
METABOLICS

THE LOPROFIN  
RANGE  
Explore the Loprofin range and 
recipes to open up a world  
of opportunities.

This information is intended for patients or carers  
of patients who have been prescribed the Loprofin Range 
by a healthcare professional.

IMPORTANT NOTICE: The Loprofin Range are Foods for 
Special Medical Purposes, for the dietary management 
of inherited metabolic disorders and other conditions 
requiring a low protein diet and must be used under 
medical supervision.

Serving suggestion



Cereals
Our low protein cereals come in 
three great tasting flavours.

✓ Loprofin Flakes Chocolate
✓ Loprofin Flakes Strawberry
✓ Loprofin Loops

Cake Mix
Our Loprofin Cake Mix is perfect for making low 
protein cakes, muffins, cup cakes or winter puddings.

✓ Loprofin Chocolate Cake Mix

Egg Replacer
Loprofin Egg Replacers can be used in making 
a variety of delicious cakes and pastries.

✓ Loprofin Egg Replacer
✓ Loprofin Egg White Replacer

Rice
Loprofin Rice is an ideal alternative to pasta, 
and perfect for a delicious low protein risotto.

✓ Loprofin Rice

Serving suggestion

Serving suggestion

Serving suggestion

Serving suggestion

LOPROFIN
PRODUCTS

Why not try our low protein  
cheesecake recipe

Explore the Loprofin range and our recipes to open up a world of opportunities.  
All our recipes have been tried and tested in our low protein kitchen.

Our low protein chocolate cake 
is delicious and fun to bake

Use our Egg White Replacer 
to make delicious low 
protein meringues

Find tips here on how to cook  
the perfect Loprofin Rice



Pasta
Our Loprofin pasta range is made in Italy 
and delivers great quality and choice.

LOPROFIN
PASTA RANGE

LOPROFIN
BAKING MIX

Serving suggestion

Our chef’s Tip on how to cook 
the perfect Loprofin Pasta

✓ Loprofin Fusilli

✓ Loprofin Penne

✓ Loprofin Tagliatelle 

✓ Loprofin Macaroni

✓ Loprofin Lasagne

✓ Loprofin Spaghetti

✓ Loprofin Animal Pasta

Baking Mix
Loprofin Mix can be used to create 
a wide range of low protein foods, 
from bread to biscuits and cakes.

✓ Loprofin Mix

Serving suggestion

Great for making homemade  
low protein bread

Serving suggestion

Check out our low protein 
cookie recipe

Serving suggestion

Our chef’s Tip on baking our 
low protein cheese scones

Serving suggestion

See our recipe for our perfect 
low protein cupcakes



Each  
contains ½ a 

phenylalanine 
exchange per 

carton

Snacks
Our Loprofin snacks are perfect 
for lunchtimes.

✓ Loprofin Crackers
✓ Loprofin Herb Crackers

Serving suggestion

Watch our video on our low 
protein dip ideas

Drinks
Our milk replacers are available in 200ml 
ready to drink cartons. Great for on-the-go 
or to use in cooking in place of milk.

✓ Loprofin Sno-Pro
✓ Loprofin Drink LQ

Serving suggestion

Our low protein custard recipe. 
Great for weaning or a treat!

LOPROFIN
DRINKS & SNACKS

CREATIVE COOKING
WITH LOPROFIN
For more recipes and tips on how to use Nutricia’s Loprofin Products
CHECK OUT OUR RECIPE CARDS 
REQUEST A COPY FROM YOUR DIETITIAN

Based on: www.safefood.eu/Healthy-Eating/What-is-a-balanced-diet/The-Food-Pyramid.aspx*Depending on your protein requirements.

Low Protein food pyramid

HOW OFTEN YOU SHOULD  
TAKE THESE FOODS

FOOD GROUPS YOU SHOULD  
INCLUDE IN YOUR DIET

This resource is intended for patients who have an Inherited Metabolic Condition  and are following a low protein diet.

Not every day High Fat 
High Sugar

High Salt

Fats, spread & oils

Protein 
Substitute

Potatoes, low  
protein bread,  
cereal, pasta  

& rice

Fruit  
& Veg

In very small amounts

Approximately 
3 per day*

Minimum  
3 per day

Minimum  
5 per  
day

Method:
1. Mix the Sno-Pro and psyllium husk allow to thicken 

for 10 minutes.
2. Meanwhile in a bowl, rub the butter into the Loprofin 

Mix so it looks like breadcrumbs.
3. Now add the sugar, salt and yeast. Stir in the Sno-Pro 

mixture until smooth. 
4. Cover the bowl and leave in a warm place for 45 

minutes or until doubled in size.
5. Dust a worktop with Loprofin Mix and tip out the 

dough. Roll out the dough and cut out using a 3-inch 
cutter. Then cut out the centre with a 1-inch cutter cut 
out the centre.

6. Place on a baking tray and allow to prove for 45 
minutes or until doubled in size.

7. Fill half a large saucepan with vegetable oil and heat 
over a medium to low heat (approximately 350°C). 

8. Add doughnuts to the oil. Only cook 2 or 3 at a time. 
Cook for 2-3 minutes per side until golden brown.

9. Once cooked on both sides remove from the pan and 
leave to cool. 

10. For the icing, mix the icing sugar, vanilla extract and a few 
drops of boiling water till you have a thick icing. You can 
colour the icing using a couple of drops food colouring.

11. Now dip the top of the doughnuts into the icing. At this 
stage you can decorate with sprinkles, or edible glitter. 

Ingredients:
250g Loprofin Mix 
1 tsp Loprofin Egg Replacer 
1 tsp salt
25g soft brown sugar 
10g psyllium husk
7g packet of yeast
40g melted butter 
200mls Sno-Pro
Vegetable oil  
(to fry the doughnuts in)

For the icing:

150g icing sugar
1 tsp vanilla extract
Boiling water  
Food colouring  
(optional)
Sprinkles for decorating  
(optional)

Allergens may be present, please check individual 
product and ingredient labels. If concerned about 
allergens please contact your healthcare professional. 

IMPORTANT NOTICE: The Loprofin Range are 
Food for Special Medical Purposes, for the dietary 
management of Inherited Metabolic Disorders, and 
must be used under medical supervision. This recipe 
is intended for patients who have been prescribed 
Loprofin by a healthcare professional. Not suitable as 
a sole source of nutrition.  Refer to label for details.  

*The protein content indicated in this recipe is 
provided as a guide only. Please check the protein 
content on individual ingredients and food labels.

Ring doughnuts

Chef’s Tips
• Be creative with the decorating of the iced 

doughnuts using different sugar sprinkles, 
edible glitters and sprays, 

• If you don’t have a cooking thermometer, drop 
a small piece of bread into the oil if it turns 
golden brown then the oil it hot enough to cook 
the doughnuts.

Creative Cooking 
with Loprofin
Here at Nutricia we have created this convenient recipe file for 

all of your favourite low protein meals. We hope you will enjoy 

cooking these wide variety of recipes from the basics to trying 

something new.

All our recipes have been tried and tested in our low protein 

kitchen and all our food images are the results of these recipes. 

Each of the recipes incorporate Nutricia’s Loprofin products and 

tips on how to get the most out of them. Keep a look out for 

new recipe cards to be collected either from your Dietitian but 

also at our patient events. 

RECIPES

5

Soda bread 
Recipe card

Total recipe makes: 1 loaf  
or 10 small rolls    

Total exchanges in recipe: 1 ½     (exchange per serving 0) 
Time: 20 minutes to mix 
 30 minutes to bake

10

Serving suggestion

LUNCH BOX
HEALTH Y

W EANING

RECIPES47

Cherry bakewell tart 
Recipe card

Total recipe makes: 1x8 inch/ 
20cm loose bottom flan tin    

Total exchanges in recipe: 0     
(0 exchange per serving ) 

Time: 20 minutes to mix
 30–40 minutes to bake

8

Serving suggestion

LUNCH BOX

RECIPES17

Basic scone 
Recipe card

Total recipe makes: 6 scones     Total exchanges in recipe: ½     
(exchange per serving 0) 

Time: 10 minutes to mix 
 10–12 minutes to bake

6

Serving suggestion

COOK W IT H KID
S

RECIPES

29

Fudge brownies 
Recipe card

Total recipe makes: 8 brownies     Total exchanges in recipe: 1 ½     

(exchange per serving 0) 
Time: 20 minutes to mix 

 30 minutes to bake

8

Serving suggestion

COOK W IT H KID
SBATCH COOKIN

GBATCH COOKIN
G



ANAMIX
If you are the parent or carer of a child 
aged 1-10 years old and live in the UK 
or Ireland, you can join the club on our 
website https://www.nutricia.co.uk/
patients-carers.html to learn more 
about your low protein diet.

FREE home delivery with Homeward  
Metabolics & Specialist, available in:
UK & NI Call: 0800 093 3675

For more information contact your dietitian, 
visit www.nutricia.co.uk or call
UK: Nutricia Resource Centre on 01225 751098
NI: Metabolic Freephone on 0800 973 216
ROI: Metabolic Freephone on 1800 923 535
or email metabolic@nutricia.comM
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CONNECT  
AND SHARE ONLINE

@LowProConnect

LowProteinConnect

LowProConnect

LowProteinConnect

METABOLICS

YOUR WORLD 
OUR SERVICES

SCAN

NUTRICIA HOMEWARD

Scan Here 
For more up to date 
product information.


