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ABOUT PEAPRO™ 80

Wellmonk® PeaPra™ 80 is a premium pea protein
isolate manufactured from carefully selected
non-GMO yellow peas using advanced separation
technology. With a minimum protein content of 80%
(dry basis), it delivers exceptional functionality,

PROTEIN
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m‘t

A
% f/’

neutral taste, smooth mouthfeel and 100% digestibility - KEY BENEF"‘S
making it ideal for nutritional beverages, sports
nutrition, bakery, plant-based dairy, meat analogues ‘& @ © & ‘F @ @ J
and a wide range of functional food applications. \_/
HIGH EXCELLENT NEUTRAL TASTE SUPERIOR PLANT GLUTEN CLEAN LABEL
PROTEIN SOLUBILITY & & SMOOTH FUHCTIONAL BASED FREE BMU & ALLERGEN
B0% [DRY BASIS) DISPERSIBILITY MOUTHFEEL PERFORMANCE CONSCIOUS
WIDE RANGE OF APPLICATIONS — N E—
NUTRITIONAL SPG RTS ﬁ PLANT-BASED NUTRITION 0 BAKERY
BEVERAGES NUTRITIEIN DAIRY BARS hFPLICATIONS
+ Protein Pawders . e ™
a = RTD Protein Drinks
- + Meal Replacement
i = Smoothies
, = Functional Beverages « Vogan Protein Pamlnos
- 7 = Clinical Nutritio Nty = :
d 2 % el G  Plant-Based Milk - Protein Bars - High Protein Cookies
& usace:s-30% e  Yogurt & Cultured Products « Granola Bars  Protein Biscuits
: Musc}e Bullding « Viegan Chesse « Energy Bars + Brownies & Muffins
e Sachetd « Creamers + Keto Bars + Bread Fortification
i :I’;::Ci:n:;: = lce Cream Mixes = Functional Snack Bars * Pizza Base
i y = Dairy-Free Desserts * Pancake, Waffle Mixes
HIGH PROTEIN PLANT-BASED BREAKFAST FROZEN INSTANT CLINICAL & MEDICAL
FOODS MEAT NUTRITION DESSERTS FOODS NUTRITION
. = o . —

* .-

=
+ Soup Mixes « Instant Upma
* Protein Khichdi = Poha
= Instant Curry Mixes
* Functional Ready Meals

= Pasta « Noodles - Varmicelli
* Macaroni -+ Instant Meals

+ Breakfast Cereals
= Granola = Muesli
= Protein Oats = Parridge

+ Protein lce Cream

* Frozen Yogurt

= Vegan Gelato

= Dairy-Free Desserts

= Chinical Mutrition

= Eldarly Nutrition

= Tube Feeding Formulations
* Recovery Nutritien

* Burger Patties » Nuggets
* Kebabs - Sausages

* Minced Meat Analogues
= Dumpling Fillings

TECHNICAL SPECIFICATIONS

FUNCTIONAL PROPERTIES (at pH 7)

Farameter ification Test Mathed Fumctionall How to Read Benchmark Wellmank® Benchmark C il
Spec janality w to Rea B Pt s mark Comparison
Cramminh crystalline pewder, . = - = ;
Appearance 3 Wisual 7 0% 45 - B0% Minimiim 152 higher
Fvproscoplc Solubility (pH 7) Higher is better thi ridAo ok probaia.
Crude Protein on Ory Basis (N x 6.25) NLT 80% ADAC 920.87 i i Far suparicr to any other
Foaming Capacity Higher is batter 8% mi 121 mi DIRAE protairs if the mases;
Moisture BO% ADAC 92510 Emulsifying Capacity i el i 4.2 um Far suparior Lo any ather plant
Fast NMT B.0% ADAC 989.05 (droplet size) protein in the market. Closer
to Caseinate (1.8 pm),
Ash Gontent NMT 8.0% AOAC B42.05 Water Halding Capacity Higher is better 29 9/g 26- 309/ Comparable to market pea,
soy and fava bean prote:ng.
Chbalrydraten HMT R 0% AOACIFSRd 20N il Holding Capacity Higher is batter 17 afg 3.0 g/g Far superior to any other
pH (1096 soiution) 7.0-9.0 AODAC/FESA 2006 plant |1':T¢1r! in the market. ;
Least Gelling Concentration  Lower is better 12% 10% Peabro™ ciflers betler gelation
Bulk Density (800 0.15 = 0.25 g/ml IS0 11848-3:2001 properties compared to moat
other plant proleins.
Flawability (Hausner) Lower is better ~1.20 ~110-1.20 Indicates geod powder flow,
peoy 1a haralg
Viscosity Nawtanian Stable viscasity agross  Stable viscosity across
behaviour shear rates shear rates

"Um”"ffa‘?';a':';““”m'u" AMINO ACID PROFILE (g/100g Protein)

ESSENTIAL AMIND ACIDS (EAA) NON-ESSENTIAL AMIND ACIDS (Non-EAA)

Mutrient Unit Nutrient
= Amino Acid Amount Amino Acid Amount
Energy A18.00 FITI000 | el /RS Magnesium 238.80 mg |soleucine (BCAA) 4.40 Proling 4,25
Protein BO.00 a9 Caleium 118,00 mg Leucine (BCAA) 7.80 Glycing 4.2
Valine (BCAA) 4,80 Alanin 4.43
Fat BOD ] Potassium waen mg Histidine 280 Amil:i:a 2.03
Carbohydrate 500 a9 Coppar 174 mg Lysing 7.50 Hydroxy Profine 0.00
Sodium 13,70 mg Zine 610 ma Maethionine + Cysteine 1.90 Aapartic Acid 1218
- Phenylalanine + Tyrosine B.80 Sarina 526
o w30 mg Soleniom W00 e Threcnine 3.86 Glutamic Acid 7.8
Tryptophan 1.02

TOTAL BCAA (lnoleucing, Leucine, Volina): 17.20 g/100g TOTAL EAA (Including BCAA): 42.98 gM100g
PACKAGING OPTIONS

Available Pack Sizes
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CERTIFICATIONS
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REGULATORY & QUALITY COMPLIANCE

ORCNONRONCY

STORAGE & SHELF LIFE
o in & cocl, dry

and well-voriilsted area

foveind diroes sundight

& ©

“"” GLUTEN  ypayy  LACTOSE  SOY 5“‘-“'“ .u.u;nems CHOLESTERDL | psSC2000  HALAL  KOSHER  22000:2008  GERTIFIED and merioe.
FREE FHEE FREE FREE el
10 kg 25 kg @ 24 HONTHS 24,
Mests EU & Internationad standards for hoavy metals, pesticides and microbialogical satety, FS5A1 COMPLIANT i i e

MAMUFACTURED & MARKETED BY:
Pellagic Food Ingredients Pvt. Ltd.

SPL-%, Hpanl Industrial Area - Ph
Aneical Taluk, Bengaluru - 560105,
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WILLMONK
INGREDIENTS

".I wwwi.wellmonk.in
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