
Egg Alternatives
Control product costs and mitigate pricing volatility with GPI’s egg alternatives designed for baked goods, sauces, and plant-based whole egg replacements. Whether
you need a partial or complete egg substitute for bakery applications, we have the ideal solution to meet your specific needs. Our portfolio of dry powder egg
alternatives also feature whole egg replacements for vegan scrambled eggs, quiche, and other savory dishes. Partner with GPI for reliable solutions that ensure stable
pricing and a consistent supply.

Product Primary function

 GPI cannot anticipate or control the various conditions under which this information and product may be used, therefore GPI does not guarantee the applicability or suitability
of the product in any individual situation. Any information or instruction herein pertaining to the use of this product shall be regarded solely as non-binding suggestions. 

Looking for inspiration?
Contact: GPI@gpiglobal.com

Allergen-free Gluten-freeApplication
Non-GMO 
Compliant

V-Egg Liquid

V-Egg 50

V-Egg 100

PB 3995-RS

PB 3995-CS

PB 7700

PB 7701

Creates a liquid, ready-to-cook
plant-based egg alternative. Can
also replace eggs in some bakery

applications

Replaces 50% of eggs in
bakery formulations

Replaces 100% of eggs 
in bakery formulations. Can

also replace egg yolks and egg
whites in some applications

Plant-based egg powder for
bakery and hot culinary

applications

Plant-based egg powder for
cold applications

Egg replacement for
emulsified sauces and

mayonnaise

Egg replacement for mayonnaise,
provides freeze-thaw stability for

emulsified sauces

Instant vegan scrambled eggs, plant-based
omelets, vegan egg alternative for retail

Replaces 50% of eggs in cakes, pancakes,
cookies, muffins, brownies, and other

breads and pastries

Replaces 100% of eggs in cakes, pancakes,
cookies, muffins, brownies, and other

breads and pastries

Plant-based eggs for cold egg salads, grab
and go vegan egg sandwiches

Ready-to-mix plant-based egg powder.
Used for scrambles, quiche, etc. Can also

replace eggs in some baked goods

Vegan mayonnaise and reduced-fat
mayonnaise

Freeze-thaw stable mayonnaise for frozen
sandwiches, grab-and-go meals and other

frozen entrees


