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For natural, better-for-you foods and snacks, choose

-

SmartBind™ natural wheat proteins. Ideal for products requir- \

ing natural ingredients, SmartBind natural wheat proteins pro-
vide the unique functionality of sugar or fat in delicate systems  gmartBind wheat proteins offer incredible functionality for:

that demand desired texture and flavor with added protein. « Film formation
e Natural ¢ Binding
* Whole grains ¢ Adhesion
 Vegetarian * Whipping
* High protein * Aeration
* Low Glycemic Index * Structure enhancement
* Low sugar ¢ Heat tolerance
 Better for you ¢ Tenderizing
* Low fat

SmartBind functional wheat proteins can enhance a variety of
applications:

* Nutrition bars

e Cereal coating

SMARTBIND NATURAL WHEAT

PROTEINS BENEFITS * High-protein snacks
* Whole-grain bakery
¢ Increase protein * Bakery mixes
= ¢ Whipped fillings
* Structure enhancement « Microwave bakery
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§ S ¢ Granola and clusters
e Egg replacement

* Vegetarian patties and crumbles
e Cereal bars

"« Dairy rieplaéement
 Sugar reduction (binding/coating)

¢ Fat reduction
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For customers around the world, ADM draws on its resources—its people, products, and market
/ perspective—to help them meet today's consumer demands and envision tomorrow’s needs.
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SMARTBIND" NATURAL WHEAT PROTEINS
1

IMPROVING RESULTS

These innovative ingredients duplicate the functionality
of sugar while increasing the protein content.
SmartBind™ natural wheat proteins can be used to
replace the sugar binding properties traditionally
used in bars, either partially or completely. Calories
are shifted away from sugar to protein on the nutri-
tional label without impacting texture or product
integrity. Opportunities now exist for savory bars
without the added sweetness from traditional syrups
used for binding. Additional protein can be infused
into these products by removing the sugar, thus boosting
protein grams.

SmartBind natural wheat proteins can be used in
vegetarian applications to bind ingredients while
maintaining the optimum texture and mouthfeel.
While a combination of wheat gluten and soy protein
is traditionally used, adding SmartBind natural wheat
proteins produces a more balanced flavor and texture.
At 85-90% protein, they add protein while improving
binding, freeze-thaw stability, and texture.

In bakery applications, SmartBind natural wheat
proteins can be used to replace egg and dairy proteins
by providing structure and aeration. Whether you
need texture and taste enhancement, nutritional
improvements, or cost savings, SmartBind natural
wheat proteins deliver.

In microwave applications, SmartBind natural
wheat proteins provide even heat distribution to pre-
vent dryness and brittleness, thus improving softness,
flexibility, and flavor. Whether cooking, baking, or
reheating, SmartBind natural wheat proteins produce
far superior final products.

YOUR PARTNER IN EXCELLENCE

Whatever your application, ADM offers unparalleled
technical support to help you incorporate SmartBind
natural wheat proteins into your formulations. Our
comprehensive global research and development net-
work provides integrated services from pilot processing
support and training to culinary assistance and
sensory evaluation.

SmartBind natural wheat proteins join ADM’s
extensive line of protein ingredients—textured veg-
etable proteins, soy protein isolates, and concen-
trates—to provide you with even more options
for your formulation needs.

Samples of SmartBind natural wheat proteins are
available in a variety of sizes from 2-30 Ibs.

ADM Milling Co.

8000 W. 110* St.

Overland Park, KS 66210-2312

The information contained herein is correct as of the date of this document to the best of our knowledge. Any recommendations or suggestions are made without guarantee or representation as to results and are subject
to change without notice. We suggest you evaluate any recommendations and suggestions independently. WE DISCLAIM ANY AND ALL WARRANTIES, WHETHER EXPRESS OR IMPLIED, AND SPECIFICALLY DIS-
CLAIM THE IMPLIED WARRANTIES OF MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, AND NON-INFRINGEMENT. Our responsibility for claims arising from any claim for breach of warranty, neg-
ligence, or otherwise shall not include consequential, special, or incidental damages, and is limited to the purchase price of material purchased from us. None of the statements made here shall be construed as a grant,
either express or implied, of any license under any patent held by Archer Daniels Midland Company or other parties. Customers are responsible for obtaining any licenses or other rights that may be necessary to make,

use, or sell products containing Archer Daniels Midland Company ingredients. 2859_03/0408




