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Functional Properties of Dried Dairy Ingredients
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(1)  Heat induced gelation, milk proteins and 
caseins form acid gels ie. yogurt and cheese

(2)  Acid and Rennet casein are not soluble in water 
and need emulsifying salts to improve their 
ability to bind water and emulsify
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DBM .................Dry Buttermilk 

MPC .................Milk Protein Concentrate

MPI ...................Milk Protein Isolate 

NFDM/SMP .......Nonfat Dry Milk/Skimmed Milk Powder

RM Whey ...........Reduced Minerals Whey

WMP .................Whole Milk Powder 

WPC .................Whey Protein Concentrate

WPI ...................Whey Protein Isolate

WPPC ...............Whey Protein Phospholipid Concentrate
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