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The future of plant
protein is simple, local
and delicious
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Happy technology

protein

fraction (Ready
Regular legume TVP)

. Optical
or cereal flour Extrusion ‘

sorting

Efficient single-step process

Chemical free, no wastewater,
no side streams

High carbohydrate |
fraction

No regulatory hurdles
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Happy Protein T,
The ultimate ingr
for meat analog
products

ybrid food

. Improved taste profile

« Protein level 60-65%

. Excellent performance in
applications

Sensory properties,
Happy Faba TVP vs. commercial
TVP
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TASTE LEGUME TASTE TASTE
FLAVOUR BITTERNESS TOASTINESS
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We license our technology

Learn how you can use!

e Local raw materials
« New type of raw materials
Meet us at e Raw material combinations

e Utilizing side streams
stand K15 °

Experience today!

« Come and taste a new, innovative TVP
made from Pea & Oats
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