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Milk-derived whey protein isolates (WPI) are well known for their use in sports nutrition, 
and, even more commonly, milk; they help reduce chronic fatigue. They contain branched-
chain amino acids (BCAA) and are also helpful in reducing muscle fatigue and regeneration.  
It is known that well-defined protein aggregates can be formed through self-assembly of 
casein which are protein that are one of the major compounds of milk. These aggregates are 
called casein micelles. 
 
This project focuses on the understanding of structure formation in WPI and their application 
in solubilisation of hydrophobic nutrients. If we managed to get whey micelles, we would 
then have possibility to upgrade one of the most used products for sportive purpose. 
Experiments including different conditions and in-situ compositions were performed to 
understand the behaviour of whey proteins in water upon changing temperature. We found 
that WPI nanostructure and size can be modified with heating processes and surfactant 
addition.  
 
This study aims to show that polyphenols packing can be achieved with whey proteins if they 
were treated with heat and mixed with specific molecules like ethyl lauroyl arginate (ELA) 
of glycerol mono oleate (GMO). 
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