
ORGANIC NON-GMO 10g PROTEIN

MADE IN USA CRISP & REFRESHING

PLANT-BASED GLUTEN-FREE SOY-FREE

PURIS ClearPTM Protein
Sparkling Lemonade 

Protein Soda



PURIS®  |  811 Glenwood Ave. Minneapolis. MN 55405  |  PURIS.com  |  612.400.1416  |  sales@PURISfoods.com

Disclaimer: This formulation is provided for guidance purposes only. Customers are advised to verify the information under their own regulatory requirements. 

DIRECTIONS

1.	 Fill jacketed, pressure-rated 
process tank with water.

2.	 Sparge with CO2 via sintered stone 
at 15 PSI until dissolved oxygen < 
25 ppb.

3.	 Add ingredients sequentially, 
mixing thoroughly between each 
addition.

4.	 Chill tank to 36°F (2.2°C).

5.	 Carbonate to 2.6 volume CO2 
(target 2.9 volume if achievable).

6.	 Proceed to canning once target 
carbonation is reached.

Ingredients: Water, PURIS® ClearPTM 
Hydrolyzed Pea Protein, COMET® Arrabina 
Wheat Fiber, Cane Sugar, Citric Acid, Natural 
Lemon Flavors, Malic Acid, Stevia Extract.

INGREDIENTS %

Water 91.8

PURIS® ClearPTM Protein 3.1

COMET® Wheat Arrabina Fiber 2.5

Cane Sugar 1.4

Citric Acid 0.5

Scillian Lemon Flavor‡ 0.4

Malic Acid 0.2

Natural Bitter Blocker^ 0.2

Stevia Extract† 0.04

^Firmenich †Cargill ‡Sensient

Contact sales@PURISfoods.com to learn more.



ORGANIC NON-GMO 10g PROTEIN

MADE IN USA CRISP & REFRESHING

PLANT-BASED GLUTEN-FREE SOY-FREE

PURIS ClearPTM Protein
Sparkling Cola
Protein Soda



PURIS®  |  811 Glenwood Ave. Minneapolis. MN 55405  |  PURIS.com  |  612.400.1416  |  sales@PURISfoods.com

Ingredients: Water, PURIS® ClearPTM 
Hydrolyzed Pea Protein, COMET® Arrabina 
Wheat Fiber, Cane Sugar, Citric Acid, Natural 
Cola Flavor, Natural Lime Flavor, Natural 
Colors, Phosphoric Acid, Stevia Extract,

Disclaimer: This formulation is provided for guidance purposes only. Customers are advised to verify the information under their own regulatory requirements. 

INGREDIENTS %
Water 91.6

PURIS® ClearPTM Protein 3.0

COMET® Arrabina Wheat Fiber 2.5

Cane Sugar 1.4

Cola Flavor^ 0.4

Phosphoric Acid 0.4

Brown Red Color‡ 0.3

Natural Bitter Blocker^ 0.2

Blue Color‡ 0.08

Stevia Extract† 0.07

Red Color‡ 0.03

Lime Flavor* 0.03

DIRECTIONS

1.	 Fill jacketed, pressure-rated 
process tank with water.

2.	 Sparge with CO2 via sintered stone 
at 15 PSI until dissolved oxygen < 
25 ppb.

3.	 Add ingredients sequentially, 
mixing thoroughly between each 
addition.

4.	 Chill tank to 36°F (2.2°C).

5.	 Carbonate to 2.6 volume CO2 
(target 2.9 volume if achievable).

6.	 Proceed to canning once target 
carbonation is reached.

Contact sales@PURISfoods.com to learn more.

^Firmenich †Cargill ‡Sensient Colors *FlavorChem


