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Preparation of A Humauized Whey Protein

Yang Fangqi Zhang Hui Gao Fucheng
(Dept. of Food Sci. and Eng. )

Abstract The predominance of the B-Lactoglobulin in the bovine milk causes allergic
problem on infants. In order to minimized the allergy effect, FeCl, was used to precipitate
the B-Lactoglobulin, while the other whey proteins were retained. The treated whey pro-
tein would be more suitable for infants.
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