TYPICALLY
~0.05 %
RESIDUAL
LACTOSE

wheyco™ W80 | LAF & LAF
Lactose-Free. Full Protein Power.

No compromises, just performance. wheyco™ W80
I LAF is our instantized, lactose-free 80% whey
protein concentrate, made from fresh cheese whey
and processed through enzymatic hydrolysis to
achieve <0,1 % residual lactose (typically 0,05 %). It
disperses easily, delivers excellent nutritional value,
and is the ideal choice for high-protein applications
targeting lactose-intolerant consumers.

Also available as wheyco™ W80 LAF, a non-
instantized version for customized processing needs.
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Application Potential

With wheyco™ W80 | LAF, you can transform a wide
range of products into innovative, lactosefree, and
high-protein solutions.

NUTRITIONAL FORTIFICATION

SPORTS NUTRITION

MEDICAL NUTRITION

POWDER BLENDS

INSTANT SOUPS & SAUCES

PROTEIN-ENRICHED DRINKS

Why choose wheyco™ Explore the possibilities
W80 1LAF & W80 LAF? of high-performance gug

whey proteins.

0 LACTOSE-FREE ENJOYMENT*
Developed to meet the rising demand for lactose-
free dairy nutrition, it is ideal for health-conscious
consumers and those with lactose intolerance

@ ULTRA-LOW LACTOSE CONTENT
Contains <0.1% residual lactose, typically around 0.05%.
In application, values are generally below 0.01%

@ SUPERIOR FUNCTIONALITY
Mild, neutral flavor with excellent solubility across
a wide pH range. Outstanding dispersibility and
emulsification properties

0 HIGH NUTRITIONAL VALUE A
Complete amino acid profile supports a wide range of
protein-enriched, lactose-free applications

@ CLEAN LABEL
Produced without genetic engineering and contains
non-GMO lecithin for instantization (specific to | LAF)

@ PREMIUM SENSORY EXPERIENCE

Offers the same taste, texture, and performance as
conventional WPC80, without causing digestive discomfort

FOR MORE DETAILS & TAILORED SUPPORT, PLEASE DO NOT HESITATE TO CONTACT US
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