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Description 

 

Milk protein hydrolysates are a group of peptides derived from 

milk proteins. There are two sources of milk protein 

hydrolysates: whey protein hydrolysates and casein 

hydrolysates. 
 

Nutritional properties 
 

Peptides may be absorbed slightly better and more quickly than 

amino acids or whole protein. This is due to the fact that di- 

and tripeptides can be directly absorbed from the gut by uptake 

systems that are independent of those used by amino acids. 

Moreover, recent studies have found that rats grow more 

rapidly when fed with isocaloric and isonitrogenous quantities of 

peptide diets as compared to intact protein and amino acids 

based diets. 
 

Nutraceutical properties 
 

Both whey protein hydrolysates and casein hydrolysates have 

low antigenic properties. 

 

Symptoms 

Cow milk protein allergy (CMPA) is characterized by a wide 

range of symptoms and signs affecting the gastro-intestinal 

tract, the respiratory system and the skin. Symptoms include 

those commonly associated with immunoglobulin E (IgE)-

associated reactions, and Non-IgE-associated, immunological 

mediated conditions (table 1). 

All proteins are potentially allergenic. Unmodified cow's milk 

itself contains more than 32 proteins of high allergic potential 

that may induce CMPA; 

The three most important are: 
 

-lactoglobulin 
18 kDa 

caseins 18 - 24 kDa 

-lactalbumine 14 kDa 

 
Those proteins are indeed more frequently allergenic than bovine 

serum albumin (68 kDa), lactoferrine, and gammaglobulines… 
 
 

Summary of interviews : 

 

• Name of the Company 

• Level of competition and competitive products (level of hydrolysis 

and methods of measurement)  

• Volume of hydrolysates used 

•  What do purchasers expect from new products 

• At a nutritional level? 

• At the functional level? (thermo stability, stability with a low pH, 

improved solubility and viscosity) 

• At the level of hydrolysis concentration? 

• Moderate Hydrolysates: DH 10 to DH 20 

• HA Hydrolysates (allergy prevention) : 20<DH<30 

• Hydrolysates for clinical use (allergy treatment) : DH over 30 

• At the level of peptide size 

• At the level of bioactive peptides 
 



 

 

M A R K E T  
 

Clinical nutrition 

 

During the common process of nutrition, dietary proteins are 

presented to the immune system via the gut, followed by an 

immune unresponsiveness to the ingested nutrients. This vital 

phenomenon, called oral tolerance, is efficient for the large 

majority of people. If oral tolerance fails, food allergy occurs, 

requiring the strict avoidance of the incriminated food.  

 

Targeted food avoidance represents a hard task for adult 

patients with food allergy. For example, to strictly remove 

cow's milk from the diet of allergic infants might be even 

more difficult, especially if breastfeeding is not possible or 

desired.  

 

Sports food 

 

Hydrolysates present, besides a faster digestibility, the 

advantage of maintaining a higher biological value of the 

proteins. This is particularly true for whey, which is also less 

concerned by the speed of digestibility since non hydrolysed 

proteins are already rapidly digested at the beginning of the 

duodenum. 

 

Infant nutrition 

 

Protein allergy is more than a tolerance problem. It means 

that the infant's immune system has responded in an 

abnormal way to the protein in his/her diet. This can happen 

with both milk-based and soy-based formulas, and it tends to  
 

  
run in families. What happens is that the baby's immune system 

identifies the "whole" protein in his/her formula as foreign. 

His/her immune system responds much like it would to a virus — 

and manufactures antibodies in defence. 
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