
Plant Proteins

Not all proteins are created equally. For our bodies to function properly, we require protein 

in our diet to meet certain nutritional requirements. Including plant-based proteins in your 

formulations ensures you provide products today’s customers want to help lead healthy 

lifestyles, and our breadth of ingredients provides you with options, o�ering di�erent 

functionalities to enable targeted solutions.

Benefits:

• Customizable Functional Solutions

• 90% Complete Nutritional Protein

• Non-GMO

• Gluten-Free

• Vertically Integrated Supply Chain

• Cost-E�ective

Soy Protein  

Our Soy Protein Isolates are IP non-GMO and manufactured using 

carefully selected soybeans in a vertically-integrated supply chain. The 

functional versatility makes it suitable in a wide range of applications 

including RTD and powdered beverages, meat and meat analogues, dairy 

and dairy alternatives, nutrition bars, extruded crisps, snacks and baked 

items. Our R&D team can customize each soy protein isolate to meet any 

application need. 

Benefits: 

• 80%-86% Protein Options

• Non-GMO and Organic

• Allergen-Friendly

• Range of Options

Pea Protein 

Our Pea Protein is a clean label plant protein powder made from yellow 

peas. Suitable for many di�erent applications including bars, snacks, meat 

and meat alternatives, extruded crisps, pasta and more.

Brown Rice Protein

Our Brown Rice Protein is a plant-based protein powder made from Non-

GMO brown rice utilizing a highly consistent enzyme extraction method. 

Often combined with other plant-based proteins to create a complete 

protein profile, it is commonly used in RTM powders, nutrition bars, 

snacks, and more. 

Benefits:

• 80% Complementary Protein

• Non-GMO, Organic

• Allergen-Friendly

Benefits: 

• 90% Protein

• Clean Label, Non GMO

• Allergen-Friendly

Faba Bean Protein 

Our Faba Bean Protein is a clean-label plant protein powder that is light in 

color. The creamy mouthfeel and neutral flavor make it suitable for a wide 

range of applications, including RTD and powdered beverages, nutrition 

bars, dairy and dairy alternatives, and bakery items such as tortillas. 



Mung Bean Protein 

Our Mung Bean Protein is a clean-label plant protein powder extracted from 

mung beans. The functionality and flavor make it suitable for applications 

where high water holding and emulsification properties are desired, like meat 

and seafood analogues, dairy alternatives, snacks, frozen desserts, and 

baked items.

Benefits:

• 80% Protein

• Clean Label, Non-GMO 

• Allergen-Friendly

Chickpea Protein 

Our Chickpea Protein is a high protein ingredient supporting clean-label, 

non-GMO and plant-based innovations through functionality, nutrition 

and neutral flavor. Suitable for many di�erent applications including bars, 

snacks, meat and meat alternatives, extruded crisps, pasta and more.

Benefits:

• 80% Protein 

• Clean Label, Non-GMO

• Allergen-Friendly

For sales inquiries or to request a sample,  
contact the Scoular Food Innovation team.

612-851-3737 | FoodSales@Scoular.com | scoular.com/food

Features

Protein %  
(Dry Basis) Solubility Stability

Water Binding 
Capacity

Soy 90 Customizable Customizable Customizable

Pea 80-86 Low-Medium Low-Medium Medium-High

Faba Bean 90 Medium Medium Medium

Brown Rice 80 Low Low Low

Mung Bean 80 Medium High High

Chickpea 80 Low-Medium Medium Medium
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In addition to wanting products that are tasty and beneficial to 

their well-being, consumers are also looking for products that are 

good for the planet. People are interested in where ingredients 

come from and how they’re made. At Scoular, we partner with 

suppliers dedicated to environmental responsibility with many 

partaking in non-GMO production and sustainable practices.  

Sustainability  
Spotlight 


