
Weight management and satiety

High protein diet is efficient to lose weight and enhance satiety

Why choosing Meripro® wheat proteins as a source of proteins for satiety?

Meripro®, highly concentrated soluble wheat proteins range

Why using fibres in combination with proteins in high protein food?

In order to maintain an optimal body weight and contribute to disease 
prevention, some people have to lose weight and then maintain 
it, which is called weight management. They are recommended to 
combine different strategies: rebalancing their diet and decrease their 

energy intake, do physical exercise and improve regularity in their food 
intake. Food with a high satieting effect is gaining popularity, as it is 
believed to call upon common sense and allow to reduce food intake 
without suffering from hunger.

The popularity of high protein diets is based on scientific evidence. 
A 2-years study by Shai (N Engl J Med, 2008) demonstrates that a low  
carbohydrates / high protein diet is efficient to lose weight and limit 
secondary weight gain in comparison to a low fat diet and a Mediterranean 
diet; two diets that are also commonly used for weight loss. 

Proteins are well-known for their satiating power, which is recognised as 
being higher than that of carbohydrates and fat. Indeed, there is a short-
term effect, induced by one high-protein meal (Harvey Anderson & Moore, 
2004). There is also a continuous, medium-term effect on satiety during 
the day when 20% of the energy of the diet is coming from proteins 
(Veldhorst et al., 2008).

•  When compared to other sources of proteins*, wheat proteins are 
good candidates to reduce appetite and decrease energy intake.

*Wheat proteins compared to: 
•  milk proteins, in rats (Bensaïd et al, Physiology and behaviour, 2002)
•  soy, milk and yeast proteins, in rats (Faipoux, J Nutr 2006)
• soy and whey proteins, in humans (Bowen; JCEM, 2006)

•  Preliminary studies demonstrate that hydrolysates might be even 
more efficient than whole protein.

Meripro® is a wheat proteins range produced by hydrolysis of wheat 
gluten. Those products are highly concentrated proteins (about 80%) 
and show an excellent solubility in a wide pH range. 
The amino acid profile of wheat proteins is characterized by relatively 
high amounts of glutamine (36% of protein) and proline (12% of protein). 
Moreover, wheat proteins display a high level of overall digestibility.

Meripro® wheat proteins taste neutral and appear as fine powders 
with creamy white to slightly yellowish colour. They are classified as 
ingredients and as such do not carry E-numbers. The recommended 
labelling is ‘soluble wheat protein’ for Europe. The presence of wheat 
proteins must always be clearly indicated on the food product label. 

• Joint action on satiety
Fibres are well-known for their satiating effect. Insoluble fibres will 
induce satiation and provoke the end of the meal, while viscous fibres 
will delay gastric emptying and prolonge satiation.

• Protecting the intestinal balance and health while dieting
High proteins diets, through their satieting effect, are an asset for 
weight management. However, they could have damaging effect on gut 
health if they are used too often or during a long period of time. They 
can decrease the proportion of Bifidobacteria and Roseburia strains in 
the intestinal microflora, lower butyrate production and increase the 
production of toxic compounds such as ammonia and phenols in the 
intestine.

» These adverse effects can be compensated by the addition of prebiotic 
fibres such as short chain fructo-oligosaccharides Actilight®,  
which is a good solution to combine weight management and gut health.
Actilight® short chain fructo-oligosaccharides (scFOS) is a soluble 
prebiotic fibre with recognised health benefits.

Wheat proteins for Weight management and satiety
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High protein soups

High protein cereal bars

High protein soups can be formulated with Meripro® 810 soluble proteins 
with no impact on the taste and physical properties. 1 portion (218g)  
of the ready to eat soup contains 2.7g proteins.

High proteins cereal bars, with at least 20% of energy coming from 
protein, can be formulated by using Meripro® wheat proteins. Part of the 
glucose-fructose syrup is substituted by vegetable proteins; Meripro® 
500 is efficient as binder. This substitution does not affect the texture, 
hardness nor the tasting panel evaluations. Products formulated with 
Meripro® promote satiety. Maltilite® maltitol successfully replaces 
sugars in order to meet the nutrient profiles for health claims. 

Other nutrition and health claims can be combined when using  
ScFOS Actilight®. The combination of proteins and prebiotics preserves 
consumer’s health and well-being.

Meal replacement formulation

Meripro® is ideal for the formulation of high protein flavoured creams, 
powdered preparations and ready to drink shakes for meal replacement.

September 2011 / The information mentioned herein remain the property of Tereos Syral or its contactors. 
Although Tereos Syral uses reasonable endeavours to ensure the accuracy and completeness of said 
information, Tereos Syral waives all liability in relation to their use by the addressee.

% by weight (in powder) Reference

High protein 
dehydrated 
soup using 
Meripro®

Vegetables powders, spices 66.8 66.8

Potato flour 17.3 13.8

Salt 8.9 8.9

Meripro® 810 - 
Soluble wheat protein

- 9.5

Skimmed milk powder 3 -

Maldex® G190 3 -

Sunflower oil 1 1.0

Usage : 9g powder in 100ml hot water
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% CP % by weight

Oat flakes 34.3

Extruded cereal 19.0

Hazelnut 3.1

Apricot pieces 6.3

Apricot flavour 0.1

Masking flavour 0.1

Actilight® 950S - scFOS 9.0

Actilight®  950P - scFOS 6.9

Maltilite® 5585 - Maltitol syrup 9.0

Meripro® 500 - Soluble wheat protein 6.7

Meritol® 161 - Sorbitol syrup 3.0

Sunflower oil 2.0

Lecithin (soy) 0.04

Citric acid 50 % 0.3


