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Currently, we identified 65 papers that met our criteria for the review

study. Table 1 provides an overview of the study characteristics, Advise for trial design and reporting

categorized by topic. Table 2 shows the ranking of iAUC of TEAA of the e Balanced amounts of protein (20-30g) in comparing arms of a

test product compared to whey, while Table 3 displays the ranking cross-over trial

relative to milk. For studies involving beef, we refer to Table 4. Please e Using whey (WPC 80 MILEI-LEUTKIRCH), or milk (Refit MPC 80

note that these rankings are rough estimates due to variations in _Lactose reduced FC-DMV) or minced beef (Black Angus, low fat

study designs, populations, reference products, protein paddies) as referent in at least one arm of the trial

concentrations, etc.. Additionally, Table 5 offers a brief summary of e Blood collection for 240-360 min after protein intake with minimum

studies involving protein hydrolysates and their non-hydrolysed of 10 sampling points

counterparts. e Report composition of test product including amino acid composition
(preferable in mg/g protein) in numerical values
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