 indicates that pre-packaged cheese retail sales has increased by over 20% between the two years in 

review. This is the largest increase of any of the dairy products during this period, with none of the other 

products even reaching double figures growth.  

The retail price of pre-packaged cheese only grew 7% between March 2014 and April 2015. Although this was 

slightly above CPI, only flavoured milk and yoghurt had lower price increases. This may be an indication that 

the local cheese market may be under pressure from imports or that this market is particularly price sensitive 

at a retail market level.  

Table 54: Retail Sales of Selected Dairy Products, April 2013 to March 2014- April 2014 to March 2015 
Dairy Product Change in Retail Sales - Quantities Change in Retail Price 

Fresh Milk 2.9% 9.2% 

Long Life Milk (UHT Milk) 3.8% 18.5% 

Flavoured MIlk 0.2% 4.2% 

Yoghurt 2.8% 5.1% 

Maas 4.6% 10% 

Pre-Packaged Cheese 20% 7% 

Cream Cheese 1.8% 10.8% 

Butter 2.2% 13.3% 

Cream 8.1% 8.5% 

Source: SAMPRO, 2016 

 Local Industry Demand for Whey 
According to the latest BCC Research report, the global market for whey protein is projected to reach US$13.5 

billion in 2020 from $9.2 billion in 2015. This reflects a 5-year annual compound growth (CAGR) of 6.5 percent.  

The EU (48%) is the largest user of whey ingredients followed by the U.S. (20%). While core demand for whey 

protein comes from the United States and the European Union, there is increasing demand in emerging 

economies, especially in Asia-Pacific and Latin America. Steady economic growth in key emerging economies 

in these regions has raised increased disposable income and a burgeoning middle-class population that 

appears ready to spend more on lifestyle and health food. This is a significant development, especially in 

volume terms if the large populations in these markets are considered.  

Globally there is a need for protein to feed an ever-growing population. Although alternative proteins such as 

algae based protein are being developed, the supply of protein will most likely come from existing and novel 

dairy-based and vegetable sources, such as soy, beans, grains and whey for the foreseeable future.  

Demand for whey protein is driven by widespread applications across product sectors, including functional 

foods, bakery, confectionery, dairy, ice cream and more. Overall global growth is attributed to a change in 
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consumer behaviour toward the healthy-food segment, which is a global phenomenon. The food and beverage 

segment will grow from US$4.3 billion in 2015 to US$5.5 billion in 2020. 

Whey protein ingredients currently play a key role in replacing milk in many food and beverage products. Its 

consumption has increased in the form of nutrition bars, nutritional beverages, infant nutritional formula and 

weight-management supplements. 

 Sport Nutrition  

According to the 2014 Nielson Snack Attack Report, the global snack sales totalled US374 billion per year 

ending March 2014. This represented a compounded increase of 2% per year, over and above inflation, 

between 2005 and 2014.  

Europe ($167 billion) and North America ($124 billion) make up the majority of worldwide snack sales. Sales 

were flat in Europe growing at a rate of 2% in North America in 2014, compared to the previous year. While 

annual snack sales in Asia-Pacific ($46 billion), Latin America ($30 billion) and the Middle East/Africa ($7 billion) 

are significantly lower than in the other two regions, annual growth in these largely developing regions 

increased 4% in Asia-Pacific, 9% in Latin America and 5% in the Middle East/Africa between 2013 and 2014. 

Figure 104 illustrates sales volumes in each region in 2014.  

Figure 104: Global Snack Sales, 2014 

 

Source: Nielson Snack Attack: What consumers are reaching for around the world report 

The top snack picks in the Middle East and Africa were: 

• Fresh fruit 52% 

• Chocolate 51% 

• Bread/sandwich 47% 

• Chips/crisps 43% 

• Cheese 42% 
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• Yogurt 41% 

• Cookies/biscuits 41% 

• Vegetables 39% 

• Ice cream/gelato 33% 

• Popcorn 26% 

 

According to Innova Market Insights, a strong interest in protein content and high-protein products across the 

food and drinks market is continuing to develop. The protein trend is driven by increasing health concerns – 

primarily weight management – plus the move of sports and performance products into the mainstream and 

targeted at the more generally active, rather than just athletes and sportsmen. In the 12 months ending 31 

March, 2014, nearly 3% of global food and beverage launches were marketed on a "high-protein" or "source-

of-protein" positioning. In the U.S.A. this position has risen to 6%.  

Globally, the sports nutrition segment will reach US$1.7 billion in 

2015 and US$2.7 billion in 2020. Although this segment currently 

represents less than one percent of the global snack market share, 

growth indicates that it has the potential to become an important 

part of the snack market mix.  

In South Africa, the Health and Fitness industry has seen a 

dramatic increase in sports nutrition in recent years. Sport 

nutrition has broken into the snacking industry as the healthier 

option. Sport nutrition products are now easily available to 

consumers through leading retail chains such as Pick ‘n Pay and 

Game, as well as pharmacies such as Clicks and Dischem.  

Figure 105: Sample of Health and Fitness Products sold in Game, 2017 
 

Whey based protein is used in many health and fitness products. 

These include, but are not limited to: 

• 100% whey protein  

• Whey protein shakes 

• Meal replacement shares. 

• Diet meals 

• Protein bars 

 

USN is a South African based health nutrition company that was established in the kitchen of its owner, Albe 

Geldenhuys, in 1999. By August 2015, USN was a global company with a turnover of over R1 billion per year or 

about 4% of the global market share in the sport nutrition market.  

Protein supports the growth and repair of 

body tissues, and is important in 

rebuilding muscles and making them 

stronger. According to the Whey Protein 

Institute, whey protein can enhance 

athletic performance by providing the 

body with branched chain amino acids, 

which are metabolised directly into 

muscle tissue. These amino acids are the 

first used during exercise and strength 

training. Leucine, which is also provided 

by whey protein, helps promote protein 

synthesis and muscle growth. 
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 Baby Food Market (Baby Formula) 

Infant formula can be segmented to infant milk formula, growing-up milk formula, follow-on milk formula, and 

specialty baby milk formula. The total global market for infant formula is estimated to be worth $18.1B, with 

annual growth of 9.9% expected through to the first quarter of 2017.  

Established markets such as the United States, European Union, and Japan represent large markets for infant 

formula products due to their relative affluence, while the emerging markets, which include India and China, 

are 54% of the total global infant formula milk market. The emerging markets account for infant formula sales 

of $9.9B, with 14.2% annual growth projected through the first quarter of 2017. These markets drive overall 

infant formula market growth.  

According to a future market insights report 2016, the global infant formula market revenue is anticipated to 

increase at a CAGR of over 10.1% between 2016-2026. The factors driving market growth across the globe are 

increasing consumer health awareness, rising disposable income coupled with increasing usage of organic 

infant formula and prebiotic infant formula.  

Another global trend witnessed in the global infant formula market is the increasing consumer inclination 

towards purchasing infant formula products through e-retail channels.  

Some of the key players identified in the global baby formula market are Nestlé, Groupe Danone, Abbott 

Nutrition, Mead Johnson Nutrition, The Kraft Heinz Company, Meiji Holdings Co. Ltd, Beingmate Baby & Child 

Food Co. Ltd., Synutra International, Inc., Pfizer Inc. and Friesland Campina. 

The top Five Producers of Baby Formula in South Africa are: 

• Nestle SA 

• Tiger Brands 

• Abbott Laboratories 

• Pharmaco Distribution  

• Aspen Nutrition  

In South Africa, Nestlé is the leading player in baby food, accounting for 45% value share in 2016. The company 

benefits from its wide portfolio including seven leading brands and all significant product areas excluding 

prepared baby food. The company dominates dried baby food and milk formula, accounting for 62% and 54% 

value share respectively in 2016. The bulk of the company's sales stem from Nan in milk formula, with this 

being the leading brand in the country with 37% value share.  

According to SAMPRO, 80% of all whey imported into South Africa were demineralised whey that was mainly 

used in the production of baby formula. Based on the import values of whey, it was determined that almost all 

whey derivatives, excluding whey powder, were demineralised. Imports of demineralised whey had almost 

tripled from 2,227.5 tons in 2010 to 7,009.7 tons in 2015.  
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 Food Processing 

Whey products are also known for their functional properties in the food and beverage industry. This makes 

whey a valuable ingredient in formulating food products with benefits including improving flavour and texture 

and increasing yield. Whey can also be processed into ethanol, which is used in pharmaceuticals, perfumes, 

inks and alcoholic beverages.Table 55 outlines the main uses of whey in the food processing industry. 

Table 55: Applications of Whey in Food Processing 
Function Benefits Uses 

Emulsification Creates stable emulsions and prevents fat 
globules from forming clumps. 

Baked products, beverages, ice-cream 
mixes, mayonnaise-type dressings. 

Flavour enhancement Brings out already present flavours or adds 
flavour. 

Baked products, beverages, 
confectionery, snacks. 

Gelling and heat 
setting 

Maintains moistness and improves texture and 
mouth feel. 

Baked products, beverages, dairy 
products, yoghurts. 

Solubility Easily dispersed in most systems. Prevents 
sedimentation in beverages, soups and sauces. 

Beverages, confectionery, frozen 
desserts, infant formula, soups and 
sauces. 

Water binding and 
building viscosity 

Provides fat-like attributes in products allowing 
reduction in fat content, improved texture and 
moistness. 

Baked products, beverages, dairy 
products, coffee creamers, soups and 
sauces. 

Whipping, foaming 
and aeration 

Maintains foam properties, enhancing 
appearance, taste and texture. 

Baked products such as meringues and 
cakes, confectionery, ice-cream, frozen 
desserts. 

Source: Science Learn, 2017 

South Africa’s population is expected to reach approximately 60 million by 2050 (20% increase), thus the 

minimum amount of additional food and beverage required will be at least 20% higher. As the medium age 

moves from 10 to 34 years in 2050, the demand for food and beverages will also increase on a per capita basis. 

There will also be a higher demand for more processed foods of a higher value as per capita incomes increase. 

The per capita income is expected to increase from 2010 levels of US $3.710 (constant 2000 prices) to US $9,308 

by 2050. This equates to an increase of 151%.  Thus, it is likely that more consumers in the future will purchase 

larger amounts of protein based, higher oil and fat based food options as opposed to cheaper alternatives such 

as grains and cereals (B&M Analytics, 2015).   

Figure 106 shows the trends in South Africa’s food and beverage industry over the past 25 years. Both 

industries have been growing, however the food industry has been growing at a much faster rate than the 

beverage industry. As the population grows, these industries are expected to continue to grow and thus the 

demand for whey as inputs into these industries is also expected to grow. 
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Figure 106: South African Food and Beverage Industry Output Trends 

 

Source: Quantec Research, 2017 

Although weight is used as an ingredient in many food products, the next section will highlight some of the 

overall growth trends of the confectionary and ice cream industries in South Africa.   

3.6.2.3.1. Confectionery Industry in South Africa 

The tough economic climate in South Africa has resulted in greatly increased commodity cost in 2016, which 

in turn were passed on to the consumer. The chocolate confectionery manufacturers were thus obliged to 

introduce price increases to cover rising input cost. 

Mondelez continued to lead chocolate confectionery in 2016 with a value share of 36%. The company’s 

Cadbury Dairy Milk tablet remained the leading brand in South Africa with an overall retail value share of 13% 

in 2016, while Cadbury Lunch Bar had an overall share of 7% of chocolate confectionery. Nestlé ranked second 

with a 23% value share, with the company’s Bar One being the third-ranked brand overall with a 5% share. 

Tiger Consumer Brands continued to rank third overall with an 8% value share. Its Beacon brand continued to 

lose share and reached 4% in 2016. Lindt & Sprüngli ranked fourth overall with a 6% value share. Chocolate 

confectionery will likely continue to be premiumnised as the category becomes more expensive (Figure 107).  

Figure 107: Confectionary Value Share in South Africa, 2016 

 

Source: EuroMonitor, 2017 
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3.6.2.3.2. Ice Cream and Frozen Deserts 

The extremely hot summer season benefited the ice cream industry in 2016. Despite ice cream and frozen 

desert product price increasing, retail value sales recorded a significant increase in growth. This was mostly 

due to strong promotional campaigns by leading players in the industry.  

Unilever continued to lead ice cream in 2016 with a retail value share of 42%, down slightly in comparison to 

the previous year. Dairymaid Nestlé was in second place with a 36% value share. The company achieved 

significant growth in 2016 after Nestlé’s ice cream division was acquired by R&R Ice Cream, a major global ice-

cream company based in the UK.  

Future growth of ice cream is heavily dependent on weather, and the length of the summer season. Thus, 

manufacturers need to focus on innovation in order to drive future growth (Euromonitor International, 2017). 

3.6.2.3.3. Other Product Developments 

Recent product developments indicate that whey is increasingly being used within a variety of products. 

Increasing use of whey will have a positive influence on whey demand. Some of these new product 

developments include:  

• Clover Numel is the first product of its kind in South Africa which is a long life dairy blend comprising 

of full cream or low fat milk, cream, whey powder and buttermilk powder with added vitamins and 

minerals. Numel is a product that will help consumers get more value for their money without losing 

out on quality. This product is ideal to use in cooking, baking, on cereals and in tea and coffee. The 

product was launched in June 2016. 

• Arla Food Ingredients were awarded the best dairy innovation award by the Food Ingredients Europe 

(FiE) Awards in 2015 as well was the IFT Food Expo Innovation Award in 2014. Nutrilac whey protein 

can help dairy manufacturers turn acid whey, a by-product of Greek yoghurt and cream cheese 

production, from a hard-to-handle waste to a raw ingredient that can add value to a range of products. 

The proteins are designed to utilise acid whey to make value-added dairy products, such as fermented 

and acidified beverages, smoothies, and cream cheese containing 2–5% protein, essential amino acids, 

and calcium.  

• Arla Foods Ingredients has developed a whey protein for creating 'sports yoghurts'. These yoghurt-

based sports nutrition products will appeal to active consumers who prefer not to use traditional gels 

and shakes. Torben Jensen, category manager for Functional Dairy Products at Arla Foods Ingredients, 

said: "The number of people participating in sports is rocketing, but many are put off using traditional 

sports nutrition products because they don't like their taste and texture. Our Nutrilac protein solution 

for sports yoghurts provides a real alternative that makes high-protein products much more 

approachable for active consumers. Because they taste and feel just like a conventional drinking 

yoghurt, sports yoghurts will widen the appeal of sports nutrition products to reach new active 

consumers, helping to encourage incremental growth in the category." 
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• Nutrilac FastRipe is made with Arla Foods Ingredients’ CH-4560 natural whey protein. This product a 

natural milk protein that enables cheese-makers to reduce ripening times and save thousands in costs 

every year without any negative impact on product quality or shelf life. Ripening is a key stage in the 

production of continental and Cheddar-type cheeses. It typically takes from three weeks to more than 

a year, which means it can represent a significant overhead in terms of storage. Nutrilac FastRipe 

enables companies to cut their storage costs by speeding up the maturation process by anything from 

one to six weeks, depending on cheese variety. 

• Arla Foods Ingredients also produce Protein Water, which satisfies 25 percent of the daily 

recommended amount of protein with each 500ml bottle. 

• Taco Bell is testing a Power Protein menu, featuring lower-calorie meals that double down on chicken 

or steak portions.  

• There’s even a Protein Bar restaurant chain, which operates in Chicago, Colourado and Washington, 

DC.  

• In the UK, the London Evening Standard says more men are buying protein shakes in a bid to build 

muscle. Marks & Spencer sells a protein-enhanced Fuller Longer line, the small company Dr Zak’s sells 

a high-protein bread and pasta, and Wheyhey “protein ice cream” is pumped with enough protein to 

equal a chicken breast. 

 Whey Pricing Trends 

 Wholesale price of Whey 

Only Whey powder is produced in South Africa. Both Whey Protein Concentrates (35% to 80% Protein) and 

Whey Protein Isolates (90%) are imported. For this reason, pricing varies greatly depending on exchange rates. 

Other contributing pricing factors include: 

• Product quality aspects including whether the whey had been demineralised. 

• Who is selling the product, e.g. importer, local manufacturer, middle man trader, etc.  

• The size of the order.  

Pricing ranges for various products are provided in Table 56 based on trade information as well as information 

provided by traders, manufacturers and SAMPRO.  

Table 56: Import Price of Whey and Whey Derivative Products in South Africa, 2016 
Price Range Product Description 

R7 - 20 Whey Powder 

R20 – R50,  WPC 35 or similar 

R50 – R85,  WPC 55 or similar 

R85 - 130,  WPC 80 or similar 

R130 – 200, WPI or similar 

R200 + Higher quality than WPI 
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Table 57: Manufacturer / Trader Price of Whey and Whey Derivative Products in South Africa, November 2016 
Product Price Range (ex. VAT) / kg 

Whey Powder (Direct Price) R12.76 

Whey Protein Concentrates (80% Protein) R105 – 110  

Whey Protein Isolates (90% Protein) R165 - 175 

* Direct Price refers to the product being sold in 30 ton containers and supplied directly from the factory.  

 Whey Volumes in South Africa 
For the past number of years, South Africa has steadily been increasing its whey powder production by about 

1000 tons per year. South Africa has increased production from about 16,000 tons of whey powder in 2013 from 

13,000 tons in 2010.  

Table 58: Production of Whey Powder in South Africa in ‘000 tons, 2000 - 2013  
2000 2005 2010 2012 2013 Annual 

Growth 12'-
13' 

South Africa 0 0 13 15 16 6,7% 

Source: International Dairy Federation, 2014.  

Using this growth rate, it can be estimated that South Africa produced approximately 18 000 tons of whey 

powder in 2015. South Africa also imported 9 219 tons of whey, of which 2 188 is whey powder and 7 031 are 

whey derivatives, comprising mostly of demineralised whey. South Africa consumes approximately 16 063 

tons of whey powder and 7 010 tons of whey derivatives (demineralised whey), while exporting about 4 126 

tons of whey.  

Figure 108: Whey and Whey Derivative Imports, Production, Consumption and Exports in 2015 
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3.7. Industry Capacity Analysis and Potential for New Entrants 
The main industry players are the five major whey manufacturers, namely Parmalat, Clover, Ladismith Cheese, 

Lancewood and Dairy Belle. Combined, these companies have 100% share of the whey powder production 

market in South Africa. Based on 2010, 2012 and 2013 production values (see Table 31 on page 69), it can be 

assumed that these five companies have collectively experienced a 6.7% per year or about 1,000 tons per year 

increase in production between 2010 to 2015. By using this growth rate, it can be assumed that South Africa 

produced about 18,000 tons of whey powder in 2015. (Table 59) 

Other important role-players include traders and food ingredient suppliers such as Clover Fonterra Ingredients, 

Bragan Chemicalsm, Chempure, Dairy Sheret and Nutrispec. Combined, these companies imported 9,219 tons 

of whey and whey derivatives (HS0404.10) in 2015. Of this about 7,031 tons (76.3%) were whey imported at 

over R20 per kg, which indicates that this is most likely whey derivatives, compared to 2,188 tons (23.7%) that 

were imported at less than R20 per kg, which indicates that it is most likely whey powder.  

SAMPRO indicated that about 80% of South Africa’s whey imports were demineralised whey. Considering this, 

it can be assumed that almost all the whey derivatives imported into South Africa were demineralised. 

South Africa exported 4,125 tons of whey and whey derivatives in 2015. Using the same argument as with 

imports, it can be determined 4,105 tons of whey powder and 21.9 tons of whey derivatives (most likely 

demineralised whey) were exported by South Africa.  

Using import, export and production volumes, it can be presumed that the South African industry consumed 

23,094 tons of whey and whey derivatives in 2015, of which 16 063 (69.6%) tons were whey powder and 7 010 

tons (30.4%) were demineralised whey.  

Using the same formula and assumptions as above, it can be estimated that the South African manufacturing 

industry has progressively increased its consumption of whey and whey derivatives between 2010 and 2015. 

Between 2010 and 2011, there was a 39% consumption increase in whey and whey derivatives. Between 2011 

and 2015, growth has slowed significantly and even recorded a decline between 2014 and 2015 (Table 59).  

Table 59: South Africa’s Whey Derivative Usage in tons, 2010 – 2015 
ALL 2010 2011 2012 2013 2014 2015 

Import  5 905,6   8 272,1   8 080,2   10 568,9   8 669,9   9 219,1  

Manufacture  13 000,0   14 000,0   15 000,0   16 000,0   17 000,0   18 000,0  

Export  3 868,4   1 371,7   1 507,1   2 693,3   1 551,1   4 125,7  

Consumed  15 037,2   20 900,5   21 573,2   23 875,5   24 118,8   23 093,5  

* Note! Production values were only available for 2010, 2012 and 2014. Production values for the other years had 

to be assumed based on previous growth trends 

The consumption of demineralised whey in South Africa grew 69% between 2010 and 2015. This is significantly 

higher than that of Whey Powder’s consumption growth of 25.55% over the same period (Table 60).  
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Table 60: Whey Derivative Consumption in South African, 2010 - 2015  
2010 2011 2012 2013 2014 2015 

 Volumes 

Whey and Whey Derivatives  15 037,2   20 900,5   21 573,2   23 875,5   24 118,8   23 093,5  

Whey Powder  12 809,6   17 149,2   16 371,9   17 552,7   18 069,9   16 083,0  

Whey Derivatives including Demineralised Whey  2 227,5   3 751,1   5 194,0   6 310,1   6 048,9   7 009,7  

 % Growth 

Whey and Whey Derivatives Growth from Previous Year 
 

38,99% 3,22% 10,67% 1,02% -4,25% 

Whey Powder Growth from Previous Year 
 

33,88% -4,53% 7,21% 2,95% -11,00% 

Demineralised Whey Growth from Previous Year 
 

68,40% 38,46% 21,49% -4,14% 15,88% 

 

The consumption patterns of whey and whey derivatives by the South African industry have seen significant 

changes between 2010 and 2015. The consumption of demineralised whey has significantly increased from 

only 14.8% share in 2010 to 30.4% in 2015 (Table 61). If this consumption pattern continues, then demineralised 

whey will overtake whey powder as the leading whey and whey derivative product in the South African 

industry, in less than a decade.  

Table 61: Consumption Share in South Africa, 2010 - 2015 
 2010 2011 2012 2013 2014 2015 

Whey Powder Share 85,2% 82,1% 75,9% 73,5% 74,9% 69,6% 

Demineralised Whey Share 14,8% 17,9% 24,1% 26,4% 25,1% 30,4% 

 

Based on consumption patterns between 2010 and 2015, it can be determined that the South African market 

has sufficient whey powder production capacity to supply in whey powder demand (Table 62). South Africa 

has been able to increase its production capability, while consumption remained relatively stable between 

2010 and 2015.  

Table 62: Whey Powder Produced and Consumed in South Africa in tons, 2010 and 2015 
Whey Powder Manufacture Consumption 

2010 13 000 12 809,60 

2011 14 000 17 149,20 

2012 15 000 16 371,90 

2013 16 000 17 552,70 

2014 17 000 18 069,90 

2015 18 000 16 083,00 

 

South African industry’s demand for demineralised whey has drastically increased between 2010 and 2015. 

According to SAMPRO, this is predominantly driven by the baby formula market, while the health food 

industries were also highlighted as a potential driver of this product.  

South Africa does not produce any demineralised whey, but imported about 7,010 tons of whey derivatives in 

2015, which is predominantly made up of demineralised whey. It is therefore clear that South Africa cannot 

supply enough demineralised whey to provide supply current demand.  
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Using price as an indicator to determine product quality, it can be postulated that WPC35 or demineralised 

whey products of similar quality and value, are the main products being imported in volume by South Africa 

(Table 63).  

Table 63: Demineralised Whey Imports based on price and potential quality in tons, 2010 - 2015 
Volume based on Price Range 2010 2011 2012 2013 2014 2015 2016 

R20 – R50, most likely WPC 35, 
DWP D35 or similar 

 2 210 344   3 721 069   5 226 093   5 636 839   5 305 082   5 928 709   3 884 096  

R50 – R85, most likely WPC 55, 
DWP D50 or similar 

 24 567   28 341   19 349   1 033 081   904 756   907 225   491 360  

R85 - 130, most likely WPC 80, 
DWP D70 or similar 

 765   9 432   11 084   11 702   71 492   151 772   -  

R130 – 200, WPI, DWP D90 or 
similar 

 114   73   3   2 414   4 689   41 240   32 067  

Higher quality than WPI and DWP 
D90 

 131   19   1 000   2 010   838   2 593   32  

  

 South Africa’s Current Technological Capability to Produce Whey 
South Africa has the technological capability to only dry or concentrate whey powder utilising spray dryers. 

There are currently only five spray dryers in South Africa, namely, Parmalat in Bonnievale, Clover in Heilbron, 

Lancewood in George, Ladismith in Ladismith Western Cape and Dairy Belle in Bloemhof. 

The technology used, allows these producers to only manufacturer a limited range of whey powder products 

as illustrated in Figure 109. The process of how to manufacture whey powder is further described in section 

2.3.2.1 on page 15 of this study.  

Figure 109: Spray Drying Technology used in South African to Manufacture Whey Powder 

 

As indicated in Figure 17 on page 17 of this study, various manufacturing processes can produce a range of 

whey and whey derivative products. In order for South Africa to manufacture demineralised whey derivatives, 

membrane filtration technology has to be introduced in South Africa. 
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 New Technology Required for DWP, WPC and WPI Production 
Membrane filtration is a separation process which 

separates a liquid into two streams by means of a 

semi-permeable membrane. The two streams are 

referred to as retentate and permeate. By using 

membranes with different pore sizes, it is possible to 

separate specific components of liquid whey. 

Depending on the application in question, the 

specified components are either concentrated or 

removed/reduced. For whey production, 

ultrafiltration and microfiltration is required. 

To attain DWP, WPC and WPI, a three step proses 

has to be followed: 

• Reverse Osmosis or Nanofiltration to reduce 

the volume of water. 

• Microfiltration to remove bacteria and a 

proportion of the fat content. 

• Ultrafiltration to produce whey protein. 

 Reverse Osmosis (RO) and Nanofiltration 

Figure 110: Reverse Osmosis 
Reverse Osmosis is a high pressure-driven 

membrane filtration process which is based on a 

very dense membrane. In principle, only water 

passes through the membrane layer. In the dairy 

industry, reverse osmosis is normally used for 

concentration or volume reduction of milk and 

whey, milk solids recovery and water reclamation. 

Figure 111: Nanofiltration 
Nanofiltration of whey and permeates will reduce 

the mineral content in these products. Since both 

whey and permeates need to pass through a 

concentration step prior to further processing, 

nanofiltration becomes a very attractive 

technology, as it combines volume reduction with 

partial demineralisation in one and the same step. 

Turning yoghurt waste into new products 

“Food companies have been separating the components 

of sweet whey -- the byproduct of cheese production -- 

for more than a decade now, extracting high-value whey 

protein powders that are featured in muscle-building 

products and other high-protein foods and beverages. 

Compared to sweet whey, however, acid whey from 

Greek yoghurt is hard to work with. Similar to sweet 

whey, it's mostly water -- 95 percent -- but it contains a 

lot less protein, which is considered the valuable part. 

Some of the other "solids" in acid whey, which include 

lactose, lactic acid, calcium, phosphorus and galactose, 

make it more difficult to process. For instance, thanks to 

galactose and lactic acid, it turns into a sticky mess when 

it's dried down. 

Instead of drying it, CDR scientists are developing 

technologies that utilise high-tech filters, or membranes, 

to separate out the various components.” 

Source: Food Stuff SA (8 March 2015) 
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When producing demineralised or non-hygroscopic whey powder where low lactose and mineral contents are 

required, nanofiltration can be applied as an economically attractive supplement to electrodialysis and ion-

exchange technologies. Depending on the type of whey, the demineralisation degree can reach more than 

30%, making the electrodialysis and ion-exchange processes more efficient. 

Demineralised whey powders (DWP D35, D50, D70, D90) intended e.g. for use in the production of baby food, 

can - depending on the degree of demineralisation - be manufactured by means of nanofiltration and 

combinations of ultrafiltration and nanofiltration. Microfiltration can be added to the process to ensure 

product quality. 

 Microfiltration 

Figure 112: Microfiltration (membrane 1.4 μm) 
Microfiltration is a low pressure-driven membrane 

filtration process, which is based on a membrane 

with an open structure allowing dissolved 

components to pass while most non-dissolved 

components are rejected by the membrane. In the 

dairy industry, microfiltration is widely used for 

bacteria reduction and fat removal in milk and 

whey as well as for protein and casein 

standardisation. Microfiltration can improve the quality of whey powder considerably through a reduction of 

bacteria and spores. As a consequence, heat treatment can be kept at an absolute minimum which - among 

other things - contributes to a preservation of the functional properties of the whey proteins in the powder.  

In addition, microfiltration can fractionate milk proteins into casein and whey proteins. The fractionated casein 

can be used in the production of high-quality casein and caseinate or in the production of special casein-rich 

milk products. The by-product of this fractionation (permeate) contains whey proteins in their natural form 

which are unaffected by heat treatment, enzymes (rennet) or bacteria (starter cultures). This by-product is 

especially suited for the production of Whey Protein Concentrate (WPC) and Whey Protein Isolate (WPI).  

In the production of protein isolate - e.g. Whey Protein Isolate (WPI) - where a protein level of more than 90% 

in the total solids is required, the fat content constitutes a limiting factor. The milk fat is concentrated to a very 

high level, and in order to achieve the final protein concentration, removal of the milk fat is required. 

Microfiltration is the obvious solution for performing this fat removal. 
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 Ultrafiltration 

Figure 113: Ultrafiltration 
Ultrafiltration is a medium pressure-driven 

membrane filtration process. Ultrafiltration is 

based on a membrane with a medium-open 

structure allowing most dissolved components 

and some non-dissolved components to pass, 

while larger components are rejected by the 

membrane. In the dairy industry, ultrafiltration is 

used for a wide range of applications such as 

protein standardisation of cheese milk, powders, fresh cheese production, protein concentration and 

ecalcification of permeates as well as lactose reduction of milk. Whey Protein Concentrate (WPC) is obtained 

using ultrafiltration on different whey types (sweet, acid or casein) or different types of permeates from 

microfiltration of liquid whey. Depending on the required protein concentration level, different ultrafiltration 

techniques can be applied (e.g. dilution with water also known as diafiltration). The final composition of the 

WPC depends on several factors such as the original composition, the level of concentration, the membrane 

itself and the processing parameters. The by-product (permeate) - mainly containing lactose - is suitable for 

further valuable processes. 

 Whey Production Ratios 
Whey production conversion ratios are provided in Figure 114. From the figure, it can be determined that from 

100 litres of milk about 10-12kg of cheese and 87 litres of liquid whey is produced. The conversion from liquid 

whey to whey powder, WPC and WPI is between 4% (25:1) and 6% (16:1) depending on the quality of the whey 

being produced. The higher the quality of the whey being produced is, the more fat, caseins, NPN, lactose and 

minerals are removed, resulting in a lower amount of product being produced.  

Figure 114: Whey Production Ratios 
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 The Cost of New Technology Required to Produce Demineralised 

Whey 

 Expenditure 

This section will provide a high-level indication of the financial cost of some of the main expenditure associated 

with establishing and operating a DWP production facility: 

• A GEA membrane filtration unit including two buffer tanks, membranes, electric set up and pumps that 

have a maximum capacity of 12 000 litres per hour cost approximately R20 million per unit. In order to 

do nanofiltration, microfiltration and ultrafiltration, three of these units will be required.  

• The cost to set up a spray drying plant is approximately R60 million. This includes an evaporation and 

drying facility.  

• Additional setup and installation will also be required such as bulk pneumatic systems for the dried 

whey, cooling systems, etc. The cost of this will depend largely on the existing infrastructure and layout 

of the building. It is estimated that the cost of these systems will be approximately R12.5 million. 

• The cost of land and buildings in South Africa vary greatly depending on the size and location of the 

land. The processing unit will require approximately 4 000m². Purchasing an industrial property inside 

an industrial park in the Paarl and Wellington region range between R16 million and R24 million. 

Alternatively, renting an industrial property inside an industrial park in the Paarl and Wellington region 

range between R45/m² and R65/m². Monthly rent will therefore be between R180 000 and R240 000 per 

month or R2,160 000 and R2,800 000 per year.  

• If the whey processing facility operates 20 hours a day, allows for four hours of maintenance and 

cleaning per day, then the ultra-filtration system will require 240 000 litres of liquid whey per day 

(12 000 litre per hour x 20 hours per day). If the facility operates five days a week, then the whey 

processing facility will require 1 200 000 litres of liquid whey per week or 60 000 000 litres of liquid whey 

per year (if operating 50 weeks per year assuming two weeks’ closure 

during the December holidays). 

• In South Africa, liquid whey has almost no monetary value. Due to 

legal restriction on the dumping of liquid whey, its value ranges from 

the supplier paying someone to take it of their hands to the supplier 

selling it at about 10 – 20c per litre. It can be assumed that if the whey 

processor will have to purchase the liquid whey, the firm will pay 

about R48 000 per day, 240,000 week or R12 000 000 per year.  

• To accumulate 240 000 litres of liquid whey per day, the whey 

processor must implement a good transportation network to collect 

the liquid whey from cheese producers. An average tanker has a 

The availability and quality of 

liquid whey to a potential whey 

derivative processor is 

probably the most critical 

element to overcome. South 

Africa cheese producers are 

spread across vast distances, 

which will affect the availability 

and the cost of transport of 

liquid whey. South Africa also 

tend to produce yellow cheese, 

which inhibits the quality of 

whey derivatives produced.  
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16,000-litre capacity tank. This means that at least 15 trips per day must be undertaken to transport the 

required liquid whey. Considering that each trip may average about 200km, a maximum of three trips 

per truck per day can be achieved. A minimum of five tanker truck will be required to transport the 

necessary liquid whey to the processing plant.  

• New tanker trucks’ prices differ depending on the brand and tanker size being purchased. At the entry 

level, it is possible to acquire a new truck for between R1,100,000 and R1,500,000. Alternatively, 

reasonable quality second hand tanker trucks can be purchased at between R450,000 and R600,000. 

• Fuel consumption will vary greatly depending on the road conditions (e.g. flat areas compared to 

mountainous areas), cargo weight, the speed being driven, etc. If a fuel consumption of 2.2 l/km is used, 

then it can be each truck driving 600km per day will consume 272.72 litres of diesel a day.  

• Diesel expenditure will cost about R3,736,364 per year. This is based on 340,909 litres per year (272.72 

litres of diesel x 5 trucks, x 5 days a week x 50 weeks a year) and an average of R10.96 per litre for diesel. 

• Labour will consist out of one manager, one administrative person, one chemical laboratory technician, 

three supervisors, five truck drivers and 18 unskilled to semi-skilled workers. The average annual salary 

of these positions according to PayScale are: 

o Operations Manager - 310,892  

o Office Administrator - R101,894 

o Chemical Laboratory Technician – R165 866 

o Operations Supervisor - R145,148 

o Truck Driver - R118,987 

o Factory Worker - R48,000 

Apart from the expenses already listed, other expenditure such as water and electricity (R1,000,000 per year), 

membrane replacement every two years at R550,000 per membrane, an in-house-laboratory as well as 

laboratory services, maintenance and replacements, depreciation of equipment, office equipment, stationary, 

etc. must be included.  

Table 64 and Table 65 provide a summary of some of the key expenditure to be expected when establishing 

and operating a WPC production facility. 

Table 64: Capital Expenditure 
  

Membrane Filtration Units R60 000 000 

Spray Dryer Unit R60 000 000 

Additional Installation Features R12 500 000 

Land and Buildings R20 000 000 

Trucks R7 500 000 

Other R5 000 000 

TOTAL R165 000 000 
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Table 65: Operational Expenditure 
  

Liquid Whey R12 000 000 

Truck Fuel  R3 750 000 

Salaries  R6 200 000 

Utilities – Water and Electricity R1 000 000 

Replacements and Repairs – Units and Building (10% of CAPEX) R1 420 000 

Replacements and Repairs – Trucks (20% of Vehicles) R1 500 000 

Other R4 3130 000 

TOTAL R30 000 000 

 

 Capacity and Income Potential 

The conversion rate of liquid whey to lower grade DWC (such as D35) range between 16:1 and 25:1. The ratios 

increase the higher the grade being produced. If 12,000 litres of liquid whey is processed every hour, then the 

process should produce between 480kg and 750kg of DWC per hour. This translate into between 9,600kg and 

15,000kg per day, or between 48 ton and 75 ton per week, or 2.4KT and 3.75KT per year.  

Income potential is directly linked to the quantity and quality of the product being produced. Table 66 provides 

a broad view on potential income that can be generated based on the volumes listed above.  

Table 66: Potential Income from Whey Derivative Production 
 Price Range/kg Wholesale Price/kg 2.4 KT  3.75KT 

DWC D35 or similar R20 – R50,  R25 R60 000 000 R93 750 000 

DWC D 50 or similar R50 – R85,  R60 R144 000 000 R255 000 000 

DWC D70 or similar R85 - 130,  R100 R240 000 000 R375 000 000 

DWC D90 or similar R130 – 200, R160 R384 000 000 R600 000 000 

 

I the whey derivative facility were to produce 2.4KT of DWC 35, then it will be able to break even in year six of 

operations (Table 67). 

Table 67: Cashflow 

Year Cashflow  OPEX   Income  

CAPEX -165 000 000     

1 -135 000 000 30 000 000 60 000 000 

2 -105 000 000 30 000 000 60 000 000 

3 -75 000 000 30 000 000 60 000 000 

4 -45 000 000 30 000 000 60 000 000 

5 -15 000 000 30 000 000 60 000 000 

6 15 000 000 30 000 000 60 000 000 

7 45 000 000 30 000 000 60 000 000 

8 75 000 000 30 000 000 60 000 000 

9 105 000 000 30 000 000 60 000 000 

10 135 000 000 30 000 000 60 000 000 
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4. SWOT Analysis and Recommendations  

4.1. Research Finding Review  

 Findings Relating to the Supply of Milk 

 Food Security remains a Global Challenge  

• Food security remains one of the most critical challenges in the world. Globally, the demand for food is 

increasingly placing more pressure on the agriculture sector to produce more agricultural produce, 

while urban sprawl, land degradation and other factors decrease agricultural land.  

 Degradation of South African Agricultural Land 

• A large percentage of South Africa’s cattle herd does not participate in the commercial red meat and 

dairy markets. This resource is underutilised, unproductive and results in loss of grazing land.  

• Urban sprawl and land degradation are taking place. In addition, grazing land is decreasing, while cattle 

farming for red meat is increasing.  

• In many parts of South Africa grazing land is stocked beyond its long-term carrying capacity. 

Overstocking is most evident in the communal rangelands, which leads to overgrazing and long-term 

degradation of the land.  

 Intensive Farming is a long-term solution, but at a cost 

• Intensive farming remains the only long-term solution for increased cattle farming for both red meat 

and milk.  

• Intensive farming is capital intensive and therefore leads to consolidation (or merging of farming units). 

This is apparent in decrease of milk producers from 3,665 in January 2008 to to 1,683 January 2016. This 

is a loss of more than half the milk producers in South Africa in just eight years.  

• The loss of milk producers goes hand-in-hand with the loss of skills as well as the transference of skills.  

• The increase of operational cost such as electricity increases and labour, has played a significant role in 

the decrease in the number of farming units.  

 Unfair Global Competition  

• In many countries farmers are incentivised to farm, e.g. Fund-a-Farmer Grant in the USA and Common 

Agricultural Policy in all European Union nations.  

• These grands lead to an unfair advantage to these countries, who in turn produce high volumes of milk 

and dump it in other countries such as South Africa at low prices.  
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 Milk Demand to Overtake Milk Supply Globally and Potentially Locally 

• Based on current growth rates, global milk demand will overtake global milk supply by 2024.  

• South African milk production is increasing at an annual rate of approximately 2.78% per year between 

2008 and 2015 to about 3.17 million tons of raw milk in 2015. 

• Main dairy products in South Africa, such as cheese and butter, have increased significantly faster than 

that of milk. Cheese production in South Africa has increased by 141,49% and butter increased 66,9% 

between 2003 and 2013.  

• The consumption of milk for dairy products are therefore increasing significantly. Although South 

Africa is a net-exporter of milk, this may not remain the case in the future.   

 Findings Relating to Liquid Whey Supply and Whey 

Production 

 Not all Liquid Whey in the South African Market is Processed 

• South Africa produced approximately 100,000 tons of cheese in 2015. This translates into about 870,000 

tons of liquid whey being produced in South Africa. This is enough liquid whey to potentially produce 

between 34,800 tons and 52,200 tons of whey powder and whey derivatives.  

• South Africa produces approximately 18,000 tons of whey powder, i.e. about half its current potential 

based on the availability of liquid whey.  

• South Africa has five main cheese producers, who combined have just over 50% market share. These 

five companies are also the only five companies that produce whey powder in South Africa 

• South Africa also have over 100 very small, small and medium size cheese producers. Combined, these 

cheese producers represent just under 50% of the cheese and therefore liquid whey market. The 

majority of these cheese producers do not produce whey, but find alternative uses for their liquid whey.  

 Liquid Whey Has Little Monetary Value  

• Legislation prevents cheese producers from disposing of their whey down the drain. Cheese producers 

therefore have to find alternative uses for the whey.  

• Liquid whey prices range from having to pay someone to remove the whey, to between 10c – 20c if 

sold. Most very small, small and medium cheese producers donate their whey to pig farmers and other 

who have some use for it.  

 Capital Cost of Whey Production is Expensive 

• The cost to produce whey products is expensive. Capital equipment required to produce whey powder 
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is at least R60 million, while to produce higher quality whey derivatives, such as demineralised whey, 

will cost at least R165 million.  

• Many small, very small and medium size cheese producers expressed interest in doing something to 

add value to the liquid whey, yet they lacked the knowledge and capital to pursue their interests. This 

provides a large barrier to entry into this market.  

 Large Quantities of Liquid Whey is Required to Produce Whey 

• About 12,000 litres of liquid whey per hour is required to operate a small whey processing plant. If the 

plant operate 20 hours a day, five days a week for 50 weeks a year, then it will still require 60 million 

litres of liquid whey per year. 

• Small, very small and medium size cheese producers only produce a fraction of the required liquid whey 

to operate a small whey processing plant. Even a medium size cheese producer only produce about 17.7 

million litres of liquid whey per year.  

 Cheese Producers are too Dispersed to Produce Whey Collectively 

• The majority of the very small, small and medium size cheese producers are geographically spread 

across South Africa, making it difficult for these producers to combine their liquid whey to produce 

whey.   

• The only area where there is a higher concentration of cheese producers, is in the Western Cape, where 

just under half the cheese producers in South Africa are based.  

• The Western Cape already have three major cheese and whey producers, namely Parmalat, Lancewood 

and Ladismith Cheese. The Western Cape also have the only company that condense whey to be 

processed further at Parmalat.  

• Any new processor in the Western Cape will have to compete with existing whey processors for the 

same resource.  

 Current Plans for Expansion or Contraction by Major Producers 

• Clover was the only major cheese and whey producer that indicated it has potential plans to expand its 

whey production potential. Johan Vorster, CEO of Clover, stated in June 2016 that Clover has expansion 

plans into Africa, which includes an export distribution factory in Newcastle that will supply whey for 

the baby food and medical industries in Africa and further afield. 

• The liquidation of Dairy Belle has created some uncertainty in the market, while creating an opportunity 

for several role-players to either expand or to enter the market.  
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4.2. SWOT 
SWOT Analysis is a useful technique for understanding your Strengths and Weaknesses, and for identifying 

both the Opportunities open to you and the Threats you face. The following SWOT Analysis was performed on 

the whey and whey derivative industry in South Africa.   

Strengths 

• South Africa is a steady milk producing country.  

• South Africa has a strong demand for cheese.  

• South African cheese production has increased by 
141.49% between 2003 and 2013. 

• South Africa cheese producers produce approximately 
870,000 litres of liquid whey per year.  

• There is currently enough liquid whey in the South 
African system to more than double whey powder 
production. With increased cheese production, this will 
only increase.  

• Liquid whey has little monetary value. In most 
instances, liquid whey is given away or donated.  

• There is a concentration of local cheese producers, and 
therefore liquid whey suppliers, in the Western Cape. 

• Three of the five major cheese and whey powder 
producers are located in the Western Cape. 

• It appears that whey powder producers were able to 
increase whey powder production at a similar rate as 
increased demand.  

Weaknesses 

• Whey is a very price sensitive industry. High capital 
investment required makes it almost impossible for new 
entrants to enter the market.  

• The heterogeneity of the whey is an impediment in 
whey processing. 

• The colouring used during cheese production of cheddar 
and gouda presents a problem in whey processing. 

• In South Africa, types of liquid whey are not kept 
separate. Everything is mixed before processing. i.e. 
good quality liquid whey is mixed with liquid whey that 
is harder to process.  

• Specialised storage equipment is necessary for 
transportation of liquid whey. 

• Economies of scale is essential in whey processing. Any 
new processor will have to be large enough to be 
competitive.  

• South African cheese producers are geographically 
spread across the country, impacting logistics costs. 

• Dairy Belle’s liquidation is causing uncertainty in the 
market. The causes for the liquidation needs to be 
thoroughly investigated to regain confidence in the 
industry.  

Opportunities 

• South Africa is importing demineralised whey. This 
indicates that there is good market demand for 
demineralised whey.  

• There is an increase in consumer preferences for 
healthier and sport nutrition foods in South Africa and 
globally. Whey is often an ingredient used in these food 
items.  

• Three of the five major cheese and whey producers are 
already located in the Western Cape. There is an 
opportunity to create a Dairy Cluster in the Western 
Cape as the milk, cheese and whey industries are 
interdependent.  

• Production of whey powder had been able to keep up 
with increased local demand, indicating that the current 
market players can increase production when required. 
An export strategy needs to be developed to develop 
new global markets for whey powder.   

• Advancement in evaporator technology may provide 
very small, small and medium whey producers with the 
opportunity to concentrate the liquid whey they 
produce. This will significantly reduce the logistics cost 
involved to transport liquid whey. By adding value to 
their liquid whey, these producers can become part of 
the whey value chain. 

Threats 

• Increased cost of farming in South Africa impacts the 
entire dairy industry. 

• South Africa is a water scarce country, affecting milk 
production. 

• Overgrazing influences land degradation and therefore 
milk production.  

• The number of dairy farm units has been shrinking over 
the years. This represents a major loss in farming skills 
and expertise required for milk production.  

• Many industrialised countries, such as the USA, 
European and Asian countries, farmers are incentivised 
to farm. This results in farmers in these countries being 
able to produce large quantities of cheese and whey at a 
relative low price. These products are dumped in 
countries such as South Africa. 
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4.3. Options to Promote Whey Production 

 IDC Mandate  
The Industrial Development Corporation of South Africa Limited (IDC) was established in 1940 by an Act of 

Parliament (Industrial Development Corporation Act, No. 22 of 1940) and is fully owned by the South African 

Government. 

The IDC’s primary goal is to be the primary source of commercially sustainable industrial development and 

innovation to benefit both South Africa and the rest of Africa. The IDC are therefore mandated to contribute 

to the creation of balanced, sustainable economic growth in South Africa and on the rest of the continent. 

The IDC’s mandate therefore includes: 

• The promotion of entrepreneurship through the building of competitive industries and enterprises 

based on sound business principles. 

• To develop domestic industrial capacity, specifically in manufactured goods.  

• To contribute to the implementation of South Africa's industrial policy  

• Establishing beneficiation industries.  

• Stimulation of large industrial projects in selected industries  

• Securing investors from around the globe to establish major industrial enterprises 

• To create and integrate value chains across the continent 

By developing industrial capacity, the IDC achieves specific outcomes. The most important of these is to enable 

job creation through the companies they fund. In addition, IDC funding continues to promote regional 

development and integration, economic empowerment of communities and growing black industrialists. The 

IDC remains committed to promoting environmentally sustainable growth and increasing sectoral diversity to 

boost the local production of goods. The corporation also plays a critical role, directly and through its sefa 

subsidiary, in promoting entrepreneurial development and growing the SME sector. 

The IDC's funding is generated through income from loan and equity investments and exits from mature 

investments, as well as borrowings from commercial banks, development finance institutions (DFIs) and other 

lenders. The IDC aligns its priorities with government's policy direction and remains committed to developing 

the country's industrial capacity, as well as playing a major role in facilitating job creation through 

industrialisation. 
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 Current Incentive Schemes 
There are no existing incentive schemes that is directly aimed at the development of whey and whey derivative 

production.  

 IDC Schemes 

4.3.2.1.1. Agro Processing Competitiveness Fund (APCF) 

The scheme aims to facilitate increased competition, growth and development in the agro-processing and 

beverage sector.  

Qualifying Criteria 

• Applicant can be a start-up and expansion (excludes businesses in distress). 

• Applicant must be non-dominant players in the market. 

• Applicant must be within the Agro processing and beverage sector. 

Instruments and Pricing 

• Equity, quasi equity and loans. 

• Minimum of R250 000 and Maximum of R30 million per transaction. 

• Interest free loans and zero return quasi equity. 

• Maximum repayment period is 10 years. 

4.3.2.1.2. Technology Venture Capital Fund 

The purpose of the TVC Fund is to provide funding and business support to small companies at early stages of 

commercialisation (not development) of innovative products, processes and technologies across all sectors 

which have the potential to make a significant developmental impact on the South African economy. 

Qualifying Criteria 

Qualifying criteria include, but are not limited to: 

• Viability and sustainability. 

• Innovation. 

• Local Intellectual Property. 

• Market potential. 

• Competitive advantage. 

• Developmental returns. 

Instruments and Pricing 

• Equity, quasi equity and loans. 

• Minimum of R1 million and Maximum of R5 million per transaction. 

• Minimum RBTIRR of 3% plus upside. 
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Portfolio Targets 

• At least 26% of the total fund in value should be invested in BEE companies. 

• At least 25% of the total fund in value should be invested in companies with women and/or people with 

disabilities ownership. 

• At least 40% of the total fund in value should be invested outside of Gauteng, Western Cape and Kwa 

Zulu Natal. 

Please note: The Fund is currently in the Post Investment phase with no new applications being considered. 

 dti Schemes 

The Department of Trade and Industry has over recent years funded the food-processing sector to the value of 

R736 million in incentives.  

• The Enterprise Investment Programme (EIP) incentive has disbursed funds of R636 million and 

facilitated investments of R3.7 billion in the sector and contributed to the retention of 14 000 jobs, while 

creating 7 000 new ones.  

• The Co-operative Incentive Scheme has disbursed more than R100 million in support of agro-

processing.  

• Two major projects in food-processing benefited from the 12I Tax incentive to the value of R1.1 billion. 

 Recommended Interventions based on the IDC Mandate 
Recommendation are proposed across the whole value chain, from improving supply and demand for whey, to 

developing the industry. Each of the recommendations will be discussed below.  

 

 Evaporator Development 

Too much liquid whey is being discarded or donated for alternative use. Evaporator technology need to be 

investigated or developed that allows small cheese producers to condense their liquid whey. This will increase 

the efficiency of transporting whey over longer distances for processing. This in turn benefits both the whey 

processor and the supplier as the supplier will receive income from the condensed liquid whey, while the 

processor will have greater amounts of whey to process.  

 Whey Production Incentive Scheme 

There is a major market demand for demineralised whey in South Africa, while South Africa produces no 

demineralised whey. The major constraint for the production of whey derivatives, such as demineralise whey, 

is the capital cost involved.  
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The IDC can increase whey production in South Africa by providing capital funding at preferential interest rates 

to: 

• A new manufacturer to construct a new whey derivative facility.  

• Existing whey powder producers to construct a new whey derivative facility.  

• Existing whey powder producers in order to convert their existing whey powder plant to produce whey 

derivatives.  

In all cases, preference should be given to manufacturers who want to produce demineralised whey at a quality 

level high enough that it can be used in the production of baby formula.  

The Whey Production Incentive Scheme should aim to provide capital funds to new and existing whey powder 

producers to expand its technology to produce whey powder or demineralised whey. The fund can be applied 

to construct a new production facility or to expand or upgrade existing machinery.  

The qualifying criteria should include, but not be limited to: 

• The applicant needs to prove that its liquid whey supply chain is viability and sustainability in the local 

of the proposed manufacturing plant.  

• In the case of a conversion from an existing whey powder plant to a whey derivative manufacturing 

plant, the applicant must provide detailed plans on how the existing manufacturing plant will be 

converted and what the expected product and its quality will be. A preference should be placed on 

manufacturing plants that can produce demineralised whey at a quality grade that the end product can 

be used in the production of baby formula.  

 Dairy Belle Intervention  

Dairy Belle was the third largest cheese producer in South Africa with a value share of about 8% in 2013. 

According to SAMPRO, Dairy Belle is currently undergoing liquidation. The reason for the business’ failure is 

not known to the research team, but both Dairy Belle’s cheese manufacturing plants, namely Bloemhof and 

Cookehouse, were in areas that was hit extremely hard by the 20013 – 2017 drought. It is therefore very likely 

that he business failure had to do with the extreme weather condition in South Africa rather than Dairy Belle’s 

normal business operations.  

Dairy Belle’s liquidation is causing uncertainty in the market. It creates doubt about the long-term 

sustainability of existing and potential endeavours. The causes of the Dairy Belle liquidation need to be 

thoroughly investigated in order to mitigate any uncertainty and to regain confidence in the industry. 

The IDC should: 

• Investigate the reason for Dairy Belle to go into liquidation. 

• If found that the drought was the leading contributor to the business failure, then the IDC should 

consider: 

o Extend a helping hand by considering options to bail Dairy Belle out.  

o Fund Dairy Belle to use and expand their existing infrastructure to produce demineralised whey.  
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 Downstream Investment and Promotion 

Whey and whey derivatives have numerous applications that should be promoted. South Africa has seen an 

exponential growth in the health industry, which promotes healthy eating options. Many of these products are 

items that have an appetite in both the South African market, as well as the global market.  

South Africa is well set with companies such as USN to become a global leader in the health food and snacking 

industries. The use and benefits of whey powder and whey derivative within the health and snacking industries 

should be promoted. By supporting the downstream products, the demand for whey derivatives will increase 

which in turn will create a large enough market demand for current whey producers to justify the massive 

capital expenditure required to produce whey derivatives.  

 Whey Export Strategy  

South Africa has increased its whey powder production considerably over the past decade. South Africa 

exported excess whey powder, but this only occurred when South Africa’s whey powder production exceeded 

exports. Indications are that South Africa’s six neighbouring countries and the rest of SADC have a demand for 

whey. An export strategy for whey powder and whey derivatives should be undertaken to establish the size 

and composition of the demand. This will inform the South African whey manufacturers of potential new 

markets as well as the composition of their production mix. 

 Next Steps  
Project Actions Potential Stakeholders  

Evaporator 
Development 
 

Investigate current whey evaporator technology to condense liquid whey.  • IDC 

• DAFF 

• ARC 

If required, develop new evaporator technology to condense liquid whey. • IDC 

• TIA 

• UNIDO 

• CSIR 

Develop funding mechanisms for very small, small and medium size businesses to acquire 
whey evaporator equipment.  

• IDC 

• dti 

• DSBD 

Whey Production 
Incentive Scheme 

Develop the Whey Production Incentive Scheme with a focus on improving the quality of the 
whey product being produced. Preference should be given to companies that will produce 
demineralised whey at a grade level high enough to produce baby formula.  

• IDC 

Dairy Belle 
Intervention 

Investigate the reason for Dairy Belle to go into liquidation. • IDC 

If found that the drought was the leading contributor to the business failure, then the IDC 
should consider: 

• Extend a helping hand by considering options to bail Dairy Belle out.  

• Fund Dairy Belle to use and expand the existing Dairy Belle infrastructure to produce 
demineralised whey. 

• IDC 

• dti 

Downstream 
Investment and 
Promotion 

Investigate South Africa’s competitiveness in downstream product industries such as the 
health food, medical nutrition, baby food and baby formula industries, with a special focus 
on export potential.  

• IDC 

For viable industries, develop investment incentives for manufacturers that will use whey 
powder or whey derivatives as an ingredient in their production process.  

• IDC 

• Dti 

• DSBD 

Whey Export 
Strategy 

Develop a Whey Export Strategy with an emphasis on determining the composition and 
demand for whey powder and whey derivative in SADC nations.  

• IDC 
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