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In this case study, a specialist ingredients company engaged CPL Business Consultants to 

investigate the potential of polyhydroxyalkanoates (PHAs) as cheese coatings. CPL’s 

comprehensive report included market insights and strategic recommendations based on the 

potential for PHAs in this market. 

 

The objective of this study was to assist the client in the development and potential production 

of a paraffin wax substitute for cheese coating with functionalities beyond those of PVA. The 

alternative coatings are based on polyhydroxyalkanoates (PHA), of which one example is the 

biopolymer polyhydroxybutyrate (PHB). 

 

Possibilities exist for further development of PHA coatings into substitutes for cheese wax, 

currently paraffin. Paraffin has advantages as a final coating for cheese; it has disadvantages in 

terms of its sealing of the cheese, after which no ripening is possible or occurs, it is hard to 

label, the cheese needs to be kept cool in storage, or the wax softens, the wax is thought hard 

to handle, and it may have a ‘bad image’ due to the presence of benzene. 

 

Questions addressed included: 

 

1. Is PHA ever likely to be able to compete with paraffin on cost? 

2. If paraffin is an ideal product now, will PHA’s cost ever be low enough to compete on 

cost, and will its functionality be good enough to allow it to be used? 

3. If paraffin is not ideal and there is some discontent with the product among the users of 

paraffin, how much is that discontent in cost terms – that is, how much more expensive 

can a PHA product be and still be bought by cheesemakers instead of paraffin. 

4. Are the project objectives presently being discussed realistic in any serious way? 

5. Are there other options for this work? 

 

Click here for a PDF of the contents of the study, or look below for an outline. 

  

https://3ec4a154.delivery.rocketcdn.me/wp-content/uploads/2014/02/TOC-PHA.pdf
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In addition to working on polyhydroxyalkanoates (PHAs) as cheese coatings CPL has also 

worked on strategy for a cheese ingredient manufacturer and polymer films for cheese. For 

information about CPL Business Consultants, have a look at our PowerPoint 

Introduction and Brochure describing deliverables, differentiators and case studies. You can 

also review eight case studies. 

 

  

https://www.cplconsult.com/project/strategy-for-a-cheese-ingredient-manufacturer/
https://www.cplconsult.com/project/polymer-films-for-cheese/
https://3ec4a154.delivery.rocketcdn.me/wp-content/uploads/2013/03/PowerPoint-Introduction-agriculture1.pdf
https://3ec4a154.delivery.rocketcdn.me/wp-content/uploads/2013/03/PowerPoint-Introduction-agriculture1.pdf
https://3ec4a154.delivery.rocketcdn.me/wp-content/uploads/2013/03/Brochure-agriculure.pdf
https://3ec4a154.delivery.rocketcdn.me/wp-content/uploads/2013/03/Eight-case-studies-Agriculture.pdf

