Plant-based
Protein Bar

Protein-packed plant-based bars.
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High protein chocolate and almond bar W
Ingredion.
The Prista pulse proteins allow the enrichment of protein in foods without off-notes or Be what’s next.
bitterness. Our high protein bar contains clean & simple ingredients, and only half the
sugar compared to regular protein bars

' Clean Taste plant Amount per Serving (100g)
protein. Low water Ener. 417keal / 1733k
JQ binding in cold Almonds, ground 15,00 &Y J
pressed processes Almonds. sliced Fat 22.8g
’ 9,00 .
of which saturates 5.8g
()
Planetary mixer, paddle attachment, process Chocolate, 90% cacao 15,50 Carbohydrate 22g
temperature 60°C
g Agave syrup 18,00 of which sugars 16.8¢
Roast almonds Low sugar and Wat :
Blend and sieve dry ingredients |°V‘{ ca.Iorie ater 2,14 Protein 21.2g
Add melted chocolate. Mix until powders are evenly binding Dietary fiber 19.2¢g
coated
) Caramel flavour 035 Salt 0.2g
Add ground almonds and mix. Add agave syrup )
blended with water, at 50°C. Mix until homogeneous Vanilla extract 0.30 High Protein * High Fiber
Shape mass into bar. Cool down and cut Rounds the taste
profile and The identities of some ingredients have not
improves the Salt 0.20 been fully disclosed, the information provided
sweetness qualit , i i i
, 24% ALMONDS, agave syrup, quality is for concept recipes only and. is .not
TOTAL 100.0 intended to be used for Ilabelling final

15,5% chocolate (cocoa mass, cocoa butter, defatted
cocoa powder, sugar), , water,
flavouring substances, vanilla extract, salt,

products. Customers who wish to know
more about the confidential ingredients
please  contact your KaTech  sales
representative.

*samples prepared in a laboratory also handling

ingre dients that can cause alle rgies or into lerances Customer§ are advised to satisfy themselvgs regqrding the.usg, Iabelling and suitability pf In:gredior'fs products in their' final products and the use of .nu'trition re!ate cIaims'. The information described in t!1is
. . . presentation is offered solely for your consideration, investigation, and independent verification. It is up to you to decide whether and how to use this information. Ingredion Incorporated and the Ingredion

accord ing to r eQUIa tion ( E U) 1169/ 2011. Possibili ty Of group of companies make no warranty about the accuracy or completeness of the information contained above or the suitability of any of their products for your specific intended use. Furthermore, all

cross-contamination with a[[ergenic ingredients cannot express or implied warranties of noninfringement, merchantability, or fitness for a particular purpose are hereby disclaimed. Ingredion Incorporated and the Ingredion group of companies assume no

be excluded responsibility for any liability or damages arising out of or relating to any of the foregoing.



