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Abstract

The study included identifying the whey product separated from milk and its nutritional and
therapeutic importance by containing proteins, peptides, amino acids, carbohydrates, fatty
acids, some vitamins, minerals, phenols and sterols. And its many uses, as it is a biological
activity product that benefits humans in various fields, as it is characterized by several
advantages, the most important of which is that most of its components are of an antioxidant
activity and antibacterial, antiviral, and various diseases, such as wounds healing of, bone
regeneration, strengthening the immune system, and preventing cancer diseases. Products
extracted from whey have been used into nutritional, medical, pharmaceutical, and cosmetic
applications. Many studies in the world have dealt its various components, and its Benefiting
from nutritional , therapeutic aspects, and by including it among the products that are used to
fortify foods, supplements, cosmetics, and other fields, Some associated studies are
summarized in this review.

Key Words: Whey proteins, Physicochemical properties, Antioxidant and Antibacterial
activity, Nutritional supplements, Therapeutic benefits.
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