Proteina
Es una proteina vegetal obtenida por extrusién de manera natural, libre de

d e s oj a solventes quimicos. Disponible en distintos formatos, tamafios y colores.

¢ Proporciona masticabilidad, textura y fibrosidad similares a la carne.
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teXtu r' za d a ¢ Mejora el perfil nutricional y el rendimiento de los alimentos.
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It’s a vegetable protein obtained by extrusion in a natural way, free of
chemical solvents. Available in different formats, sizes and colors.

¢ Provides chewiness, texture and fibrousness similar to meat.

¢ Improves the nutritional profile and performance of foods.

frovrversy 15kg Natural

Semi-Fat Soy Flour = B o &

3cm

Genetically Modified Soylbeans

mm

VALORASOY

FOOD INGREDIENTS

INFO@VALORASOY.COM

EXPORT PRODUCT

PJE CECIL NEWTON 1851, 1° PISO
C.P X2400 - SAN FRANCISCO
CORDOBA - ARGENTINA

RUTA NAC. 19KM 200
C.P X2432AZ7 - EL TIO
CORDOBA - ARGENTINA

H m : Natural -
PaCkag | ng sox ‘ Flake 4,5 mm Caramel @
v i and we
b 20kg Pink @
Primary: Polyethylene bag 6mm Tuna ®
Secondary: Polypropylene bag —
RNE N° 04005053 -
nnnnnn Natural L ]
AN, Flake - B 6 mm
. . o 18kg Caramel @@
Physicochemical 8-10mm Pk @
characteristics i
Protein Min. 45 % v Natural
Total Fat Max. 9% T :g’:; 250 mic ) = Responsible
- Pinl 3 consumption
Crude Fiber Max. 33% A < and production
Moisture Max. 9%
Water Absorption 2,5-3,51 -
Odor and Taste Characteristic E5 o 10 mm
Shelf Life* 18 Months e 23:3 Natural
*from production date = 8 mm
WWW.VALORASOY.COM HEADQUARTERS: FACTORY:




