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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 mav induce CMPA:

The three most important are:

ﬁ-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
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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.

CONSULTING




PRODUCTION BY COUNTRY AND
INGREDIENT CATEGORY

DETAILING THEIR EXPECTATIONS
TOWARDS
PRODUCT AND SERVICES

e -

CONSULTING




CONTENTS

1. EXECUTIVE SUMMARY

OBJECTIVES
INTRODUCTION
Whey protein hydrolysates presentation

Current and potential applications
Market size

2. BODY OF THE REPORT

1. EXECUTIVE SUMMARY
OBJECTIVES
INTRODUCTION

Whey protein hydrolysates presentation

Current and potential applications
Market size

2. BODY OF THE REPORT
Whey protein hydrolysates properties
1- Cow’s milk allergy
2- Hydrolysates and allergy reduction
Extensively hydrolyzed formulae (eHF)
Partially/moderately hydrolyzed whey formulae (pHF)

Mixture of amino-acids

Prevention - which type of hydrolysate to choose ?
CLINICAL NUTRITION MARKET
Hydrolysates market

NNNNO

28

Companies using hydrolysates and summary of product usage

Company profiles
FRESENIUS KABI ENTERAL NUTRITION (G)

41

Reaction to a new hydroysate

NOVARTIS (CH)

Reaction to a new hydrolysate

NESTLE (CH)
ABBOTT NUTRITION (US)

INFANT NUTRITION MARKET
HA formula market
Hydrolysates market

Companies using hydrolysates and summary of product usage
Companies marketing HA products
Internal production vs outsourcing

Suppliers

Company profiles

BLEDINA (F)

FARLEY'S (UK)

FRIESLAND (NL)

HIPP WERKE (UK)

HOCHDORF NUTRICARE (CH)
HUMANA MILCHUNION eG (G)

Reaction to a new hydrolysate

LYEMPF FRESENA BV (NL)
Royal NUMICO (NL)

Reaction to a new hydrolysate

MEAD JOHNSON (NL)

MEIJI DAIRIES Corp (J)

NESTLE (CH)

PULEVA (SP)

SODILAC (ORDESSA GROUP) (F)
STAR (DANONE) (IT)

VALIO (FIN)

CONSULTING

66




SPORT NUTRITION MARKET 117

Hydrolysate market 118
Companies using hydrolysates and summary of product usage

Company profiles 121 LIST OF TABLES

INKO SA - NUTRICHEM 122 e
Reaction to a new hydrolysate 125
JOE WEIDER (G) 127
Reaction to a new hydrolysate 128 World Hydrolysate Market - 2007- Accessible market 8
OTHER SPORTSFOOD MANUFACTURERS 129 Hydrolysate Market Breakdown - 2007 9
BESTPROTEIN (B) 129 Use of hydrolysates in enteral nutrition 11
BIODYNAMICS NV (B) 130 World Clinical & Enteral Nutrition Companies - use of hydrolysates 13
EUROSUP (I) 132 HA Infant Formula markets -2007 - in tons 14
GEFA LABORATORY (F) 133 World babymilk consumption of Hydrolysates in tons - 2006 15
INSUDIET (F) 134 Trends in usage of milk protein hydrolysates in hypoallergenic formulas 15
LABORATOIRE EQUILIBRE ATTITUDE (F) 136 Companies using hydrolysates in the sportsfood market and summary of product
LABORATOIRES FENIOUX (F) 137 usage 24
LABORATOIRE ROBERT SCHWARTZ (F) 139 Main suppliers of Whey hydrolysates 27
HEDELAB (B) 141 Hypoallergenic formulae: different types and properties 32
MLO Sports Nutrition (USA- CH) 142 Use of hydrolysates in enteral nutrition 38
NUTRISPORT (UK) 144 World Clinical & Enteral Nutrition Companies - use of hydrolysates 40
NUTRISUN (F) 145 Example of formula 53
REEB INSTANTERZEUGNISSE (G) 147 HA markets -2002 - in tons 58
SOBAL / LABORATOIRES PYC 149 World babymilk consumption of Hydrolysates in tons - 2006 59
SPONSER SPORT FOOD (CH) 151 Trends in usage of milk protein hydrolysates in hypoallergenic formulas 60
TWINLAB MJJ Power (B) 153 Main suppliers of Whey hydrolysates 67
VITAPHAR (B) 154 Companies using hydrolysates in the sportsfood market and summary of product
INGREDIENT MANUFACTURERS 155 usage 118

DMV 156
ARLA 157
GLANBIA 158
KERRY INGREDIENTS 159
DAVISCO 161
PROLIANT 162 -
FONTERRA 163
TATUA 164 | 1
WESTLAND 165 . ' =

CONSULTING




CLINICAL NUTRITION

Fresenius Kabi
Novartis

Mead Johnson
Abbott Nutritional

Detailed interview

Mead Johnson
Friesland
Humana
Numico
Bledina
Sodilac

Nestlé
Valio
Meiji

General interview

Abbott Nutritional
Hipp-werke
Morinaga
Hochdorf
Farley’s
Lyempf
Puleva
Wyett
Star

SPORTS NUTRITION

Detailed interview

Joe Weider Lak Equilibre att
MLC Nutrition & santé
Inkc Robert schwarz

Pharma Sweet
Biodynamics
Best protein

Nutrisport
Gefa lab
Eurosup
Hedelab
Fenioux
Nutrinov
Sponser
Vitaphar
Twinlab
Insudiet
GSN
Reeb

CONSULTING




COMPLETE STUDY

2008 Report

€ 3,990
€ 700
ONE SECTION CURRENT STUDY € 900
€ 2,790
COMPANY
Name Position
Y
= Date

Signature

[ | i |.-: e

o

CONSULTING




