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ABOUT MANILDRA GROUP
First established in 1952 with the purchase of a single 

flour mill, the Manildra Group of companies has since 

undergone steady growth.  The company is now the 

largest user of wheat for industrial purposes in Australia, 

processing over 1 million tonnes of wheat per annum.  

Manildra Group is proud to remain an Australian, privately 

owned company. 

WHEAT PROTEINS
Manildra Group operates two starch and gluten plants 

located at:

• Nowra, New South Wales, Australia

• Hamburg, Iowa, United States 

The Nowra and Hamburg plants use commercial wheat 

flour as the source material for separating and recovering 

the major constituents of starch and gluten ( protein). 

These are then manufactured as a range of products.

Principally, gluten is sold as Vital Wheat Gluten ( 75% 

protein) for bakery applications.

Additional processing allows the manufacture of vital 

wheat gluten products with protein contents of 80% and 

90% protein having particular physical properties and an 

advantage as an ingredient for nutritional improvement of 

foods.

GEMPRO products are manufactured as enzyme-modified 

wheat gluten products for functional and nutritional 

benefits as food ingredients.

NUTRITIONAL BENEFIT FROM WHEAT 
PROTEIN
Wheat gluten is unique in its functional properties that are 

the direct consequence of its amino acid composition and 

protein structure.  Modern understanding of the 

complementary nature of proteins from different sources 

in a mixed diet, positions wheat protein as a significant 

contributor to human nutrition.

In health and well-being
Recent studies of health and well-being particularly in 

relation to food consumption and obesity have indicated 

the value of food proteins as they have the effect of 

increasing feelings of satiety and reducing the desire to 

consume as much food.

The increase in Type 2 diabetes and coronary disease 

has indicated the need for foods containing less fat and 

with ingredients of lower GI. Both protein and fibre may be 

alternative ingredients but for palatability and acceptability, 

more protein may be preferred.

In physical stress
Recent nutritional studies have shown that the amino acid, 

glutamine, may be in particular demand following physical 

stress. Wheat protein is by far the richest natural source of 

glutamine

GEMPRO products have been developed to enable 

substantial quantities of wheat protein to be consumed in 

a range of foods.

GEMPRO products have been developed with a range of 

functional properties allowing them to deliver nutritional 

benefit in a variety of food types.



GEMPRO GP for protein-rich soups, 
beverages and dairy-type foods
GEMPRO GP is a substantially solubilised form of wheat 

gluten. Specific enzyme modification (non-GM) of the 

protein is used to retain a light colour, minimise  the slight 

cereal-flavour and provide functional properties that allow it 

to be used in liquid foods.  

GEMPRO GP may be used to replace skim milk powder, 

milk protein concentrate or whey protein concentrate 

providing functional and nutritious protein without the 

lactose.

GEMPRO GP may be used to replace soy protein 

concentrate, soy protein isolate or other vegetable protein 

products with a more palatable and acceptable flavour.

GEMPRO LH for protein-rich bakery 
foods, snack foods and cereal 
foods
GEMPRO LH is a selectively-modified wheat gluten in 

which enzyme treatment has changed the properties to 

being weakly cohesive so that it can be used to replace 

starch, particularly in extruded foods. 

GEMPRO LH can be used at contents up to 40% protein 

in puffed snack and breakfast-cereal foods. This product 

behaves like starch when using extrusion for puffing 

in manufacturing. GEMPRO LH melts at the same 

temperature as starch allowing direct replacement of starch 

in the puffing process without generating cooked flavour 

and colour.

In food products such as tortillas and tacos, corn chips and 

potato chips, GEMPRO LH may be used at up to 25% 

protein and may provide cohesion in the manufacturing 

process. GEMPRO LH may provide a pleasant cereal 

flavour without additional colour. In fried foods, inclusion of 

GEMPRO LH may reduce the amount of fat absorbed.

GEMPRO HiQ for sports and health 
foods
GEMPRO HiQ is a fully soluble wheat protein ingredient 

produced by selective enzyme modification of wheat 

gluten. Production is controlled to maximise the content of 

glutamine-peptides and provide a protein content of more 

than 90%, with reduction in fat and carbohydrate content. 

GEMPRO HiQ is readily dispersed in water and gives an 

almost clear, pale yellow solution. 

GEMPRO HiQ may be used as a nutritional ingredient 

in sports and health beverages in which it may provide 

particular amino acids as required for the particular sports 

or health benefit. Stable peptide-bound glutamine allows 

target glutamine contents to be achieved more cheaply 

and palatably than with chemically prepared L-glutamine 

or glutamine dipeptides. Abundant Branched Chain Amino 

Acids (BCAA) also enables accelerated recovery from 

fatigue

GEMPRO HiQ may be used as a nutritional and functional 

ingredient in sports and health food bars. In high solids 

ingredient mixes, GEMPRO HiQ may assist in holding 

water which may help to provide chewiness and improved 

palatability when compared to the use of other protein-rich 

ingredients.

H
ea

lth
 B

en
ifi

ts

GEMPRO Products: Glutamine-Rich Protein - metabolism and nutritional advantage

Glutamine-Rich-Protein

FAST ACTION
FOOD
Rapid amino acid 
absorption >32% GLUTAMINE

>12.5% BcAA

PROLONGS
ENERGY
Accelerated muscle
recovery

OVERCOMES
TIREDNESS
Accelerated fatigue
recovery

MAINTAINS 
WELL-BEING
Recovery of hormone 
balance

Proteins for Dairy, Nutrition, General Food and Bakery Applications
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MANILDRA GROUP – HEAD OFFICE
29 Tavistock Street
Auburn NSW 2144
Telephone: +61 2 8863 6261
Toll free: 1 800 224 591
Facsimile: +61 2 8863 6262 
Email: manildra@manildra.com.au
www.manildra.com.au

Manildra Group - City Office
Level 12, 67 Castlereagh Street
Sydney 2000
Telephone: 02 8276 2606
Facsimile: 02 8276 2611
PO Box: A284 Sydney South, 1235

MANILDRA HARWOOD SUGARS
Harwood Refinery
Harwood Island NSW 2465
Telephone: 	02 6640 0400
Facsimile: 02 6646 4550
Email: harwood@nswsugar.com.au

MANILDRA HARWOOD SUGARS
Clyde Warehouse Facility
Parramatta Road 
Clyde NSW 2142
Telephone: 02 9682 5522
Facsimile: 02 9682 5079
Email: clyde@manildra.com.au

MANILDRA FLOUR MILLS PTY LTD
Kiewa Street 
Manildra NSW 2865
Telephone: 02 6364 5003
Facsimile: 02 6364 5127
Email: mfm@manildra.com.au

MANILDRA GROUP - ALTONA SITE
89 Pinnacle Road
Altona Nth VIC 3025
Telephone: 03 9360 3600
Facsimile: 03 9369 6970
Email: altona@manildra.com.au

MANILDRA GROUP - MELBOURNE
1 Lennon Street
West Melbourne VIC 3003
Telephone: 03 9376 3055
Facsimile: 03 9376 4830
Email: kensington@manildra.com.au

NAMOI FLOUR MILLS PTY LTD
93 Barber Street
Gunnedah NSW 2380
Telephone: 02 6742 2344
Facsimile: 02 6742 3708
Email: namoi@manildra.com.au 

SHOALHAVEN STARCHES PTY LTD
36 Bolong Road 
Bomaderry NSW 2541
Telephone: 02 4423 8200
Facsimile: 02 4421 7760
Email: nowra@manildra.com.au

TASMAN STARCHES PTY LTD
PO BOX 627
Devonport Wharf 
Devonport TAS 7310 
Telephone: 	03 6424 4177
Facsimile: 03 6424 8937
Email: tasstarches@tassie.net.au

MANILDRA GROUP - MOOROOKA
Manildra Group - QLD
Rocklea Warehouse
1640 Ipswich Road
Rocklea QLD  4106
Telephone:  07 3277 3700
Facsimile: 07 3272 9135
Email:  moorooka@manildra.com.au

MANILDRA GROUP – PERTH
Unit 7, 42 Ladner Street.
O’Connor WA 6163
Telephone: 08 9312 4700
Facsimile: 08 9312 4701

NARRANDERA FLOUR MILLS
CNR Whitton & Caddell Streets
Narrandera NSW 2700
Telephone: 02 6959 1999
Facsimile: 02 6959 3100
Email: narrandera@manildra.com.au

MANILDRA MILLING CORPORATION
Suite 312A
4210 Shawnee Mission Parkway
Shawnee Mission
Kansas 66205 USA
Telephone: 913 362 0777
Facsimile: 913 362 0052
Email:info@manildrausa.com

MANILDRA ENERGY CORPORATION
100 George Street
Hamburg IOWA 51640 USA
Telephone: 712 382 2265
Facsimile: 712 382 1649

MANILDRA INDONESIA - JAKARTA
Menara DEA 
6th Floor, Suite 605
Kawasan Maga Kuningan
Jakarta 12950
Telephone: 6221 576 1217
Facsimile: 6221 576 1219
Email: dyahfarm@cbn.net.id

MANILDRA INDONESIA - MEDAN
Sumatra Region
Wisma Bll 8th Floor, Suite 801
JI. Diponegoro 18
Medan 20152
Indonesia
Telephone: 6261 4568892
Facsimile: 6261 4568867 
Email: manildra-medan@idola.net.id

MANILDRA INDONESIA - SURABAYA 
Wisma BII, 7th Floor
Suite 716
Jl. Pemuda No. 60-70
Surabaya 60271 - East Java 
Indonesia
Telephone: 6231 547 0708 
Facsimile: 6231 547 0706 
Email: manildra@indo.net.id

Aust-Thai Starches
67 Moo 2 Ratchasima – ChokeChai Road 
Nongbuasala, Amphur Muang,
Nakornratchasima, 
Thailand 30000
Telephone:6644 212 35161
Facsimile: 6644 327 438www.manildra.com.au


