
Purified GMP is a bioactive peptide that can provide health benefits beyond basic nutrition

Glycomacropeptide (GMP, also called cGMP or CMP) 

is a phosphorylated and glycosylated peptide chain 

of 64 amino acids, derived from casein in bovine 

milk. This “protein” is released into whey during 

cheesemaking by the enzymatic action of chymosin 

(rennet). It is normally found in most whey protein 

isolates and concentrates but is not isolated in a 

highly purified form. In its purified form, GMP is 

completely devoid of the amino acid phenylalanine. 

Since phenylalanine levels need to be controlled in 

diets of patients managing phenylketonuria (PKU), 

GMP has been successfully used in PKU  medical 

foods. As a purified ingredient, GMP exhibits several 

other bioactive functions that are suitable beyond 

PKU application.

GMP/CMP is derived from kappa-casein in bovine milk
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