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Technology Overview 

 LeguPro is a protein-rich pasta which is produced from non-

traditional pasta ingredients such as peanuts, soybeans, and 

chickpeas. LeguPro is a cost effective nutrient dense high 

protein healthy instant noodle product and aims to give 

consumers an alternative staple food product to be 

consumed as is, or with a vegetable or meat relish, as a meal.  

It is produced from a unique and proprietary combination of 

ingredient formulation and extrusion technology. The 

processing is undertaken with due attention to industry 

standards to enhance product quality. 

Market Opportunity 

Pasta consumption is growing in Africa, with an estimated 

average annual consumption of 1.9 kg per person. South 

Africa is currently producing 91,000 tons of pasta per annum 

and is already the second largest market on the African 

continent after Tunisia. 

Urbanisation, a growing middle class, convenience, and 

product innovation have driven the growth of the pasta 

segment in recent years.  However, existing pasta recipes 

do not have the nutritional value for the low-income 

population that largely live on high carbohydrate, low protein 

diets. 

Our newly developed pasta recipes provide affordable, 

nutritionally enriched pasta meals prepared from low fat 

peanut flour.  It aims to give consumers an alternative staple 

product to be consumed on its own or with other vegetables 

or meat relish.  

Similar products exist internationally, but in South Africa no 

competing products exist within the target price range. 

Technology Benefits  
• Competitive cost-to-protein ratio  

• Alternative staple food 

• Nutritionally enriched pasta  

• Affordable 

• Short cooking time 

• Slightly nutty taste  

• Plant-based protein 

  Project Status  
The project is seeking industrial partnerships with 

investors, manufacturers and distributors interested 

in licensing the LeguPro formulation and processing 

technology. 

LEGUPRO A PROTEIN-RICH HEALTHY 
PASTA AND INSTANT NOODLE 
PRODUCT 

 

Alternative ready to eat pasta made from non-traditional pasta ingredients 
that is cost-effective.  
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