Hiprotal® 60MP, a unique whey protein concentrate that provides a creamy mouthfeel in low fat dairy
Introduction: 

Proteins are crucial for a balanced diet and essential for many biological functions, for example, tissue building or the immune system. In comparison with other proteins, milk and whey proteins provide the highest nutritional value and, therefore, are important in a healthy diet. 
New technological developments have made it possible to create Hiprotal 60 MP, a modified whey protein concentrate that makes products creamier, which makes it an ideal fat substitute. The appealing taste and mouthfeel of full-fat dairy products can be preserved in low-fat or fat-reduced products.
New: Hiprotal 60 MP, for low fat dairy

Market backgrounds:

Obesity is a growing concern throughout the world. Nowadays, consumers have become aware of the importance of a balanced nutrition as one of the most important factors for maintaining a healthy weight. Consumers are therefore increasingly buying low-fat or light foods instead of regular ones. Also dairy proteins suppress food intake more than fats and carbohydrates.
Another development is the quest of consumers to authentic taste and appearance of food. An important function of milk and whey proteins is that they give structure to and improve the mouthfeel of products. To formulate tasteful and creamy products, (milk) fat is often used in addition to these proteins. The replacement or reduction of (milk) fat generally has drawbacks when used in these products, such as less flavour.
Advantages of Hiprotal 60 MP
• Taste comparable to full-fat dairy products 

• Healthier proposition 

• No E-number and no additives 

• Cost-in-use 
Segments 

• Yoghurt 

A comparison demonstrates that Hiprotal 60 MP reduces fat content without notably altering the product’s sensory profile. In higher fat yoghurts, Hiprotal 60 MP delivers the necessary viscosity, creamy taste and creamy mouthfeel. A 3%-fat yoghurt enriched with Hiprotal 60 MP tastes like a 6%-fat one. 

• Milk-based drinks 

Hiprotal 60 MP improves the body and mouthfeel of low and 0%-fat (fermented) milk-based drinks. Furthermore, it helps the drinkability. 

• Processed cheese 

Hiprotal 60 MP benefits the production of tasteful light cheeses by reducing their fat content and increased water retention. In addition, the application in cheeses also results in a reduction of costs. 
