
SAVOURY
SOLUTIONS

APPEALING  
COARSE PIECES

Treat yourself
to a tasty

plant-based
experience
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Treat yourself 
to a tasty

plant-based 
experience

NUTRITIONAL & TECHNOLOGICAL
FOOD SOLUTIONS
www.roquette.com

SAVOURY
SOLUTIONS

NUTRITION FACTS
SERVING SIZE:  
100g of plant-based nugget substrate 

NUTRALYS® T70S 
KEY BENEFITS FOR A PLANT-BASED NUGGET

•  A new source of meat analogues from a trusted pea source   
•  High in protein, a source of fiber
•  100g of nugget substrate covers about 37% of the recommended daily dose of protein(*)

(*) : Based on the protein needs of a 60kg person

•  Ready for creating the best mock-meat fibers
•  Easy coloring and forming steps 
•  Excellent juiciness thanks to high water retention

• A neutral taste allowing flexible dosage   
• Appealing appearance, reinforced by a crispy breaded coating
• Indulgent tenderness

Nutritional

Functional

Sensory

THE RECIPE (NUGGET SUBSTRATE)     
LIST OF INGREDIENTS 
(Detailed recipe: LMEFVAN012)
• Water
• NUTRALYS® T70S, textured pea protein
• NUTRALYS® F85M, pea protein
• Blinder (starch, egg white)
• Sunflower oil
• PEA FIBER I50M
• Spices blend & flavours
The preparation includes a shredding step of
NUTRALYS® T70S

Alternative recipe available: Plant-based nugget with 
methylcellulose as binder (LMEFVAN011)  

NUTRALYS® T70S 
KEY FACTS

•  A meat analogue ideal for manufacturers of 
meat substitutes looking for new high-end 
alternatives to current propositions 

•  100% from yellow pea
•  Contains 70% of protein 
•  Shaped into light brown strips
•  Free from major allergens, GMO and  

additives (sulfites)
•  Kosher & Halal certified
•  Labelling: textured pea protein (pea protein,

pea extract)

Calories
170kcal

Contains egg protein

Protein
19.1g

Carb
4.2g

Fiber
3.4g

Fat
7.3g

Satured fat
0.9g
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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. 

SUGGESTED CLAIMS* (EU)
•  Suitable for vegetarians 
• Gluten-free
•  High in protein** (45% of cal. value)
•  Source of fiber***
• Low in saturated fat****
•  No cholesterol
• No additives, no preservatives
**>20% of caloric value
*** >3g/100g
**** <1,5%, <10% of caloric value
* Information based on EU regulations.            

Subject to applicable local laws and regulations


