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Instant Whey Protein Isolate 90% 

Just added to inventory – samples and stock available now! 

 
Product Description 

 
Whey protein isolate is manufactured from sweet dairy 
whey using cold microfiltration and ultrafiltration 
membrane technology.  The product is then gently spray 
dried and lecithinated into a granular, free-flowing 
powder that is readily dispersible in water.  The process 
results in an undenatured whey protein that is highly 
soluble over a wide pH range and has a very clean, 
bland flavor.   
 

 
Applications 

 
• Sports Nutrition – commonly used by 

bodybuilders as a protein supplement to accelerate 
muscle development and aid in recovery.  Can be 
found in products like:  nutritional bars, powdered 
mixes, meal replacements, and other supplements 

 
• Dietetic Products – to increase antioxidant levels 

in individuals with abnormal immune systems or 
degenerative diseases.  Also, with diabetics 
(according to some studies) to prevent blood sugar 
spikes after high carbohydrate meals 

 
• Beverages – functional drinks and fortified waters 
 
• Bakery – breakfast cereals, dry mixes 
 
• Snack Foods  
 
• Dairy / Cheese 
 
• Contract Manufacturing – tablets, pre-mixes 

 
 
 
 

Major Form 
 
Instantized.  Isolates are processed to remove the fat 
and lactose.  They are 90%+ protein on a dry basis 
and are mild to slightly milky in taste. 
 

 
Manufacturer Information 

 
• Manufactured from white cheese only to obtain 

white color 
• Product of the USA – Mullins Whey, Mosinee, WI 
 

 
Certifications / Labeling 

 
Allergen Statement, COA, MSDS, Kosher, and Quality 
Certification & Analysis are available upon request. 
 
 

Packaging and Storage 
 
• Heat sealed, multi-wall kraft paper bags with low 

density laminated polyethylene liner 
 
• Net weight: 20 kg (44 lbs) 

 
• Store in an odor free environment below 80° F with a 

relative humidity below 65% 
 
• Use stock in rotation within twelve months 
 

 


