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Protein (%) NPN(%) Ash (%) Fat (%) Water (%) Lactose (%) pH

Skimmed milk powder 35 6 8 0.7 3-4.5 50 6.0-6.6
Whey powder 11-13 20-30 7.5-8.5 1-2 1.5-4.5 70 6.0-6.6
Lactic acid whey powder 8-10.5 50-60 10-13 1-2 1.5-4.5 60 4.5-5.1
Casein whey powder 9-11 25-30 10-12 <1 1.5-4.5 70 5.6-6.6
Demineralised whey 12-14 20-30 5-6 1-2 1.5-4.5 72 6.0-6.6
Delactosed whey 25-27 25-30 15-17 2-3 3-4.5 45-48 6.0-6.6
Whey protein concentrate 30-75 5-15 6-8 3-8 3.5-5.5 18-50 6.0-6.6
Permeate 0.4 <80 8-8.5 <l 1.5-4.5 80-85 6.0-7.0
Casein 90 0 <1 <1 6-8 0 4.3-5.0
Caseinate <88 0 2-3 <1 2-4 0 6.6-7.0
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