
 

 

Guilt-Free Snacking Through Plant-based Proteins

 

The global pandemic has altered consumers’ perception on snacking, leading them to 

healthier snacking habits. According to the third annual State of Snacking report, consumers 

are looking for snacks which could improve their physical well-being (80%), social connections 

(65%), inspiration and purpose for mental (75%) and emotional needs (80%)6. Although 

convenience and freshness are the leading factors that influence consumers’ snack selections, 

more than 80% of global consumers are interested in seeking both healthy and indulgent 

snacks that offer comforting and invigorating bites6. 

Extruded puffed snack is highly popular among the variety of snacks available in the 

market9. These snacks are mostly made from cereal flour or starches that are high in 

carbohydrates but relatively low in protein content and are perceived as unhealthy food to 

many consumers2,3. There is no doubt that plant proteins have been gaining consumer 

acceptance and have rapidly become a key innovation strategy in the protein-fortification 



 

 

space5. The global product launches of plant-protein snacks have grown by 49% between 

2018 and 2020, according to Innova Market Insights5. 

Guilt-Free Protein Enrichment Bites 

The purest form of soybean protein that contains 90% minimum protein 

concentration is derived from soy protein isolate(SPI)1. It is frequently used in food production 

as it contains high protein concentrations that enhance the food products’ quality1. By 

incorporating soy protein into rice flour, the overall amino acid profile of the rice-soy crisps 

can be enhanced, thereby offering a nutrient-dense snack8. A recent study found that 

extruded puffed snack that is produced from corn, rice and soy protein isolate flour with the 

ratio of 2.75: 1.75: 0.5, not only provides an adequate volume of high-quality protein, but also 

have better physiochemical and sensory properties2.  

Certainly, overconsumption of empty calories from highly processed snacks will lead 

to obesity10. A study suggested that consumption of snacks containing soy protein could 

improve appetite control, satiety, and diet quality in young adolescents compared to those 

having snacks with high fat content or not snacking at all. Furthermore, snacking on foods 

particularly rich in high-quality soy protein had a positive impact on mood and cognition 

whereby the cognitive flexibility is improved4.  

In a nutshell,  

High protein plant-based snacks have a health halo among consumers because of their 

benefits in human nutrition and are definitely a good choice for healthy snacking. At DPO 

International, we are honoured to be in partnership with Sinoglory to bring you a range of 

ingredient choices that will elevate the quality of your snack products. 
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