ENHANCE PROTEIN
CONTENT &
REFORMULATE
PRODUCTS

PROTAKE™
Rousselot® ProTake™ is a protein source designed to add value to food products in a cost effective way. It helps formulators
meet their protein enrichment and reformulation goals, which are some of today’s biggest food challenges.
Whether you want to achieve a perfect texture, add functionality or develop healthier products, we are committed to help you.
Our application laboratories can assist you to improve and facilitate the use of Rousselot products and ProTake in particular
whatever your application.

Reaching Further Together

THE PROTEIN
CHALLENGE
Today’s consumers see protein-enriched products as an
essential part of an active lifestyle and diet. In response
to this rapidly growing trend, food manufacturers are
looking for ingredients which can help them to easily
reach high protein levels in their products. ProTake, a
pure protein, is an ideal solution. It will also help you
overcome the technical challenges of formulating with
proteins.

CLEAN LABEL

ProTake is a clean label food ingredient (no E-number) and
is not subject to specific authorization or safety evaluation
regulations.

ALLERGEN-FREE

On top of this, ProTake is GMO- and allergen-free
(EU Regulation 1169/2011).

KEY BENEFITS WITH PROTAKE
A great protein source
ProTake contains a minimum of 90% protein. It can be mixed with
other proteins in order to create a product with a high protein content.
Depending on the protein content of your final product, you can use
ProTake to design either ‘source of protein’, ‘High in protein’ or ‘Protein
enriched’ product.
Nutritional facts
ProTake contains no fats or carbohydrates. It contains 18 different
amino acids, including 8 out of 9 essential amino acids.
Easy to integrate
When used as a bulking agent, it can help you to easily achieve high
protein levels in a variety of foods.
ProTake has neutral organoleptic characteristics and as a hydrolyzed
gelatin it is easy to digest.
All these properties make ProTake easy to integrate in many
applications, such as powder blends, nutritional bars, meat
replacements, soups, ready-to-eat products and many others.

DESIGNING PROTEIN ENRICHED PRODUCTS
WITH PROTAKE
ProTake can be used in different kinds of applications to increase their
protein content. It is particularly suitable for bars, powder blends and
protein-enriched food.
ProTake in Bars
As a source of protein, ProTake is the perfect ingredient for binding the
different dry components and achieving a perfect, soft texture with a
great mouthfeel. It can also help reduce the carbohydrate content of
your product.
ProTake in Powder Blends
As ProTake is compatible with most other ingredients, it can easily be
used in powder blends, such as instant cold soluble drinks.

THE REFORMULATION
CHALLENGE
The majority of consumers today are actively
making healthier eating choices wherever possible.
However, making products healthier by reducing fat
and sugar contents is not as simple as it sounds.
There are many technical challenges in doing this,
as fat and sugar often provide important functional
properties, such as bulking, mouthfeel and flavor.
This means it is critical to work with alternatives
that provide some, or all, of the key functional
properties.

KEY BENEFITS WITH PROTAKE
Powerful functionalities
ProTake has dust-free powder behavior. This makes it easy to use
in a wide range of applications, in which it can deliver its binding,
emulsifying, stabilizing and fining properties.

DESIGNING HEALTHIER PRODUCTS ENRICHED
WITH PROTAKE

Lower fat content and calorie management
Removing fat from a formulation may negatively impact a product’s
taste and texture. ProTake confers the same texture and mouthfeel
as full-fat products, while it contains fewer calories (4kcal/g) than fat
(9kcal/g).

Fruit Pulp Gummies (Fruity Delight)

Lower sugar content
ProTake can also significantly decrease sugar levels without
compromising the texture of a product. At the same time, it serves
as a bulking agent due to its water retention properties. This is a
crucial benefit, as many consumers see sugar reduction as a vital step
towards healthier eating habits.
Satiety effect
A pure protein, ProTake promotes satiety and can help in weight
management programs.

Rousselot Application Laboratories have developed several recipes
using ProTake. Our experts can help you in your reformulation projects.

• With Rousselot 100-150PS & ProTake
• 12% less sugar than in traditional gummies
• Increased protein content
®

Fruit pulp has been used as the sole source of flavor and color. Key to
this development is the use of both Rousselot gelatin and ProTake to
obtain typical texture. Developed with blueberry, cherry and mango,
Fruity Delight contains 5% ProTake. 306 Kcal/100g.
Low Fat Panna Cotta
With Rousselot® 200 PS & ProTake
Low fat & High protein

•
•

Developed with Rousselot® 200 PS & ProTake. The gelatin acts as a
stabilizer and provides the Panna Cotta with a smooth texture. ProTake
is added to mimic fat. 127 Kcal/100g.

ProTake hydrolyzed gelatin is available in porcine and
bovine grades. ProTake complies with most international
edible regulations, including the European Regulations
(EC) N° 853/2004 and 2073/2005. Please ask you sales
representative if ProTake is available for sales in your
country.

OUR SALES OFFICES AROUND THE WORLD
EUROPE,
MIDDLE EAST, AFRICA

SOUTH AMERICA
AND CENTRAL AMERICA

Northern, Central and
Eastern Europe, UK and Ireland
Rousselot B.V.B.A.
Meulestedekaai 81
9000 Gent Belgium
+32 09 255 18 18

Brazil
Rousselot Gelatinas Do Brasil LTDA
Rua Santo Agostinho, N° 280
Distrito de Arcadas
CEP 13908-080
Amparo - São Paulo Brasil
+ 55 19 3907 9000

europe@rousselot.com

France, Southern Europe, Middle-East, Africa
Rousselot S.A.S.
4 rue de l’abreuvoir
92400 Courbevoie France
+33 01 46 67 87 00
Spain and Portugal
Rousselot Gelatin S.L.
Paratge Pont de Torrent, S/N
17464 Cervia de Ter (Girona) Spain
+34 972 49 67 00

rousselot.brasil@rousselot.com

South and Central America (except Brazil)
Rousselot Argentina S.A.
Avenida Gobernador Vergara 2532
1688 Villa Tesei - Hurlingham
(Provincia de Buenos Aires) Argentina
+ 54 11 44 89 81 00

NORTH AMERICA
AND MEXICO
gelatin.usa@rousselot.com

info@rousselotchina.com
Rousselot China
25/A, No. 18 North Cao Xi Road
Shanghai – PO: 200030 China
+86 21 6427 7337

JAPAN AND
SOUTH KOREA
japan@rousselot.com

Rousselot Japan K.K.
Ishikin-nihonbashi Bldg, 6F
4-14-7 Nihonbashihoncho, Chuo-Ku,
Tokyo 103-0023 Japan
+81 3 5643 7701

SOUTH EAST ASIA
sea@rousselot.com

Taiwan, Hong Kong, Australia,
New Zealand, India and Sri Lanka
Rousselot (M) SDN. BHD.
Block P3-21, Plaza Damas
Jalan Sri Hartamas 1
50480 Kuala Lumpur Malaysia
+603 6201 8282

About Rousselot:
Rousselot is a brand of Darling Ingredients Inc.
Rousselot is the global leader of gelatin and collagen peptides.
We work in partnership with our customers all over the world, delivering
innovative and advanced ingredient solutions manufactured through state of
the art operations. We help our customers achieve their goals, enabling
them to create world class pharmaceutical, food and nutritional products to
inspire and excite today’s demanding consumers.

Your Rousselot sales contact:

All rights reserved. No part of this brochure may be reproduced, distributed or translated in any form or by any means, or stored in a database or retrieval system, without the prior written permission of
Rousselot. Rousselot alone retains the copyright to the entire content of this brochure and the intellectual property rights to all designations of our products stated in this brochure and intellectual property
rights to the products themselves. Nothing in this brochure constitutes a license (explicit or implicit) of any of Rousselot’s intellectual property rights. The duplication or use of product designations, images,
graphics and texts is not permitted without Rousselot’s explicit prior written consent. Rousselot makes no representation or warranty, whether expressed or implied, of the accuracy, reliability, or completeness
of the information, nor does it assume any legal liability, whether direct or indirect, of any information. Use of this information shall be at your discretion and risk. Nothing herein relieves you from carrying
out your own suitability determinations and tests and from your obligation to comply with all applicable laws and regulations and to observe all third party rights. The uses of claims for Rousselot’s products
recommended in the brochure should be adapted to the current local regulatory environment.

Rousselot Headquarters:
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Rousselot Inc.
1231 South Rochester Street, Suite 250
Mukwonago, WI 53149 USA
+1 888 455 3556
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