
Grown. Milled. Nurtured. 

It’s Canadian flaxseed at its finest.



Background

• Founded in 1991 by Glenn and Linda Pizzey,

third generation grain farmers in Manitoba,

Canada.

• Entirely dedicated to flaxseed, providing our

customers with superior quality since 1991.
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Pizzey Ingredients: at the heart of  North America’s flax-growing region



Good Nutrition Starts in the Field

• The clean, open prairies, and cooler temperatures in
central Canada make it an ideal place to grow flax.

• Cold winters aid in seed storage

• Growing conditions promote presence of  ALA- Omega 3

• We know that good quality seed can only come from
land that is well taken care of.  Crop rotation and soil
testing are important when growing quality flaxseed.

• No pesticides are ever used on our flaxseed, and our
products are all non-GMO.



Our Experience

• First to market with a stable, consistent quality flaxseed
product (2+ years shelf  life).

• First to market with heat treated flaxseed that reduces
microbial load and meets food safety requirements in RTE
and RTD products.

• First to market with a beverage grade flaxseed product
(finely milled, exceptional flavor and texture).



Pizzey Ingredients 
- Stability

• Quality of  seed is important in
ensuring stability of  product.

• When compared with
competitors product, Pizzey’s
maintains PV well below our
limit of  5.

• Shelf  life minimum 2 years



Our Lab & Testing Capabilities

• Quality Assurance

• Customer testing

• Ongoing research

• Research Library

Certifications to note include SQF, Kosher and Organic



Our development capabilities

• Ongoing innovation in the area of  flaxseed

• Actively engaged in application development

• Clean label replacement of  fat, gums

• Gluten free applications

• Egg replacement for vegan applications



Nutritional Benefits of  Flaxseed
Flaxseed has four main components that work together to support our health:

• ALA Omega 3

• Lignans

• Fiber (Soluble and Insoluble)

• Protein

Pizzey Ingredients is very actively engaged in nutritional research as it relates to flaxseed. 

• Ongoing financial and in-kind contributions to the research of  Dr. Grant Pierce, St.
Boniface Hospital Research Center, Winnipeg, Manitoba, Canada.

• Founding sponsors of  flaxresearch.com and the exclusive sponsors of  the Natural
Products Insider Flaxseed Research Center.

http://flaxresearch.com/
https://www.naturalproductsinsider.com/flaxseed-research-center


ALA Omega 3

• Flaxseed is the richest whole food source of  this short chain
Omega 3 fatty acid.

• ALA Omega 3 is a precursor to the long chain Omega 3s EPA
and DHA.  The body can convert ALA to EPA and DHA but
ALA has its own benefits, independent of  conversion.

• Research has been done relative to cardiovascular health,
diabetes, and cancer.

• ALA is the only Omega 3 recognized as essential by the FDA.



Lignans

• Plant based estrogens (Phytoestrogens)

• Natural anti-oxidants that reduce the activity of  cell-damaging free
radicals, slow the aging process, and increase overall wellness

• Plant based estrogens mimic the action of  estrogen hormones in the
body, competing with estrogen and testosterone for binding to their
respective receptors, and by inhibiting the enzyme aromatase which
converts androgens into estrogen.

• There are up to 800x more lignans in flaxseed than any other food source.



Protein

• The protein content of  flaxseed varies from 20 to 30 %.

• Similar to soy protein

• Not considered complete protein, limited by EAA, Lysine

• Protein in flaxseed can make an important contribution to
overall protein intake, particularly for vegetarians and vegans

• The amino acid content of  flaxseed and similar oilseeds is on
the next slide.
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Flaxseed1 Almond2 Soybean1 Chia1

Protein 19.29g 21.2g 16.54g 16.54g

Tryptophan* 0.297 0.214 0.242 0.436

Threonine* 0.766 0.598 0.723 0.709

Isoleucine* 0.896 0.702 0.807 0.801

Leucine* 1.235 1.488 1.355 1.371

Lysine* 0.862 0.580 1.108 0.970

Methionine* 0.370 0.151 0.224 0.588

Cystine 0.340 0.189 0.268 0.407

Phenylalanine* 0.957 1.120 0.869 1.016

Tyrosine 0.493 0.452 0.630 0.563

Valine* 1.072 0.817 0.831 0.950

Arginine 1.925 2.446 1.291 2.143

Histidine* 0.472 0.557 0.449 0.531

Alanine 0.925 1.027 0.784 1.044

Aspartic Acid 2.046 2.911 2.093 1.689

Glutamic Acid 4.039 6.811 3.224 3.50

Glycine 1.248 1.469 0.770 0.943

Proline 0.806 1.032 0.974 0.776

Serine 0.970 0.948 0.965 1.049

Flaxseed is a Complete Protein, very competitive with other plant sources…..



Fiber

• Typical fiber content in PurFlax™ is 23%

• 14% insoluble

• 9% soluble

• In addition to nutritional benefits, the fiber contributes natural

hydrocolloid benefits providing important functional attributes.



PurFlax™ 

Flaxseed

• Pizzey Ingredients’
proprietary targeted
heat treatment process.

• Reduces the microbial
load inherent in a
natural product, while
protecting flaxseed’s
unique nutritional and
functional
characteristics.

• Imparts a nutty,
roasted flavor to the
finished product.



The PurFlax™ Line

• BevPur™ - ideal for beverages and
supplements

• BevPur Ultra™ - our most finely
milled product, also for beverages

• RediPur™ -ready to eat, coarser grind
for bars, cereals, etc.

• BlendPur™ - clean label (guar gum or
shortening replacement)

• BakePur™ - best for whole grain
baked goods, cereals, bars, etc.



BevPur™ Flaxseed 

Golden flaxseed milled specifically for incorporation into 

ready-to-mix and ready-to-drink products:

• 100% of  the nutritional value of  flax

• 23% ALA-Omega 3

• Heat treatment to ensure <10,000 cfu/g

• Fresh, slightly nutty flavor

• Little to no particulate mouth-feel



BevPur™ Flaxseed 
Application Considerations -

Beverages 

• Gum Replacement

• Flavor considerations

• Processing considerations



BevPur™ - Gum Replacement

• Gum Replacement: Dietary fiber within BevPur™ 
allow for some level of gum replacement, however  it 
is dependent on target viscosity

• 100% of gum in lower viscosity systems can typically 
be replaced quite well, higher viscosity may need 
some addition depending on target viscosity

• Flaxseed is somewhat sheer stable, although viscosity 
will be reduced at higher sheer

• Viscosity is fairly stable at low pH ranges, higher 
acidity can reduce viscosity 



BevPur™ - Flavor Considerations

• Neutral flavors/pH (vanilla, chocolate, caramel, etc.) work 
very well.

• Fruit flavors depending on the type, may exacerbate the 

green/grainy notes sometimes detected with flaxseed, 
most notably brown varieties. 

e.g. – Naked Juice, Odwalla Berries GoMega



BevPur™ - Processing Considerations

• Development of  full viscosity if  using as gum

replacement can add some time to the process - up to 20

mins in some cases.

• Heating and heat exchangers may result in some “burn

on”, but very dependent on concentration, process, etc.



Box 550 Russell, MB R0J 1W0 Canada (204) 773-3532

In the U.S.: 1245 Red Fox Rd. Arden Hills, MN 55112 (651) 797-3168

www.pizzeyingredients.com




