
DID  
YOU  

KNOW



U.S. Milk Powder

Advantages and Opportunities

CLASSIFICATION
UNDENATURED  
WHEY PROTEIN  

NITROGEN (mg/g)

RECOMMENDED  
APPLICATIONS

Low-heat Over 6.00 Fluid milk fortification, 
cheese milk standardization, 
cultured skim milk, starter 
culture, dairy drinks and 
recombined products, ice 
cream, yogurts

Medium-heat 1.51 – 5.99 Prepared mixes, ice cream, 
yogurts, confectionery, meat 
products, recombined milk 
products

High-heat Under 1.50 Bakery, meat products, 
prepared mixes, ice cream 

FIG. 1: HEAT TREATMENT  
CLASSIFICATION FOR NDM/SMP



 

 
 

 
 

 
 

  
 

  
 




