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Taste what’s
next in

Flour
Innovation



NuCicer
High Protein

Flour

NuCicer
Low Fat

Flour

Other
Chickpea

Flours

Wheat
Flour Corn Flour

    Protein 33% 20% 22% 12% 8%

    Fiber 18% 20% 11% 3% 7%

    Fat 5% 3% 7% 2% 4%

Perfect for...

Pasta & 
Noodles

Waffles &
Pancakes

Snacks &
Cereals

Baked Bars

Chickpea ingredients worth talking about.

High Protein Flour

Low Fat Flour

The nutritional powerhouse -
without the processing. 

1.5x protein vs. standard chickpea
2x protein vs. wheat 
Mild, improved flavor
Nutritional density unlocks
formulation flexibility
Simply milled for clean label

The extrudable grain-free flour
you’ve been waiting for.

50% less fat vs. standard chickpea
Good protein, 20%
Ultra-clean flavor
Naturally high in fiber
Simply milled for clean label

Perfect for...

Extruded
Snacks &
Cereals

Gluten-Free
Baked Goods

CrackersTortillas

Non-GMO Top 9 Allergen-Free Grown in the U.S.Minimally Processed

nucicer.com
hello@nucicer.comRequest a sample or speak

with our applications team.
Get in touch!
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NuCicer
Protein

Concentrate

Existing
Chickpea

Concentrate

Pea
Isolate

Pea
Concentrate

Fava
Concentrate

    Protein 60% 60% 80% 55% 65%

    Fiber 22% 14% 3% 15% 15%

    Fat 7% 1% 6% 5% 4%

    Flavor Mild Mild Medium Strong Strong

    Solvent-Free

    Water-Free

    $ / kg Protein $$ $$$$ $$$ $ $$

Protein Bars TortillasSnacks Protein Beverages BakeryAlt. Dairy Dips & Spreads

Clean by Design: Simply Processed, No Chemicals

Packed with 60% Protein, 22% Fiber

Mild, Nutty Flavor - No Masking Needed

Non-GMO, Allergen-Friendly, Sustainable

Achieve front-of-pack claims for protein
and fiber with a single, simple ingredient.

Request a sample or speak
with our applications team.
Get in touch! nucicer.com

hello@nucicer.com

60% Chickpea Protein
Simply processed. Seriously nutritious. 

Meet the chickpea protein that raises the bar and
unlocks freedom in every formulation.

Emulsification, gelation, foaming. Improve
texture, remove additives, replace eggs.

Nutritional Fortification Superior Functionality


