
For Bakeries For Consumers 
•	 Meets certified standards for Keto 

and High-Protein Claim
•	 Delivers long-term extensibility
•	 Maintains flexibility and prevents 

staling-related embrittlement

•	 Keto-friendly and high in protein
•	 Stays soft, flexible, and tear-resistant 

for easy rolling
•	 Lasts longer without drying out,  

maintaining fresh-made texture

Value

Optimize & Fortify

High-Protein
Keto Tortilla
Delivers unmatched 
rollability and flexibility  
throughout shelf life
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Soft, Flexible Rollability for High-Protein, Keto Tortillas
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Extensibility (Tortilla Rig)

Protein Tortilla Control (10g Protein, 16% DV)
Innophos® High-Protein Keto Tortilla (18g Protein, 35% DV)

Extensibility (Tortilla Rig)
Protein Tortilla Control (10g Protein, 16% DV)

Innophos® High-Protein Keto Tortilla (18g Protein, 35% DV)

Extensibility is the distance traveled until the tortilla ruptures as measured by Texture Analyzer.
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55%
more extensible 

vs control at Day 1

Maintains tortilla stretchability and prevents staling-induced brittleness 

75%
more extensible 
vs control at Day 14

Achieve 
High-Protein 

Claim!


