
The first complete clean 
flavored vegan protein from  
an environmentally friendly 
yeast fermentation.

PLAYwith

   VEGAN PROTEINS
   without  OFF-NOTES           

Proteissimo™ 101



Yeast is naturally rich in 
proteins and contains all the 
essential amino acids.   

These benefits are concentrated 
into this unique alternative 
protein. 

Scan this QR code to download our white paper:
« The Best Protein Source for Your Meat or Cheese Analogue »

Yeast protein- the 
alternative protein 
source

Proteissimo™ 101
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Springer Proteissimo™ 101 is an
animal-free protein with a high
digestibility score (DIAAS1=1.02).
This new protein is derived from 
fermentation and can be easily 
formulated into food products 
without undesirable off notes.
(1)	DIAAS (Digestible Indispensable Amino Acid Score):
	 digestibility score requiring the determination of true
	 ileal digestibility of indispensable.

APPLICATIONS

g	 Meat Analogs
g	 Cheese analogs
g	 Pasta
g	 Ready meals
g	 Bakery including crackers


