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METHODS INVOLVING WHEY PROTEIN ISOLATES
View U.S. Patent No. 7,378,123 in PDF format.
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The Invention
The present invention concerns methods and compositions that involve whey protein isolates. Methods of the invention include
purification processes for preparing whey proteins that are substantially nondenatured across a range of pH, including their isoelectric
points. As such, they have low turbidity in solution across a wide range of pH values. Whey protein isolates can be integrated into
compositions and solutions that have nutritional, pharmaceutical, and other applications.
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