Maximise your efforts
with a good tasting whey
protein hydrolysate

The superior health effects of whey protein
hydrolysates are scientifically documented:

v/ Faster uptake than intact whey protein and free
amino acids'*

v/ Less muscle damage after exercise®”’

v Improved muscle strength after exercise’”?

v/ Faster muscle energy replenishment®

The bitter truth
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While extensively hydrolysed whey protein is functionally superior for muscle recovery!”,
it is often accompanied by a bitter taste that is not palatable for consumers. The bitter taste
profile is a typical challenge for brands during product development.

Lacprodan® HYDRO.PowerPro

just tastes better

The next generation of extensively hydrolysed
whey proteins (DH range 21-27%) from

Arla Foods Ingredients has been documented

to be 50% less bitter than current whey protein
hydrolysates on the market with a similar degree
of hydrolysis*™.

Lacprodan® HYDRO.PowerPro
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OUR INGREDIENT

Lacprodan® HYDRO.PowerPro It just tastes better

Lacprodan® HYDRO.PowerPro is ideal for use in powder
shakes and protein ready-to-drinks, making it possible
to serve up fast-acting protein power and recovery to
consumers in products that also taste great!

Protein: Fat: Lactose:

84% 05% 0.2%

v 100% whey protein

High quality protein with high content
of EAA and BCAA

Halal and Kosher
Non-GMO/GMO-free*

From grass-fed cows**

Made in Europe

No additives

Fat-free
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ON-PACK BENEFITS

APPLICATIONS o
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This material contains information intended for B2B customers, suppliers and distributors, and is not intended as information to the final consumers.

Regulatory bodies around the world have differing parameters regarding product claims. In developing claims and statements for a food, beverage or supplement
product label, manufacturers should seek guidance to assure compliance with the appropriate regulatory authority. The information provided in this marketing material
is for informational and educational purpose only. For more information please visit www.arlafoodsingredients.com or contact us at sport@arlafoods.com
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