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ABSTRACT

Currently, lactose-free or lactose-free products are gaining importance in the daily consumption habits of many lactose intolerant
people. Approximately 70% of the adult population in the world suffers from lactose intolerance due to the absence of lactase,
which is caused by the absence of lactase in some people. o [1] For this reason, the food information provided to consumers
regarding the use of some ingredients that can cause allergies or intolerances, such as lactose, must be adequate so that they
can make the most appropriate choice for their consumption. The Ministry of Health differentiates between lactose-free and low-
lactose products, the difference lying in the amount of measurable residual lactose. Thus, when the amount of this lactose is
less than 1%, it is considered a low-lactose product and when it is less than 0.01%, it is considered a lactose-free product [2].
To ensure these detection levels, testing laboratories must use sufficiently sensitive and accurate methods. Conventionally,
detection of lactose in milk and milk products has been carried out using different methods such as gravimetry, polarimetry,
enzymatic methods or methods based on high performance liquid chromatography with refractive index detector (HPLC-IR, High
Performance Liquid Chromatography). However, when high sensitivity and precision are required, other analytical techniques
such as Ultra High Performance Liquid Chromatography (UHPLC- MS/MS) or High Performance Anion Exchange
Chromatography with Pulsed Amperometric Detection (HPAEC-PAD), which is also being used for the estimation of residual
lactose with very high sensitivity and selectivity, should be used [3]. Therefore, in this Master Thesis we propose to evaluate the
amount of lactose in different dairy products (cheese and milk) by HPLC-MS/MS depending on the type of sample, its fat content
or its state at room temperature (liquid or solid). Initial results show high recoveries for all the tests performed.
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