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ABOUT QUINOAPRO™ 88

Wellmonk® QuincaPro™ B8 is a premium quinoa protein
isolate produced from carefully selected quinoa seeds
using advanced protein isolation technology, Rich in
essential amino acids and naturally gluten-free,

it delivers outstanding nutritional quality, excellent KEY BENEFITS
digestibility and clean-label functionality for nutritional 1' Ib
beverages, sports nutrition, bakery, dairy alternatives

+ Protein Shakes

-3 PLANT-BASED
w? MEAT

+ Froren Desserts

% BREAKFAST
NUTRITION

HIGH PROTEIN
FOODS

* Pasta

* Burger Patties + Breakfast Cereals
« Noodles = Nuggets * Granola
« Instant Meals + Kebabs + Protein Muesli
« Protein Rice Mixes - Sausages + Protein Oats

+ Meat Analogues
» Dumpling Fillings

TECHNICAL SPECIFICATIONS

» Ready Meals + Protein Porridge

NUTRITIONAL INFORMATION
(Approx. Values per 100 g)

PARAMETER SPECIFICATION TEST METHOD
{MAK ALLOWABLE LIMIT) PARAMETER VALUE
White to cream - :
Appearance Visual Inspection Energy 3835 kcal
fros fowing powdr Total Fat 0.85g
Less on Drying 3-8% 151, SP:18 Saturated Fat 0.209
Protein Content B0 -90% GAFTA 130 4:1-2008 Trans Fat 0.00g
Crude Fat 0-2% GAFTA 130 3:0-2008 Cholesterol 0.00g
Ash 3-8B% IP-2014 Protein B8B.00 g
pHin Solution 4.0-65 1S, SP-18 Carbohydrates 0.00g
. Total Sugar 0.00g
Total Fiber 1-5% 151, 5P:18 2 2
s Dietary Fibre 3.50g
Sodium 50 mg

Mate: Specification values are typical and may vary slightly from bateh to baich.

MANUFACTURED & MARKETED BY,
Pellagic Food Ingredients Pvt. Ltd.
SPL-14, Jigan industrial Area = Phase 2,
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PREMIUM QUINOA PROTEIN ISOLATE
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GLUTEN GAN
FREE

PROTEIN

(DRY BASIS)

CLEAN LABEL

GMO INGREDIENT

and premium functional foods. HIGH COMPLETE EXCELLENT NEUTRAL TASTE
PROTEIN AMIND ACID | pyisESTIRILITY & SMOOTH mzn
UP TO B8% PROFILE MOUTHFEEL
WIDE RANGE OF APPLICATIONS
ﬁ NUTRITIONAL SPIJRTS PLANT-BASED NUTRITION
BEVERAGES N UTRITION DAIRY BARS
+ Protein Powders C )
3 = Meal Replacement a
« RTD Protein Drinks b’
= Protein Smoothies & L -
= Clinical Nutrition - Sy
o » SRR
= Functional Beverages
= | - = Protein Blends » Plant Milk
o — + Recovery Nutrition + Vegan Yogurt * Protein Bars
e = Muscle Building + Vegan Cheese « Energy Bars
+ Protein Sachets + Creamers « Granola Bars
Usage: 5 - 30% + Mass Gainers + Protein lce Cream

= Healthy Snack Bars

PREMIUM
NUTRITION

O

= Children's Mutrition®
= Senior Nutrition

+ Clinical Foods

* Women's Nutrition
« Healthy Ageing

*Subject to regulatory and formulation
FRQUIrBmEnts.

ESSENTIAL AMING ACIDS [EAA)

Amine Acid Amount
Histidine 3,90
Isoleucine 3.95
Leucine 4.80
Lysine 1.60
Methioning 1.90
Phenylalaning 2.20
Threanine 2.90
Tryptophan 2.50
Valine 3.50

TOTAL EAA (including BCAA): 42.98 /100 g

MICROBIAL SPECIFICATIONS HEAVY METAL SPECIFICATIONS (ppm) STORAGE & PACKAGING

SPECIFICATION SPECIFICATION 3
PARAMETER TEST METHOD PARAMETER TEST METHOD "
3 (MAX ALLDWABLE LIMIT) [MAX ALLOWABLE LIMIT) s Storage Condition f;:]r! Iﬂa:::;v and crl[e:; :::::t. :::_-:ﬂnbmn:
away ight.
Total Count 0 = 5000 cfu/g max Lead 0 =10 ppm it
- i - Shelf Life 24 months frem the date of packaging.
Yeasts 0 - 100 efulg ;SSA.I M::ual on Arsenic Q- 10 ppm Manual of Methods packaging
Moulds 0 - 100 cfufg Mi"':m"d_ i Marcury Q=10 ppm of Analysis of Faods Packaging Auailable in 10 kg, 20 kg & 25 kg
E. Coli Absent " mn:‘ _“ 201:; . Cadmium 0.01- 10 pprm (Fs5al) food grade multi-layer bags.
Salmonellae Absant firan 0.01 - 10 ppm | -‘| ¢
A
10 kg
REGULATORY & QUALITY COMPLIANCE DUR CERTIFICATIONS
CRONOREORYOR: ®
& Conventienal nan-arganic
lu.u:'!n ki u.crnss cumlm ﬂ:éf“ m.:r;m (_) U'EET @ I_s;.‘? @‘@ & Advanced separation technology
Yo 2 | FSEC 22000 HALAL KOGHER Z2000: 2018 CERTIFIED & Excellent functionality
. provided re...gqu ot ) @ Neutral taste & smooth mouthfeel
= Haovy metals, pesticides, aflatoudn reports tested ;
by NABL certified |ab as stated by FSS5A1, f - FSSAI COMPLIANT @ Maturally gluten-free
provided in-every & months once, g o M i e Mod A i s Ssa}, & 100% plant based protein

nfo@pellagicfoods.com

AMINC ACID PROFILE (g/100 g Protein)

Ifﬁ':ja www, wellmonk.in

&i‘a www.pellagicfoods.com

e BAKERY
APPLICATIONS
- -

= Protein Cookies

= Protein Biscuits

+ Bread

+ Brownies & Muffins
+ Cakes

INSTANT
FOODS

+ Soup Mixes

+ Instant Upma

= Instant Curry Mixes

» Protein Khichdi

» Functional Ready Meals

HON-ESSENTIAL AMIND ACIDS (Non-EAA)

Amino Acid Amgunt
Alanine 1.40
Arginine 1.70
Aspartic Acid 8.60
Cysteine 2.90
Glutamic Acid 12.40
Glycine 2.30
Proline 8.60
Serine 3.90
Tyrosine .30

TOTAL AMINO ACID: 87.65 g/100 g

SCAN TO KNOW
MORE ARDUT
WELLMONK
INGREDMENTS

Anekal Taluk, Bengaluru - 560105, Karnataka, India.



