
EXAFINETM

PEA HULL FIBRE MEETS 
CONSUMERS NEEDS

Are we lacking fibres in our diets ?
EFSA recommends dietary fibre intake of 25g/ day(1). Fibre 
fortification of our favourite food options contributes to fill 
the fibre gap (2) versus the average daily intake of Europeans. 

1 out 3 European
consumers su�er from constipation. 
75% of European consumers are interested 
in digestive health even when not su�ering(4). 

72% of European consumers choose
products which are healthy and nutritious (3). 
Nutri-Score allows consumers to make better 
choices for a daily balanced diet.

A NATURALLY 
SOURCED 
COST-EFFECTIVE 
INSOLUBLE FIBRE

LABEL-FRIENDLY

(1) EFSA Panel on Dietetic Products, Nutrition and Allergies (NDA), EFSA Journal 210; 8(3):1462 
(2) Overview of dietary fibre intake across European countries | Knowledge for policy (europa.eu)
(3) FMCG Gurus clean label survey – April 2021  (4) FMCG Gurus digestive health survey – August 2022

Minimally processed and naturally 
sourced from sustainable yellow pea

Moderate water holding capacity
Easy to incorporate, neutral taste and color

Insoluble plant-based dietary fibre
Improves intestinal transit

Provides structure
Nucleation agent to improve starch expansion control
Cost reduction

Nutri-Score improvement

Fibre content claims

Free from gluten

FUNCTIONAL

HEALTHY



Cost-e�ective fibre fortification

Up to 6% fibre fortification

Very high fibre content

Excellent sensory properties

Biscuits and cookies

Adjust the fibre content
of plant-based savoury 
products

Plant-based savoury

Up to 6% fibre fortification

Bread

High fibre content allows for lower 
usage level when compared to brans
Low impact on dough properties

Maintains excellent sensory properties, 
even in white bread

EXAFINETM

The information presented herein is believed to be true and accurate to the best of our knowledge. However, all statements are made and all information 
is provided without guarantee, express or implied, on our part. We disclaim all warranties, express or implied, including but not limited to the implied 
warranties of merchantability, fitness for a particular purpose, legal compliance and freedom from infringement of third party’s intellectual property rights, 
and we disclaim all liability in connection with the use of the products or information contained herein. All such risks are assumed by the purchaser/user. 
This information is for professional use only, not intended for consumers. EXAFINE™ is trademark proprietary to COSUCRA. 

COSUCRA Groupe Warcoing SA. Rue de la Sucrerie, 1 • B-7740 Warcoing - Belgium • BE0883812926 • E : sales@cosucra.com • W : www.cosucra.com
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Nucleation agent in extrusion to 
improve starch expansion control 
Fibre fortification
No coloration during extrusion
Crispy texture

Extruded snacks & crips

Up to 6% fibre

Crackers


