
GOOD SOURCE OF
PLANT PROTEINS

TO REDUCE MEAT
IN YOUR DIET
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TRADITIONAL 
PASTA EXPERIENCE!

VEGAN

High protein
pasta for

nutridelicious
veggie meal



High protein pasta 
for nutridelicious

veggie meal

• �High in protein (1)

• �Suitable for vegetarians & vegans
• �Protein contributes to the growth & 

maintenance of muscle mass & bones
(1)At least 20.9% of energy provided by protein

*�Information based on EU regulations.  
Subject to applicable local laws and regulations.

NUTRITION FACTS
SERVING SIZE: 100g of dry HP pasta

SUGGESTED CLAIMS* (EU)

NUTRALYS® pea proteins 
KEY BENEFITS FOR HIGH PROTEIN PASTA

• High quality plant-based proteins (84% on D.S.)
• Fortification up to 30% protein content
• Clinically-proven benefits on satiety & muscle mass
• �Complementary essential amino-acids composition with wheat proteins  

(to reach 100% PDCAAS)

• Al dente to soft texture can be easily adjusted through cooking time
• No process impact

Nutritional

Functional

Sensory

NUTRALYS® pea proteins
KEY FACTS 
Offering healthy simple source  
of protein to support active lifestyle,  
with great taste experience
• �High-quality plant protein  

from the yellow pea
• �Clean process (water extraction, 

solvent-free)
• Not a major-allergen
• Kosher & Halal certified

THE RECIPE (HIGH PROTEIN PASTA)
LIST OF INGREDIENTS (Detailed recipe: LBAKPAS001)
	
Durum wheat semolina
Water
NUTRALYS® pea protein
Viten® Vital wheat gluten
Other recipe available: 30% protein pasta (LPNUSPO022)

NUTRITIONAL & TECHNOLOGICAL
FOOD SOLUTIONS
www.roquette.com
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• Taste similar to regular pasta
• Golden color

Calories
366kcal

Protein
19.2g

Carb
63.9g
Of which sugars: 0.1g

Fat
3g

Fiber
3.6g


