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(57) ABSTRACT

A protein rehydration/recovery beverage composition is pro-
vided, including an aqueous component such as water, hydro-
lyzed protein, and sodium acid sulfate and at least one other
edible acid. The hydrolyzed protein may be hydrolyzed whey
and optionally hydrolyzed collagen. In addition, the beverage
composition may include at least one carbohydrate, such as
sucrose, and one or more non-nutritive sweeteners. A protein
rehydration/recovery beverage composition is provided,
including an aqueous component, hydrolyzed proteins and an
acid blend. The acid blend contains a first acid component
including at least one of phosphoric acid and citric acid, and
a second acid component including at least one of tartaric
acid, fumaric acid, malic acid, gluconic acid, ascorbic acid,
and lactic acid. Also, a method for making a protein recovery
beverage composition thathas a pH of less than about 4.2. The
rehydration/recovery beverage is stable and clean tasting, and
has a low viscosity.
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