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NUTRALYS® BF pea protein THE RECIPE (COATED CEREALS)
KEY FACTS LIST OF INGREDIENTS (petailed recipe: SN44)

« A vegetable protein extracted from the yellow

Control High

pea : :

« Specificallly designed for protein-enriched in protein
baléebd goods such as bread, biscuits, cereals Whole Wheat Flour.. .| 47.6% 42%
and bars :

« Low viscosity and low solubility RO = e

« A high-quality protein with high digestibility Maize starch .| 8.4% 4.2%

« Good synergies with cereal proteins in NUTRALYS® BF pea protein...| 0% 14%
amino-acid composition and digestion profile

« Low sodium content 15.5%

« Sustainable source of protein .| 15% 15%

« Gluten-free, GMO-free, not a major allergen, | 3%

Kosher and Halal certified 3%

NUTRALYS® BF Pea protein
KEY BENEFITS FOR HIGH-IN-PROTEIN CEREAL PRODUCTS
Nutritional « A high protein content, allowing nutritional claims

« An Amino Acid Score above 100
« Low sodium content

Functional « Easy to use (Dry-mixing, output pressure, water absorption and expansion)

Sensory « Preserved crispiness

POSSIBLE CLAIMS NUTRITION FACTS
« Source of protein® « High in protein® SERVING SIZE :
« Enriched in protein © « Non-GMO "][]g of ngh In proteln cereals

(1): At least 12% of the energy value provided

Calories | Protein | Fat Carb Fibre (insoluble)
y protein
(2): More than 20% of the energy value provided 362kcal [ 18.5g 29 67.49 4.5g
by protein g b
(3): Where the product meets the conditions for the Of which DP1,2: 269
claim ‘source of and the increase in protein content Calorigs from proteins: 20.5%

is at least 30 % compared to a similar product

NUTRITIONAL & TECHNOLOGICAL G
FOOD SOLUTIONS ROQUETTE

www.roquette-food.com Offering the best of nature

® Registered trademark of Roquette Fréres - © Roquette Fréres S.A./D3C - 09/2014





