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THE RECIPE

LIST OF INGREDIENTS
(Detailed recipe: LSAVVEGO01)

« Vegetable puree (maize, pea, pepper)
« Protein emulsion* (with NUTRALYS® pea protein)

NUTRALYS® pea protein * Pepper

 Maize
KEY FACTS « Peas
« Sustainable plant protein « Cooked quinoa

« High quality protein from the yellow pea * Spices
« High protein content: 85% protein (D.S.) + White onion, P°W‘_‘er
B « Potato starch, native
« Free from major allergens, non-GMO, Methvlcellul
gluten-free - Selt CE oS
« Clean labeling: pea protein =

) « Pepper, Parsle
« Clean process (water extraction, solvent-free) p.p , y _ ,
. *Protein emulsion: 65% water, 25% pea protein, 10% sunflower oil.
« Kosher & Halal certified

Other recipe available: Vegetable balls (LSAVVEG002)

NUTRALYS® pea proteins
KEY BENEFITS FOR HIGH IN PROTEIN VEGETABLE BALLS

Nutritional « Contributes to protein intake for a healthy veggie snacking
« Easily digested plant protein

Functional « Emulsifying and gelling properties
« Easy to use
« Participates to the cohesion of the ball

« Participates to the firmness and the good bite

SUGGESTED CLAIMS™(EUROPE) |,/ (:{4iLi] R (5
« High in protein SERVING SIZE: Per 100g of vegetable balls

« Gluten-free
+ Suitable for vegetarians & vegans Calories Protein Carbs Fiber Fat Salt

*Information based on EU regulations. Subject to
applicable local laws and regulations. 108kcal 690 10:69 1 470 (g

This informative and technical document is provided for Food Business Operators or Health Care 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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