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Consumers Perceive Soy as “Healthy”*Consumers Perceive Soy as Consumers Perceive Soy as ““HealthyHealthy””**

●● 74% of consumers perceive soy products as 74% of consumers perceive soy products as 
““healthyhealthy””..
•• 39% (unaided) are aware of specific health benefits.39% (unaided) are aware of specific health benefits.
•• 17% (unaided) specifically recognize obesity 17% (unaided) specifically recognize obesity 

prevention/weight loss as one of those benefits.prevention/weight loss as one of those benefits.

●● 60% of consumers agree that consuming soy60% of consumers agree that consuming soy--based based 
foods can play a role in reducing obesity.foods can play a role in reducing obesity.

*USB, Consumer Attitudes About Nutrition, 2004*USB, Consumer Attitudes About Nutrition, 2004--05 National Report05 National Report
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Protein in Formulated Food Products:
Expectations and Perceptions.
Protein in Formulated Food Products:Protein in Formulated Food Products:
Expectations and Perceptions.Expectations and Perceptions.

●● Nutrition:Nutrition: Proteins in foods are expected to be from a Proteins in foods are expected to be from a 
high quality source.high quality source.
•• Soy is Soy is ““healthyhealthy”” but is it a quality source of protein?but is it a quality source of protein?

●● Functionality:Functionality: Proteins should contribute positively to Proteins should contribute positively to 
the final productthe final product’’s overall physical characteristics.s overall physical characteristics.
•• Soy is a highSoy is a high--quality source of proteins but are these ingredients  quality source of proteins but are these ingredients  

formulationformulation--friendly in terms of emulsion, solubility, and viscosity?friendly in terms of emulsion, solubility, and viscosity?
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●● Sensory:Sensory: Protein ingredients should contribute Protein ingredients should contribute 
positively to the final product overall flavor profile.positively to the final product overall flavor profile.
•• Soy is a highSoy is a high--quality and functional source of proteins but will soyquality and functional source of proteins but will soy--

containing products taste good?containing products taste good?

●● Regulatory & Market Positioning:Regulatory & Market Positioning: Proteins should Proteins should 
contribute favorably to the marketability of the final contribute favorably to the marketability of the final 
product on the shelves.product on the shelves.
•• Soy protein ingredients are versatile in food applications but aSoy protein ingredients are versatile in food applications but are they re they 

consumerconsumer--friendly in terms of allergy, GM, and reasonsfriendly in terms of allergy, GM, and reasons--toto--believe?believe?

Protein in Formulated Food Products:
Expectations and Perceptions.
Protein in Formulated Food Products:Protein in Formulated Food Products:
Expectations and Perceptions.Expectations and Perceptions.
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●● Proteins in foods are expected to be from a high Proteins in foods are expected to be from a high 
quality source.quality source.

•• Soy is Soy is ““healthyhealthy”” but is it a quality source of protein?but is it a quality source of protein?

NutritionNutritionNutrition
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Nutrition and Protein Quality: Nutrition and Protein Quality: Nutrition and Protein Quality: 

●● Early perception of soyEarly perception of soy’’s nutritional quality is shaped by s nutritional quality is shaped by 
the use of the Protein Efficiency Ratio (PER) method, the use of the Protein Efficiency Ratio (PER) method, 
developed in 1919, to evaluate protein quality.developed in 1919, to evaluate protein quality.
•• Rat require 50% more methionine than humans.Rat require 50% more methionine than humans.

●● Likewise, this misconception was reinforced during Likewise, this misconception was reinforced during 
WWII, as soy was used as a lowWWII, as soy was used as a low--cost filler cost filler –– replacing replacing 
““betterbetter”” protein sources like milk and meat proteins. protein sources like milk and meat proteins. 
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PDCAAS:  Protein Digestibility-Corrected 
Amino Acid Score 
PDCAAS:  Protein DigestibilityPDCAAS:  Protein Digestibility--Corrected Corrected 
Amino Acid Score Amino Acid Score 

●● Factors used in calculating PDCAAS include Factors used in calculating PDCAAS include ––
•• Essential amino acid content of food protein.Essential amino acid content of food protein.
•• Digestibility.Digestibility.
•• Ability to supply essential amino acids in amounts adequate to Ability to supply essential amino acids in amounts adequate to 

meet human needs.meet human needs.

●● Uses amino acid requirements of 2Uses amino acid requirements of 2-- to 5to 5--year old child year old child ––
most demanding requirements in any group except most demanding requirements in any group except 
infants.infants.

●● Highest possible score is 1.0.Highest possible score is 1.0.
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Soy Protein is a High Quality Protein SourceSoy Protein is a High Quality Protein SourceSoy Protein is a High Quality Protein Source

●● Soy protein meets all the essential amino acid Soy protein meets all the essential amino acid 
requirements of children.requirements of children.

●● Soy protein is low in fat.Soy protein is low in fat.

●● Soy protein contains no saturated fat.Soy protein contains no saturated fat.

●● Soy protein contains no cholesterol.Soy protein contains no cholesterol.



Strictly Confidential 12

FunctionalityFunctionalityFunctionality

●● Soy is Soy is ““healthyhealthy”” and is a quality source of protein.and is a quality source of protein.

●● Proteins should contribute positively to the final Proteins should contribute positively to the final 
productproduct’’s overall physical characteristics.s overall physical characteristics.
•• Are soy protein ingredients formulationAre soy protein ingredients formulation--friendly in terms of friendly in terms of 

emulsion, solubility, and viscosity?emulsion, solubility, and viscosity?



Strictly Confidential 13



Strictly Confidential 14



Strictly Confidential 15



Strictly Confidential 16



Strictly Confidential 17

●● Soy protein product offerings are tailored for specific Soy protein product offerings are tailored for specific 
food applications:  bars, beverages, frozen desserts, etc. food applications:  bars, beverages, frozen desserts, etc. 

●● Functional performance varies across protein products, Functional performance varies across protein products, 
i.e.:i.e.:
•• ViscosityViscosity
•• DispersibilityDispersibility
•• Solubility Solubility 
•• Emulsion CapacityEmulsion Capacity

FunctionalityFunctionalityFunctionality
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●● Top thinning or wheyingTop thinning or wheying--off off 

●● Sedimentation and Shake back timeSedimentation and Shake back time
•• Unbound sedimentsUnbound sediments
•• Bound sedimentsBound sediments

●● MouthfeelMouthfeel

Protein in RTD-Acidic BeveragesProtein in RTDProtein in RTD--Acidic BeveragesAcidic Beverages
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Sensory:Sensory:Sensory:

●● Soy is Soy is ““healthyhealthy”” and is a quality source of protein.and is a quality source of protein.

●● Soy proteins are very versatile functional food Soy proteins are very versatile functional food 
ingredients.ingredients.

●● Sensory:Sensory: Protein ingredients should contribute Protein ingredients should contribute 
positively to the final product overall flavor profile.positively to the final product overall flavor profile.
•• Will soyWill soy--containing products taste good?containing products taste good?
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●● Aroma:Aroma:
•• BeanyBeany

●● Mouthfeel:Mouthfeel:
•• AstringentAstringent

●● TasteTaste
•• Grain Grain 
•• BitternessBitterness

Sensory Profile:Sensory Profile:Sensory Profile:
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●● As a follow up to comparisons against fluid milk, As a follow up to comparisons against fluid milk, 
headhead--toto--head comparisons were made against head comparisons were made against 
individual valueindividual value--added milk protein components.added milk protein components.

●● Model:  Ready to Drink White Beverage modelModel:  Ready to Drink White Beverage model
•• SuproSupro®® Plus 651 (ISP with stabilized Calcium)Plus 651 (ISP with stabilized Calcium)
•• Whey Protein IsolateWhey Protein Isolate
•• Calcium CaseinateCalcium Caseinate

Head-to-Head Comparisions of Value-
Added Proteins
HeadHead--toto--Head Comparisions of ValueHead Comparisions of Value--
Added ProteinsAdded Proteins
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Marketability:Marketability:Marketability:

●● Soy is Soy is ““healthyhealthy”” and is a quality source of protein.and is a quality source of protein.

●● Soy proteins are very versatile functional food ingredients.Soy proteins are very versatile functional food ingredients.

●● Soy proteins can accentuate the overall liking profile.Soy proteins can accentuate the overall liking profile.

●● Regulatory & Market Positioning:Regulatory & Market Positioning: Proteins should Proteins should 
contribute favorably to the marketability of the final contribute favorably to the marketability of the final 
product on the shelves.product on the shelves.
•• Are soy protein ingredients consumerAre soy protein ingredients consumer--friendly in terms of allergy, friendly in terms of allergy, 

GM, and reasonsGM, and reasons--toto--believe?believe?
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●● Incidence of soy allergy is estimated at 0.5% of the Incidence of soy allergy is estimated at 0.5% of the 
population compared to 2population compared to 2--8% for milk allergy.   8% for milk allergy.   

●● Most customers that we worked with have found the Most customers that we worked with have found the 
value of using soy far outweighs the costs and efforts value of using soy far outweighs the costs and efforts 
involved in effectively managing it as an allergen in involved in effectively managing it as an allergen in 
production facilities.production facilities.

AllergyAllergyAllergy
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●● Most suppliers, including Solae, offer choice, offering Most suppliers, including Solae, offer choice, offering 
both standard commodity (GM) and identityboth standard commodity (GM) and identity--
preserved, non geneticallypreserved, non genetically--modified (IPmodified (IP--non GM) non GM) 
options for most of their soy protein products.options for most of their soy protein products.

●● Free of BSE, Bovine Growth Hormones (rBGH) Free of BSE, Bovine Growth Hormones (rBGH) 
found in milk productsfound in milk products

●● Rigorous testing protocols and standards.Rigorous testing protocols and standards.

Genetic ModificationGenetic ModificationGenetic Modification
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●● There is no credible science that has proven or There is no credible science that has proven or 
indicated any illindicated any ill--effects among either children or effects among either children or 
adults consuming soy protein that can be attributed adults consuming soy protein that can be attributed 
to its phytoestrogen or isoflavone content.to its phytoestrogen or isoflavone content.

Phytoestrogen or IsoflavonePhytoestrogen or IsoflavonePhytoestrogen or Isoflavone
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How Do Soy Proteins Further Compete?How Do Soy Proteins Further Compete?How Do Soy Proteins Further Compete?

●● Sustainability vs. Cost (protein to protein)Sustainability vs. Cost (protein to protein)

●● Stable Pricing and Stable Supply/CapacityStable Pricing and Stable Supply/Capacity

●● Usage as the sole protein source in a growing number of Usage as the sole protein source in a growing number of 
applications.applications.

●● Even larger frequency of usage in combination with milk Even larger frequency of usage in combination with milk 
proteins.proteins.
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Soy Product Launches (North America)Soy Product Launches (North America)Soy Product Launches (North America)

●● Product launches with Product launches with ““soy proteinsoy protein”” so far in 2007 are tracking so far in 2007 are tracking 
slightly behind 2006 numbers.slightly behind 2006 numbers.

•• 178 products were launched in Q2 with soy protein, and 330 total178 products were launched in Q2 with soy protein, and 330 total through through 
June.June.

•• 2 of the top 10 companies launching soy protein containing foods2 of the top 10 companies launching soy protein containing foods so far this so far this 
year were private label brands year were private label brands –– Loblaws and Shoppers Drug Mart.Loblaws and Shoppers Drug Mart.

●● ProteinProtein--positioned products rebounded slightly in Q2 vs. Q1 (49 vs. positioned products rebounded slightly in Q2 vs. Q1 (49 vs. 
32 launches in Q1).32 launches in Q1).

●● 129 products with 129 products with ““whey proteinwhey protein”” where launched in Q2, and 134 where launched in Q2, and 134 
products with products with ““caseinatecaseinate””..
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Application Success Is Dependent Upon . . . Application Success Is Dependent Upon . . . Application Success Is Dependent Upon . . . 

●● The right protein selection & the right . . .The right protein selection & the right . . .
•• PositioningPositioning
•• Total formulation Total formulation 
•• ProcessingProcessing
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●● Advances in soy flavor/processing technology has created Advances in soy flavor/processing technology has created 
even higher performing soy proteins. even higher performing soy proteins. 

●● For example, Solae offers a selection of highlyFor example, Solae offers a selection of highly--functional functional 
soy protein isolates for flavor, mouthfeel, color and soy protein isolates for flavor, mouthfeel, color and 
texture applications.texture applications.

Control of soy flavor in applications to 
meet consumer expectations. 
Control of soy flavor in applications to Control of soy flavor in applications to 
meet consumer expectations. meet consumer expectations. 
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●● Standard acid pectin process using SuproStandard acid pectin process using Supro®® XTXT--4040

●● SuproSupro®® XTXT--219D219D

●● HighlyHighly--hydrolyzed proteins hydrolyzed proteins 

●● Hybrid proteinsHybrid proteins

●● HighHigh--solubility proteins without pectinsolubility proteins without pectin

●● PatentPatent--pending pending inin--situsitu stabilization technologystabilization technology

Current Technologies for RTD-Acid 
beverages
Current Technologies for RTDCurrent Technologies for RTD--Acid Acid 
beveragesbeverages



Strictly Confidential 49



Strictly Confidential 50

Formulation Success - Getting The Flavor 
Right
Formulation Success Formulation Success -- Getting The Flavor Getting The Flavor 
RightRight

●● Interactions between ingredients, packaging and Interactions between ingredients, packaging and 
processing can be key to flavor and other sensory processing can be key to flavor and other sensory 
effects in the end product.effects in the end product.

●● Partnerships with other ingredient companies has Partnerships with other ingredient companies has 
resulted in better flavor & formulation technology:resulted in better flavor & formulation technology:
•• SoySoy--specific flavor systems/masking agents.specific flavor systems/masking agents.
•• Specialized stabilizer system.Specialized stabilizer system.
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The Solae Company Provides Optimum SolutionsThe Solae Company Provides Optimum SolutionsThe Solae Company Provides Optimum Solutions

●● GlobalGlobal reachreach, , locallocal actionaction
●● More than ingredients, innovative solutionsMore than ingredients, innovative solutions
●● Application expertiseApplication expertise & nutritional science leadership& nutritional science leadership
●● Sophisticated Sensory ProgramSophisticated Sensory Program
●● Investment in flavor & functionality breakthroughsInvestment in flavor & functionality breakthroughs
●● Gold standard IP program and quality guaranteeGold standard IP program and quality guarantee
●● Joint Marketing & Media & Public affairs:Joint Marketing & Media & Public affairs:

•• Sharing consumer insights & market dataSharing consumer insights & market data
•• Enabling maximum flexibility to design the best tasting, most Enabling maximum flexibility to design the best tasting, most 

profitable solutions.profitable solutions.
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SummarySummarySummary

●● Protein quality is not compromised by replacing dairy Protein quality is not compromised by replacing dairy 
with soy protein.   Both soy and dairy are sources of with soy protein.   Both soy and dairy are sources of 
highhigh--quality proteins.quality proteins.

●● Soy protein product offerings are diverse and versatile.  Soy protein product offerings are diverse and versatile.  
They can be matched to the needs of highly specialized They can be matched to the needs of highly specialized 
application or specific formulation.application or specific formulation.
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SummarySummarySummary

●● Sensory evaluation in both beverages and bars have Sensory evaluation in both beverages and bars have 
confirmed that blends of dairy and soy often perform confirmed that blends of dairy and soy often perform 
better on several sensory dimensions than either allbetter on several sensory dimensions than either all--
soy or allsoy or all--dairy. dairy. 
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SummarySummarySummary

●● In other systems, we have often been able to enable In other systems, we have often been able to enable 
product improvements or maintain similar scores in product improvements or maintain similar scores in 
consumer preference.consumer preference.

●● Reformulation for costReformulation for cost--savings can easily be paired savings can easily be paired 
with an initiative to rewith an initiative to re--position existing product with a position existing product with a 
new consumer benefit on either a taste or nutrition new consumer benefit on either a taste or nutrition 
dimension.dimension.
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SummarySummarySummary

●● In addition to product positioning, processing and total In addition to product positioning, processing and total 
formulation are also opportunities for process formulation are also opportunities for process 
improvement.improvement.

●● Leverage expertise among your supplier base.Leverage expertise among your supplier base.
•• Take advantage of their experience and knowledge in Take advantage of their experience and knowledge in 

product, processing & formulation technology as well as  product, processing & formulation technology as well as  
consumer insights on soy proteins.consumer insights on soy proteins.
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