
Many Americans are using GLP-1 medications to 
achieve a healthy weight, but a major concern 
associated with this class of drugs is that, 

without adequate protein intake, lean muscle mass can 
decline along with body fat. As a result, consumers using 

GLP-1s are placing greater 
emphasis on increasing protein 
intake as well as on consuming 
the best protein possible.
        Even beyond GLP-1 use, 
health experts recommend that 
roughly one-third of Americans 
50 and older incorporate strength 
training into their exercise 
routines to slow the natural loss 
of muscle mass that occurs with 
aging. Together these trends 
are driving a broader shift in the 
U.S. food supply—what could be 
described as a “proteinification” 
of the American diet. Dairy is 
one of the chief beneficiaries of 
this trend. As consumers turn to 
protein-rich foods and beverages, 
the question arises as to whether 
one dairy protein is better than 
another. The answer largely 
depends on an individual’s goals, 
age, and sex.
        Before considering the 
differences between casein and 
whey, it’s important to recognize 
both have higher bioavailability 
than most plant-based proteins. 
Two standard measures help 
define protein quality: the Protein 
Digestibility-Corrected Amino 
Acid Score (PDCAAS) and 
Digestible Indispensable Amino 

Acid Score (DIAAS). PDCAAS is capped at 1.0 and 
reflects how well a protein’s amino acid profile meets 
nutritional requirements. A DIAAS score can exceed 1.0 
and measures how efficiently the small intestine digests 
amino acids.
        Whey protein isolate (WPI) scores 1.0 on the 
PDCAAS scale and 1.09 on the DIAAS scale, while 
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 casein scores 1.0 and 1.2, respectively, on the same 
scales. At first glance, casein appears to have a slight 
edge. However, biological value, another indicator of how 
efficiently the body uses absorbed protein, places WPI at 
100 vs. 77 for casein. Together, these metrics underscore 
that both proteins are high-quality and highly digestible, 
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        The science behind the 
benefits that various dairy 
proteins offer has evolved 
significantly over the past 
decade. However, educating 
consumers about the specific 
benefits each protein provides 
will play a key role in determining 
whether people can fully profit 

from these distinctions. While most consumers 
understand the need for protein in a healthy diet, 
few comprehend the difference between fast- and 
slow-absorbing proteins or their connection to muscle 
preservation and recovery. 
         According to the International Food Information 
Council’s Food and Health Survey, 71% of Americans 
tried to increase their protein intake in 2024, up from 
59% in 2022. However, another survey found that 
only about half of participants knew what their daily 
protein requirements were, and most estimated them 
to be below the recommended level. Moreover, when 
consumers look at the number of protein grams per 
serving printed on a package label, many do not have 
a protein target in mind when purchasing food.
        Dairy and food manufacturers can help educate 
consumers about the specific benefits the different 
proteins offer. And brands that translate these 
differences into clear functional benefits—such as 
“sustained fullness,” “muscle recovery,” or “overnight 
repair”—can help consumers choose the best protein 
for their needs while building customer loyalty at the 
same time. MCT 



			     MCT Forecast		  		
	 Block*	 Barrel*	 Class III	 Butter*	 Class IV	 Whey**	 NFDM**
Oct	 1.7475	 1.7450	 16.94	 1.6400	 13.99	 0.5925	 1.1575
Nov	 1.7050	 1.6875	 16.62	 1.6275	 13.83	 0.6075	 1.1450
Dec	 1.6775	 1.6425	 16.97	 1.6250	 14.02	 0.6150	 1.1400
Jan	 1.6575	 1.6075	 16.75	 1.5800	 13.74	 0.6150	 1.1275
Feb	 1.6275	 1.6075	 16.38	 1.6100	 13.86	 0.6050	 1.1275
Mar	 1.5825	 1.5950	 15.90	 1.7825	 14.61    0.5975	 1.1300	
* CME prices. 		
**NASS prices.
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Production Issues Constrain Supply 
In the final days of October, spot market prices for 
cheese, butter, and nonfat dry milk (NFDM) all raced 

higher. In some cases, intermittent production 
issues have periodically constrained supplies, 

which could be pushing prices 
higher this fall. Butter prices 
also recovered into the $1.60s, 
but indications are that sell-side 
pressure could return. Despite a 
decline in the skim milk powder 
price at the Oct. 17 Global Dairy 
Trade auction, CME NFDM 
prices are strengthening. MCT

 
... fast or slow matters
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differing mainly in how quickly they are absorbed.
        For consumers using GLP-1s or those seeking 
longer-lasting satiety, casein’s slower absorption could 
be advantageous. Casein gradually releases amino 
acids over time, supporting fullness and extended 
muscle repair. By contrast, athletes and others aiming 
to build or maintain muscle mass often favor whey, 
which is water-soluble and rapidly absorbed—ideal for 
post-workout recovery and muscle synthesis. 
        A 2013 study in the Journal of Sports Science 
and Medicine examined female NCAA basketball 
players over eight weeks of resistance training and 
conditioning. Participants consuming either whey or 
casein supplements one hour after exercise showed 
reductions in body fat and gains in lean muscle mass 
compared to the placebo group, but no significant 
difference emerged between the proteins.
        Earlier studies focusing on men found age-
dependent variations. Research from 2003 suggested 
that whey protein stimulated greater protein uptake in 
older men than casein, while a 2006 study involving 
male bodybuilders concluded that whey contributed 
more to strength gains. These two studies indicate that 
protein timing, type, and user demographics could all 

play a role in determining outcomes.
        For food manufacturers and formulators, these 
insights present both opportunities and challenges. 
As consumers segment into groups seeking muscle-
building, satiety, or general wellness, the source of 
protein and the absorption rate become part of product 
design. Post-workout products such as shakes, bars, 
and recovery beverages perform best with whey protein 
due to its fast absorption and solubility. Meanwhile, meal-
replacement or weight-management products targeting 
GLP-1 users favor casein or milk protein concentrates 
(MPCs) for their slower absorption and sustained amino 
acid release.
        From a formulation standpoint, caseinates 
and MPCs offer body and texture to ready-to-drink 
beverages, yogurts, and frozen desserts. Whey protein 
concentrates (WPCs) and isolates (WPIs), on the other 
hand, provide clean flavor to high-protein beverages, 
powders, and bar coatings. As manufacturers reformulate 
to increase protein levels, understanding the functional 
differences—heat stability, viscosity, flavor masking, and 
gelation—will be critical to maintaining product quality 
and consumer appeal.
     Casein and whey both support muscle growth, 
recovery, and metabolic health. For manufacturers, the 
key will be aligning ingredient functionality with consumer 
goals, leveraging dairy’s nutritional strengths to meet 
the evolving proteinification of the American diet. MCT 


