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GLG LAUNCHES P-PRO PLUS - A REVOLUTIONARY PLANT-BASED HYPOALLERGIC PROTEIN 
SOLUTION 

 
Vancouver, B.C. March 9, 2016 - GLG Life Tech Corporation (TSX: GLG) (“GLG” or the “Company”), a 
global leader in the agricultural and commercial development of high-quality zero-calorie natural 
sweeteners, is pleased to announce today, in partnership with Mycotechnology Corporation 
(MycoTech), the launch of P-Pro Plus, a revolutionary product that complements the many benefits of 
pea protein with a groundbreaking 100% natural and USDA Organic certified bitter blocker, 
ClearTasteTM, to offer a pea protein without any of the taste profile issues many food, beverage, and 
dietary supplement manufacturers experience with pea protein by itself.  
 
Pea protein has recently drawn a lot of attention for being highly sustainable, vegan, vegetarian-friendly, 
hypoallergenic, a good source of amino acids, easy to digest and a good alternative to soy protein 
products. Pea protein promotes not only its protein content, but also fiber, vitamins and minerals. As a 
legume, peas return nitrogen to the soil and are considered a highly sustainable food source. Increased 
demand for more sustainable protein globally and more vegan and allergen-free options is driving 
development of more plant-based protein sources. Pea protein products can replace a significant 
percentage of other proteins in many applications and can offer cost savings. Furthermore, pea protein 
isolate can replace soy isolate on a weight-for-weight basis without a negative organoleptic impact.  
 
Adding plant protein sources to food and beverage applications presents some challenges, however, 
such as change in flavor profile of the finished product. The number one challenge faced by food and 
beverage formulators introducing or transitioning their products to include plant-based proteins, such as 
pea protein, remains balancing the benefits of these natural ingredients with a taste profile that appeals 
to the mainstream palate. The partnership between GLG and MycoTech overcomes this challenge, 
providing food, beverage and sport supplement companies the ability to produce natural healthful 
products without the bitter taste profile and off-notes that are traditionally associated with pea protein.  
 
P-Pro Plus offers not only the many benefits of regular pea protein, but also a taste profile that 
formulators and consumers alike will appreciate.  We expect that this improved taste profile will 
broaden market appeal, reach new product segments and result in deeper market penetration of pea 
protein. P-Pro Plus is available in both conventional and organic varieties and in various mesh sizes and 
protein purity levels and can be tailored to your individual product needs.  
 
GLG’s President and CFO, Brian Meadows, “We are pleased to launch this innovative pea protein 
product in partnership with MycoTech.  Plant based proteins have proven to be a large and growing 
market.  Our innovative product brings significant potential for greater consumer interest in products 



 

containing our P-Pro Plus pea protein.  Our joint product development focus is to bring better tasting 
and better-for-you natural ingredients to the marketplace, and we expect to bring many additional 
better tasting natural products to the market in the coming months.”  
 
P-Pro Plus will be launched this week at GLG’s booth #464 at Natural Products Expo West located at the 
Anaheim Convention Center on March 11-13th, 2016. 
 
For further information, please contact: 
Shaun Richmond, Vice President Sales  
Phone: +1 (604) 669-2602 ext. 110  
Fax: +1 (604) 662-8858  
Email: sales@glglifetech.com  
 
About GLG Life Tech Corporation 

GLG Life Tech Corporation is a global leader in the supply of high-purity zero calorie natural sweeteners including 
stevia and monk fruit extracts used in food and beverages.  GLG’s vertically integrated operations, which 
incorporate our Fairness to Farmers program and emphasize sustainability throughout, cover each step in the 
stevia and monk fruit supply chains including non-GMO seed and seedling breeding, natural propagation, growth 
and harvest, proprietary extraction and refining, marketing and distribution of the finished products.    
Additionally, to further meet the varied needs of the food and beverage industry, GLG has launched its Naturals+ 
product line, enabling it to supply a host of complementary ingredients reliably sourced through its supplier 
network in China.  For further information, please visit www.glglifetech.com. 

 

 

Forward-looking statements: This press release may contain certain information that may constitute 
“forward-looking statements” and “forward looking information” (collectively, “forward-looking 
statements”) within the meaning of applicable securities laws. Often, but not always, forward-looking 
statements can be identified by the use of words such as “plans”, “expects” or “does not expect”, “is 
expected”, “budget”, “scheduled”, “estimates”, “forecasts”, “intends”, “anticipates” or “does not 
anticipate”, or “believes” or variations of such words and phrases or words and phrases that state or 
indicate that certain actions, events or results “may”, “could”, “would”, “might” or “will” be taken, occur 
or be achieved.  

While the Company has based these forward-looking statements on its current expectations about future 
events, the statements are not guarantees of the Company’s future performance and are subject to risks, 
uncertainties, assumptions and other factors that could cause actual results to differ materially from 
future results expressed or implied by such forward-looking statements. Such factors include amongst 
others the effects of general economic conditions, consumer demand for our products and new orders 
from our customers and distributors, changing foreign exchange rates and actions by government 
authorities, uncertainties associated with legal proceedings and negotiations, industry supply levels, 
competitive pricing pressures and misjudgments in the course of preparing forward-looking statements. 
Specific reference is made to the risks set forth under the heading “Risk Factors” in the Company’s 
Annual Information Form for the financial year ended December 31, 2014. In light of these factors, the 
forward-looking events discussed in this press release might not occur.  

Further, although the Company has attempted to identify factors that could cause actual actions, events 
or results to differ materially from those described in forward-looking statements, there may be other 
factors that cause actions, events or results not to be as anticipated, estimated or intended. The 



 

Company undertakes no obligation to publicly update or revise any forward-looking statements, whether 
as a result of new information, future events or otherwise.  

As there can be no assurance that forward-looking statements will prove to be accurate, as actual results 
and future events could differ materially from those anticipated in such statements, readers should not 
place undue reliance on forward-looking statements.  

 


