Milk protein:
new insights into
functions and quality

Milk protein has more functions than previously known. The quality of milk protein is higher than previously estimated.

he traditional anabolic functions of protein remain important, yet recent research has CONCLUSIONS
identified protein also to have additional metabolic and neutraceutical roles, many of

which are specific to milk protein. Common protein quality assessment methods under- The importance of the protein in milk is now
estimate the quality of milk protein. Protein intake recommendations for optimal health appreciated more than ever before. The quality
should therefore be reassessed.' of milk protein has been found to be higher

than previously acknowledged and the func-
tions of dairy protein involve more than only
providing amino acids and nitrogen. Recom-
mending daily intake of dairy products as part

FUNCTIONS OF MILK PROTEIN

The biologically active components of dairy have been labelled as ‘neutraceuticals;* resulting in milk
and dairy being classified as functional foods.’

Milk protein consists of a soluble whey fraction and a less soluble casein fraction, each containing a of the new South African food-based dietary
unique mix of essential amino acids and bioactive compounds. The classical functions of proteins — guidelines affirms the nutritional value of milk
anabolism, biological catalysis, plasma and membrane transport, movement, structure, protein folding, protein. “Have milk, maas or yoghurt every
immunity, growth and differentiation — also apply to milk protein.? In addition, the bioactive peptides day”?® is a step in this direction.

of dairy has distinctive functions, including involvement in nutrient transport, immunomodulation, -

gastrointestinal function and flora maintenance, cell signalling and antimicrobial and antiviral A more comprehensive referenced review
activity.>*% Milk protein also has beneficial effects on metabolic conditions such as hypertension, dysli- is available on www.rediscoverdairy.co.za
pidaemia and mild hyperglycaemia. Dairy protein may indirectly aid weight management through its under Dairy-based nutrition.

effect on satiety and body composition."s” Osteoporosis and bone health are also related to dairy
protein intakes, and in the elderly milk proteins appear to prevent age-related loss of muscle mass.

MILK PROTEIN QUALITY

Protein quality refers to the ability of a food-derived protein to meet the metabolic demand of the
(human) body for amino acids and nitrogen.' Various criteria and markers are used to define dietary
protein requirements. In addition to the composition of a food protein, physiological criteria such as
digestibility and bioavailability are key in describing protein quality.® The available methods range
from nitrogen balance, biological value profile, protein efficiency ratio, net protein utilisation and
amino acid scores. The latter includes the protein digestibility-corrected amino acid score (PDCAAS)
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nutritional effects of plant proteins are reduced.?24%

»  Current recommendations do not yet consider the recently established ‘new’ metabolic and www.rediscoverdairy.co.za

neutraceutical functions of protein.>? info@dairy.co.za



