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Characteristics and Application of Whey Protein
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Abstract: Whey protein has some functional characteristics and biological activeness, and has been applied in food industry
more andmorewide. Functional characteristics couldbe improvedmarkedly bymodification, suchasheat stability, heat gelation,
emulsificationetc. Proteindenaturationcould influence the characteristics of whey protein, and the effect of components inmilk

and circumstances on denaturation was discussed. Whey protein has well market foreground in food industry because of the
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utilizationonediblemembrane, milk checkout, proteinpurificationand so on.
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Table 1  Biological active peptides in hydrolyzed product of a-
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