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Protein Concentrate PROTILUP 160

> Protein: 60% on DM

fichness in Arginine and in Glutamic Acid: 11 and 22% of the profains
- Amina ackd score of the protens: 75 (AFSSA 2007 prolile]

» Protein: 29% on DM

- Richiness in Arginine and in Glutamic Acid: 9 and 15% af the protains

- Amnino acid score of the proteins: 98 (AFSSA 2007 profile)

- Aming acids profile compiementany to the cereals prafie (significant amount of
Lysinel, Limiting aming acids, Methionne - Cystaine

Aming acids profie complementany to the cersals profile (significant amount of

Lysine), Limifing amino acids: Methiorine + Cysteine

» Fal: 15% on' DM

Excedent quality of the fatty acid profile : low content of Saluratad Fatty Acids
{14%), high contenit of Maona and Poly-Unsaturated Faity Acids (B6%) -

-B7,3% of MoncUnsatutated Fathy Acids: Olele Acid
- 18.7% of Poby- Unsaturated Faity Acids

- Omega B: 65%

- Omega 3; 35% = 0, 7e/100% of four

- Ratio Dmega 6 / Omega 3: highly sabisfing {= 2]

Fibre concentrate FIBRILUP 155

> Fibre: 58% on DM

. OB% of insoluble fibras: Hemiceddase, Celiose

- Decrease in the calore intake of the finished goods
- Increase i the fbre Intake of (he population

» Fat : 9% on DM

Excefient quaity of the Fatty acid profile: low content of Satrated Fatly Acids
{14%), high content of Mono and Poby-Unsafurated Fatty Ackds (B6%] ©
-57,3% of Mono-Unsatutated Fatty Acids: ieic Acid
- 18,7% of Poly Unsaturated Fatty Acids
. Omega 6 5%
- Omega 3: 35% = 0,6z/100g of faur
- Ratio Omega 6 / Omega 3; Highly satishng (= 21

NB: mdicative data
AFFPLICATIONS :

-Envichment with fibre, protein (distary products? high protemic, Iow-carb sfc..J
-High mnautri.:iuﬂﬂl tensity  poods (fibre, protein, Omega 3. vitaming. &
minerals. ..

- Focds for specific populations; piuten iree, lactose free

. Products with a controllad  Glycemic Index ' (good result /i witro: for
biscuits]

- Food complements

New study confirms that Camipure™ supplementation can
help during ageing in multiple ways

esearch from the University of Dijon, France,
s new evidence that supplementation
S8 with Carnipure™ could play a role in
supporting heslthy aging. A new study released In
the October 2008 issue of the joumal of
Gerontalogy demonstrates that supplementation
with Camipure™ can restore sge-decreased
L-Camiting levels in the musde calis of old mats,
restore miuscle owidative capacity and further
induce pasitive changes in body composition. The
study found that without any change in food
Intake, the old animals showed a decrease in
abdominal fat mass and an increase In muscle
capabilities,
in elderly people both distary intake of
[-Camitine ‘and the nutrients required for the
bady to naturally make L-Camitine are frequently
reduced, leading to reduced L-Carnitine levels in
various body compartments. This may result in a
reduction in energy metabolism. Skeletal muscles
canstitute the main reservoir of L-Camitine in the
bady since they have high energy needs, and
L-Camitine plays an Important role in enemy
generation, Muscle mass and muscle strength
tend to decrease with ape, which can lead to &
reduction in physical ability and may cause
arhverse metabolic effects: The new study found a
statistically significant difference of 34% n
muscls L-Camitine content between young and
old rats, This can be restored in the old anifmals
with Carnipure™ supplementation, Althcugh
mire resaarch is nesded, these findings, combined
with additlonal animal and human research,
suggest a potential role for L-Camitine supple-
mentation in supporting healthy aging.
Generalty the capacity for ensrgy generation
fraam fatty acids as meastred via  -cridation mtes

Is reduced in the eldery. Supplementation with
Camipure™ was found to incresse the ~caddation
rate and thus muscle axidative apacity in old @ts
by 55%. Also in heslthy adilts, Carnipure™
supplernentation has been shown to stimulate in
yivo long chain farty acid metabalism,

Body weight in old mats normally increases
pver time, which was also true for the old mt
control group without Camipure™ supplementa-
tian, In old rats, Camipure™ supplementation
seemed to limit body weight increase by limiting
fat gain and possibly by increasing fatty acid
oxddation, At the same time the data clearty
showed that food intske is not modified: by
Camipure™ supplementation. These findings
support another tuman triak one month's treat-
ment with L-Camitine in subjects aged from 70 to
92 was found to be associated with a significant
increase [n total muscle mass, compared with
placeba. The total fat mass was reduced at the
same time,

“with the world's eldery  population
predicted to neary triple by 2050, it is not
surprising that the market for anti-aging foods
and supplements will see increased levels of
activity and opportunity for manufacturers.
Carmipure™ may help: support functions that
seniors need to stay fit and healthy In both mind
and body", says Professor Jean Demarguoy,
leading researcher of this study

Lanza is the only manufacturer of the
Carnipura™ brand of L-Camnitine products
including Carnipure™  tartrate (LS. Patent
5073376, lapan Patent |P 2546068 and other
fnternational patents). Camipure™ [@rrate
consists of 6B% pure L-Camitine and 32%
|~tartaric acid and s self affirmed as GRAS

{Generally Recognized as Safe). Camipure™
praducts are crystalline, white, water-soluble and
heat stable which makes them ideal for use in
various focd and drink sppiications. In addition,
Camipure™ tartrate is non-hygroscopic, odarless,
has a pleasant citrus taste and excellent: flow-
ahility. Camipufe™ products are kesher certified.
Www.camipure.com

D.D. Williamson hires He Jian,
Ph.D. in science and innovation

D Willlarmson announces
the addition of He Jian,
BMPh.D, to its Science and
[nnovation  team &t the
Support Center in Loudsville
after he completed a summer
internship in' its applications
[aboratony. -
Dr, He recently received his Ph.D. degree in
Food Sclence & Technology from Ohio. State
University, where he studied anthacyanin
properties. He moved to the United States in
2002 from his hometown of Huainan, China n
the Antwi prevince. The new food sclence position
was created to add strength to- Sclence and
fnnavation efforts and manage increased demand
fram custorers for application projects.

“Dr. He's knowledge and ability adds a
synergistic slement to our existing expertise, said
Margarat Lawson, Vice President, Science and
innavatior. “He brings a fresh: approach to the
scentific understanding of the complexity of
natursl caleding sounces,” added Lawson.
www.ddwilllamson.com
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Using lupin based ingredients for
naturality and clean labelling

rom the plant’s selection to the
ingredient, the 1st co-opemtive French
group TERREMNA owns a whole lupins
network.
The lupin ingredients are produced anid
sokd by LUPINGREDIENTS

plthough still a niche market in the wosld of
vegetable proteins, lupin-based ingredients have
heen consumed widely for twenty years in every-
day foods Historically In bakery, pestry and
biscults products and new Increasingly in health
foods and gluten free products,

The LUPINGREDIENTS range offers natural
ingredients from sweet white |upins seeds
{lupinus albus): flours and grits (40 to 45%
protein), protein concentrate (B0%), fibres [bran
and concentrate).

A new product i about to be launched for

springtime,

ingedonts mnacires &
co-operate TEARENA. (15t co
ﬂa‘ﬁgﬁm' E""'hin.'m white lupins.
‘producing and  processing white  lupi
g g

- the selection of tomorrow's lupins varleties

- the seeds sales to TERRENA's farmers

_the contractial Farming of the selected
\I‘H‘FE'EI # >

despite expensive raw materials pler
defiriitely the best option Infmirﬂtﬂm
1m:!ﬁl image, management of the sanimary
Tisks)},

Lupin history
Ower 4000 years old (lupin seeds were found
In Egyptian pyramids ; the Mayan Civilization also
gte |upins), the seeds have traditionally been used
| the hurman diet for their high protein content
Nowadays five species & grown a5 crops ©
-the white lupin (Lupinus albus), the most
commar In France and Chile,
- the blue lupln (Lupinus sngustifolius or namow-
leaf), widely grown in Austrelia
-the yellow lupin {Lupinus futeus), grown in
Central Eumpe
- the variable lupin (Lupinus mutabilis), grown in
South Americ
-the garden lupin (lupinus polyphillus), not

to bie eater |

Only white, blue and yellow lupins are used as
ingredients in human foods (sbsence of bittemess
thanks to their low content in alkaloids).

White lupins offer a high quality vegetable
protein: amino add profile complementary to
cereats, emulsifying capacity, excellent nutritional
prafile (high protein content, fibre, antioxidants,
vitamins and minerals).

Mast of the LUP'INGREDIENTS are kosher
and an organic flour is also available.

There is no GM lugin in Europe {GM lupin
farming is not authorized).

ite L albus]
Swutwht:l:&ﬁuupﬁm )

The specificity of white lupin is their
higher content in protein (about 5 points
compared to blue lupin). y

In addition to having a high protein content
(bio-availability ({1)Mariotti et al, 2002, an
armino acd profile complementary to that af
cereals, high arginine content, and cholesterol-
lowering properties ((2)Sirtori et al, 2003), lupin
flour also has a high fibre content, and a
favourable fatty acid profile (mainly fich in Omega
3 fatty acids), It alsa contains large quantities of
micre-nutrients, including vitamin E, B-complex
vitamins, manganese (many scientists believe
manganese to have anti-allergic wvirtues),
magnesium, iron, zinc, and phosphornus.

Consequently, these ingredients are fdeal for
use In distetics or nutritionally dense products,

mduced glycaermic index foods, high-protein
preducts, gluten-free and lactose-free products,
Elc.

Lupin ingredients have a number of
functional benefits.

Emulsifier: Lupin proteins are composed
of B5% of plobulins, which offer significant
emulsifying  properties. Because luping aluo
content lipo-proteirs [amphiphilic molecules and
phaspholipids, mairly phosphatidylchaling, the
emulsifying properties are strengthened,

Possible emulsifiers replacement: for soy
lecithin, yolk and  E additives. (fatty acids mono
and digiycerides ...}

Water retention; With the fibres and soluble
proteins action, lupin present a strong water and
oil retention capadity.

Matural colouring:  Lupins  contain
carotenoids (lutein), and provide finish products
with & nice yellow colour {especially when eggs or
fat are substituted).

Taste enhancer: The high proportion of
GLUTAMIC ACID (734} in lupins intensifles several
types of taste [butter, s2lt, nut...).

Organoleptical improvement: texturs,
colour and taste can be improved, espedally in
gluten free formulation where the usual ingredi-
ents are white and tasteless. Also in speciality

breads, pasts, cereals and lepumes blends,
biscuits; —
Lupins and the allergy

Luspin is part of the Europaan list of allergens
{since the end of 2006), like most of the basic
proteins used in the food industry @ gluten, milk,
€8BS, 50Y, -

We notice that many European industries are
visionary and aware of the intersst of using
natural products instead of too meny additives,
They are companies strengly imvolved in the
production of high value foods and their Quality
Departments are final consumer minded | focds
st be pood to eat and good for health.

The food Industry maust be well prepared 1o
the addition to this list of other raw materials of
ingredients I the near future (potentially any
protein is allergenic), othanwise the formulation
will soon reach an Incredible amount of E
MUMDers,

There are very few cases of lupin allemgy (2
reaction to the product
and a declared allergy are
different matters), com-

Protein ; Soluble Sugars red to other protein

Fbre gg’ ViaminE éqﬁ” g:m-.;i'me urmber of food

Fat ; }gd . w Bl 0.42mg products containing lupin

- Saturated 14%ol fipds . Calckm 180ME  in Europe is estimated to be

- Monounsaturated ;g: g ﬁ Phosphorus 500mg  several hillion partions per
Omegab  14%ofipids o ST T e concm
Omega3d  08%ollipds Znc 5mg

ﬂ ¥rovetions i Foad Technolooy | February 2009 | wew navoodiech com

good products: paturality
and nutrition  are  the
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iins and say :
Lupin and soy are close relatives : thay offer
zame protein content
Luspin s still a good option 1o replace soy [Fr
purposes far instance) because thay are bath
etabie proteins. But the clever optian would be
e to consider the complermnentarity of all
smes {soy, pea, lupin, ).
On a nutritional point of view, we should eat
re vegetable proteins and the chaica Is wide.
There are differences hetween soy and lupin:
jpins contain twice more fibre and less fat
herefore t&a'em;pﬂ:]. o
spin, & opposed to say, does not contain
saenes (to be moderately consumed).
Jpin ingredients provide finished goods with 2
fca yehow colour and : foods ook rich.
1 terms of taste, especially when toasted the
ipin [ngredients have a pleasant nutty taste, less
eany than soy.
But again, it appears very Interesting to look at
zetable proteins as the ingredie t= of the future,
For instance, @ drink (or “juice’ or “milk")
mpasad of lupin + soy would offer the perfect
tritianal profi

ipins and animal proteins :

Lupin ingredients are aften wsed to comple-
pnt or substitute part of the animal protsing
specially dairy or eggs) ; for a cheaper formula-
:1&& for allergy purposes or simply for heathier

Vegetable proteins offer attractive functional-
s, such as the mﬂpaﬂt?.ﬁsan example,
JEINGREDIENTS has formulated a 100%
sgetable mayornalse type sauce with PROTILUR
50 (the lupin pratein concentrate), with a goiden
slowr and rich taste. N

Mutritionally vegetable and animal proteins

986 |

amdsumbammandmmbebom
consumed for @ balanced healthy diet.

The production
Production : seeds and ingredients.
interast: :

Lupins, like all legumes, absorb the nitrogen
conkained in the air, recydle it in the soil and there-
fore reduce the nesd for fertilizers for subsequent
crops. It is a hardy and disease resistant plant, and
Far more tolerant than soya or peas of fanming
methods which do nobt use herbicides or

Of all the sources of protein, it I

g:mw the trop best suited to \Westem

For farmers, the value of lupins Is not
determinad just by the return from the harvested
grains; factors such as the disease break for
fallowing crops, nitrogen fation by lupins and the
value of stubbte and lupin grain for stock feed must
be considered, or the profitability of lupins will be
underestimated. |t Is therefare impartant to lock
at lupins in rotation with other crops and not in
isolation.

n farming is definitely a matter
of and wealth )

in the recent years, the world production of
Iuspin {for both animal and human consumption)
was estimated at 1 milllion tons, spread over five
continents, Australia produced B0%, the 25
European countries produced 15% and the
remainder was produced in Latin Amesica, Africa
and Russia. Australia produces mainly blue lupins
[ngmﬂmu};uﬂemmmm
lupins (L athus).

Praduction of ingredients for the food industry:

Luplnmnhwpﬂmﬁﬁ.ﬂupeismitdynﬁ
regent nor insignificant: lupin-based ingredients

have been commanly found in the European diet
for 20 years.

10,000 toms of \upin-based ingredients ara
sold in Europe per year for use in human foads,
with 3 highly concentrated affedng (five major
producers are identified),

i ents are Use In moderate

ions In foods, with @ maximum of 10%

an average of two to three per cent for

their funcrional properties as well as nutritional
benefits

Extruded foods and batter mixes can contain
up to BO%.

Lupins in the future

The consumer wants good value fond,
especially in times of economic downturm: good
quality, good taste, good nutritionsl profile. He
miay buy less but buy clever. He is an actor for
sustainable development.

The demand for vegetable proteins s
boaming, and the offer is a source of diversity.

Lupin ingredients compile the leading trends:
they are vegetable and Use a very clean pracess
{only physical),

The trendy application fields for natural lupin
wuhwmwmmmms
in specific populations foeds (coeliacs, seniors) and
eosmetics (conventional and organic).

Projects for expanding the use of lupin in
human food are aslo under way in Austrafla,

cially for healthy diets, and the Asian markst,
mmﬁmﬂbﬂ:mmm
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Lupin Flours & Grits :
FARILUP & PEPILUP 1300

» Protein > 40% on DM

mnmmwmmw lﬁmzﬂ!ﬁﬂlamam

- Amino acid score of fhe prolens: BS.
- himing acids profe complementary o

(AFSSA 2007 profie)
the cereals profie (significant amaount of

Lysirie). LiTiting arming acids: Methioning + Cysteine

» Fibre > 30% mDM

- 00% of insoluble filves: Hemiceliilose, Ge!.km
. Decrease i the calofie intake of the fiiched goods
mmhmmmmwumm

> Fat: m‘!im DM

Extahﬂwrhrdnmwtnm \ow content of Saturated Faity Acids

(14%), rmnmmmufmwmumatmﬂdhuymmaﬁt

-_|-|-— —
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A ;ﬁ‘ﬁiﬁ]ﬁ SUBENERTS

- 67.3% of Monc-Unsatutated Fatty Acide: Oleic Acid
-18 7%l de'Urma‘aral.edFat'tymds

- Dmega: 65%
- Dmegs 3: 35% = 0,72/100g of fiour
- Ratio Omega 6 / Omega 3: highly satistyng (= 2)

» Carbohydrates: 10% on DM (Soluble sugars)
Stacchyose [57); Saccharose (24%), Raffinose (11%), Verbascose (6%)

> Vitaming

Signficant amount of E Vitamin (gammatocophesols) and of B group vilring

[B1, B2; B3, B&, B9, B12]

» Minerals

(Good content of Phosphorus, Magnesium, Zinc, iron, Calcium, Potassium &

Manganése

Incressg of the fydration whie

e and emulsiiers substidion
Nutrﬂmﬂl gnrichimnanl  (proleans,
memm
-wmm&

Longes lesiure preservation
Better dounfy behaviour in fresng /
fle-feesing Gyoles

Taste and visusl ventheness
Firtr and non sticky i of PEFILUP

Pﬂ}'bm.ﬂmﬁﬂﬂ}’fmﬂ&
mﬂmmﬂ Lrpwwriies, cakes,
Crumbs, §0nge CaKes..

mmﬂmmm
Emiisifier

Yok and emuisilier substiiution
Fat substitution

Tosle ehances
Nutritional  enrichment  (protelns.
fines. ..):
hbmﬁﬂuluﬁahm

el

Buties, gimona of hezeinut powdse
substitution '

Gluten free jomulahon: colour, teste and
fetuire

BISCUITS

Colodr, sual Improvemen|
Yol 2nd emulsifies substiltion
Increase ol the hydmtion wiile
plicessng

Nutrigiceal endchment (protens,
ftwes. ..

Gluker fres Rrmilkafion: colour, Este e
lexiee

E\ETHHE!DEH‘IIIM
mrﬂum Danish pasty, h'h:fms

uinwmﬂmumml
%mﬂmmaﬂlm
Fenmentabion emormvemen|
wmmmmmmm
Taste enhancer

Buther substifuton

Sat replacement

HHIEDHII.IIS'PHEF!H&TW
Filliags, praing, nul. paste, aimant
pasip. almion o fazeis based

Driest frusts powder substiution
Colour anll visul Improvement
CHOCOLATE PRODUCTS
Emulsfier

Tasta grtwncer

Testuee ImproveTienl

Hazalnid powder substiiution
Animal roten subistitiiion

OTHERS
Cereaats for breakiast. . -




