
As global economic growth drives demand for animal-sourced protein, 

environmental concerns and recent innovations have sparked a 

renaissance in alternative applications made with plant-based protein 

sources. Ingredients such as pea and canola protein are rising stars in 

the meat and dairy alternative space as new manufacturing process 

technology has improved the functionality of these ingredients. 

Canola Protein: 
Functionality to Meet 
Rising Consumer 
Demand for Plant-Based 
Applications 
Puratein® HS, a novel canola protein ingredient,  
offers unique functionality to meet rising demand  
for plant-based applications 
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For example, plant-based burgers and milk alternatives have successfully 

recreated much of the sensory experience of their beef and dairy 

counterparts. However, as successful as food and beverage brands have 

been at launching new plant-based, high-protein products, this success 

relies on ingredient solutions that overcome plant proteins’ limitations in 

formulation and processing. 

Every plant-based protein ingredient has its own functional advantages 

and difficulties; no one single protein can achieve the unique 

functionalities of animal proteins. Therefore, when it comes to developing 

plant-based applications, it is advantageous to have access  

to as many ingredient options as possible. 

Adding to the formulator’s toolbox, Merit Functional Foods recently 

introduced Puratein® HS, a new, high purity canola protein with 

premium solubility and a minimum 90% protein content. Puratein® HS 

is produced using Merit’s proprietary water-based, hexane-free  

extraction process that ensures exceptionally high purity. Versatile and 

functional, Puratein® HS offers benefits that solve many of the traditional 

taste and texture challenges related to plant protein. The functional 

benefits of Puratein® HS include superior whipping and foaming, high oil 

binding capacity combined with low water binding capacity, light color, 

and exceptional solubility. The non-GMO, Canadian grown and made 

ingredient opens up new opportunities for food and beverage brands to 

meet growing demand for dairy alternatives, traditional and gluten-free 

bakery, extruded snacks, high protein bars, and more. 

 

Healthy Appeal and Rising Demand for Protein 

The world is growing and consuming more protein. However, the state 

of consumer demand for protein is in flux. As developing nations become 

more prosperous, more individuals are consuming livestock, poultry, 

and milk. At the same time, the world is becoming more aware of the 

environmental pressures these food choices are placing on the planet and 

are looking to incorporate plant-based foods into their diet. It should be 

noted that while the trend is toward more plant-based products, most 

consumers will not eliminate animal protein altogether. 

https://www.meritfoods.com/canola-protein/
http://www.fao.org/ag/againfo/themes/en/meat/home.html
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In fact, the so-called “flexitarian” diet is rising in popularity because it 

gives consumers more options to make a positive impact, on the world 

and their personal health, through a balanced, diverse diet.

Leading health organizations such as the American Heart Association 

and the American Institute for Cancer Research are increasingly 

recommending that consumers adopt a plant-forward diet. Consumers 

appear to be paying attention, as more and more view protein as 

essential for health. According to Nielsen, over half of U.S. consumers 

view “high protein” as an important consideration when buying food. 

Moreover, a recent study from NPD shows that 90% of consumers read 

product labels and consider them an important source of information. 

According to NPD, consumers are checking labels and nutritional fact 

panels to see how much sugar, sodium, and protein is in a product. 

The health appeal of protein factors heavily into consumer purchase 

decisions. In general, consumers view plant-based proteins as healthy 

and wholesome. Data from the International Food Information Council 

Foundation found that as much as 70% of consumers view plant-based 

options as the healthiest protein sources. 

https://www.heart.org/en/healthy-living/healthy-eating/eat-smart/nutrition-basics/how-does-plant-forward-eating-benefit-your-health
https://www.aicr.org/resources/media-library/recommendation-on-red-and-processed-meat/
https://www.nielsen.com/us/en/insights/article/2018/protein-consumers-want-it-but-dont-understand-it/
https://www.npd.com/wps/portal/npd/us/news/press-releases/2020/new-year-new-nutrition-facts-label-on-food-most-us-consumers-read-the-nutrition-facts-label-and-the-top-items-they-look-for-are-sugars-and-calories/
https://foodinstitute.com/focus/consumer-perception-drives-interest-in-plant-based-eating/
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Other Opportunities with Canola Protein

For a variety of reasons, canola protein is compelling to consumers. 

Awareness of canola protein is limited, due to the fact that there are 

not currently other food-grade sources of it available on the market. 

However, third party internal research from Merit shows that plant-

based consumers are highly likely to purchase products made with 

canola protein and are even more likely to purchase when the protein is 

described as “a non-GMO source,” “Canadian grown and made,” “high 

quality plant protein,” and “sustainable with a clean taste;” all attributes 

of Puratein® HS. Beyond high protein applications, there are other 

opportunities for food and beverage brands to bring to market more 

plant-based options to meet emerging consumer needs. 

For example, gluten-sensitive consumers will benefit from having more 

plant-based choices, since gluten-free products frequently rely on egg 

albumen. As a product made of 90% canola protein, Puratein® HS can 

replace this functionality while maintaining a vegetarian (or vegan), 

gluten-free label. 

In light of these considerations, consumer demand is growing for 

better plant-based protein sources. Nonetheless, taste still matters to 

consumers. A recent consumer insights survey Merit Functional Foods 

conducted uncovered that protein users rank “good taste” as the most 

important attribute they consider when purchasing a plant-based 

product. Fortunately, today’s plant-based foods are better than ever at 

replicating the sensory experience of animal protein. New ingredients 

such as Puratein® HS have the potential to solve the functional 

challenges of plant protein in the next generation of high protein 

applications.

Canola Protein Functionality 

While plant-based protein offers numerous advantages for healthy 

nutrition, the ingredients can impart unappetizing flavors related to 

their source and textures that contribute to an undesirable sensory 

experience. In general, to give a significant boost to the amount of 

protein-per-serving displayed on a nutrition facts label, a sizable amount 

of protein ingredient is needed. 
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This large dosage of protein may impart gritty or chalky textures and off 

flavors such as bean or grassy notes to a formulation. Puratein® HS, in 

contrast, is intrinsically neutral in taste and does not contribute off flavors 

to formulations.

Puratein® HS is a light-colored canola protein consisting mostly of 

albumin proteins possessing excellent solubility, foaming capacity, and 

oil binding; all functional properties valued in a number of applications. 

The high solubility of Puratein® HS also makes it useful for ready-to-

mix powders, baked goods, and snack bars, where a smooth texture 

is desired. The fast and high degree of solvation in the mouth for 

bars containing Puratein® HS will rival, and even exceed, high protein 

products using whey. 

Soluble across a broad range of pH values, Puratein® HS has excellent 

foaming and whipping capacity, making it an effective replacement for 

egg whites in formulations. It is also useful for creating stable foams, 

ideal for making fluffy egg-free meringues, gelatin-free marshmallows, 

and whipped toppings. These unique properties make Puratein® HS a 

good choice for creating over-run in ice cream and as a structure and 

texture modifier in certain snacks and baked goods, as well. 

Foaming Capacity - pH 7
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For applications such as cakes, where nucleation and batter specific 

gravity targets are important, and gluten-free bread, where egg white 

helps create elastic air cells that are baked into a bread-like texture, 

Puratein® HS is a functional ingredient that can replace dried egg white 

due to its superior foaming capacity and stability. In fact, Puratein® 

HS has a higher foaming capacity than spray dried egg white in a 

standardized foaming test, which also makes it an excellent candidate for 

replacing potato protein in many applications utilizing that ingredient for 

these functional properties. And for bar formulators, canola’s unique mix 

of high solubility, high oil binding and lower water binding creates bars 

that remains soft over time.

Foam Stability of a 5% Puratein HS Solution

Oil Binding Capacity of Puratein HS  
as Compared to Other Proteins
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Additionally, the completeness of an application’s amino acid profile 

should be a top consideration for any performance nutrition application. 

This is especially important to active lifestyle consumers who are looking 

to build muscle. Puratein® HS has meaningful levels of branched chain 

amino acids important to athletes and is rich in sulfur-containing amino 

acids, including methionine and cysteine, an amino acid found in low 

concentrations in some other plant-based protein sources. Surprisingly, 

Puratein® HS also contains levels of other essential amino acids above 

the reference values for 2-to-5 year-olds (FAO/WHO 1991), including 

valine, histidine, and lysine. The amino acid profile can help complement 

other plant-based proteins, such as pea, to achieve a more desirable 

AA profile and PDCCAS for finished products. Fortunately, Puratein® 

HS’ other functional attributes make it easy to improve the amino acid 

content of protein shakes or protein bars without introducing flavor 

issues and other formulation challenges.

The plant-based protein trend is poised to continue to grow, and 

consumers are looking to food and beverage brands to innovate in the 

space. Whether it is to provide your consumer with a vegan option or 

simply to boost the protein content on a product label, Puratein® HS 

offers formulators unique functionalities that help solve problems when 

formulating with plant proteins in a wide variety of food systems. 

See the following page for some common plant-based protein 

formulation challenges, and how Puratein® HS can help.



Merit Functional Foods 8

Protein Function Formulation  
Challenge

Puratein® HS  
Solution

Application  
Opportunities

Solubility Poor solubility of 
protein ingredients 
results in chalky, 
grainy, and gritty 
textures

High solubility and 
smooth textures across 
the pH range 

Protein bars, frozen desserts, 
dairy alternatives, confection 
fortification, and ready-to-mix 
protein shakes that dissolve 
completely in water (even at 
acidic pH)

Foaming and  
Whipping

Without eggs, 
whey, or soy, plant-
based foams and 
whipped toppings 
are unstable

Uniquely effective at 
whipping into highly 
aerated stable foams 
that exceed spray dried 
egg white

Uniformity and texture in 
whipped toppings, icings, 
frozen dessert fillings, cakes, 
whipped toppings, mousses, 
desserts

Protein Fortification Flavor and texture of 
protein ingredients 
can overpower a 
formulation

>90% protein purity 
with bland flavor and 
excellent sensory 
properties

Protein-fortified ready to 
mix powders, snacks, pasta, 
cookies, bakery, bars, and more

Amino Acid Profile Plant-based 
ingredients have 
varied and often 
insufficient level 
of many essential 
amino acids

Contains high levels of 
sulfur-containing amino 
acids. Blends with other 
plant proteins (such 
as pea) to improve an 
application’s protein 
digestibility-corrected 
amino acid score 
(PDCAAS) 

Entirely plant-based protein 
supplements with a well-
rounded, complete amino acid 
profile

Interested in learning more about the potential for 
Puratein® HS in a new formulation? Please visit our 
website for product inquiries and sample requests, or to 
simply find out more about what makes Puratein® HS 
the ideal functional protein ingredient for plant-based 
applications.

https://www.meritfoods.com/canola-protein/

