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[57] ABSTRACT

Nonphosphorylated peptides and phosphopeptides use-
ful as alimentary products or medicaments are pro-
duced by proteolytic enzyme hydrolysis of a casein-
based material. Ultrafiltration is used to separate phos-
phopeptides and nonphosphorylated peptides after hy-
drolysis. A bivalent cation is added to form aggregates
of the phosphopeptides, and the aggregated phos-
phopeptides are separated from the nonphosphorylated
peptides by ultrafiltration. The phosphopeptides form
salts, which have dietefic uses, with macroelements
such as calcium and/or magnesium and/or oligoele-
ments such as iron and zinc.
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