TEXTU R E D PHYSICOCHEMICAL CHARACTERISTICS 7 m

’ ,
Protein Min. 45 % Natural
Total Fat Max. 9% » 3 m
SOY PROTEI N Crude Fiber Max. ~ 3,3% . .
Moisture Max. 9%

It’s a vegetable protein obtained Water Absorption  2,5-3, 51

by extrusion in a natural way, Odor and Taste ~ Characteristic | @vasr
free of chemical solvents. S

@ Natural
Q Caramel
Q Pink
Q Tuna 16RO

HUNGER

Shelf Life* 18 Months - Q
. - () from production date @ Nawural w

Available in different formats, o

sizes and colors. GMO CONDITION: | @ Caramel o
Genetically Modified | Dvak @ rink _4/\/\,

Provides chewiness, texture and Organism T

fibrousness similar to meat. @B Natural

Improves the nutritional profile PACKAGING P

and performance of foods. Primary Packaging: i @ Pink 12 s
Polyethylene bag : —

Secondary Packaging: m
Polypropylene bag | Natural
pX/OUYVt/ %A/M/OQ/" RNEN° 04005053 [

Caramel Col. Caramel INS 150a
Pink Col. Erythrosine INS 127
Tuna Col. Erythrosine INS 127

L 2

QUALITY

Is our
commitment
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E HEEI]? RELCIEEHED PRODUCT San Francisco, Cordoba, Argentina.

Coérdoba, Argentina.



