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This document is intended to give you an overview. If you would like to know more, please get in touch! You will find our contact details below.
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1. [bookmark: _Toc102999490]Vegan snack plate with cold cuts, salami, beef jerky and delicatessen salads made from wheat ingredients
Loryma, a specialist in wheat ingredients, has developed plant-based alternatives for popular snack products.

Cold cuts / Mortadella
Thanks to the wheat-based binding component Lory® Bind, the vegan cold cuts have an elastic, firm structure and, through enrichment with hydrolysed wheat protein (Lory® Protein H12), a similar protein content to classic cold meat cuts. Optional inclusions such as peppers or mushrooms can also be used. The mouthfeel is very similar to the animal original, but the sausage alternative has significantly less fat, is low in sugar and contains additional fibre.

Raw sausage / Salami
For the texture of a plant-based raw sausage, for example a salami type, wheat-based components are combined. The Lory® Bind system gives the product the necessary binding, and imparts a raw sausage-like texture after heating. Lory® Tex Fibres – elongated textured wheat proteins with a fibrous texture – support the meat-like texture. 

By adding a slightly creamy fat substitute based on Lory® Stab, the fat pieces are comparable to those of a real salami, both visually and in terms of consistency. These pieces do not melt under heat, which means that the salami alternative can be seared without loss of quality. The stable pieces of fat reinforce the overall impression of a visually and haptically authentic product. In addition, these plant-based alternatives can be fermented if so desired, which further supports both the bite and the flavour profile.

Beef jerky
For an authentically textured vegan version of beef jerky, large Lory® Tex Chunks wheat texturates are used. To achieve the desired coarse texture, these are first mixed with water and then kneaded with a wheat-based binding system, as well as spices and colour components under shearing, to form a fibrous, mouldable dough. The desired flavours can then be added. Rolled out, cooked and dried, the product is very similar in appearance and bite to the original made from beef.

Delicatessen salads
For the vegetable version of delicatessen salads, the individual components can be combined as desired. The basis is a vegan, creamy mayonnaise created with Lory® Stab, a functional mixture based on wheat starch. The other ingredients can then be freely selected to make vegan versions of tuna salad, egg salad with bacon, poultry or meat salad, for example.
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2. [bookmark: _Toc102999491]Vegan kebab alternative made from wheat
A plant-based version of the classic snack on a skewer (minced meat kebab type) can be made with the help of a sausage meat mixture made from large wheat textures from the Lory® Tex range (chunks) in combination with a wheat-based binder from the Lory® Bind range. To ensure that the processing or presentation and appearance resemble the meat-based kebab skewer, pregelatinised modified wheat starches are also used. It is also possible to produce a "pan doner". This is not made into a conical doner kebab shape, but filled into sterile casings, cooked, sliced and torn into strips in the mixer.
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3. [bookmark: _Toc102999492]Combination of wheat textures creates authentic meat alternatives
The Loryma portfolio of TVP (Textured Vegetable Protein) includes many different basic types that provide a textural protein base for an authentic mouthfeel of meat alternatives. Through targeted selection, combination, and hydrogenation of the dry texturates, different types of meat and fish can be replicated, as well as an array of processing variants, such as sausage meat, fillets and minced meat. Furthermore, the ingredients are neutral in taste.

The texturates are available in powder format, which can be used for protein enrichment or vegetable sausage meat, and as granules for products that imitate minced meat. For the reproduction of grown meat structures such as poultry, pork, or veal alternatives, the long fibres, flakes, and chunks can be used on their own or in combination.
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4. [bookmark: _Toc102999493]Vegan minced meat concept
Loryma's concept for wheat-based vegan minced meat convincingly replicates the sensory properties of the original, and can be made into meatballs, lasagne or bolognese in exactly the same way. It has a comparable protein content, less fat, fewer saturated fatty acids and additional dietary fibre. The ingredient combines textured wheat proteins with starch-based binding components to provide the necessary binding properties, and ensure that the cooked product has a realistic meat-like texture. Based on odourless and tasteless raw materials, the final off-note-free flavour can be customised, enabling manufacturers to expand their range and offer consumers a flexible, plant-based alternative for the preparation of a wide variety of dishes.
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5. [bookmark: _Toc102999494]Premixes for meat alternatives
Premixes allow consumers to prepare vegan meat alternatives themselves at home and adjust them according to taste. The special premixes from Loryma form an authentic texture in the end product after the addition of water, giving manufacturers numerous ways in which to respond to the trend for vegan meat alternatives with quick and fail-safe products. A "clean label" and optimised nutritional values are particularly appealing to a health-conscious target group, and open up many creative variation possibilities.

The premixes are the ideal starting point for the creation of numerous vegan applications, from plant-based burger patties and cevapcici to breaded schnitzels and nuggets.
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6. [bookmark: _Toc102999495]Wheat-based bacon
Vegan bacon based on an application concept from Loryma convincingly replicates the sensory characteristics of the original. The expected mouthfeel is achieved by the wheat-based binding component Lory® Bind, while a matching bacon spice blend guarantees authentic taste. Thanks to uncomplicated production and easy preparation, the concept is ideal for use in the convenience and gastronomy segments.
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7. [bookmark: _Toc102999496]Convincing vegan fish alternative 
Various functional wheat ingredients, such as starches and proteins, interact to authentically replicate the muscle meat of fish, and provide typical mouth feel. Using a modular principle, Loryma's ingredients enable a range of applications such as vegan fried fish or fish fillets, and meet consumer demand for sustainable, plant-based alternatives.
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