
Natural Ingredients. Smart Solutions.

INNOVATIVE MEAT 
SUBSTITUTES 

QExtend
• PORK PF12



QEXTEND PORK PF12 A NATURAL INGREDIENT 
FOR PORK MEAT REPLACEMENT
QExtend Pork PF12 is a revolutionary new ingredient for the meat 
industry that enables you to create more value out of your existing 
meat product. Pork PF12 is a fiberated protein, produced by means of 
a patented and unique process. It offers you the ideal solution for 
extending meat products with a muscle fiber-like protein. 

WHY USE QEXTEND PORK PF12?
Pork PF12 shows perfect results in improving juiciness, water binding 
capacity and taste, without influencing the shelf-life or color of your 
meat product. Below several comparising graphs where meat was 
1-on-1 replaced with Pork PF12 within a ratio between 10% - 30% in 
hamburger applications.

RESEARCH FINDINGS

Figure 1: color stability QExtend Pork PF12
In fresh and cooked meat applications, the products containing 
Pork PF12 show the same color stability as a standard pork hamburger. 
Pork PF12 is very stable and does not alter product appearance.

Figure 3: influence WBC with QExtend Pork PF12
Using Pork PF12 has a positive influence on the waterbinding capacity 
of the total meat formulation. This results in a juicier end product as 
well as higher yields with reduced water syneresis.
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FACTS AND FIGURES FOR
QEXTEND PORK PF12
Product range: Pork
Protein:	 12%
Fat:	 <1%
Form: Frozen
Colour: Yellow
Maximum	Recommended	dosage:	 10	-	30%
Taste and odor Neutral

WHERE TO USE QEXTEND PORK PF12
Pork PF12’s revolutionary, structured fiber design means you can use 
it to partially replace meat without compromising on taste or texture. 
Using Pork PF12 will improve the juiciness of your product and, in 
some cases, facilitate a reduction of sodium levels. As Pork PF12 is 
free of fat, it is a perfect replacer of (fatty) meat trimmings, gaining a 
leaner meat product with a healthier perception.

Pork PF12 has a wide application range: you can use it in minced, 
ground and emulsified products, as well as fresh, cooked and/or
cured products.

HOW TO USE QEXTEND PORK PF12
Pork PF12 is available in frozen blocks of circa 13kg. Both in frozen and 
in thawed condition, Pork PF12 is easy to use and production-friendly: 
generally, you can replace meat 1-to-1 and it must be treated in the 
same way as fresh meat. 

Legislation
Pork PF12 is produced from food grade pork plasma. In accordance 
with EU legislation, you can label it as ’Pork Protein’. National legislation 
should always be advised.

QExtend Pork PF12 (thawed)



For more information about this specialty product please contact us:
PO Box 9 NL   5690 AA Son   +31 (0)499 364 820   info@sonac.biz

Sonac is a leading manufacturer of reliable ingredients of animal origin. With an active R&D program, reliable processes and 
sustainable end products Sonac continuously adjusts to market needs. A good geographical spread of locations and a broad portfolio 
of fats, proteins, minerals and specialties make Sonac a trusted partner for many international producers in food, pet food, feed and 
fertilizers, worldwide. Sonac is part of Darling Ingredients.

sonac.biz

YOUR QUEST FOR 
QUALITY RESOLVED 
Our product portfolio is continuously expanding with a number of 
innovations. With products from several origins and different species, 
we offer a complete portfolio. Qualitative characteristics of our natural 
proteins fit seamless in the global trend of clean label products. 
They are rooted in a long history of usage of animal proteins for quality 
and yield improvement of processed meat products and provide 
multiple benefits for you. 

Let’s solve your meat puzzle. 
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