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ABSTRACT

Whey is a natural product obtained during cheese production. With the advent of new tech-
nology, whey protein concentrates and whey fractions have become readily available and versatile
food ingredients, Whey protein concentrates are highly functional ingredients that have gelling,
emulsifying, whipping, water-binding and fat-replacement properties, New fractions derived from
whey (such as alpha-lactalbumin, lactoferrin, lactoperoxidase and peptides) attract considerable
interest worldwide because of their bioactive or health-enhancing properties. Some of these
fractions also find new uses as natural antibiotic, natural preservative and immunity-enhancing
agents. With the growth of the functional foods industry sector, an increasing number of
manufacturers take advantage of whey’s nutritional and functional benefits to develop successful
new products. The United States is the world’s largest single producer and exporter of whey
products. In 1997, more than 1 million metric tons of whey products were manufacturers in the U,
S.
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ore Waterford Ingredients.
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AE/5% ki
CR: 4 /24 £
pH 6~7

@93 92%

¥ 5%

LR 3%

7S <10007% /g
N3z2 <A /g
Staphilococcus aureus o7l /g
Ardzd 07l /5¢

fwel o] <10/g

#3 : Avonmore Waterford Ingredients, Inc., Wisconsin,
USA.
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