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NUTRITION FACTS
SERVING SIZE: 100g OF VEG-DELIGHT
FERMENTED DESSERT

www.roquette-food.com

POSSIBLE CLAIMS
• Dairy-free
• Lactose-free
• Suitable for vegetarians

and vegans.

Veg-Delight
fermented dessert
100% indulgence

100% vegetable

THE RECIPE
LIST OF INGREDIENTS
(Detailed recipe: PLA PF 22)
• Water ...........................................90,58%
• NUTRALYS® S85F pea protein ...5%
• Sunflower oil ...............................2%
• Sugar ...........................................2%
• Calcium phosphate .....................0,4%
• Starters .......................................0,02%

NUTRALYS® S85F PEA PROTEIN:
KEY FACTS
• A vegetable protein extracted from the yellow pea
• Acts as a substitute for dairy and soy proteins plus 
lower carbon footprint
• Consumer-friendly labelling: « vegetable protein »
or « pea protein »
• Gluten-free, GMO-free
• No allergen warning label required
• Kosher and Halal certified.

Nutritional

Functional

Sensory

• Highly purified protein isolate (85% protein on D.S)
• Easy digestion
• Balanced amino acid profile.

• Protein gel similar to soya
• Helps satbilise emulsion
• No change of process parameters
• Cost-in-use optimisation. 

• Optimised sensory profile thanks to Roquette research to exclude molecules 
responsible for the « vegetable note ».

NUTRALYS® S85F PEA PROTEIN: 
KEY BENEFITS FOR FERMENTED DESSERTS 

Calories
45,4 kcal 

Protein
4g 

Carb
2,2g
of which 
sugars: 2g

Calcium
120mg 

Fat
2,3g
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