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Pea Protein

Game-Changing Pea Protein

ADM’s pea protein portfolio is a step-above the rest, created with functionality in mind.
We offer a lineup featuring better taste, lighter color and enhanced texture and mouthfeel,
enabling you to develop on-trend, plant-based applications without the need for additional
allergen labeling. We also provide non-GMO project verified options to meet today’s
consumer demands. Our 75+ years of alternative protein development expertise brings you
a winning U.S. grown and produced solution for today’s new plant-forward innovations.

o of global plant-forward consumers
O perceive pea protein as healthy and nutritious

ADM OutsideVoice™ Global Protein Consumer Discovery Report, 2025
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Pea Protein Portfolio

New, Better-Tasting Protein...
Yes, Peas!

WINNING PRODUCT CHARACTERISTICS

ADM’s pea protein lineup brings remarkable clean
taste, neutral color and improved functionality to
fit perfectly in a wide range of protein-forward food
and beverage applications.

LEADING THE WAY IN INNOVATION

ADM continues to invest in emerging protein
ingredients to deliver delicious innovations, with
the most options for consumer-pleasing success.

A PORTFOLIO THAT REALLY DELIVERS

Discover how ADM'’s expanding pea protein portfolio
helps your wholesome, nutrient-dense formulations
shine, with the best-tasting, cleanest flavor, highest
functionality, and best overall appearance and color
in a wide range of food and beverage products.
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More Applications,
More Benefits

Meat Alternatives and Extensions
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Dairy Alternatives
T
O cheese, creamers, yogurts, frozen novelties

Beverages
RTD and powdered protein beverages

Nut Butters

C9-| Snacks, Bars and Cereals




ProFam™ 580 is one of the cleanest-tasting
pea proteins in the industry
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Pea Protein Powders:

ProFam™ Pea 560, ProFam™ Pea 570,
ProFam™ Pea 572, ProFam™ Pea 573,
ProFam™ Pea 580
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v¢ ProFam-

We’ve Done the Research to Ensure
Superior Clean Taste and Neutral Color

Better Solubility and Gelling Properties:
yields a positive impact on the finished
product.

Great Taste:

with fewer total aromatics, less
green/beany/grassy/ earthy off-notes and
less bitter/sulfuric notes.

Ideal Color:
our neutral color makes food and beverages
more appealing to consumers
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Pea Proteins = 80% Protein

ProFamr

ProFam™ North American Produced Non-GMO Pea Protein Powders

Product Code Product Name

Product Description

Product Applications

Other Attributes

Packaging
Options

066580 ProFam™ Pea Protein 580
066570 ProFam™ Pea Protein 570
066572 ProFam™ Pea Protein 572
066573 ProFam™ Pea Protein 573
066560 ProFam™ Pea Protein 560
067002 MaxFlex® PW 002

Non-GMO Pea Flour

Product Code Product Name

Protein content: 80% minimum.
Great solubility, gelling,
emulsification properties, powder
standard grind: 90/100 mesh

Protein content: 80% minimum.

Low-viscosity powder standard grind:

90/100 mesh

Protein content: 80% minimum.
Reduced sodium, powder standard
grind: 90/100 mesh

Protein content: 80% minimum.
Reduced sodium, powder standard
grind: 90/100 mesh

Protein content: 80% minimum.
High dispersibility, lower viscosity
and gelling properties, powder
standard grind: 90/100 mesh

Protein content: 80% minimum.
Protein-advantaged powdered blend
to optimize protein diversity and
maximize protein quality (PDCAAS
score = 0.89) Blend of pea and wheat

Product Description

Confectionery, Baked Goods,
Dairy & Dairy Alternatives, Meat
& Meat Alternatives, Snacks,
Bars, Cereals, Beverages,
Powdered Beverages

Confectionery, Baked Goods,
Snacks, Bars, Spreads, Powdered
Beverages

Dairy & Dairy Alternatives,
Snacks, Bars, Cereals, Beverages,
Powdered Beverages

Baked Goods, Snacks, Bars,
Cereals, Spreads, Powdered
Beverages

Baked Goods, Snacks, Bars,
Cereals, Spreads, Powdered
Beverages

Baked Goods, Snacks, Bars,
Cereals

Product Applications

Validated kill step
Non-GMO Project Verified

Validated kill step
Non-GMO Project Verified

Validated kill step
Non-GMO Project Verified

Validated kill step
Non-GMO Project Verified

Validated kill step
Non-GMO Project Verified

Other Attributes

20kg bag, Supersack

20kg bag, Supersack

20kg bag, Supersack

20kg bag, Supersack

20kg bag, Supersack

50lb bag

Packaging

066597 Pea Flour
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Protein content: 5% minimum. Fiber
content: 12% minimum. Neutral
color and flavor, good water holding
properties
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Batters, Breadings, Baked Goods,
Cereals Processed Meat and Meat

Extension
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No Allergen Labelling
Required, Gluten-free

Options

20kg bag
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Faster Hydration Properties

AccelFlex® TS P80 AccelFlex®TS P80 AccelFlex® PC70

Textured Pea
Protein

AccelFlex® TS P80 AccelFlex®TSP80 AccelFlex®PC70

Textured Pea
Protein
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LS
Textured Pea
Protein

Textured Pea
Protein
(Pea/Chickpea)

AccelFlex® PN65
Textured Pea
Protein
(Pea/Navy)

Enhanced PDCAAS Score

LS Textured Pea
Protein

Textured Pea
Protein
(Pea/Chickpea)

AccelFlex® PN65
Textured Pea
Protein (Pea/Navy)

Competitor
Textured Pea
Protein

Competitor
Textured Pea
Protein
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@ AccelFlex

Better Functionality

AccelFlex® Textured Pea Proteins: TS
P80, TS P80 LS, PC 70 & PN 65, have
greater and faster hydration
properties compared to major
competitors, which results in a
positive impact in the final product.

Enhanced nutrition quality

AccelFlex Textured Pea Proteins
feature a higher protein content than
competitors, together with a blend of
high quality, on-trend, non-allergen
proteins: pea + chickpea and pea +
navy bean.
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AccelFlex®

Product Code

North American Produced Non-GMO Textured Pea Proteins

Packaging
Options

Product Name Product Description Product Applications Other Attributes

066513
066514
066515
066516
066517

066518

ADM

Protein content: 70% minimum.

AccelFlex® TS PC70 Pea + Chickpea Meat & Meat Alternatives,

Protein Crumbles 1/4" Fiber: 11% minimum Fat: 7% (/100g) S, Bas, @l Validated kill step 20lb bag, 500lb tote
Blend of pea and chickpea
) oy i
AccelFlex® TS PN65 Pea + Navy ::;fIrl‘;;n;el:ltmisnf:;;msmsli/m Meat & Meat Alternatives, . .
Bean Crumbles 1/4" < 13% 13.5% Snacks, Bars, Cereals Validated kill step 20lb bag, 500Ib tote
(/100g) Blend of pea and navy bean
Validated kill ste 20Ib bag, 3501b tote,
AccelFlex® TS P80 Crumbles 1/4" Protein content: 80% minimum. Meat & Meat Alternatives B a8 B
Non-GMO Project Verified 450lb tote
Validated kill ste 20lb bag, 350Ib tote,
AccelFlex® TS P80 Crumbles 1/8" Protein content: 80% minimum. Meat & Meat Alternatives p e =
Non-GMO Project Verified 4501b tote
i i 20Ib bag, 350Ib tote,
AccelFlex® TS P80 LS Crumbles 1/4"  Protein content: 80% minimum. Meat & Meat Alternatives Validated|kill step & .
Reduced sodium Non-GMO Project Verified 450Ib tote
: QO rmini Validated kill step 201b bag, 350Ib tot
AccelFlex® TS P80 LS Crumbles 1/8" ARSI content: SOl Tl Meat & Meat Alternatives . » & ote
Reduced sodium Non-GMO Project Verified 4501b tote

ARCHER DANIELS MIDLAND COMPANY DISCLAIMS ANY AND ALL WARRANTIES, WHETHER EXPRESS OR IMPLIED, AND SPECIFICALLY DISCLAIMS THE IMPLIED WARRANTIES OF
MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, AND NON-INFRINGEMENT. OUR RESPONSIBILITY FOR ANY CLAIM IS LIMITED TO THE PURCHASE PRICE OF

MATERIAL PURCHASED FROM US. CUSTOMERS ARE RESPONSIBLE FOR OBTAINING ANY LICENSES OR OTHER RIGHTS THAT MAY BE NECESSARY TO MAKE, USE, OR SELL
PRODUCTS CONTAINING OUR INGREDIENTS. ANY CLAIMS MADE BY CUSTOMERS REGARDING INGREDIENT TRAITS MUST BE BASED ON THE SCIENTIFIC STANDARD AND
REGULATORY/LEGISLATIVE REQUIREMENTS OF THE COUNTRY IN WHICH THE FINAL PRODUCTS ARE OFFERED FOR SALE.

AccelFlex®, MaxFlex® and ProFam™ are registered trademarks of ADM or its affiliates in the U.S
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ADM -

Your Partner of
Choice for All Your
Pea Protein Needs

Contact Us Today to Learn How We Can Help!

ADM 844-441-FOOD | food@adm.com | adm.com/food



	Game-Changing Pea Protein
	Slide Number 2
	Slide Number 3
	Pea Proteins ≥ 80% Protein
	Slide Number 5
	Textured Pea Proteins ≥ 65% Protein 
	Slide Number 7

