
PLANT-BASED CRAB CAKE
With Pea Protein

SAVORY SOLUTIONS

check-square 	 9g PROTEIN PER SERVING

check-square 	 100% PEA PROTEIN

check-square 	 NO SOY, NO GLUTEN

check-square 	 0mg CHOLESTEROL PER SERVING

check-square  	CRISP & TENDER

check-square  	TEXTURE SIMILAR TO CRAB
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Key Ingredient Facts

Key Benefits for Plant-Based Crab Cake

NUTRALYS® TP-C

•	 Textured protein (chunk) 
ideal for manufacturers of 
meat and fish alternatives

•	 Produced from 100%  
non-GMO yellow peas

•	 Not a major allergen** 

•	 Non-GMO and gluten-free

•	 Kosher and Halal certified

•	 Labeling: Textured pea 
protein (pea protein, pea 
fiber)

NUTRITION FACTS 
Plant-Based Crab Cake

Serving Size 85g
Amount per serving

Calories 	 175
% Daily value‡

Total Fat 11g	 14%
	 Saturated fat 1g	 5%
	 Trans fat 0g 	
Cholesterol 0mg	 0%
Sodium 180mg	 8%
Total Carbohydrate 10g	 4%
	 Dietary fiber 2g	 7%
	 Total Sugars 0g 
		  Includes 0g Added Sugars
	 Sugar Alcohol 0g
Protein 9g
Vitamin D 0mcg	 0%
Calcium 51mg 	 4%

NUTRALYS® TP-C

NUTRITIONAL

•	High protein content: 70% of  
protein (as is)

•	85g serving of plant-based crab cake 
covers 18% of the recommended daily 
dose of protein***

*** Based on the protein recommendation of 50g/day

FUNCTIONAL

•	Coarse pieces bring fibrous texture after 
hydration and blending

•	Delivers tender texture thanks to high 
water retention capacity

•	Recipe preparation does not require a 
chopping step of NUTRALYS® TP-C

       SENSORY

•	Neutral taste allows flexibility to add 
different flavors

•	Indulgent texture similar to crab
•	NUTRALYS® TP-C provides more  

white color to seafood-like formulas

Detailed recipe: GMEFVAN007

Ingredients: Water, NUTRALYS® TP-C textured pea 
protein (pea protein, pea fiber), methylcellulose, 
canola oil, egg free batter (pea fiber I50M, 
PREGEFLO® P100 potato starch, gellan gum, 
acacia gum), pea starch N-735, salt, celery seeds, 
vinegar, natural & artificial flavors, onion powder, 
mustard, white pepper, garlic, capsicum extract. 

Commercial crumb coating: Pea starch, tapioca 
starch, rice flour, pea fiber, salt, cane sugar, 
microcrystalline cellulose, sodium bicarbonate, 
natural & artificial flavors, calcium propionate.

Contains: Cereals and derivatives, celery and 
derivatives, mustard and derivatives. 

*	 Information based on USA regulations. 		
	 Subject to applicable local laws and 		
	 regulations. See nutrition information for  
    sodium content.

Nutritional and Technological 
Food Solutions

www.roquette.com

PLANT-BASED CRAB CAKE  
WITH PEA PROTEIN

POTENTIAL CLAIMS* (USA)

•  No preservatives
•  No soy or gluten
•  0mg cholesterol per serving

SAVORY SOLUTIONS

Plant-Based Crab Cake

This informative and technical document is provided for food business operators or healthcare professionals, including prospective 
customers for Roquette and not intended to be delivered as such to final consumers. Legal, regulatory, policies and requirements are 
subject to change and jurisdictional variation.

**		 Pea is not listed in the Codex Stan 1-1985 (Rev. 1-1991)-§4.2.1.43, list of allergens to be labeled. Due to a few rare reported allergic 		
		  reactions with pea (and their derived products), we strongly suggest to our customers to list the botanical origin of their pea derived 		
		  products in their ingredient statement. 

‡	 The % Daily Value (DV) tells you how much a nutrient in a serving of food contributes to a daily diet. 2,000 calories a day is used for 		
	 general nutrition advice.

® Registered trademark of Roquette Frères - © Roquette Frères S.A. - FO_SA_PLANT-BASED-CRAB-CAKE-CS - 2.0/11.2020 - US


