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Vegetarian Emulsified 
Sausage

High Protein

25% Sodium Reduction 

(compared with typical vegetarian sausage)

Suitable for Vegetarians

METHOCELTM

methylcellulose



PUBLIC

NUTRALYS® L85M pea protein

Ingredients: 
Water, sunflower oil, pea protein, starch, 
gluten, egg white powder, natural 
flavor, stabilizer: methylcellulose, salt, 
coloring agent (paprika oil extract), 
white pepper.

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

• High protein
• Sodium/salt reduction

Detailed recipe:  LMEFVAN024

Key Ingredient Facts Suggested claims 
(EU)*

Key Benefits for Use in Vegetarian Emulsified Sausage

1. Pea is not listed in the Codex Stan 1-1985 (Rev. 1-1991)-§4.2.1.43, list of allergens to be labeled. Due to a few rare reported 
allergic reactions with pea (and their derived products), we strongly suggest to our customers to list the botanical origin 
of their pea-derived products in their ingredient statement. 2. According to Regulations (EC) No 1829/2003 and No 
1830/2003. Please note that any information provided herein is intended for professionals involved in the healthcare and 
food industry for their internal use only and must not be delivered as such to final consumers. Such information is based 
on the current state of our knowledge and is made available on an informational basis.  No warranty, whether expressed 
or implied or guarantee of product properties is intended or implied. The ultimate use of any of this information is your 
responsibility. Products described in any such information may have restrictions with respect to their use, communication, 
and/or usage levels, and such may vary on a country-by-country basis. Roquette does not warrant that the information or 
its use will not infringe any patent or other proprietary rights of any third party. Providing any such information shall not 
be construed as a commitment of Roquette to sell any product encompassing any of such information in the future. 
® Registered trademark of Roquette Frères - © Roquette Frères S.A. FO_SA_VEGETARIAN-EMULSIFIED-SAUSAGE-CS - 
2.0/07.2026 - EU

NUTRITIONAL

•	 Allows high protein claim
•	 Allows sodium/salt reduction claim
•	 Complements of amino acids profile wheat protein

FUNCTIONAL
•	 Brings emulsifying and gelling properties
•	 Provides homogeneous and stable emulsion

SENSORY •	 Brings a firm texture at first bite
•	 Develops a meat like texture

Serving size : 100g

Vegetarian Emulsified 
Sausage

Nutrition facts

Energy 246kcal

Fat 17.6g

Of which Saturates 2.0g

Carbohydrate 5.6g

Of which Sugars 0.1g

Fiber 1.2g

Protein 15.4g

Salt 1.08g

NUTRALYS® pea protein
•	 High quality protein from the yellow pea 85% protein (D.S.)
•	 Not a major allergen1

•	 Clean labeling: pea protein
•	 Water-based patented process (solvent-free)
•	 Sustainable plant protein

METHOCEL™ MX 0209 methylcellulose

FUNCTIONAL
•	 Serves as a binder to bring cohesion
•	 Enhance consistency and processing efficiency

SENSORY •	 Brings chew at first bite
•	 Develops a meat like texture

LABELING •	 Methylcellulose or E461

These ingredients are gluten-free, non GMO2, kosher and halal certified

METHOCEL™ methylcellulose
•	 Food grade  
•	 Highly water soluble, easy to dissolve in cold water
•	 Forms a thermally reversible gel and serves as a binder
•	 Plant-based


