Plant-based

Meatballs

PerfectaSOL
by Avebe PerfectaSOL® S 200

D The perfect clean label binder for plant-based meatballs

Soy TVP 16.4

Water (Hydration TVP) 20.8 [Perfectd SOL®S 200 o [Pe rfectaSOL®S 200
Oil (Sunflower ofl , ! provides characteristics
PerfectaSOL® S 200 (potato protein) 4

PerfectaBIND® C (potato starch) 5 « Binding, cohesion and firmness » Strong gelation upon heating
PASELLIPFP (potato fiber) L : E:;uelflf?c()ﬁtlcjlnergen labelling* . :]::hr;iii?ojgg e
Psyllium husk powder (fiber) 2 * if following EU labelling legislation \ J
Water 4.3 \_ J

Salt 1

Spices (Italian herbs) 5.5

Beef flavour 1

Caramelized sugar color 0.5

Yeast extract 0.5

Soy sauce 2

Chopped fresh onion 2

Total 100

Applicable outside EU only
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Royal Avebe does not represent that the products may be used, sold, or transferred without infringing patents or other proprietary rights of third parties. Royal Avebe does not assume any responsibility nor shall
Royal Avebe have any liability whatsoever for the infringement by Buyer or User, its suppliers or its customers of any patent or other proprietary right owned or controlled by any third party. Please note that with
respect to this brochure, specific patent applications are pending, which, if granted, may be limiting to the freedom to use the recipes in this brochure.



