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| LIFE for Acid Whey project focus - demonstration: i ) ) o )
- extraction and fractionation of lactoferrin using monolithic ion- exchange chromatography Lactoferrin — our 1st focus: high-value bioactive whey protein
- further anaerobic conversion to biogas
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80 kDa large globular iron-binding glycoprotein
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Weight management and blood sugar regulation
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Hydrolysed form demonstrates even stronger antibacterial activity
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‘ Whey upgradation - from research to demonstration
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