Potatoes.

Real Food. Real Performance®




DISCOVER
INNOVATION AND
FUNCTIONALITY
WITH POTATO
INGREDIENTS

U.S. potato products have a well-earned
UHSXWDWLRQ IRU XQSDUDOOHOHG ADYRU LOLW\
DQG QXWULWLRQ 7KDWTV ZK\ \RXfOO (QG KHVH

RSHUDWLRQDOO\ HI,FLHQW KDUGZRUNLQ
QDWXUDOO\ JOXWHQ IUHH SRWDWR LQJUH
LQ HYHU\WKLQJ IURP UHDG\ WR HDW PHDO o

SURGXFWV\XVHG E\ DWKOHWHY 3RWDWRH w XWH
ZKROH IRRG\QXWULWLRQ WR SHUIRUPDQF
IRUPXODWLRQV LQ ZD\V \RX PD\ QHYHU KD
LPDJLQHG )UMVK GHK\GUDWHG DQG IUR]
SRWDWR LQJUHGLHQWYV EULQJ YDOXH DGG
IXQFWLRQDOLW\\WR IRUPXODWLRQV DFUR
3RWDWRHV FDQ DGG ADYRU LPSURYHG W
LQFUHDVHG \LHOG FRQYHQLHQFH DQG QX
PXOWLSOH DSSOLFD




EACH POTATO FORMAT OFFERS UNIQUE ADVANTAGES:

Dehydrated: 8 6 GHK\GUDWHG SRWDWR SURGXFWYV DUH D HREUWPXQADWLRQ TV

7KDW{V EHFDXVH GHK\GUDWHG SRWDWRHV HQKQWNFHDID® YREURYHO XGH
WH[WXUH DOO ZKLOH EHLQJ VKHOI VWDEOH CF BQey HHKA\GWDMWIHGEEHFRQRP

SRWDWRHV DUH PDGH IURP KLJK TXDOLW\ UHDO SIRWUHRPRMMGMXVW ZL W}
DQG LQ D PRUH FRQYHQLHQW IRUP

Frozen: 8 6

IURJHQ SRWDWR SURGXFWYV KDYH FRQVLVWHPWD QKB OL
DQG DSSHDOLQJ IODYRU DQG WH[WXUH )URP PDVKHGWRQ&LFHV W

KDOI VKHOOV WKH YDULHW\ DOORZV IRU FRQW@XHRXVHIQQWD BYBWXH
VXLWDEOH IRU DQ\ IRUPXODWLRQ

n‘n

Fresh: $V $PHULFDYV IDYRULWHUHIKI® BE®RWDWRHY DUH D ZKROH IRRG L
WKDW KROG WKHLU RZQ DV VQDFNV RU LQ PHDOW RB SWREBAXFW FROBD'
DQG IODYRU SURYLGH PRUH YHUVDWLOH SRW DRARDPK R HNVHW K A KA DHIFQVF
EDVH IRU QXWULWLRXV FRQWHPSRUDU\ SURQGXFW LGHDV DQG IRUPXOD!

U.S. POTATOES AND PRODUCTS DELIVER CONSISTENCY
AND QUALITY THAT MANUFACTURERS CAN COUNT ON.

1. 3BRWDWRHV 86$% &RQVXPHU $WWLWXGHV DQG 8VDJH 6WXG\ SDJH



POTATOES ARE IMPORTANT
IN PERFORMANCE FOODS

A true vegetable powerhouse, potatoes have impressive energy and nutrition compositions.

%, CARBOHYDRATES RON #-74
Potatoes have 26 grams of carbohydrate per serving, \ Potatoes have 1.1 mg of iron per serving, which is 6%
which is 9% of the daily value. &DUERK\GUDWHYV DUH D NH\ VRXUFH . of the daily value and more than half the amount in

Rl HQHUJ\ IRU PXVFOHV WR KHOS \RX IXHO SHUIRUP DQG UHE
&DUERK\GUDWHV DUH DOVR LPSRUWDQW IRU RSWLPDO SK\V,
PHQWDO SHUIRUPDQFH

a 3-ounce beef patty (2.06 mg per serving). Ironis a
PLQHUDO LQYROYHG LQ PDNLQJ SURWHLQV Wt
WR DOO SDUWV RI WKH ERG\ LQFOXGLQJ V

>+ +
¢ VITAMIN C (’
VITAMIN B

Potatoes have 27 mg of vitamin C per serving, which is
30% of the daily value. Potatoes are considered to be

an excellent source of this antioxidant. 9LWDPLQ & DLGV | =
FROODJHQ SURGXFWLRQ2D PDMRU FRPSRQHQW F
supports iron absorption.

Potatoes have 0.2 mg of vitamin B6 per serving,

which is 10% of the daily value and considered
to be a good source. 9LWDPLQ % SOD\V LPSRUW
UROHV LQ FDUERK\GUDWH DQG SURWHLC

&+ potassium v ‘ PROTEIN a
ofe
1y/4 ) )
Potatoes have 620 mg of potassium per serving, /: FIBER Potatoes have 3 grams of protein per serving.
which is 15% of the daily value and more than BURWHLQ LV D NH\ FRPSRQHQW RI PXVF

a medium-sized banana (422 mg per serving). LPSRUWDQW QXWULHQW IRU DWKOHWL
3RWDVVLXP LV DQ HOHFWURO\WH HVVHQWLDO '\5‘*5’ H% yoDPV RIGERU SHU

3RWDVVLXP LV ORVW LQ VZHDW VR LW QHHGV EHHQ VKRZQ WR KDYH

IRU RSWLPDO SHUIRUPDQFH QXPHURXV KHDOWK EHOH¢WV LQFOXGLQJ LPSURYLQJ

EORRG OLSLG OHYHOV UHJXODWLQJ EORRG JOXFRVH DQG
LQFUHDVLQJY VDWLHW\

%XUNH /0 +DZOH\ -$ :RQJ 6+ -HXNHQGUXS $( &DUERK\GUDWHV IRU MU@[}QRQJ&IRQGRVLWLRQ DWDEDVH 86'$ )RRG &RPSRVLWLRQ 'DWDEDVHV
FRP SHW LVBpdRQSci 6XSSO 6 =+ KWWSV QGE QDO XVGD JRY QGE $FFHVVHG 6HSWHPEHU
7KRPDV '7 (UGPDQ .$ %XUNH /0 3RVLWLRQ RI WKH $FDGHP\ RI 1XWU1XI\Q(R[D)UD-(DG&DIHJ‘NHS\&LIBVVVHUV 0&0 7KH UROHV RMu¥ieng2€17Q & LQ VNLQ KHDO

'LHWLWLDQV RI &DQDGD DQG WKH $PHULFDQ &ROOHJH RI 6SRUWYV OHGLFLQH IXWULWLRQ DQG DWKOHWLF
S HU IR U P DIQuFrdl of the Academy of Nutrition and Dietetics & 'DKO :- 6WHZDUG 0/ 3RVLWLRQ RI WKH $FDGHP\ RI 1XWULWLRQ DQG 'LHWH
LPSOLFDWLRQV RI GlAehd/Nuty DigtE H U 1RYHPEHU







SO M E O F TH E ENHANCED BROWNING/COLOR EXCELLENT GLUTEN-FREE OPTION

B 3RWDWRHV SURYLGH HYHQ EURZQEQIRWM®WR LQJUHGLHQWY DUH SHUIHFW

MANY BENEF'TS EDNHG JRRGV 7KLV RFFXUV GXH WRDWWHIUQDWLYHV WR ZKHDW LQ PDQ\

QDWXUDO VXJDU IRXQG LQ SRWDWRBSSOLFDWLRQV VSHFL{¢FDOO\ ZKHUH

OF FORMULATING ® 3RWDWR LQJUHGLHQWV ZRUN zHOO 2KHE -Q EUHDGLQJ DQG FRDWLQJV R
WITH POTATOES EUHDGLQJ RU FUXVWLQJ IRRG LwHPYRPREPNHG SURGXFWY

DFKLHYH D JROGHQ EURZQ SURGXWEWRWKDWR LQJUHGLHQWY DGGHG WR EL
[ ] LV YLVXDOO\ DSSHDOLQJ XQLIRUP DQGYQLHWY VDXFHV DQG VWHZV SURYLC
SURQH WR EXUQLQJ WKLFNHQLQJ FDSDELOLWLHV RIIHULC
JOXWHQ IUHH UHSODFHPHQW

B *OXWHQ IUHH EDNHG JRRGV RIWHQ GI
EURZQ DV ZHOO DV JOXWHQ FRQWDLQ
SURGXFWV 3RWDWRHV LQ DOO IRUPI
D JUHDW DOWHUQDWLYH WR KHOS DW
JROGHQ KXH

IMPROVED ADHESION

B %HFDXVH SRWDWRHV KROG PRLVWXU
to their cell structure and free starch
DYDLODELOLW\ WKH\ FUHDWH D QLFH
between the base product and the
EUHDGLQJ RU FUXVWLQJ VI\VWHP 7KL
IRUDQ HYHQO\ FRDWHG ¢QLVKHG SUF
ZKLFK LQ WXUQ DOORZV IRU HYHQ E
IU\LQJ DQG D FULVS\ FRDWLQJ



IMPROVED TEXTURE AND FLAVOR FRPSDUHG WR D WUDGLWLRQDO E 8 HIGFUXIPERRUDWRHY WR GRXJKV

B 3RWDWRHV LQ EDNHG JBrBa@sV S UR G X Wheat-based product. LQFUHDVHG DEVRUSWLRQ GXUL(
ZLWK D FULVS HYHQ JROGHQ FUXVW, PRAGRYHG PDFKLQDELOLW\ 3RWDWRHWLKK PO\ VXEVWDQWLDOO\ LQF
VRIW DQG AXII\ LQWHULRU WH[WXUHL@GRMXWKR @G EDNHG JRRGV FUHDWHI @GVRRW EDNHG JRRGYV
EHQH¢{¢WV RI YDULRXV SRWDWR SURGXEXWK MKTOX®EVRUEV H[WUD PRLNWXUKNI QREKHF-LIFE EXTENDER
t 6RIWHU FDNLHU WH[WXUH PL[LQJ VWDJH SURGXFLQJ D YHU\WWBRWRWWR LQJUHGLHQWYV KROG PF
t & KHZ\ ADN\ WH[WXUH DQG SOLDEOH GRXJK ,W LV HDV\ WRahRPWOOE DQ DQWL VWDOLQJ D
$ 5HGXFHG JULWWLQHVY DQG JXPPLGRVUWLRQ KHOSLQJ WR HOLPLQDWH\XW®FBLIH E\ KHOSLQJ WR SUH
$ /LIJKW FULVS WH[WXUH LQ VQDFNVWH[WXUH 3RWDWRHY DFW DV D QDWXWREXFW IURP GU\LQJ RXW

® 3RWDWRHV DUH FOHDQ ODEHO DQG SURRYKGHRQGLWLRQHU PDNLQJ WKE YRRVIWR LQIJUHGLHQWYV FDQ DO

D QHXWUDO ADYRU ZHOO VXLWHG wesiargxeleH DQG D FUXPE VRIWHQLQJ DJHQW LQ
FRPSOHPHQW WKH ADYRUV RI WKHEXTENDER AND YIELD IMPROVEMENT DSSOLFDWLRQV ZLWK QR DOWH
RWKHU LQJUHGLHQWYV B 3RWDWR LQJUHGLHQWY FDQ EH DGGWOMWWH SUR;OH

B :KHQ XVHG DV D ELQGHU RU (OOHU 3$BRVOUNCRPHDW SURGXFWV EHIRUH FRRNLQJ
LQJUHGLHQWY KHOS WR FUHDWH D PRKXW UHTXLULQJ OHVV PHDW SHU VHUYLQJ DQG
SURGXFW UHVXOWLQJ LQ VXSHULRUSRRMXM/QKVHBIOO\ SURYLGLQJ D FRVW VDYLQJV



B Potatoes are a good source of potassium
and are a familiar, whole-food addition
to gluten-free, vegan, plant-powered
bars designed for athletes.

B Dehydrated potato shreds lend clean-
label structural cohesion and moisture
retention. By absorbing and holding
water, the bars maintain a palatable
texture throughout their shelf life.

B | jghtweight and easy to store,
dehydrated potatoes scale, blend and
perform well in bar production.

B Potatoes offer complex carbs for
long-lasting energy, which'is critical

for athletes.

B The versatile and neutral base formula
can be extended to sweet or savory line

extensions, suitable for all dayparts.



&XVWRPHU GHPDQG FRQWLQXHV WR JURZ IRU SODQW EDVHG
DOOHUJHM@OAHEHOLFLRXV JUDE DQG JR LWHPV
VR UHDFK IRU SRWDWRHV DV \RXU LQJUHGLHQW 093 |7KH
YHUVDWLOLW\ IXQFWLRQDOLW\ DQG DIIRUGDELOLWY SRWDWR
SURYLGH PDNH WKHP WKH SHUIHFW PXOWLIXQFWLRQDO
LQJUHGLHQW WR LQFOXGH LQ DQ\ IRUPXODWLRQ




GLUTEN
FREE
BAKED
BARS

'"HK\GUDWHG SRWDWR ADNHV VXSSO
EXON DQG VWDUFK WR EDNHG VZHF
VDYRU\ DQG VKHOI VWDEOH EDUV 7
KHOS WKH GRXJK K\GUDWH TXLFNO\
ELQG RWKHU LQJUHGLHQWYV DQG LP
EDNLQJ SHUIRUPDQFH

'"HK\GUDWHG SRWDWR VKUHGV FRQW
VWUXFWXUH DQG DSSHDOLQJ WH[WX
ZKLOH DOVR YLVXDOO\ VLIJQDOLQJ W
these bars contain hash browns.

'"HK\GUDWHG SRWDWRHV DUH D JUHD
JOXWHQ IUHH DOWHUQDWLYH 7KH\ F
UHSODFH ZKHDW RDW ULFH DQG WCL
ARXUV FRPPRQO\ XVHG LQ EDNHG ED

SRWDWRHV FRQWULEXWH SRWDVVLX
DQG FRPSOH[ FDUEV WR KHOS ERRVYV
WKH QXWULWLRQDO FRPSRVLWLRQ R
(QLVKHG SURGXFW

'"HK\GUDWHG SRWDWR SURGXFWYV KH
QXGJH WKLV JOXWHQ IUHH VQDFN WH
D UHFRJQL]DEOH PX1¢Q OLNH WH[WX
VRIWHU DQG FKHZLHU OLNH D WUDG
EDNHG JRRG WKDW FRQVXPHUV FUD






PLANT BASED
PERFORMANGE
BOWLS %

B Athletes will appreciate that these bowls contain
QXWULHQW GHQVH FRPSOH[ FDUERK\GUD
YLWDPLQ & D JUHDW EDVH WR D SUH RU

® )ODYRU FRPELQDWLRQV DUH HQGOHVV ZKH
FRPSOH[ FDUERK\GUDWHY IURP GLFHG SRw Ol
LQJUHGLHQWY UHVXOWLQJ LQ D VDWLVI\LQ

and convenient option.

B )UHVK RU ,4) GLFHG SRWDWRHV DUH WKH SHU
PDLQWDLQLQJ D ¢UP ELWH DQG UHFRJQL]DEOH
SURFHVVLQJ WKURXJK VWRUDJH DQG ¢QLVKHG

B %RZOV OLNH WKLV FDQ EH GLVWULEXWHG IUR]
PLFURZDYHG E\ WKH FRQVXPHU

11

VLXP DQG

VLYLW\ PHD

LQLQJ WKH

1V ZLWK RWKHU

ULWLRQDOO

' FKRLFH IRU

DQG HDVLO\

D

PLANT BASED
FUEL

GHQVH

SRWDWRHV DUH D VRXUFH RI QXWU
FDUERK\GUDWHV2WKH SULPDUY\ IX

\RXU EUDLQ DQG D NH\ VRXUFH RI
IRU PXVFOHV 7KHVH LQFOXGH FR

FDUEV OLNH VWDUFKHV VLPSOH V
VROXEOH DQG LQVROXEOH ¢E







[uy

°° CARBOHYDRAE

PORTABLE
POTATO

POPPERS

:KROH PDUEOH VL]HG SRWDWRHV RU KDOYH
ERLOHG DQG VLPSO\ VHDVRQHG2UHLQYHQW
DQ RQ WKH JR YHJHWDEOH IXHO IRU HQGXU I

%LWH VLIHG SUHFRRNHG SRWDWRHV PDNH |
WR HDW GXULQJ DWKOHWLF HYHQWYV RU DV
RQ WKH JR VQDFN

7KLV UHDO ZKROH IRRG SODQW EDVHG JO
QXWULHQW GHQVH VQDFN LV D JUHDW RSWL

3BRWDWRHVY PLOG QHXWUDO ADYRU SOD\V
YDULHW\ Rl VHDVRQLQJ DQG ADYRU SUR¢OH
HQMR\DEOH DQG DSSHDOLQJ WR DOO DJH JU
OLNHO\ WR FDXVH WKH SDODWH IDWLJXH WKk
RWKHU VQDFNV DQG SHUIRUPDQFH IRRGV



ATHLETE INSIGHTS

$WKOHWHYV DUH H[FLWHG E
Rl QHZ DQG KHDOWKLHU ZD\V
SUHSDUH SRWDWRHV DV Wk
UDWH SRWDWRHV KLJKO\ RQ D
RI DWWULEXWHV LQFOXGLQJ
HQHUJ\ SURYLGHV HVVHQW
DQG PLQHUDOV JRRG VRXU
SRWDVVLXP KHDOWK\ IRU
KHOS IXHO HYHU\GD\ DFWL

,Q IDFW DV PRUH GDWD FRQW
WR EH SUHVHQWH BelidlsW KO H
on the power of the potato have
LQFUHDVHG LQFOXGLQJ D
3 SURYLGHV VXVWDLQHG HQHUJ\" IQ'—

SRLQWYV <2< DQG 3KHDOW, ;
XS SRLQWY <2<

6QDFNLQJ 7KH '"H¢QLWLYH 2FFDVLRQ ,Q
ODUNHW ,QVLIJKWV 6HSWHPEHU SDJ



B &RQVXPHUV DUH LQFUHDVLQJO\ ® R&WNHQUVRWEOH SRWDWR VDODG PDNHV D
portable * SODQW EDVHG VQDFNYV WKH JR VQDFN RU DGGLWLRQ WR D SDFNH

B 3RWDWRHV KROG WKHLU VKDSH DQ%UM{X/B%%I?RUWDEOH PHDYQ

GXULQJ UHWRUW SURFHVVLQJ DOORZLQJ IRU
HI¢FLHQW DQG VKHOI OLIH SURPRWLQJ SDFNDJLQJ

6QDFNLQJ 7KH '"H¢QLWLYH 2FFDVLRQ ,QQRYD ODUNHW ,QVLIKWY 6HSWHPEHU
7KH 30DQW .LQJGRP 7RS 7UHQGV ,QQRYD ODUNHW ,QVLJKWV -XO\

15
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NUTRITION FACTS

7KH JUDPV Rl SURWHLQ LQ R
RQ RXQFH SRWDWR H[FHHG
RI DOO RWKHU FRPPRQO\ FRQ
YHIJHWDEOHV H[FHSW!:GULHG
$V D NH\ FRPSRQHQW RI PKVF(
SURWHLQ LV DQ LPSRUWDRW (
IRU DWKOHWLF SHUIRUPDQFH

BURWHLQ TXDOLW\ LV RIWHQ
LQ WHUPV RI LWV SELRORJLFD
ZKLFK FRQVLGHUV WKH DALQR
SUR¢OH RI WKH SURWHLQ DOR
LWV ELRDYDLODELOLW\ (JJ S
D ELRORJLFDO YDOXH RI DQ
considered the reference protein.
BRWDWRHYV KDYH D UHODWLYH
%9 RI FRPSDUHG ZLWK RWK
NH\ SODQW VRXUFHV RI SURW
H J VR\EHDQ ZLWK D %9 RI

DQG EHDQV ZLWK D %9 RI

:RROIH T Potato in the Human Diet.

&DPEULGJH 8QLYHUVLW\ 3UHVV
OF*LOO &5 .XULOLFK $& 'DYLJQRQ - 7KH URO]
DQG SRWDWR FRPSRQHQWY LQ FDUGLRPHWDEH
review. Ann Med.




i

TOP BENEFITS OF

FORMULATING
WITH POTATOES

Gluten free

Nonallergenic
Recognizable

Comply with clean-label expectations
Mild, neutral flavor
Grown in the USA




3RWDWRHV FUHDWH D GHOLFLRXVA SECI aE I S

YHUVDWLOH JROGHQ SDVWU\ VXLWDEOH IRU
ERWK VZHHW DQG VDYRU\ DSSOLFDWRR :
3RWDWRHV DUH D FOHDQ ODEHO DI:NG/REDIENT

WR UHSODFH JOXWHQ FRQWDLQLQJ GRXJK :
LQJUHGLHQWY DQG OHQG WKHPVH

ELQGLQJ DQG PRLVWXUH UHWHQWFQRR TOASTER
VKHOl VWDEOH 400LQJV

3RWDWR ARXU DQG GHK\GUDWHG AfN\H

KDYH WKH ULJKW EDODQFH RI VWDPASTRI ES
WHQGHUL]H JOXWHQ IUHH SDVWU\ FUXVWYV

DGGLQJ D VRIW FKHZ ZKLOH VORZLOJ WKH
VWDOLQJ SURFHVYV

7KH SRWDWR LQJUHGLHQWY FRQWULEXWH
D PLOG DSSHDOLQJ ADYRU DQG DURPD
PDNLQJ WKHP D AH[LEOH DOWHUQDWLYH
WR VWURQJHU WDVWLQJ JUDLQ RU VWDUFK
LQJUHGLHQWYV

3RWDWR ADNHV ELQG ORZ PRLVWXUH ¢00LQJ
LQJUHGLHQWY SUHYHQWLQJ VIQHUHVLV DQG
DOORZLQJ IRU D ZDWHU DFWLYLW)\ ZLWKLQ

the shelf-stable threshold.
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NUTRITION FACT

A medium (5.3 0z) skin-on potato
contains 620 mg of potassium.

Potassium is an important

electrolyte that aids in muscle,
cardiovascular and nervous
system function.

PLANT BASEL
POTATO

[ ] B 3RWDWRHV VXSSO\ QDWXUDO VXJDUVBWXHDWDS URDIGRPL]HG FRQWUROOHG F\FOLWFH WULI
DWKOHWHY ZLWK D OHVV VZHHW HQHUJVWREBUFZKRROH SRWDWRHYV DUH HIITHFWL HQ H[HLU
WKHLU SHUIRUPDQFH DFWLYLWLHV IXHOLQJ VWUDWHJI\ :KHQ FRQVXPHG GX

® 'HK\GUDWHG SRWDWR ADNHV DUH wuHDWHRB-2IWkLEE WULDO WKH\ ZHUH VKRZQ SURYH
DP\ODVH HQJ\PH WR FRQYHUW wWKH vwDUER R&PPRfFLPY PXFK DV D FRPPHUFLD RYWYV JH

1
FUHDWLQJ D VPRRWK SRWDWR VOxuu\ Productandbetter than water.
| |

® 7KH SRWDWR VOXUU\ EDVH LV QHxwuDS T YBAWBRHEY DUH ZKROHVRPH UHDO IRRGRSWLRQV Wk
VXSSRUWLQJ PXOWLSOH sRwHQwLDO s0RH HWHFRALRERWHE LQWR HIHUFLVH |RUPDQF
VZHHW VDYRU\ WDUW HYHO ADYRU 1UfGHOLQI VWUDWHILHY WR SURYLGH YDU HQG FKI

IRU DWKOHWHY EH\RQG SURFHVVHG VSRU Hbv

B 7KH JHO YLVFRVLW\ FDQ EH PDGH PRUH RU OHVYV
concentrated to suit application needs.
6DOYDGRU $ ) OFNHQQD & ) $ODPLOOD 5 $ &ORXG 5 0 7 .HHEOH $ 5 OLOWNR $ %XUG 1 $ 3RWDWR LQJHVWLRQ L\

21 FDUERK\GUDWH JHOV WR VXSSRUW SUR OR Qolitid oFAfpliet RhysBleigy. RUP D Q FH



PERFORMANCE
ATHLETES o T =1 (s D
PREFER POTATOES B

EAT POTATES

899
79%

ON A WEEKLY BASIS OR MORE

L 3RWDWRHYV 86% &RQVXPHU $WWLWXGHV DQG 8VDJH NJH
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B 7KLV XQLTXH SODQW EDVHG
VXJDU LV PDGH XVLQJ _
GHK\GUDWHG SRWDWR ADNHYV
that are treated with an
DP\ODVH HQJ\PH WR FRQYHUW
WKH VWDUFK WR VXJDU 7KLV
FUHDWHV D SRWDWR VOXUU\
WKDWIV VPRRWK DQG D QRW
WRR VZHHW IRUP RI HQHUJ\
7KH VOXUU\ LV WKHQ GULHG LQWR

a powder.

B 7KLV SRWDWR EDVHG VXJDU
could be perfect for
S+ QHXWUDO SURGXFWYV
or applications where
sweetness is not desired
EXW WKH VXJDU LV EHQH¢{FLDO
H J D VDYRU\ HQHUJ\ EDU
JHO RU FRDWLQJ







SPORTS DRINK WITH POTATOES FOR

WHOLE FOOD
ENERGY

$ SRWDWR EDVHG VSRUWYV GULQN V .
FDUERK\GUDWHYV DQG QDWXUDOO\ R
SRWDVVLXP IRU DFWLYH K\GUDWLRQ VARIETY

7KLV QHXWUDO EHYHUDJH ED

8WLOL]H SRWDWRHV LQ D VSRUWYV C 5
ADYRUHG LQ PDQ\ ZD\V

D YHIDQ FOHDQ DQG GHOLFLRXV YH
SRZHUHG EHYHUDJH

&DSWXUH FRQVXPHUVY DWWHQWLRQ ZLWK SRWDWR
DQ XQH[SHFWHG DOWHUQDWLYH WR VXJDU\ DUWL¢
HQHUJ\ RSWLRQV

'LWK SURSHU SURFHVVLQJ D VKHOI VWDEOH SURG
can be achieved.
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KDW :LOO <RX 7KLQN 8S

Schedule a free in-person

innovation session.

/HDUQ PRUH DERXW SRWDWR
LQJUHGLHQWYV

/HDUQ KRZ WR XVH SRWDWRHV
in additional applications.

%HWWHU XQGHUVWDQG WKH
EHQH{;WV RI SRWDWRHV

/IHDUQ PRUH DERXW KRZ YHU
potatoes are.

Discover how potatoes can
EH \RXU LQJUHGLHQW VROXYV

NOD'SSINAOO0I0LVLIOd




