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Application Sheet 

Eggs and egg protein are used in a variety of food 
products due to their excellent functional properties 
and protein quality. Concerns about high 
cholesterol, allergies, animal welfare, high food 
costs, as well as the negative impact on the 
environment has led to an increased interest in 
alternative proteins that act as egg replacers in food. 
Food manufacturers are looking to pea protein to fill 
their needs as a replacement for egg powders and 
egg whites. 

Pea proteins are a sustainable protein source that allows for the formulation of high 
quality protein enriched food. It shows solubility patterns and emulsifying properties 
similar to egg protein. They have high functionality, allowing them to partially or fully 
replace egg. However, the difficulty in replacing eggs is assessing their functional role in 
a given application because they could be responsible for functionalities as diverse as 
solubility, gelling, film formation, foaming or emulsification. 

Understanding the eggs' functionality within a formula is required whether the goal is 
complete or partial replacement. For instance, pea protein is able to form foams but egg 
protein form stronger foams in room temperature. Therefore, for some application there 
is not a one-to-one replacement for all that they do, and the combination of different 
ingredients (gums, starches, fibers, etc.) should be considered to do the job. 

PisumPRO® YPSS is a natural pea protein 
concentrate (55% protein content) obtained 
without the use of water or any chemical in a 
highly sustainable process, keeping the 
native functionality of the protein. Being a 
natural and allergen free product it has 
excellent label appeal (clean label). 

®@® 
Plant based Sustainable Natural 

(§)@@ 
Soy free Gluten free GMO free 

It can be used for egg replacement in a variety of products for its protein content, 
allergen free nature and functional properties, including good solubility, water and fat 
absorption, emulsification and heat setting. For better results, PisumPRO® YPSS should 
be previously dispersed in hot water (70°C) and left it to cool down. The concentrate­
water mixture has a yellowish-orange, creamy color similar to eggs. 
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