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(571 ABSTRACT

An acidified protein beverage rich in nutritional poly-
peptide value is prepared by (1) forming a slurry of
edible protein in water, (2) subjecting said slurry to a
pre-hydrolysis, denaturation heat treatment, (3) sub-
jecting said preheated slurry to the hydrolytic action
of a proteolytic enzyme to produce water soluble poly-
peptides, (4) adjusting the pH of the solution to in the
range of from about 2.5 to about 6.0 and (5) formu-
lating the solubilized polypeptides into a beverage.
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