
VITESSENCE® Pulse 3600 Faba Bean Protein

Chemical and Physical Properties Certification
Min. Max. Kosher 

Moisture % 10.0 Halal
Protein % d.b. 60.0
Starch % d.b. 4.0
Granulation %

Thr USSS #200 90.0 Packaging and Storage

Microbiological Statement

Microbiological Limits Max.
Aerobic Plate Count, cfu/g 500,000
Yeast & Mold, cfu/g 2,000

Physical Appearance Typical
Colour Pale cream, grey
Form Powder

Odour Typical of faba bean protein
Flavour Typical of faba bean protein

Typical
Calories, Kcal 311

Calories from Fat 34
Total Fat, g 3.8

Saturated Fat, g 0.7
Trans Fat, g 0

Cholesterol, mg 0
Sodium, mg 16
Total Carbohydrate, g 25.1

Dietary Fiber, g 13.6
Total Sugars, g 1.6

Added Sugars, g 0
Other Carbohydrate, g 9.9

Protein, g 57.7
Vitamin D, mcg 0
Calcium, mg 114
Iron, mg 6.8
Potassium, mg 2100
Ash, g 6
* Not present in level of quantification

Effective Date: 37403G00

VITESSENCE® Pulse 3600 Faba Bean Protein is packaged in 

multi ply kraft paper bags. It should be stored at 25oC and 
less than 65% relative humidity.

The best before date for VITESSENCE® Pulse 3600 Faba 
Bean Protein is 24 months from the date of manufacture.

VITESSENCE® Pulse 3600 protein concentrate is a faba (or 
fava) bean protein concentrate which can be used to 
increase protein content of different formulations including 
beverages, bakery, and snacks.  It can be used to eliminate 
and/or reduce eggs in dressing, pasta and batters, and 
breadings applications. It can be used to eliminate and/or 
reduce other proteins sources in the formula i.e. dairy, soy, 
whey and animal. 

While the information below is typical of the product, 
it should not be considered a specification.

VITESSENCE® Pulse 3600 Protein is a faba (or fava) bean protein which is the mechanically milled and processed portion of the 
dehulled split faba (or fava) bean cotyledons of sound, healthy, dry and clean faba (or fava) beans (Vicia faba).  

Regulatory Data

Shelf Life

Raw agricultural product that has not been subjected to a 
post milling lethality step. This is not a ready-to-eat 
product and must be processed at conditions sufficient to 
ensure food safety.

The information described above 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 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 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 

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

Copyright© 2021 Ingredion Incorporated.  All rights reserved. The Ingredion, word marks and any associated logos are 

trademarks of Ingredion Incorporated or an Affiliate.

December 2, 2021

Source                                           Faba bean
Labelling                          Faba bean protein

Nutritional Data/100g Features and Benefits
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Ingredion Singapore Pte Ltd
21 Biopolis Road
#05-21/27 Nucleos
Singapore 138567
t: +65 6872 6006

ingredion.com/apac


