
 
 

 
 

Whey Protein ISOLATE   vs. Whey Protein CONCENTRATE 
 

Here are the main steps in the process of making Whey Protein Isolate.   The process 
starts with Cheesemaking, which yields Whey. 
 

Cheese
Cheesemaking

PROCESS OUTPUT

Whey: a liquid containing:

- Whey Protein
- A Lot of Lactose
- A Lot of Minerals

Filtration 
of the whey

Whey Protein CONCENTRATE:
A powder that must be at least 25%
Protein—actual contents vary

- Whey Protein   25% to 80%
- Lactose Up to 55%
- Fat 1% to 7%

Micro Filtration 
of the whey protein 
concentrate

Whey Protein ISOLATE:
A powder that must be at least 90%
Protein—actually containing:

- Whey Protein   90+%
- Lactose Negligible
- Fat Less than 1%

 
 
 

As you can see, the increasing filtration removes impurities, as you go from: 
 

Whey  →  Whey Protein CONCENTRATE  →  Whey Protein ISOLATE 
 
Each filtration stage removes lactose, until you get to:  Whey Protein ISOLATE -- the most 
filtered and the purest protein -- the ONLY Whey Protein used in UNJURY. 
 
 
Quick Tip:   
One way to remember the difference between Whey Protein CONCENTRATE and Whey 
Protein ISOLATE is:  The ISOLATE ISOLATES the Protein from the undesirable 
ingredients…PROTEIN ISOLATED FROM THE IMPURTIES IS THE BEST. 
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