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Plant-based Protein Bar

CATEGORY DIETARY SUPPLEMENTS
NUTRI SCORE A (DARK GREEN)
INGREDIENTS
Phase  Ingredient Function Weight (%)
A Soy protein isolate  Protein Source 28
Xanthan gum Stabilizer & creaminess 0.25
Oligofructose Prebiotic 13.5
Rapeseed oil Creaminess 3.9
Maltitol Sweetener 11.5
Water Solvent 24.5
Lecithin Emulsifier 0.4
Hazelnut butter Creaminess & taste 3.7
Glycerin Humectant for better texture 4
B Maltitol dark Coating 9.8

chocolate
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METHOD NUTRITION FACTS (100 g)

A Add lecithin to oil, while heating Energy 1180.7 kJ/
(T ~ 70 °C) for 15 min, add 282.2 kcal
hazelnut butter. Prepare the Fat 10g
syrup by continuously stirring of which saturates 469
and heating a mixture of Carbohydrates 22.6 g
oligofructose and maltitol (T = 85 of which sugars 1449
°C). After the syrup cooled down of which polyols 19.4 g
T = 45 °C, add glycerin. Mix Dietary fiber 14.4¢g
protein, sucrose, flavor and Protein 25.5¢g
xanthan gum, add sugar syrup Salt 0.7g

and fat phase. Mix until the
desired consistency is achieved.
Form bars.

B Once the bars have cooled down
completely, melt the chocolate
and use it to coat the bars.

HIGHLIGHTS

¢ Plant-based

e Low sugar

e High protein

e Source of fiber

Disclaimer:

All information and recommendations provided by OQEMA are given in good faith and are provided voluntarily
without any legal obligation . This applies to any information provided in the course of developing a frame
formulation as well as for any other information/recommendation given throughout the formulation and
production process as well as to any kind of manufacturing support. OQEMA shall not be liable with regard
to the above described information/recommendations. This does not apply to liability for intent and/or
malice. It is the customer's own responsibility to examine and to ensure that the guideline formulation and/or
prototype is/are suitable, stable, safe, and fit for large scale production. OQEMA shall not be liable for any
information/recommendation provided, in particular with regard to the creation of the formulation as well
as its suitability, stability and safety for large scale production. No kind of guarantee or warranty is given.
Please note that any change of a key ingredient in the formulation might affect the quality and stability of
the formulation significantly.



