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[57] ABSTRACT

A soluble whey protein fraction is prepared by a pro-
cess which comprises adjusting the pH of an aqueous
solution containing proteins. isolated from whey which
are substantially undenatured by heat to a value of 4.4
to 5.0 to form a precipitate, removing the precipitate,

‘separating lipid/protein complexes from the solution

and recovering the filtrate containing a soluble whey
protein fraction in solution. The fraction is particu-
larly suitable for incorporation in beverages both for
protein-enrichment purposes and as a constituent of a
clouding agent.
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