AmberPro™

Vital Wheat Gluten

Better baked goods start with
better wheat protein.

AmberPro™ Vital Wheat Gluten adds
consistent texture, structure, and nutritional protein to many
favorite products and baked goods. Our state-of-the-art
facility is fitted with the top milling equipment in the world -
ensuring our wheat milling and protein extraction is

second to none.

Local

Based in the heartland of America, our direct rail
and truck access will allow Amber Wave to serve
as a reliable domestic partner. We are proud to
support American farmers, limiting your reliance
on international suppliers.

Environmentally Efficient

We make full use of wheat kernels to produce

a consistent, high-quality wheat protein that
benefits both our customers and the environment.
This allows us to minimize the environmental
footprint of the ingredient supply chain.

Characteristics

Proudly Made in the USA

7 &

Applicationsi Breads, Snacks) Pasta, PetiFood), « Available in 50 Ib bag, 2,000 Ib tote, and bulk
Specialty'Eeed, Meat'Alternatives

« Free-flowing powder

. Neutral taste

. Easy to handle

« High in protein (min. 75%)

AMBER WAVE PLANT CONTACT

1664 East 100 Road Ryan Hemingson

Phillipsburg, KS rhemingson@amberwaveusa.com Vital. Reliable. Sustainable.
67661 amberwaveusa.com



