
Applications

Flours enrich many everyday products: from baked goods, 
mueslis and cereals, to protein shakes and smoothies. As 
a vegetable protein source, they are popular in vegetarian 
and vegan diets, as well as among people with food 
intolerances and athletes.
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LipoMill Flours
P O W E R  PAC K S  F O R  A  P R OT E I N  R I C H  D I E T

vegetable source of protein

rich in fibre

essential amino acids

holistic use

In our Oil Mill Lipos we obtain vegetable oils, but also 
high-quality press cakes and (protein) flours by gentle 
cold pressing of oil seeds. Natural seeds such as hemp, 
sesame, sunflower or linseed provide the basis and are 
carefully selected for best quality. We obtain our LipoMill 
flours by fine grinding of press cake. 

With a residual oil content of five to ten percent, they are 
rich in protein and dietary fiber and, depending on the raw 
material, contain other nutritionally valuable ingredients 
such as vitamins, minerals and essential amino acids. Their 
flavor can enhance various food products, for example 
baked goods, cereals 
or smoothies. 

Flours also support the idea of (food) upcycling – the 
holistic use of raw materials. Using all ingredients 
holistically expresses appreciation for nature and 
promotes a mindful use of its resources.

Gentle production and properties

Holistic use of raw materials

DE-ÖKO-003
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P O W E R  PAC K S  F O R  A  P R OT E I N  R I C H  D I E T

M A S T E R  I T E M  N U M B E R 9 2 7 2 7 9 2 1 3 2 9 2 4 1 9 9 2 9 9 0 9 2 9 8 5 4 2 3 4 0

Organic -

Appearance beige brown beige white light beige white

Taste slightly nutty seed-like seed-like slighty nutty mildly nutty mildly sweet

Protein content 49 % 33 % 40 % 80 % 57 % 22 %

Fiber content 15 % 35 % 23 % 7 % 19 % 39 %

Binding agent - -

Egg alternative - - - - -

Swelling agent - - - -

Meat alternative - -

Fish alternative - - - - -

Dairy product alternative - -

Baked goods -

Snacks - - - -

Protein bars & drinks

Properties

Function/ 
Application

LipoMill 
Sunflower 

Flour

LipoMill 
Linseed 

Flour

LipoMill 
Sesame 

Flour

LipoMill 
Hemp 
Flour

LipoMill 
Almond 

Flour

LipoMill 
Coconut 

FlourLipoMill Flours

Our qualities at a glance

LipoMill Flours


