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GemPro® 
Extend

The No Shrink-Back Vital Wheat Gluten

WHEAT PROTEIN

Extensible Strength

GemPro® Extend  provides all of the strength of 
vital wheat gluten but without the shrink-back. 
This is the ideal vital wheat gluten for sheeted 
products that require strength for tolerance 
or finished-product texture, but where easier 
sheeting and less snap-back is needed for 
processing efficiency. 

	� Flatbread

	� Pizza

	� Tortillas

	� Crackers

	� Snacks

	� Cinnamon Rolls

	� Laminated Dough

	� Frozen Dough

	� High Protein Bakery

Extensibility
When dough requires additional 
tolerance or strength but with 
less shrink-back, GemPro® Extend 
delivers the necessary extensibility. 
Optimizing the dough rheology 
improves bakery processing, 
packaging, and product quality.

Clean Label
A vital wheat gluten, GemPro® 
Extend is produced using a 
simple wash process that yields 
a clean label declaration. The 
extensible nature of this protein 
is a optimal solution when 
replacing reducing agents.

Specifications

Label: Vital Wheat Gluten or Wheat Protein

Applications

Physical/Chemical Property	 Value

Moisture, %	 8.0 max
Protein, % (N x 5.7, d.b.)	 75.0 min
Ash, %	 1.0 max
Partical Size, % thru 60 mesh	 95.0 min
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