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Soy protein: a high-quality, plant-based protein
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Abstract

The rising global demand for food and beverages
with higher protein content provides manufacturers
with great opportunities for innovation and premium
positioning of their products as healthy choices.
However, the market price volatility and supply risks
associated with animal—based proteins can quickly
erode margins and profitability. A diversified protein
strategy that includes plant—based soy protein greatly
improves your ability to predict profitability over

time, while maintaining or even improving product

quality.
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Fig. 1. Projected Global Protein Demand
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Fig. 2. Carbon Footprint of Protein from Various Sources
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Fig. 3. Protein Digestibility—Corrected Amino Acid Scores (PDCAAS) of Select Food Sources
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Table 1. Comparing the Efficacy of Soy vs. Animal—Based Proteins in Promoting Fat Loss

Study . o .
Author Design Length Protein A B.O dy A A Waist Cir Additional Benefits
Source Weight Body Fat  cumference
(Weeks)
Yamashita ~ Weight Loss, 16 Soy -7.6 kg o/a -8.6 cm Both protein support weight
et al., 1998 Parallel Meat -7.8 kg -8.6 cm loss equally
Sites Weight Manage- Soy 0.8kg  +1.4% -11.9 em™ . .
12 | fat
et al.,, 2007  ment, Parallel Casein 1.4kg +3.4% +38.6 cm abdominal fat | 'in soy group
Lukaszuk Weight Loss, g Soy -43kg -13% -11.3 cm Both protein support weight
et al., 2007 Parallel Dairy -38kg -1.8% -8.7 cm loss equally
Anderson Weight Loss, 16 Soy -14.0kg  -2.9% -30.0 cm plasma glucose |
et al., 2007 Parallel Casein -12.8kg -2.7% -33.8 cm in soy group
Liao Weight Loss, Soy -4.0kg  —2.2%* -2.5¢cm plasma cholesterol |

et al., 2007 Parallel Meat/Dairy -39%g -14% -2.9 cm in soy group

Christie ~ Weight Manage- o Soy -0.3kg  +0.2% -58.5 cm*T abdominal fat, IL—6 levels |
etal, 2010  ment, Parallel Casein +0.3kg  +0.5% +56.5 cm in soy group

Neacsu Weight Loss, ) Soy -24kg  -1.1% o/ plasma cholesterol |
etal., 2014 Crossover Meat/Dairy ~ -2.3kg  -1.0% in soy diet
Van Nielen ~ Weight Loss, 4 Soy -0.5kg  -1.0% n/a plasma cholesterol | insulin
etal., 2014 Crossover Meat/Dairy  -1.1kg  -1.0% sensitivity T in soy diet

* = Soy group significantly different from non-soy protein group (p<0.05)
1 = Change in abdominal fat as measured by CT scans
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