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(54) Title: ENHANCING CLARITY AND/OR STABILITY PROPERTIES OF PROTEIN-CONTAINING LIQUIDS AND GELS

o (57) Abstract: The present invention describes a method of enhancing clarity and/or stability properties of a protein-containing
liquid or gel, comprising subjecting said liquid or gel to a pressure treatment of 100 Mpa or greater. Preferred proteins useful in the
invention are whey protein isolates and whey protein concentrates. The methods of the invention may be used to improve the clarity

a and/or stability properties of fruit juices, vegetable juices, protein concentrates and protein syrups.



