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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.



Replace Up to 
50% of Fat With

Nutritious
BlendPur™ Flax

The Flaxseed Experts™ 

Instead of just replacing or substituting ingredients, upgrade to something better. BlendPur™, part of Pizzey 
Ingredients’ PurFlax™ family of products, offers a number of compelling reasons to upgrade. Want to offer more 
nutrition, lower costs, increase fiber and protein, add ALA Omega-3 and lignans? Then you want BlendPur™.

BlendPur™ comes in both 20 and 30 mesh sizes and is perfect for tortillas, breads, rolls, muffins and other 
items that typically utilize guar gum and shortening. As part of Pizzey’s PurFlax™ family, BlendPur™ prod-
ucts undergo an industry-unique pasteurization process that protects the stability of the flaxseed while 
killing what needs to be killed. BlendPur™ is stable, clean and nutritious. Just think of how good it will look 
on your label!

It’s About Nutrition, Isn’t It?
The unique combination of soluble fiber and ALA 
Omega-3 makes BlendPur™ a preferred ingredient 
choice you will appreciate. In fact, pound-per-pound, 
BlendPur™ flaxseed has more soluble fiber and more 
ALA Omega-3 than milled chia! Additionally, Blend-
Pur™ is very competitive when compared to tradi-
tional and chia ingredients. So going clean may actu-
ally look good on your bottom line.

Guar Gum Upgrade Benefits You Will Appreciate
BlendPur™ is a perfect guar gum upgrade for a wide range of products. When used in tortillas, BlendPur™ 
provides both functional and nutritional advantages. You can completely upgrade 100% of guar gum to 
BlendPur™. You will get the following benefits when implementing BlendPur™ with tortillas:

• The tortillas are softer, making them easier to handle

• Tortillas roll easier and stretch more 

• Based on guar gum costs, BlendPur™ is very competitively priced 

• Nutritional benefits of ALA Omega-3, fiber, protein and lignans 

offering you a cleaner, more attractive label
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Save Some Dough Too!
25% less than 

the cost of traditional oil

Improve Your 
Product’s Quality

Increase 
moisture retention

Low Fat Formula

Control Formula

BlendPur™ Formula

Firmness e�ect of bread over 
storage time (less is better)

The Long and Short of 
Shortening and Oils
BlendPur™ upgrades for baking products can have some 
very positive benefits such as 50% replacement of short-
ening or oil in breads and rolls resulting in:

• Lower cost of ingredients 

• Addition of ALA Omega-3, fiber and protein

• Additional yield provided through the greater 
absorption of water (up to 8% more!)

• Softer crumb

• 50% less fat on your nutrition label!

A recommended 15% replacement of shortening in 
muffins resulting in:

• 15% reduction in total fat!

• Added Omega-3, fiber and protein

• Increased volume

• Beneficial effect on crumb structure

• Softer crumb than control over a 3-day 
shelf life

• Positive effect on springiness

• 8% additional water resulting in higher yield 

Choose BlendPur™ to clean up your label!
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BlendPūr™ Flax is a full fat, milled flaxseed that has powerful functional and nutritional benefits 

when used in baked goods. 

 

Functional Benefits  Replace Shortenings and Oils in Breads 
 

BlendPūr™ can be used to replace 50% of the shortening or oil in a white pan bread formulation.  

The Canadian International Grains Institute (Cigi) and Merlin Development each conducted studies 

which examined replacing shortening and oil, respectively, with BlendPūr™. 

 

These studies showed: 

 

• Increased yield through higher water absorption.  At an inclusion rate of 0.3% (bakers’), 
the bread formula can hold 7% more water, translating to 3 extra loaves for every 100 
loaves of bread produced! 

• Ingredient costs are lowered. 
• At an inclusion rate of 3% (bakers’), mixing time is reduced. 
• Improved dough handling properties. 
• Softness equivalent to a full-fat dough. 

Resulting product has a “clean label”, has 50% less fat to declare on the nutrition label, and 

can save up to .038 per kg of flour used. 

 

Replace Guar Gum in Tortillas 

 

BlendPūr™ can be used as a 100% replacement for guar gum in tortillas, at a rate of 0.7% (bakers’).   

 

A study conducted by Cigi showed: 

 

• No impact on dough strength, roll-ability or shelf life. 
• Appearance of product was very appealing. 
• Comparable or better extensibility over the period evaluated. 
• Ingredient cost was significantly reduced. 

The resulting tortillas have a clean label, can claim ALA Omega 3, and cost significantly less 

than tortillas made with guar gum! 
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Replace Oil in Muffins 

 

BlendPūr™ can be used as a 15% replacement for oil in muffins.  A study conducted by Merlin 

Development showed that muffins made with BlendPūr™: 

 

• Have a higher yield per batch through more water absorption. 
• Are softer and more “springy” than full-fat and reduced-fat muffins. 
• Have higher volume than full-fat muffins. 

The resulting muffins will have better volume, can declare up to 15% less fat on the label, can 

claim the addition of ALA Omega 3 along with more fiber and more protein, and reduce the 

cost of oil by 8%! 

 

Nutritional Benefits 

Flaxseed contains the most ALA Omega 3 of any whole-food source as well as protein, soluble and 

insoluble fiber and lignans, a phytoestrogen which shows promising benefits for both men’s and 

women’s health.  All of these components work together to support heart health, maintain healthy 

blood pressure and aid normal weight management.  These nutritional benefits allow you to make 

certain label claims in Canada and the United States. 

Label Claims Permitted in Canada 

In Canada, foods containing BlendPūr™ flax are eligible for nutrient content claims and a health 

claim. 

If a food contains 300 mg or more of Omega 3 fatty acid (approximately 1.5 g of BlendPūr™) per 

serving, the label may state “source of omega-3 polyunsaturated fatty acids,” “contains omega-3 

polyunsaturated fatty acids”, or “provides omega-3 polyunsaturated fatty acids.”  When one of these 

claims is made, the Nutrient Facts table on the package must include a declaration of the Omega 3, 

Omega 6 and monounsaturated fatty acid content of the food. 

In 2014, Health Canada approved a health claim linking ground whole flaxseed to blood cholesterol 

lowering, a major risk factor for heart disease.  In order to make this claim, the product must contain 

at least 13g of ground whole flaxseed per serving and must meet other requirements such as being 

low in sodium, cholesterol and saturated fat. 

Label Claims Permitted in the United States 

In the United States, manufacturers may make nutrient content claims and structure/function claims 

for foods containing BlendPūr™ flax. 
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ALA Omega 3 is the only Omega 3 recognized as essential by the Institute of Medicine, and 

therefore the only Omega 3 for which a nutrient content claim can be made.  “More” or “Good” 

source of ALA Omega 3 claims may be made for products containing 0.75g or more of BlendPūr™ 

per serving, while “Excellent” source of ALA Omega 3 claims require 1.5g or more of BlendPūr™ 

per serving.   

 

At these levels, structure/function claims can also be made.  Structure/function claims describe the 

role of a nutrient or dietary ingredient in supporting the normal structure or function of the human 

body.  These claims are not pre-approved by the FDA; instead, the manufacturer is responsible for 

ensuring that they are truthful and not misleading.  Evidence supports several structure/function 

claims related to BlendPūr™, including “Omega 3s from flaxseed support heart health”, “Omega 3s 

from flaxseed help maintain healthy blood pressure” and “Omega 3s from flaxseed help athletes 

maintain strength and stamina during workouts.” 
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