High-Protein Orange Drink

Consuming high-quality protein throughout the day can help with healthy aging. This juice drink,
reminiscent of the orange drinks of our childhood, is perfect at any time. With whey protein
isolate, it's an excellent source of protein, providing 20% Daily Value per serving. It even adds
12% Daily Value of fiber. All in a clear and colorful drink. What could be more convenient on
those fast-paced days?
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PREPARATION

. L. . 3. Use 85% solution of acid to adjust pH to 3.3 to 3.4.
1. Mix whey protein isolate, fiber and formula water

(at ambient temperature) with high-speed mixer 4. Heat to 195°F for 30 seconds.
and allow to hydrate 30 minutes with slow agitation. 5. Fill containers and cool to 40°F.

2. Mix in juice, flavors, color and sorbate, keeping
agitation slow.

Rely on the dynamic lineup of U.S. dairy to meet consumer demands in global product development. The U.S. Dairy Export Council® (USDEC)
offers resources on ThinkUSAdairy.org including a dairy ingredient supplier search, consumer, nutrition and product research, technical
insights and prototype assistance to help develop and launch your next successful product. 3 @ThinkUSAdairy

This formula serves as a reference. Product developers are encouraged to modify the formula to meet manufacturing and finished product specifications needs.
Developed at the Wisconsin Center for Dairy Research, University of Wisconsin-Madison. ©2014 U.S. Dairy Export Council.
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