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Meal replacement

instant dessert
" e for a
SPECIALIZED NUTRITION slimming”’ break

THE RECIPE (INSTANT DESSERT)
LIST OF INGREDIENTS (Detailed recipe: LPNUWMAQ07)

« NUTRALYS® S85XF, pea protein
« Whole milk powder (26% fat)
« De-fatted cocoa powder

NUTRALYS® pea protein « Milk protein isolate

KEY FA[:-I-S « Texturisers (carrageenan, guar gum, xanthan gum)
« PREGEFLO® P100, instant potato starch
Clean and nutritious plant proteins » GLUCIDEX® IT19, maltodextrin
for specific needs, the easy way: « Soluble coffee
« Powerful nutrition: clinically-proven ° SE_'“
benefits on short-term satiety * Milk flavor

. ®
« Clean & safe: high quality protein NUTRIOSE®06; soluble fiber

» Caramel flavor
extracted from the yellow pea,
not a major allergen, non-GMO, « Intense sweeteners (acesulfame K, aspartame)

Ve &Ll eamied « Burnt sugar Sethness Roquette

« Almond flavor
« Easy & tasty

NUTRALYS® S85XF, pea protein
KEY BENEFITS FOR MEAL REPLACEMENT INSTANT DESSERT CREAM

Nutritional |  Highly purified protein isolate (84% protein on D.S)
« Good balance of amino acids
«» Good combination with milk proteins for optimum amino acid supply
« Easy to digest (97%)
Functional | « Helps maintain creamy texture
« Avoids grittiness in mouth
« Ease of use: good solubility and dispersibility

Sensory » Optimized sensory profile
«C butes to the smooth texture

Cost-in-use | « 70% total milk protein substitution

SUGGESTED CLAIMS* (EUROPE) | NUTRITION FACTS
» High protein SERVING SIZE: 25g ﬁowder

*Information based on EU regulations.Subject to (tO be reconstltuted wit 1 6[]m|' Water)
applicable local laws and regulations. Calories | Protein Carb Fiber Fat
87kcal 10g 5.50 2.3 2.7g

- m . .
(**) More than 20% of the energy value provided by protein D Wl slgars 25

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.

GLUCIDEX® standard grades are not suitable for dry mix infant formulae preparation. G
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