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CHIEE! (%) 2 (%) X1 (%) 312 (%) T2 (%)
WPC 34 33 52 4 7 4
WPC 55 53 31 6 6 4
WPC 80 77 9 6 4 4
WPI 89 2 1 3 5
MPC 56 544 317 12 76 5.0
MPC 70 68.3 18.2 12 73 5.0
MPC 80 78.1 84 15 70 5.0
MPI 871 05 15 5.9 5.0

Z%] | Smith K. Dried Dairy Ingredients. Wisconsin Center for Dairy Research. (2008. 5. 15)
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TEvans J, Zulewska J, Newbold M, Drake MA, Barbano DM. Comparison of composition, sensory, and volatile components of thirty-four percent whey protein and milk
serum protein concentrates. J Dairy Sci. 2009;92:4773-4791.

2Evans J, Zulewska J, Newbold M, Drake MA, Barbano DM. Comparison of composition and sensory properties of 80% whey protein and milk serum protein
concentrates. J Dairy Sci. 2010;93:1824-1843.
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