Whey starter is a fundamental processing aid in the production of raw milk PDO cheeses. The quality of the whey starter is based on its fermentative capacity: the acidifying activity represents the evaluation parameter that best expresses the "state of health" of the lactic flora present, as it allows to evaluate the vitality of the lactic acid bacteria of the whey starter by the increase in titratable acidity. The aim of this work is to develop a laboratory technique which evaluates the quality of the whey starter of PDO Grana Padano in order to evaluate the presence of alterations, and prevent any production defects. For the development of the test method, the class of increase in acidifying activity at 45°C, 52°C and 56°C of the whey starter used in the production of PDO Grana Padano by fourteen dairies of the Consortium was evaluated. The proposed method has the advantage of being able to define the quality of the whey starter in an objective and parameterizable way 
