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Count on Scoular People

Meat, Meals, & Convenience Foods

The Scoular Company leverages its global ingredient sourcing network to offer customers a range of
highly functional and nutritious ingredients. By managing risk, supply, and quality, Scoular enables food
manufacturers to do what they do best--produce safe, tasty, healthy foods for consumer enjoyment.

ISOPRO - Soya Protein Isolate (Non-GMO)

90% protein (dry basis). Full range of functionalities to meet processing needs.
Offers heart health benefits of soya.

Hydrolyzed Wheat Protein

This vegetable protein is highly soluble in any pH level making it highly
dispersible and highly digestible. It allows for pleasant malty flavor and nutritional
benefits of amino acid glutamine. Cost-effective alternative / supplement to other
proteins.

Prestige Pea Protein Concentrate
50% protein (dry basis). Excellent emulsification capacity, oil and water absorption /
holding, and foaming capacity. Benefits of non-GMO, gluten-free, clean labeling, and
very low allergenicity.

Smart Salt® - Magnesal

Natural solution for sodium reduction and management without compromising taste.
Maintains flavor and preservation properties while adding essential minerals to the diet. Up
to 60% sodium reduction.

Winway® Polydextrose
Multifunctional soluble fiber. Delivers texture and mouthfeel while managing calories, glycaemic
index, fat reduction, and satiety.

Citri-Fi® - Citrus Fiber
All-natural. Offers fat replacement, moisture management, and yield gains with benefit of
natural fiber. Allows formulation of healthier products at potentially reduced cost.
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For quality meat ingredients,

Count on Scoular People.

Exlite - Pea Fiber
Neutral-tasting essential mineral. High insoluble and soluble fiber. Naturally processed without chemical extraction /
modifications. Supports high-fiber, low-carb healthy products.

Starlite - Pea Starch
Neutral flavor, very low allergenicity, and clean labeling benefits. Natural product for thickening and binding. May be
used to increase Resistant Starch (RS) and Slowly Digestible Starch (SDS).

Soya Flours / Grits — Non-GMO / Organic / Hexane-free

For formulating healthy, natural food products.

Oils - Non-GMO / Organic / Hexane-free

Sourced and processed in collaboration with Scoular’s Identity-Preserved / Specialty Grain sourcing teams.

Golden Essence Corn Germ Flour

Toasting the germ of the corn and removing the oil results in a low-fat, pleasant tasting flour that is naturally high
in fiber, protein, and natural plant minerals. Due to its high content of corn fiber, this flour has good water binding
capacity for moisture management in applications such as meats and other convenience foods. Relatively high in
protein, it can be utilized in breadings and coatings where browning and crisping characteristics are desired.
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