
Allergenicity

Molecular wt <3kDa

Free Amino Acids

Heat stability

Acceptable Taste


Branched Chain 
Amino Acids

Solubility

Absorption & 
Digestibility

Shelf life 

Dispersibility

Low bitterness 
score

Flavorpro™ 
766MDP

>20%
High Hydrolysis

ENZYMES MAKE WHEY PROTEIN 
HYDROLYSATES WORK FOR YOU.

Biocatalysts Ltd have developed a 
set of natural and microbial 

alternative enzymes specifically to 
improve whey protein 

hydrolysates taste and texture by:
> Reducing Bitterness

> Enhancing Digestibility
> Improve Functionality. 

Why not speak to us about how 
enzyme hydrolysis can change 

the characteristics of your whey 
protein, to increase its versatility 

and improve your product 
offering.

+44 (0) 1443 843712
Enquiries@biocats.com
www.biocatalysts.com

Flavorpro™ 
750MDP
Promod™ 
780MDP

Mild Hydrolysis
<10%

Sports Nutrition & 
Meal Replacement Products

Yoghurts & Smoothies; 
Ready To Drink Beverages

High Protein Bars

Infant FormulasConvalescence 
Foods

Tablets, Supplements & Weight 
Management Products

Infant Formulas

Good taste Flowability Heat Stability  Compressibility
Branched Chain 

Amino Acids

DecreasedIncreasedBenefits % Hydrolysis

Whey Protein
Isolate 

Flavorpro™ 
750MDP
Promod™ 
523MDP

10-20%
Medium Hydrolysis


