
FUNCTIONAL
PROTEIN + STARCH

Organic pea protein and pea fl our from the brown pea 

provide a source of plant-based functional protein, 

while also providing native starch — a useful property 

in applications like baked goods and snacks.

PEA PROTEIN VS. PEA FLOUR

Organic pea protein is a high quality source of plant 

protein that functions as an emulsifi er, foaming agent, 

texturizer and water binder. Try it as an egg replace-

ment in baking, or in vegan ice creams or spreads. 

Organic pea fl our performs well as a one-to-one 

replacement for wheat fl our in gluten-free applica-

tions including cakes and pancakes. The presence of 

Organic Pea Protein (~52% protein)

Organic Pea Flour (~15% protein)

PRODUCTS

protein positions pea fl our as a promising base fl our in 

better-for-you bakery and snack applications.

  

SUSTAINABLE FARMING SYSTEM

Brown peas, traditionally called grey peas in Latvia, 

have a thick outer hull, making them more resistant 

to disease than other pea varieties. In the Baltic Sea 

region, farmers grow organic brown peas in a crop 

rotation with organic starch potatoes to biologically 

fi x nitrogen in the soil and improve soil fertility. Crop 

rotation creates a sustainable organic farming system 

that results in an economic return for area farmers.

www.ciranda.com

Organic Pea Protein & Pea Flour

Raw pea protein and 

fl our are considered not 

ready-to-eat and must 

be processed with a 

validated heat step.
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Organic Pea Protein & Pea Flour

Sustainable plant-based protein source

Contains functional native protein and starch

Certifi ed organic, non-GMO and kosher

Gluten-free

KEY BENEFITS
PACKAGING
PEA FLOUR  44.09 lb (20 kg) paper bag, 40 per pallet

PEA PROTEIN 33.06 lbs (15 kg) paper bag, 40 per pallet

physical properties
ASPECT Powder

COLOR Light beige to tan
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FUNCTION

Base fl our Protein enrichment

Flavor diversifi cation Texturizer

APPLICATION

Baked Goods / Mixes Pasta / Noodles

Breadings Toddler Nutrition

Cereals Snacks

FUNCTION

Emulsifi cation Protein enrichment

Egg replacement Texturizer

Foaming agent Water binding

APPLICATION

Baked Goods / Mixes Meat / Meat Alternatives

Bars / Cereals Pasta / Noodles

Dairy / Dairy Alternatives Prepared Meals

Frozen Desserts Toddler Nutrition

Margarine / Spreads Snacks

ORGANIC PEA PROTEIN

ORGANIC PEA FLOUR


