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Plant Protein
Meat Replacer & Extender

Increasing juiciness and protein levels.
Decreasing costs.

New Pea Protein Options
Axiom Foods produces multiple
Vegotein™ pea protein ingredient
verstons with ditferent protemn levels,
tunctionalities, flavor profiles, plus
certifications. Axiom’s Innovation
Team developed its newest pea protein
SKU, Vegotein™ MA (meat analogue)
based upon requests from both the
vegan meat analogue and meat replacer
industries to help reduce costs, avoid

allergens, and improve functionality.

Pea Protein Basic Functionality
Comparison

Two Axiom SKUs—Vegotein™ MA
(meat analogue) and Veootein " PE0—
were recently chosen to be tested against
the leading quality competitor. What the
testing facility found was that Veootein
1750 works well vs. others brands in
certain applications, and Axiom’s new
Vegotein MA works exceedingly better
in others. In particular, Vegotein MA
had the highest gel strength, water
holding capacity and emulsion stability.



The Hot Dog Test Gel Strength by Formula Ratio
Superior Gel Strength :
Despite having a lower protein level both -
Vegotein MA and have a much higher .
gel strength. This 1s particularly apparent 3, s I
at lower water levels, but at the highest &
ratio of 1:6 Vegotein MA still maintains %
the best gelation. Given this gel strength, . L I L i | I
Vegotein MA could replace or at least e 4 e e
reduce the need for gums. RENTSIES NPperts S0 b e
Emulsifying Capacity
Good Emulsifying ::2;2
All of the pea proteins work especially well at 11147
lower concentrations of water and oil. The g Hos
emulsifying capacity score 1s based E_ :;2:?1
on visual observations and the numbers £ :zi‘:
represent emulsions with the highest amount 1:06:58
of water and oil that did not separate. ::;‘: I I
Post 24 Hours Post 48 Hours
= AxiomMA mBrandX ©AxiomP80 = Brand Y

Post 24 hours Post 48 hours

Vegotein MA

Vegotein P80

Brand X
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Mean Water Holding Capacity

Excellent Water Holding -
Capacity (WHC) 18
Vegotein MA increases the holding of :;
water and decreases syneresis, which tg 10
can result in an improved consumer : I I I
experience while reducing the COG. 4 . I

.

WHC (as is basis) WHC (dry matter basis)
= Vegotein MA m Brand X = Vegotein P80 = Brand Y



Superior Emulsion Stability Emulsion Stability
This experiment shows that when
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using Vegotein MA, hot dogs can hold
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significantly more water and fat, with less
fall out. This can result in lower COG and

mcreased flavor.
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Control 2% Veg: MA 2% Veg P80 Brand X Brand Y

The Patty Test

Two is Better Than One Pea Protein Option _— s s e
Both and Vegotein MA have beneficial

functions depending upon the formulation goals, 98.00%

especia]ly when blending ingredients fora particular

result. When comparing both of these Axiom Foods 07.00%

ingredients mna vegan textured soy patty fu.nctionality test

there were multiple variations — thus giving a choice. =

When measuring cooked yields, a control formulated
. . . M Control Vegotein P20 1 VegoteinMA [l Brand X [ Brand Y
with a soy isolate and wheat protein blend, was compared
to two of Axiom Foods’ pea protemn SKUs. The results

showed that was si,gniﬁcantly h_i,gher than the we

control and Vegotein MA was not far behind.

Hardness

300 00

The firmest texture was seen with while .
Vegotein MA tested as less hard in the peak force of &
the first compression. S
The HunterLab exterior color values were similar 0m
for all treatments while the adhesiveness, springiness, B Control Vegotein P30 B Vegoteln A
gumminess and chewiness values were higher for

and lower for Vegotein MA.
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