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Significance of Milk Proteins in Food
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(Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi 214036,
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Abstract: Milk proteins have many attrative nutritional, physico-chemical, functional,
technological, physiological and even nutraceutical properties. They are used in many different
food products, ranging from dairy products to beverages, dietary and medical products. This
paper introduced the characteristics of some milk proteins in the first and then described the
principal protein-riched dairy products, ranging from large-volumed products such as cheese and
milk powders to small-volumed and specialized products such as casein and whey protein
products.
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Tab.2 Milk proteins and their characteristics
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