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PLANT PROTEIN BY ROQUETTE

PLANT-BASED HIGH PROTEIN DOUGH BAR

With 25% Protein
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DAIRY FREE \\
25% PROTEIN
MUSCLE MASS MAINTENANCE'

HELPS FILL YOU UP! G

Tclinical studies suggest benefits on muscle mass increase and short-term satiety ROQUETTE
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SPECIALIZED NUTRITION SOLUTIONS
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Key Ingredient Facts

NUTRALYS® Pea Protein
Clean & nutritious plant proteins for specific needs, the easy
way

Detailed recipe: LPNUWMAO10

« Powerful nutrition: clinical studies suggest benefits on
muscle mass increase and short-term satiety NUTRITION FACTS
- Clean & safe solution: high quality protein extracted from High protein dough bar
the yellow pea, not a major allergen? non-GMO?, kosher & Servi .
o erving size 40g (one bar)
halal certified

- Easy & tasty protein Energy 155kcal

*according to Regulations (EC) No 1829/2003 and No 1830/2003" Fat 5'|g
of which saturates 26
Key Benefits in a High-Protein Dough Bar g
Carbohydrate 18.7g
NUTRALYS® Pea Protein Of which sugars 8.6g
- Highly quality pea protein ingredients Of which polyols 3.9¢g
(E5en B Fiber 0.8g
- Good source of arginine, BCAA and -
NUTRITIONAL  glutamic acid Protein 10.g
- Easily digested proteins with Salt 0.21g
complementary digestion kinetics
(fast to intermediate-fast)*
- Association of soluble and insoluble Ingredients:

grades of pea protein to deliver greater NUTRALYS® pea proteins, Roquette glucose-fructose

FUNCTIONAL softness and allow to aerate the texture syrup 70871, dark chocolate topping, NEOSORB®
- Avoid grittiness 70/70 sorbitol syrup, GLUCIDEX® 21 dried glucose
£ ¢ syrup, vegetable fat, cocoa powder, flavors
« £ase or use
L : Alternative recipe available:
SENSORY - Optimized sensory profile 50:50 pea/milk protein dough bar 32% protein
(LPNUSPOO18)

“measured using the in vitro NIZO SYMPHID model of gastric digestion
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2 Pea is not listed among major allergens and intolerant agents in EU (Annex Il Regulation 1169/2011) neither in the Codex list of allergens
to be labeled (Codex Stan 1-1985 (Rev. 1-1991)-§4.2.1.43). 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.

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.
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