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[571 ABSTRACT

Phosphopeptides useful as dietetic aliments, therapeutic
nutriments or medicaments are produced by subjecting
phosphocaseinates of bivalent cations to enzymatic hy-
drolysis with at least one proteolytic enzyme capable of
substantially reproducing the proteic digestion which
occurs in vivo in the human body to produce a hydroly-
sate containing phosphopeptides and non-phos-
phorylated peptides, subjecting the resultant hydroly-
sate to ultrafiltration to obtain a retentate containing the
phosphopeptides and proteolytic enzyme and a perme-
ate containing the non-phosphorylated peptides, disag-
gregating the phosphopeptides in the retentate and sub-
jecting the resultant retentate containing disaggregated
phosphopeptides to ultrafiltration to separate the phos-
phopeptides from the proteolytic enzyme. Salts of the
phosphopeptides, which have dietetic uses, may be
formed from macroelements such as calcium and/or
magnesium and/or from oligoelements such as iron,
zinc and copper.
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