
LEIN

F LAX  S EED

As  ear l y  as  30 ,000 BC we began to  use
the  f lax  p lant :  i t s  f ibe rs  fo r  tex t i les
and i t s  seeds  as  a  source  of  food.  
The  seeds ,  known a l so  as  L inseed ,  a re
h igh  in  nu t r ien ts ,  such  as :  th iamine ,
magnes ium and phosphorus .  And
l inseed o i l  i t se l f  conta ins  approx  54%
Omega 3 ,  and  6% Omega 6  fa t t y  ac ids .

L E I N PRO

PRODUCT I ON

LeinPRO i s  der i ved  f rom the  s ide-
s t ream of  the  e  f lax-o i l  p roduct ion .
The  o i l  i s  mechan ica l l y  p ressed w i th
propr ie ta ry  m i l l i ng  techno logy ,  w i th  the
meal  conta in ing  approx  10% o i l ,
y ie ld ing  a  f lou r  o f  super io r  water
b ind ing ,  re tent ion  and emu l s i f y ing
proper t ies .  H igh  in  p rote in ,  f ibe r ,  and
po ly-unsatu rated  fat t y  ac ids .

SUSTAINABILITY

Made f rom f lax  mea l ,  LeinPRO i s  a
natu ra l  sou rce  of  good human
nut r i t ion .  The  funct iona l i t y  o f  LeinPRO
i s  ve ry  s im i la r  to  many  gum products .
However ,  most  gums  a re  g rown
spec i f ica l l y  and  genera l l y  requ i re  a
great  dea l  o f  resources  -  un l i ke
LeinPRO which  comes  f rom product ion
s ide-s t ream.

ORGANIC

Der i ved  f rom an  o i l  m i l l ,  where
product ion  and mi l l i ng  a re  both
cer t i f ied  o rgan ic ,  the  LeinPRO  f lax
mea l  i s  an  inherent l y  o rgan ic
ingred ient .  We a l so  main ta in  100%
t race-ab i l i t y  regard ing  our  l i n seed ,  as
th i s  i s  requ i red  fo r  re ta i l  l i n seed-
o i l  operat ion .

ALLERGEN  

FREE

Our  mi l l i ng  operat ion  fo r  f lax  mea l
works  exc lus i ve l y  w i th  l i n seed.  Our
mi l l i ng  operat ions  ma in ta in  the  h ighes t
s tandards  of  schedu l ing ,  segregat ion
and c lean ing  s tandards ,  a l low fo r
LeinPRO to  be  f ree  of  most  a l le rgens .  
LeinPRO a l so  conforms  to  the  FDA ’ s
f ina l  ru le  def in ing  the  te rm g lu ten-
f ree .

APPLICATIONS

LeinPRO featu res  co ld  & hot  swe l l i ng
funct iona l i t y ,  h igh  mo is tu re  re tent ion
( 12X i t s  we ight ) ,  and  f reeze/heat
s tab i l i t y  (def ros t ing  w i thout  syneres i s ) ,
and  long  she l f  l i fe  desp i te  h igh  po l y-
unsatu rated  fat t y  ac id  content .  Two
mi l l i ng  g rades  ava i lab le  w i th  par t ic le
s i ze  d i ve r s i t y .  Labe l  Dec la rat ion  i s  as
“ f laxseed ( f lax  f lou r ) ,  par t ia l l y  de-
o i led” .
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Cooked Sausages 
Chicken Frankfurter Sausages 

Vegetarian Sausages 

Texture and Yield 
Texture and Yield 
Bulk and Texture 

MEAT INDUSTRY

LEINPRO

Application Examples:

Vegan Mayonnaise 
(used as sole stabiliser) 

Mayonnaise Based Sauces 
Wet & Dry Soups 

Emulsion & Stability to
reach 70% Oil Content 
Emulsion, Texture & Yield 
Texture with Clean Label

SOUPS & SAUCES

White Breads 
Protein Breads 

Burger Buns 

Texture, Resilience & Yield 
Texture & Added Protein 
Texture & Resilience

BREADS

Muffins 
Brioche, Sponge Cake 

& Eclaires 
Butter Cookies 

Texture & Freshness 
100% Full Egg 
Replacement 
Texture & Yield

BAKERY GOODS

Low Carb Breads & Bakery 
Gluten Free Breads & Bakery 

Snack Products 

Texture, Bulk & Resilience 
Texture, Bulk & Resilience 
Declaration & Bulk

SPECIALTY BAKING

Alternative Meats 
Vegan Sausages 

Vegan Meals 

Texture, Bulk & Yield 
Clean Label, Texture 
Texture, Bulk & Juiciness

VEGETARIAN & VEGAN MEALS
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