VegeFull™
Chickpeas — Cooked

Powder and Grits

Product Description
Instant dehydrated whole chickpea powder and grits can

(VegeFull2

be used as an ingredient in baked, extruded, semi-moist, Saturated fat .......ccooveeieieieeeeee lg
or canned pet food applications. This product is beige in Monounsaturated fat ..........cccccooeiriniiiiiins 2g
color and has a nut-like taste. Chickpeas have a buttery Total Dietary Fiber ..o 2g
texture. Since the chickpeas come precooked, they recon- Soluble fiber ..o 2¢g
stitue in five minutes. Sugars (HPLC)
Total SUZATS ....coovvieiiiieieeicic 37¢g
Product Application SUCTOSE ..ottt 37¢g
Powder: For baked applications, replace a percentage of Vita@in§
flour 1:1 with chickpea powder for baked items; can use V%tam%nA .............................................................. trace
10-25% replacement. Vitamin C ..., trace
Tip: Adjust water as chickpea powder contains less Folate .................................................................. 250 ug
moisture than most flours. Cold water hydration Mmerfﬂs
disperses best. Sodlur.n ........................................................... 10-40 mg
For extruded applications: Can use a 10-25% replacement. Pota§51um .................................................. 400-800 mg
Tip: Chickpea powder works well in combination with Calc1um. ...................................................... 100-300 mg
corn meal, rice flour, tapioca starch, and other typical Magnesmm ................................................. 50-150 mg
ingredients. ZINC oot 1-4 mg
Grits: Use as a partial replacement for protein pOI‘tiOl’l TPON e 2-6 mg
of recipe. COPPET oo <2mg
Typical Amino Acids (g/100 g protein)
Physical & Chemical Characteristics Aspartic ACIA i 11.4
Threonine*........ccoeeveeiioinnneeeccctreee e 3.8
Granulation: SETINE ..o 5.3
Powder: 95% through #80 sieve GIUAMIC ACH oo 15.8
Grits: 9% through #6 sieve PLOJNE ..o 3.9
Typical Proximate Data GIYCINE ..o 39
MOISTUTE ..o 6.0% AANIAE oo 43
Protein (Nx6.25, DMB) ..vcvcvrevimressmssssnessnsesenses 23.0% CYSHINE oo 1.2
e e 7.0% VALINE® .o 42
e 64.0% Methionine™ ........c.coveveiervneernieenieereeeseeneenes 1.3
Crude Fiber (DMB) wooovovvvsvmissssssssssssnssssssssnn 3.61% ISOLEUCINE™ ..ot s 4.1
ADF (DMB) ccoovcvssvsrssmssssmssssssssssssssssssmssssssssnn 8.96% LEUCINE™ ...ttt nens 7.2
ANDE (DMB) oo 14.97% TYroSINe ..o 3.0
Ash ........... e 3.0% Phenylalanine® ..............ooooeoooessesooessessesse 5.8
Typical Analysis (per 100 g dry) HISHAINE* .ooovoeervveeerierreeisseesessesseeeessesssseseeneenes 2.4
Keal (AAFCOPe) oo 385 Lysine® ..o 5.3
Fatty Acid Profile ATZININE ..o 9.0
Total fat ..oooveeeicccecc s 7g TEYPEOPRAN* oo 11

*Essential amino acids
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Microbial Data
Standard plate count, max. .........c.ccoeeviiiennne 40,000/¢g
COLfOIM ..o 100/g
E.COlT i <3g
SEAPRYIOCOCCUS ..., <10/g
SAIMONELIA ..., Negative
Yeast and Mold ........ccoovvoieiieeeeeeeeeeeeeeee 100/g

Quality Control

This product is manufactured in accordance with a GMP
and HACCP based quality assurance program.

Storage & Handling

Recommended shelf life is 18 months from date of
manufacture when stored under cool, dry conditions.

AAFCO Ingredient Definition

Powder: Ground dried cooked chickpeas
Grits: Dried cooked chickpeas

VegeFull Chickpeas — Cooked (powder and grits)

Ordering & Technical Information

Product numbers:

Powder: 40020015

Grits: 40030015

Powder and Grits: 40 Ib (18.1 kg)
multi-layered paper bags, 50 per pallet
Powder and Grits: 1 pallet (2000 1b)
800-775-3295

or ANI_Service@adm.com

Container size:

Order minimum:
Customer service:

ADM Animal Nutrition™, a division of Archer Daniels Midland Company @

1000 N 30th St, PO Box C1, Quincy, IL 62305-3115

ADM

The information contained herein is correct as of the date of this document to the best of our knowledge. Any recommendations or suggestions are made without guarantee or representation as to results and are subject
to change without notice. We suggest you evaluate any recommendations and suggestions independently. We disclaim any and all warranties, whether express or implied, and specifically disclaim the implied warranties

of merchantability, fitness for a particular purpose, and non-infringement. Our responsibility for claims arising from any claim for breach of warranty, negligence, or otherwise shall not include consequential, special, or
incidental damages, and is limited to the purchase price of material purchased from us. None of the statements made here shall be construed as a grant, either express or implied, of any license under any patent held by
Archer Daniels Midland Company or other parties. Customers are responsible for obtaining any licenses or other rights that may be necessary to make, use, or sell products containing Archer Daniels Midland Company

ingredients.
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