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Plant-Based
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Results in a much firmer nugget *  Provides consistent texture
Greater binding improves the ability *  Mimics shape of traditional
to hold its shape when cut meat-based nuggets



Innophos® Solution Improves Texture in Breaded Nuggets

Nugget formulations with texturized pea protein* have better shape and texture
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business, educational and informational purposes only and is not intended for release or dissemination to retail consumers or other third parties. Although the information provided is, to

the best of our knowledge, truthful and accurate, we do not guarantee its accuracy. Recipients are solely responsible for determining the suitability of our products for any contemplated

markets, uses and/or applications, and for ensuring that all such uses and applications (including customer’s labeling of its products) comply with applicable law. This information may not
be reproduced in whole or in part without the express written permission of Innophos and/or its affiliates. Copyright ® 2022 Innophos or its affiliates. All Rights Reserved. The Innophos

logo, Innophos®, and all products denoted with ® or ™ are registered trademarks or trademarks of Innophos, Inc. (“Innophos”) or its affiliated companies. 1/2023

* Tests based on evaluation of nuggets that had been battered, breaded and fried. Our technology is versatile and can improve texture of other plant-based protein formulations.

A Gumminess (N) measured by energy needed to disintegrate a semisolid food until ready to swallow.

¥ Chewiness () measured by energy needed to chew a solid food until it is ready for swallowing.
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