
The Flaxseed Experts™ 

 Add Protein, Fiber, ALA Omega-3 
and Lignans to Your Beverage with BevPur™
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The difference is knowledge and experience

No one knows flaxseed better than the flax pioneers, Glenn and Linda Pizzey.  

The Pizzey family has lived in western Manitoba, Canada for more than a 

century, making its living growing and processing crops, including flaxseed, 

for generations. The Pizzeys are completely dedicated to flaxseed – meaning 

that you can count on their complete support with all of  your flaxseed needs, 

from product development to day-to-day manufacturing.

All of  Pizzey Ingredients’ PurFlax™ products are processed through a 

gluten-free facility, preserving their natural stability and functionality 

through a proprietary pasteurization system. Pizzey Ingredients maintains 

an equipped laboratory on site, staffed with scientists with over 20 years of  

experience. Each lot of  product is inspected to ensure adherence to Pizzey’s 

strict microbial, purity and stability standards.



Include BevPur™ in These Applications

The Flaxseed Experts™ 

BevPur™ adds excellent nutritional and functional benefits to your products.  
BevPur™ works great in beverage and smoothie mixes, ready-to-drink bever-
ages, meal replacement drinks and nutrition bars.  The winning combination 
of protein, fiber, ALA Omega-3 and lignans can dramatically improve your 
label.

1- See FDA Final Rule dated April 28, 

2014 – “Food Labeling: Nutrient Content 

Claims; Alpha-Linolenic Acid, 

Eicosapentaenoic Acid, and Docosahex-

aenoic Acid Omega-3 Fatty Acids”

Nutritional Products Benefit From BevPur™
Enhance the nutritional profile of your product with BevPur™.

BevPur™ contains the highest amount of ALA Omega-3 of any whole-food 
source, including chia.  ALA Omega-3 supports heart health and helps maintain 
a healthy blood pressure.  ALA Omega-3 also helps athletes maintain strength 
and stamina during a workout, and with muscle recovery after.  

ALA Omega-3 is the only “essential” Omega 3 recognized by the Institute of 
Medicine1.  Adding just 160 mg of ALA Omega-3 (just 1.5 g of BevPur™ per serv-
ing) to your product allows you to make nutrient content claims for Omega-3 on 
your packaging, as well as structure function claims, such as “Omega-3s from 
flaxseed support heart health” and “Omega-3s from flaxseed help maintain 
healthy blood pressure”.

BevPur™ also provides complete protein and a blend of both soluble and insolu-
ble fiber, without any undesirable gritty texture. 

The powerful combination of phytoestrogen lignans and Omega-3 found in 
BevPur™ also creates a powerful antioxidant that shows promising benefits for 
both men’s and women’s health.  

Together, the unique nutritional components found in BevPur™ can even help 
your customers with normal weight management.  

Functional Benefits 
From BevPur™
Utilize BevPur™ as a partial replacement for the 
hydrocolloids in your beverages. A 3-gram inclusion 
can replace 10% CMC with virtually no loss of viscosi-
ty, resulting in 600 mg ALA Omega-3 per serving. 
This ingredient upgrade allows you to make a “rich” or 
“excellent” source of ALA Omega-3 claim on your 
packaging, as well as structure/function claims, 
providing you with a compelling, competitive product 
advantage.

• Smoothies and Protein Drinks
• Dry Powder Beverages
• Ready-to-Drink Beverages
• Gluten-free Food Bars

Supercharge Your Products With BevPur™ 

(per 100 mg) Flaxseed  Chia

Alpha-Linolenic Acid (ALA) 22.8 g1 17.8 g2

Soluble Fiber 10.9 g3 4.3 g4

Protein 18.3 g 16.5 g

Lignan 0.9 to 3.05 < 0.056

(as Secoisolariciresinol diglycoside, mg/g)

Flaxseed’s Superior Nutrition Compared to Chia
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