
Non-GMO Top 9 Allergen-Free Gluten-Free 

Better Chickpeas. Better Pasta.
Reimagine great-tasting pasta with real nutrition. 

Nutrition without Compromise – NuCicer Chickpea Pasta outperformed two
leading commercial chickpea pastas in both overall liking and consumer preference.

27g of protein per 100g serving and  a low net
carbohydrate count

No compromise on taste or texture

Simple label — no protein isolates, just flour

Gluten-free Pasta featuring NuCicer Chickpea
Flour Delivers:

Chickpea Pasta powered by NuCicer's High
Protein Chickpea Flour delivers the premium
texture and flavor consumers crave. It is simply
milled - no chemicals, no isolates, and no off-
notes. Just clean, chickpea-based performance.
It enables gluten-free pasta that's rich in
protein and low in net carbohydrates.

Results of Consumer Sensory Testing, n=107, NC State University, Sensory Center
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Ready to innovate?
Request a sample or speak 
with our formulation team.



Non-GMO Top 9 Allergen-Free Grown in the U.S. Minimally Processed
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Protein 33% 20% 20% 14% 7%

Fiber 18% 20% 14% 3% 7%

Fat 5% 3% 6% 1% 4%

LOW FAT FLOUR

Extruded Snacks Gluten-Free Baked Goods

Crackers Tortillas

CHICKPEA FLOUR INNOVATION - Endless Formulations

HIGH PROTEIN FLOUR

The nutritional powerhouse

without the processing.

1.5x protein vs. standard chickpea
2x protein vs. wheat flour
Mild, nutty flavor — no masking
needed
Nutritional density unlocks
formulation flexibility
Solvent-free, simply milled

PERFECT FOR

Pasta & Noodles Waffles & Pancakes

Snacks Baked Bars

Better nutrition, simply milled.

33%
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50%
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FAT

Ready to innovate?

Request a sample or speak 
with our formulation team.

The extrudable grain-free flour

you've been waiting for.

50% less fat vs. standard chickpea
Improved neutral flavor
High in protein & fiber
Solvent-free, simply milled

PERFECT FOR
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