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We have developed a series of high-quality nutritional
foods. They are protein-rich and gluten free.

All our innovative foods are manufactured in Sweden

where we are certified for the safe production of food

according to international food safety standards. We

work based on high quality requirements for both the

work performed and raw materials.

Moreover, we are certified against FSSC 22000 and for
the production of organic products.

Our range of products (flour and baking mix, vegan
mixes, protein products and organic products) have
lbeen developed to taste the best and to make a
variety of recipes, including pancakes, muffins,
brownies, and oatmeal.
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OUR QUALITY CONTROL MEASURES
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Regular testing of Stringent production Finished products are
raw materials to processes with strict tested to meet label
ensure quality adherence to industry claims and free from

standards. regulations. contaminants.



BENEFITS OF PARTNERING WITH

By offering our white label gluten-free protein products,
you can provide your customers with high-quality,
affordable supplements that will help increase your profit
margins.

You can set your business apart from the competition and
attract customers who are looking for quality and value.
Our customer support team is always available to answer
any gquestions you may have and provide support as
needed.

NEXT STEPS

1. Choose the gluten-free protein products you want to sell

2. Customize the packaging with your own branding

3. Start promoting your new line of gluten-free products to
your customers

US




LIGHT FLOUR
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We can offer you a range of gluten free basic flours
based on gluten free wheat starch and a range of
products based on naturally gluten free ingredients for
example rice, corn, tapioca etc.
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Light basic flour
Ingredients: Gluten free wheat starch (max 20mg gluten/kg),

skim milk powder, sugar, thickener (E412), aromai.

Light basic flour no gluten no lactose
Ingredients: Gluten free Wheat starch (max 20mg

gluten/kg), dextrose, tapioca starch, thickeners (E412), aroma.

Naturally gluten free basic flour
Ingredients: Rice flour, tapioca starch, corn starch, dextrose,

thickening agent (E412), stabilizer (E464), aroma, enzyme

Naturally gluten, soy and lactose free basic flour
Ingredients: Rice flour, tapioca starch, corn starch, dextrose,

thickening agent (E415), stabilizer (E464), aroma, enzyme



DARK FLOUR
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An easily baked flour that makes it easy to bake slightly
coarser bread. The bread rises easily and acquires a
good flavor that makes it suitable for most coarser
bread recipes. Dark base flour is great to use in bread
baking and cooking. Feel free to try baking pancakes
with coarse base flour. The flour contains both fiber and
flaxseed, which are good for the stomach.

Dark basic flour
Ingredients: Gluten free wheat starch (max 20mg

gluten/kg), skim milk powder, dextrose, beet pulp, flaxseed,
thickener (E412), aroma.

Dark basic flour no gluten no lactose
Ingredients: Gluten free wheat starch (max 20mg

gluten/kg), dextrose, beet fibre, ground flaxseed, tapioca
starch, thickener (E412), aroma

Naturally gluten free dark basic flour
Ingredients: rice flour, tapioca starch, corn starch, flax seed,

dextrose, beet fibre, stabilizer (E412), stabilizer (E464), aroma,
enzyme



WAFFLE MIXES

Gluten free Waffle mixes are pre mixes where you only
need to add water and oil. Several of the mixes are also
suitable for pancakes. The pre-mix range are products
easy to use. All gluten free mixes are available in
consumer packs as well as in bigger bags.

Gluten free waffle mix

Ingredients: Gluten free wheat starch (max 20mg gluten/kg),
milk powder, whole egg powder, sugar, baking soda (E450,
E500 cornstarch), salt, emulsifier (E471), thickener (E412)

Gluten and lactose free waffle mix

Ingredients: Gluten free wheat starch (max 20mg
gluten/kg), lactose free skim milk powder, whole egg powder,
sugar, salt, thickener (E412), baking soda (E450, E500 corn
starch), emulsifier (E471)

Organic gluten free waffle mix

Ingredients: Corn starch*, skim milk powder*, egg powder*,
sugar, baking soda (grape juice concentrate*, sodium
bicarbonate), salt. *Organic ingredient

Vegan naturally gluten free waffle mix

Ingredients: Corn starch, rice flour, potato starch, gluten free
oat flour, buckwheat flour, modified potato starch, psyllium,
emulsifier (E475, E471), baking soda (E450, E500), dextrose,
salt, stabiliser (xanthan gum)



CAKE MIX

With this mix you can bake a classic muffin with a rich
chocolate flavor. Other ingredients can be added to give
an extra touch.

Many people appreciate the alternative with coffee or
the one with extra chocolate pieces in it.

You can bake the mix in a cake form too, of course.

Gluten free cake mix

Ingredients: Sugar, gluten-free wheat starch
(max 20mg gluten/kg), whole egg powder, potato
starch, baking soda (E450, E500, corn starch), aroma

Protein cake mix

Ingredients: Sweeteners (maltitol), whey protein
concentrate (milk), casein protein (milk), egg powder,
coconut fat powder (milk), cocoa 8.5%, modified
potato starch, baking powder (E450 Corn starch
E500), vanilla flavour.



MUFFIN MIXES

Our gluten free muffin mixes have different types of
target groups. You can find gluten free muffin mixes as
well as vegan gluten free mix. Easy to use with good
result. All products can be made according to your
specifications.

Gluten free muffin mix

Ingredients: Sugar, gluten-free wheat starch (max 20mg
gluten/kg), whole egg powder, potato starch, baking soda
(E450, E500, corn starch), aroma

Naturally gluten free muffin mix

Ingredients: Sugar, corn starch, modified potato starch,
baking soda (E450, E500, cornstarch), aroma (vanilla &
lemon), emulsifier (E471, E475, sunflower lecitin), rice flour,
thickener (xanthan gum), color (beta-carotene), enzyme.

Gluten free chocolate muffin mix

Ingredients: sugar, wheat starch, potato starch, whole egg
powder, cocoa, baking soda, (E 4500, E 500) and flavouring

Naturally gluten free choloate muffin mix

Ingredients: Sugar, corn starch, cocoa powder, modified
potato starch, baking soda (E450, E500, Cornstorch), aroma
(vanilla), emulsifier (E471, E475, sunflower lecitin), rice flour,
thickener (xanthan gum), enzyme.



PROTEIN MUFFIN

Ingredients

Sweeteners (finaltitot), whey protein concentrate
(milk), casein protein (milk), egg powder, coconut
fat powder (milk), cocoa 8.5%, modified potato

e starch, baking powder (E450 Corn starch E500),
Vanilla flavour.

Nutritional Values pro 100g

Energy 1562 KJ/372 kcal

Muffins are good to eat and with this mix you can bake a Fat 13,6 g, saturated 9,9 g
sugar-free muffin, rich in protein. The muffins are soft
and fluffy and have a light vanilla taste. Carbohydrates 45,7 g, sugar 1,8 9

The mix can be adjusted in taste and design for different Protein 33,0 g
target groups. Sqlt 07

We have classic flavors like apple & cinnamon, 9
chocolate chip cookie, various berries, lemon and others.
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PROTEIN BROWNIE

Ingredients

Protein mix (casein and whey milk), sweetener
mailtitol, coconut fat (milk), cocoa, gluten-free
oatmeal, vanillg, salt, aroma.

Nutritional Values pro 100g

Energy 1401KJ/390 kcal

Fat1/,1 g, saturated 15,4 g
The brownies that you get out of this mix have a Carbohydrates 45,2 g, sugar 1,7 g
characteristic taste of chocolate. You just add water. Protein 30,3 g
They are rich in protein and, when you bake, you can Salt12 g

choose between cakey, fudgy, or chewy texture.



PROTEIN COOKIE

With our cookie mix you can bake traditional hard
cookies, soft chewy cookies or cookies filled with
delicious chocolate. Of course, you can also add
berries and nuts. It is only your imagination that
sets the limit.

Ingredients

Sugar, rice flour, brown sugar, potato starch,
tapioca starch, egg powder, baking powder (E500),
psyllium, salt, stabilizer (xanthan gum), flavor
(vanilla)

Nutritional Values pro 100g

Energy 1596 KJ/376 kcal

Fat 2,5 g, saturated 1 g
Carbohydrates 83,1 g, sugar 43,7 g
Fiber 0,6 g

Protein 4,59

Salt1,2g
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THIN PROTEIN PANCAKE

Ingredients

Gluten-free wheat starch protein mix (casein and
whey (milk), egg powder, milk powder, gluten free
oatmeal, baking powder (E450, E500, corn starch),
thickeners (guar gum).

Nutritional Values pro 100g

Energy 1513 KJ/403 kcal

Fat 10,8 g, saturated 4,1 g
This mix is perfect for making thin pancakes but also Carbohydrates 37,5 g, sugar 9,2 g
works for classic American pancakes. The basic product Protein 39,8 g
is neutral, but you can choose from many different :

Fiber 0,8 g

flavours such as chocolate chip cookie, apple &
cinnamon, various berries and others. Salt1,2g
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PROTEIN AMERICAN PANCAKE

This is a mix for classic American pancakes. It is sweeter
in taste than the Thin Protein pancake and is mixed with
water, milk or plant milk. Like the Thin pancake, the basic
product is neutral, but you can choose the flavour -
chocolate chip cookie, apple & cinnamon, various
berries and others.

Ingredients

Whey protein concentrate, gluten-free wheat
starch, egg powder, milk powder, thickeners (guar
gum, xantangum), baking powder (E450, E500,
corn starch), salt.

Nutritional Values pro 100g

Energy 1605 KJ/379 kcal

Fat 6,3 g, saturated 2,9 g
Carbohydrates 40,6 g, sugar 54 g
Fiber 3,7 g

Protein 405 g

Saltl,/7g



PROTEIN PORRIDGE

A mix for a gluten-free porridge made from semolina.
We have blended coconut and whey proteins to give a
good, balanced taste. You add water to the mix and
then heat in a microwave oven. The flavor is neutral,
apple & cinnamon or fruit & seeds.

Ingredients

Oat flakes, whey protein concentrate, coconut
flour, skim milk powder, sweetener (mailtitol)

Nutritional Values pro 100g

Energy 1526 KJ/362 kcal

Fat 6,9 g, saturated 3,2 g
Carbohydrates 42,7 g, sugar 12,4 g
Fiber 10,1 g

Protein 31g

Salt 0,6 g
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PROTEIN OATMEAL PORRIDGE
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Oatmeal is something that is appreciated by many for
its good taste and healthy profile. In this mix, we have
made the porridge especially protein-rich. It is easily
cooked in a microwave oven or on the cooker, and
various flavors are available.

Ingredients

Oat flakes, pea protein, oat flour, sunflower seed,
flax seed, buckwheat, psyllium husk

Nutritional Values pro 100g

Energy 1680 KJ/399 kcall

Fat 11,7 g, saturated 1,6 g
Carbohydrates 42,6 g, sugar 0,8 g
Fiber 5,7 g

Protein 30,1 g

Salt 0,8 g



PROTEIN OVERNIGHT OAT

Our mix for protein-rich overnight oats is a vegan
product and the protein source is pea. The mix is
easily blended with oat milk, water, milk or herbal
drinks and can be flavored by adding seeds like
fruit or berries.

Ingredients

Oat flakes, pea protein, flax seed, sunflower seed,
chia seed, pumpkin seed, apple, cinnamon

Nutritional Values pro 100g

Energy 1671KJ/398 kcal

Fat 13,4 g, saturated 1,99 g
Carbohydrates 39,6 g, sugar 3,3 g
Fiber 8,2 g

Protein 27 g

Salt 0,6 g



BREAD MIXES

We offer you different types of bread & cake mixes.
Traditional bread mixes with for example sunflower
seeds or oat flour. All products can be made naturally
gluten free. Try out our popular seed bread mix, a coarse
mix with a taste of sourdough.

Gluten free seed bread mix

Ingredients: Gluten free wheat starch (max 20mg gluten/kg),
sunflower seed, linseed, whole grain rice flour (5%), sugar, salt,
thickener (E412), acidity regulator (citric acid), flavouring

Naturally gluten free bread mix

Ingredients: sunflower seeds, rice flour, linseed, tapioca
starch, corn starch, whole grain rice flour (5%), sugar,
thickener(E412), salt, Accidic regulator (citric acid), flavor

Sunflower bread mix
Ingredients: wheat starch, sunflower seeds, flax seeds,
thickener (E412), salt, citric acid, flavoring

Oat bread mix

Ingredients: Glutenfree wheat starch (max 2g gluten/kg), beet
fiber, dextrose, flaxseed, glutenfree oatmeal 5%, caramel,
stabilizer (E412), preservative (E263), salt and aroma

Fiber and whole grain bread

Ingredients: Corn starch, flax seed, whole grain rice flour 10%,
potato starch, psyllium, thickener (guar gum, xanthan gum),
salt, burnt sugar, aroma, flour treating agent (amylas)
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PROTEIN BREAD

Ingredients

Sunflower seeds, flax seeds, oatmeal, corn fiber,
whey protein, concentrate (milk), egg powder,
casein protein (milk), psyllium, thickening agent
(guar cereal flour, xanthan gum), salt, baking
powder (E450, E500), cornstarch.

Nutritional Values pro 100g
Energy 1701KJ/431kcal

Fat 26,3 g, saturated 3,9 g
Gluten-free protein bread is not easy to make but we
have a mix that does it for you. You add water then bake, CCII‘b.OhydI’CIteS [l ) Bl e
and the bread is rich in fiber and seeds with good Protein 30 g
chewing resistance. Salt1,9 g




PROTEIN PIZZA

This mix for a gluten-free pizza base with plenty of
protein is designed to suit those who eat vegan.
The protein source is pea and you just combine the
mix with water and then add your chosen topping
before baking.

Ingredients

Gluten-free wheat starch (gluten max 20mg/kg),
pea protein, corn fiber, rice protein, psyllium husk,
guar gum, baking soda (E450, E500), aroma

Nutritional Values pro 100g

Energy 1338 KJ/317 kcal

Fat 3,1 g, saturated 0,8 g
Carbohydrates 37,4 g, sugar 0,14 g
Fiber12,6 g

Protein 30,3 g

Saltl,6 g



TOPPINGS

Seed toppings to use on yoghurt or together with other
cereals. Bake your bread with some topping on top. New
taste and a lot of protein and fibre.

Maskrostopping (Dandelion)

ISeed topping with taste of cocoa & coconut topped with
dandelion. Ingredients: Pumpkin seed, sunflower seed, blueberries
17% (blueberries 57%, sugar, fructose syrup, sunflower oil), coconut
14% (coconut 70%, sugar), cocoa nibs 10%, dandelion 2%

Grobladstopping (Plantain)

ISeed topping with taste of licorice topped with plantain.
Ingredients: Pumpkin seed, sunflower seed, Mullberries 17%, rosehip
shell 12%, plantin 2%, licorice 1%

Ndasseltopping (Nettle)

ISeed topping with taste of cinnamon topped with nettle.
Ingredients: Pumpkin seed, sunflower seed, linseed, rosehip shell 12%,
cranberries 12% Cranberries 60%, sugar, sunflower oil), cinnamon 2%,
nettle 2%.
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PACKAGING SOLUTIONS

We mix and produce your products in
packaging with your brand logo according
to your wishes.

We have a wide number of different
packaging sizes and packaging materials
to choose from.

Our factory can produce all kinds of dr
Cake Yo i

: mixes, packaged in soft bags, boxes or big
&ancake Mix Mix bags.

¢ Brownie

Available size:
e 100g -1000g
e 10 kg
o 25kg
e big bags 400-600kg
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HOW TO ORDER
OUR PRODUCTS

To order our high-quality and gluten-free protein
products, simply contact us via email or phone
and our team will assist you with the process.

+46 (8) 645 7959
info@13protein.com

Speditionsvdagen 45,
142 50 Skogds, Stockholm




THANK YOU FOR
CONSIDERING OUR
PROTEIN PRODUCTS FOR

YOUR BUSINESS.

WE LOOK FORWARD TO
HELPING YOU SUCCEED!




