


General Product Information

Product Name: Pumpkin Seed Protein Powder 
Botanical Source: Cucurbita pepo L.
Extraction Method: Supercritical CO2 Extraction 
(Solvent-free, low-temperature)
Appearance: Fine greenish powder
Taste & Odor: Taste & Odor: Mild, nutty, characteristic of fresh 
pumpkin seeds
Storage Conditions: Store in a cool, dry place, away 
from sunlight and moisture

What Makes This Product Superior?

Extraction Excellence:
Unlike hexane or cold-press methods, our protein is derived from pumpkin seed 
obtained via supercritical CO2 extraction, a cutting-edge technology that 
preserves sensitive nutrients and volatile aroma compounds—ensuring 
superior purity, safety, and flavor.

Full Flavor Retention:Full Flavor Retention:
Low-temperature processing means the resulting powder retains a natural, 
clean taste profile, with no burnt or bitter notes commonly found in 
heat-processed proteins.

Zero Solvent Residue:
Our process uses only food-grade COOur process uses only food-grade CO2 — no hexane, alcohol, or chemical 
residues. This ensures a 100% clean-label ingredient that meets the highest 
purity standards.

Higher Nutrient Integrity:
Essential fatty acids, trace minerals, and amino acids remain biologically 
active due to the gentle processing conditions. This boosts bioavailability and 
functionality in formulations.

GMP Cleanroom Production:GMP Cleanroom Production:
Manufactured in a certified GMP cleanroom, ensuring GMP grade hygiene and 
traceability—rare in the plant protein industry.

Pumpkin Seed Protein Powder 
(Supercritical CO2 Extracted)

 ≥ 66% Protein Content – Clean. Plant-Based. CO2-Powered.
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General Product Information

Product Name: Almond Protein Powder
Botanical Source: Prunus amygdalus dulcis
Extraction Method: Supercritical CO2 Extraction 
(Solvent-free, low-temperature)
Appearance: Fine off-white to light beige powder
Taste & Odor: Taste & Odor: Mild, slightly nutty, characteristic of 
natural almonds
Storage Conditions: Store in a cool, dry place, away 
from sunlight and moisture

What Makes This Product Superior?

Extraction Excellence:
Unlike hexane or cold-press methods, our protein is derived from premium 
almonds obtained via supercritical CO2 extraction, a cutting-edge technology 
that preserves sensitive nutrients and volatile aroma compounds—ensuring 
superior purity, safety, and flavor.

Full Flavor Retention:Full Flavor Retention:
Low-temperature processing means the resulting powder retains a natural, 
clean taste profile, with no burnt or bitter notes commonly found in 
heat-processed proteins.

Zero Solvent Residue:
Our process uses only food-grade COOur process uses only food-grade CO2 — no hexane, alcohol, or chemical 
residues. This ensures a 100% clean-label ingredient that meets the highest 
purity standards.

Higher Nutrient Integrity:
Essential fatty acids, trace minerals, and amino acids remain biologically 
active due to the gentle processing conditions. This boosts bioavailability and 
functionality in formulations.

GMP Cleanroom Production:GMP Cleanroom Production:
Manufactured in a certified GMP cleanroom, ensuring GMP grade hygiene and 
traceability—rare in the plant protein industry.

Almond Protein Powder 
(Supercritical CO2 Extracted)

 ≥ 50% Protein Content – Clean. Plant-Based. CO2-Powered.
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General Product Information

Product Name: Almond Protein Powder
Botanical Source: Prunus amygdalus dulcis
Extraction Method: Supercritical CO2 Extraction 
(Solvent-free, low-temperature)
Appearance: Fine off-white to light beige powder
Taste & Odor: Taste & Odor: Mild, slightly nutty, characteristic of 
natural almonds
Storage Conditions: Store in a cool, dry place, away 
from sunlight and moisture

What Makes This Product Superior?

Extraction Excellence:
Unlike hexane or cold-press methods, our protein is derived from premium 
almonds obtained via supercritical CO2 extraction, a cutting-edge technology 
that preserves sensitive nutrients and volatile aroma compounds—ensuring 
superior purity, safety, and flavor.

Full Flavor Retention:Full Flavor Retention:
Low-temperature processing means the resulting powder retains a natural, 
clean taste profile, with no burnt or bitter notes commonly found in 
heat-processed proteins.

Zero Solvent Residue:
Our process uses only food-grade COOur process uses only food-grade CO2 — no hexane, alcohol, or chemical 
residues. This ensures a 100% clean-label ingredient that meets the highest 
purity standards.

Higher Nutrient Integrity:
Essential fatty acids, trace minerals, and amino acids remain biologically 
active due to the gentle processing conditions. This boosts bioavailability and 
functionality in formulations.

GMP Cleanroom Production:GMP Cleanroom Production:
Manufactured in a certified GMP cleanroom, ensuring GMP grade hygiene and 
traceability—rare in the plant protein industry.

Almond Protein Powder 
(Supercritical CO2 Extracted)

 ≥ 50% Protein Content – Clean. Plant-Based. CO2-Powered.
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