
Raise the Bar with Extruded Protein Crisps for Energy & 
Nutrition Foods

PROTEIN CRISPS

www.pgpint.com



Targeting Protein Nutrition
Active lifestyles and widespread interest in 
wellness continue to drive consumer demand for 
energy-boosting protein. Foods that can promise 
high-quality plant protein stand to enjoy a higher 
profile in a crowded, competitive functional foods 
market. From weight management and satiety to 
improved athletic performance, consumers are 
making protein a priority.

PGP International’s extruded protein crisps can 
help your consumers meet their protein goals.  
Our ingredients target specific protein benefits to 
meet your unique label, nutrition, and application 
needs. We strive to provide consistency, versatility, 
and value in everything we do. 

Features of Our Extruded Protein 
Crisps

        

Mastering the Science, 
Practicing the Art

Features & Claims Available
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Soy Crisps Up to 90% X X X X X X

Pea Crisps Up to 60% X X X X X X

Key Benefits & Applications 
Our portfolio of extruded protein crisps are made 
from a range of high-quality protein sources in a 
variety of shapes and sizes.  Our versatile crisps 
provide you with:
• Plant Protein Fortification
• Textural Enhancement
• Simple Label Declarations
• Clean Flavor Profiles
• Visual Differentiation & Appeal

Our extruded protein crisps are ideal for use in:
• Bars
• Breakfast Cereals
• Clusters
• Confectionery
• Protein Snacks

PGP International, Inc  P.O. Box 2060; 351 Hanson Way, Woodland, CA 95776 – USA
Tel: +1 530 662-5056  Toll Free: 1-800-333-0110  Email: customerservice@pgpint.com  www.pgpint.com 

Twitter: @pgpint  LinkedIn: www.linkedin.com/company/pgp-international

502 
35% Pea Protein Crisp

507
60% Pea Protein Disk

618
50% Soy Protein Crisp

676
80% Soy Protein Crisp

646
90% Soy Protein Crisp

Protein percentages are calculated on a dry basis
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