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Table S1: Main components (%) of skim milk powder (SMP), whole milk powder (WMP), commercial whole milk (WM), milk protein concentrate (MPC) and buttermilk powder(BMP) according to manufacturers.
	Components, % (w/w)
	SMP
	WMP
	WM
	MPC
	BMP

	Protein
	32.5
	25.0
	3.3
	81.5
	31.0

	Fat
	0.8
	26.8
	3.4
	1.3
	7.8

	Lactose
	55.0
	39.1
	4.8
	5.0
	50
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Figure S1: Particle size distribution of milk dispersions prepared from skim milk powder (SMP), whole milk powder (WMP) and commercial whole milk (WM).
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Figure S2: Particle size distribution of whole milk (WM), and that of WM containing added skim milk powder (SMP) and milk protein concentrate (MPC) at final protein content of 3.5 and 4%, and butter milk powder (BMP) at 0.5 and 1%. 
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