TVP Specification (TVP-001)

Physical & chemical properties:
Product name:
Material description:
Internal Number:
Country of production:
Best before date:

Bulk weight:

Portion size:

Storage conditions:
Conventional Variant:
Organic Variant:

Allergen information:

Contains:
May contain traces of:

Ingredient list:

Product information:

Preparation:

Nutritional value per 100 g

Energy

Protein

Carbohydrates

of which sugars

Fat

UpGrain Texturat

Texturized Barley Protein

TVP-001

Germany (DE)

12 months

310 g/L

309

Cool and dry, protected from light
Yes

Yes, on request

Gluten
Soy (max. 200 ppm soy protein)
Nuts (only for goods in 1 kg packaging)

Wheat protein, Barley fiber, Wheat flour, Acidity
regulator (calcium hydroxide)

Our UpGrain meat substitute is ideal to replace classic
dishes where minced meat is used, or only part of it.
Optimally suited for flexitarian as well as vegetarian and
vegan lifestyles.

With high protein content of almost 53 %, a nutritious
meal is guaranteed. The easy preparation rounds out the
product.

Pour hot water or vegetable broth over the TVP in a 3.1
ratio. Let it soak for 5 minutes, then drain in a sieve.
Afterwards, use it like regular ground meat and enjoy.

of which saturated fatty acids

Dietary fiber

Common Salt (NaCl)
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Nutrients (Big 8):
Calorific value

Calories

Protein (Nx6.25)
Carbohydrates

of which sugar

of which lactose

Fat

of which total fatty acids
Dietary fiber

Common salt NaCl
of which sodium  NA

Rich in protein

Rich in fibers

Source of iron

1485k] /100g
355 keal /1009
525g /1009
179g /1009
02g /100 g
<0.00g /100g
399 /100 g
109 /100 g
183g /100g
002g /100g

<0.008 g /100 g

GMO Free
1485k] /100 g
355 kcal /100 g
5259 /100 g
1799 /100 g
02g /100 g
399 /100 g
109 /100 g
1839 /100 g
0.02g /100 g

Version: 3103.26



