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NUTRALYS® BF pea protein THE RECIPE
KEY FACTS LIST OF INGREDIENTS (Detailed recipe: BI52)
« A vegetable protein extracted from the Wheat Flour
yellow pea
« Specificallly designed for protein-enriched Vegetable fat..
baked goods such as bread, biscuits, cereals Oat flaxes...
and bars NUTRALYS® BF pea protein...
« Low viscosity and low solubility
P L Whole wheat flour.
A high quallt.y pro.tem with high d.lge.st|b|l|ty Glucose syrup....
« Good synergies with cereal proteins in Skimmed milk po
amino-acid composition and digestion profile Baking powder .
« Gluten-free, GMO-free, not a major allergen, Vanilla flavour

Kosher and Halal certified Soja Lecithi

NUTRALYS® BF pea protein
KEY BENEFITS FOR SOURCE OF PROTEIN BISCUITS

Nutritional « A high protein content, allowing nutritional claims
» An Amino Acid Score above 100

Functional « Easy to dry-mix
« Low impact on the hydratation of the other ingredients
« Low impact on dough rheology

« Preserved hardening and crispiness

POSSIBLE CLAIMS NUTRITION FACTS

« Source of protein’ SERVING SIZE: 1009 of biscuit

+ Non-GMO made with NUTRALYS® BF pea protein
* At least 12% of the energy value provided

by protein
472kcal

Calories | Carb Fibre Fat

61.2q 2.59 199
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