
PUMPKIN

PUMPK I N

As  ear l y  as  10 ,000 BC we s ta r ted  us ing  
pumpk ins ,  ma in l y  fo r  the i r   seeds .  
Or ig inat ing  in  the  Amer icas ,  pumpk in  
became a  regu la r  par t  o f  the  Eu ropean 
d ie t ,  as  we l l .  Espec ia l l y  i n  South  
Eas te rn  Eu rope ,  pumpk in  seed o i l  
(conta in ing  approx  80% unsatu rated  
fat t y  ac ids )  has  become very  popu la r .

S T YR I AN

PUMPK I N  O I L

The  Mea l  f rom the  p roduct ion  of  
S ty r ian  pumpk in  o i l ,  has  many  uses .  The  
Sty r ian  pumpk in  i s  genet ica l l y  un ique  
f rom other  pumpk ins .  I t s  seeds  have  no  
wooden component ,  j u s t  a  sk in .  The  
un ique  p rocess  o f  p ress ing  the  o i l  
immediate l y  a f te r  the  c rushed seeds  
have  been  roas ted ,  and add ing  sa l t  &  
water ,  makes  the  mea l  one  of  a  k ind !

SUSTAINABILITY

PumpkinPRO i s  der i ved  f rom the  
un ique  source  of  natu ra l  pumpk in  seed 
mea l .  Over  the  years ,  th i s  p ro te in  r ich  
food has  t yp ica l l y  gone  to  waste ,  o r  
been  used as  an ima l  feed.  I n  t imes  
when  Food Waste  and Food S ide  
St reams  a re  under  sc ru t iny ,  us ing  
PumpkinPRO as  an  ingred ient  i s  a  
g reat  way  to  address  these  i s sues .

NATURA L

PumpkinPRO uses  a  p ropr ie ta ry  natu ra l
m i l l i ng  p rocess ,  us ing  on l y  phys ica l
fo rces .  And our  s imp le  o i l  p ress ing
process  uses  on l y  water  and sa l t  as
process ing  a ids .  W i th  natu re  in  m ind ,
there  a re  no  enzymes ,  o ther  
p rocess ing  a ids  o r  m ic ro-b io log ica l
p rocesses  used a long the  ent i re  cha in .

FUNC T I ONA L

PROTE I N S

PumpkinPRO conta ins  approx imate l y  
60% prote in  and i s  the refo re  per fect l y  
su i ted  fo r  a  number  o f  nu t r i t iona l  
app l icat ions .  An  add i t iona l  un ique  
at t r ibu te  to  PumpkinPRO i s  i t s  
mo i s tu re  re tent ion ,  re ta in ing  6X  i t s  
we ight  i n  water ,  g i v ing  i t  the  ab i l i t y  to  
be  used as  a  funct iona l  i ng red ient  w i th  
a  de l ight fu l l y  nu t t y  f lavor .

APPLICATIONS

Pr ime featu res  o f  PumpkinPRO are  i t s
co ld  and hot  swe l l i ng   funct iona l i t y ,
water  absorpt ion  of  6X  i t s  we ight ,  and
h igh  p rote in  content .  Some of  the  most
common app l icat ions  inc lude  g lu ten-
f ree  bak ing ,  a long  w i th  vegan  mea l s ,
soups  and sauces .  Labe l  Dec la rat ion  i s
as   “pumpk in  seed f lou r  par t ia l l y  de-
o i led” .  
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