
Gluten-free chocolate chip protein bites
FEATURED INGREDIENTS FEATURED SUPPLIERS
Ambrosia® semi-sweet chocolate chips Cargill
VegOtein™ N yellow pea protein Axiom Foods
Oryzatein® 80 brown rice protein Axiom Foods
Zerose® B erythritol granular Cargill
AlgaVia® protein-rich whole algae powder Corbion Biotech
GLOBE® 10DE non-GMO maltodextrin Ingredion
Baking powder type 3 Clabber Girl
Xanthan gum 80 mesh FN Jungbunzlauer
BFP® 75K mono & diglycerides Corbion
Culinox® 999® salt Morton Salt
Purac® lactic acid 60% powder Corbion
Licrezz™ FC licorice root extract ICL
Rhovanil® US NAT natural vanillin Solvay

Ingredients: Unsalted Butter, Gluten Free Flour Blend (Sweet White Rice Flour, 
Whole Grain Brown Rice Flour, Potato Starch, Whole Grain Sweet White Sorghum 
Flour, Tapioca Flour), Chocolate Chips (Sugar, Cocoa Butter, Milk, Chocolate Liquor, 
Soy Lecithin), Cane Sugar, Pea Protein, Brown Rice Protein, Erythritol, Water, Algal 
Protein, Brown Sugar, Maltodextrin, Baking Powder (Sodium Acid Pyrophosphate, 
Calcium Carbonate, Sodium Bicarbonate, Monocalcium Phosphate), Xanthan Gum, 
Mono- & Diglycerides, Salt, Lactic Acid, Natural Flavors
Allergens: Contains Milk and Soy

NUTRITION FACTS
Amount per serving

Calories 80                 

% Daily Value* 

Total Fat 4g 5%

  Saturated Fat 2g 10%

  Trans Fat 0g

Cholesterol 5mg 2%

Sodium 40mg 2%

Total Carbohydrate 6g 2%

  Dietary Fiber 0g 0%

  Total Sugars 3g 0%

  Includes 3g Added Sugars 6%

Sugar Alcohol < 1g

Protein 2g 4%

Vitamin D 0mcg        4%

Calcium 26mg 2%

Iron 0mg 0%

Potassium 0mg 0%

*The Daily Value (DV) tells you how much a 
nutritient in a serving of food contributes to 
a daily diet. 2,000 calories a day is used for 
general nutrition advice.
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Your next delicious
idea starts here.
Create your next innovation with help from your food ingredient 
solutions specialists. We have dedicated sellers who know your 
market and understand your needs, backed by global resources  
delivering technical guidance and recipe development assistance. 
At Univar Solutions, we’ve developed a robust portfolio of the  
ingredients you need to ensure your products continue to meet 
consumer demands. For any product you may be formulating, from 
a gluten-free baked snack to a sugar-free beverage, our team is 
ready to help you formulate new recipes and revisit existing ones  
to ensure they’re always on trend. And when you’re ready to go  
to market, we’re still here to help with recommendations on  
sourcing and distribution strategies. 

Our Application Development team would be happy to share more details 
and help you tailor our recipes to your specific needs.


