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Product

Whey powder

Whey Protein
Concentrate

Whey Protein
Isolate

Hydrolyzed
Whey Protein
Concentrate

Hydrolyzed
Whey Protein
Isolate

Protein
Concentrate

11.0-14.5%

25.0-89.0%
Most commonly
available as 80%

90.0-95.0%

>80% (hydrolysis
used to cleave
peptide bonds)

>90%

Lactose

63.0-75.0%

4.0-52.0%

0.5-1.0%

<8%

0.5-1.0%

WHRATANN ¢ Dairy Council of California (2004)

Fat

1.0-1.5%

1.0-9.0%

0.5-1.0%

<10%

0.5-1.0%

Notes and Application

Produced by taking whey directly
from cheese production, clarifying,
pasteurizing and drying. Used in
breads, bakery and snack items and
dairy foods.

The most common and affordable
form of whey. Used in protein
beverages and bars, bakery and
confectionary products, dairy foods
and other nutritional food products.
Used in protein supplementation
product, protein beverages, protein
bar, other nutritional food
products.

Used in sport nutrition products.

Highly digestible from containing
easy to digest peptides that reduce
risk for allergic reaction in
susceptible individuals. Commonly
used in infant formulas and sport
nutrition products.
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Whey protein — Beauty from within

Information from the World Health Organization in 2014 estimated global population that is overweight
around 1900 million, representing 26.38% of which are considered to be obese at 600 million, or 8.33%.
In Thailand, information from The Royal College of Physicians in 2552. The population is obese 16 million
people, representing 22.22% of the population. And was ranked second out of 10 ASEAN countries.

Nowadays, there are a variety of supplements that help reduce or weight control. But there is another
natural product that many are not conscious of properties that is Whey protein.

Whey, as dairy products. Which is a by-product of cheese contains high-quality protein. Human can
digest and absorb easily and quickly including essential amino acid, Branched-chain amino acid (BCAA)
consist of leucine, isoleucine and valine, which play as important role in strengthening, repair and create
new muscle tissue.

The types of whey protein categorized by protein concentration are as follows:

Table 1: The types of whey protein categorized by protein concentration

Product Col:\Z::riI;te Lactose Fat Notes and Application
Produced by taking whey directly
from cheese production, clarifying,

Whey powder 11.0-14.5% 63.0-75.0% 1.0-1.5% pasteurizing and drying. Used in
breads, bakery and snack items and
dairy foods.

The most common and affordable

Whey Protein 25.0-89.0% form of whey. Used in protein

Concentrate Most commonly 4.0-52.0% 1.0-9.0% beverages and bars, bakery and
available as 80% confectionary products, dairy foods
and other nutritional food products.
Used in protein supplementation
Whey Protein 90.0-95.0% 0.5-1.0% 0.5-1.0% product, protein beverages, protein
Isolate ’ ’ D D bar, other nutritional food
products.
Hydrolyzed >80% (hydrolysis
Whey Protein used to cleave <8% <10% Used in sport nutrition products.
Concentrate peptide bonds)
Highly digestible from containing
Sl bl easy to digest peptides that reduce
Whey Protein >90% 0.5-1.0% 0510%  Hecforallergicreactionin
Isolate susceptible individuals. Commonly

used in infant formulas and sport
nutrition products.

Source : Dairy Council of California (2004)



In addition to the ability of repairing and building muscle. Whey and features related to the health and
beauty. Several studies have discussed the effect of whey to reduce or control weight.

Douglas et al. (2008) studied the effect of protein on weight management and satiety. Found that eating
high-quality protein can decrease hungriness between meals rather than eating carbohydrates and fat.
Eating a high protein diet is related to energy metabolism in the body as well.

Petra et al. (2009) studied the effects of eating lactoferrin predominant whey protein intake of 200 mg
consecutive 12 weeks, acne and blemish reduced. They can assume lactoferrin predominant perform in
anti-microbial, which cause acne, reduce inflammation and also serves as an antioxidant as well.

Whey should be appropriately selected to the age, lifestyle and adaptation. Currently, the production
technology had develop to meet customer requirement. Whether, easily dissolved whey (Instantized)
either clear or turbid type, whey products for acidity drink which preventive properties on denatured
and sedimentation of protein, heat resistant whey or whey for bakery and confectionery product.
Another thing to keep concern to consume whey is milk allergy. If you have an allergy to lactose in milk,
Whey Protein Isolate or Whey Protein Hydrolyzed are alternative choice.

Picture 1 : Example of one of subjects who intake lactoferrin predominant whey protein left
(week 0) and right (week 8)

Source : Petra et al (2009)
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