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Fundamental Value Proposition For Soy  

Soy is a nutritious, high-quality protein source

• Ability to supply indispensable amino acids in amounts adequate to meet human needs 

• Soy Protein Isolate/concentrates - PDCAAS of 1.0 

Soy is healthy

• Cardiovascular claim related to lipid modulation

• Soy protein provides sustained energy

• Alternative for people with dairy protein allergies

• Vegetarian appropriate

Soy is easily accessible

• Widely grown, easily available in commerce, distributed world wide

Soy is economically and environmentally efficient

• Direct human consumption has is a powerful tool to address food availability issues

Soy protein is versatile

• Functional properties appropriate for a wide range of meat, food, nutritional and pet food applications

• Currently applied worldwide in a wide variety of food products

• Adaptable to all food cultures
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Confidential – Internal Use Only

Usable Protein Yields Per Acre from 
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World Production of Soybeans

Million 

Tons
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Animal Feed to Food Conversion Rates

Species kg feed/kg live 

weight

Kg feed/kg 

product

Aquaculture 1.2-1.6/1 1.5-2/1

Poultry 1.8-2.4/1 2.1-3/1

Pork 3.2-4/1 4-5.5/1

Beef 7/1 10/1

Source: Council for Agricultural Science and Technology
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Soy Availability and 

Efficiency as a Protein 

Source

One Tool to Address Hunger 

and Malnutrition 
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Direct Consumption of Soy Protein in 

Processed Meat Products

• 1000kg isolated soy protein (ISP) = 870kg protein

• When consumed directly as a functional food protein in a processed 

meat product one can make the following assumptions:

• 1kg protein from ISP = 1 part protein & 4 parts water = 5 kg of fat free 

meat replacement 

• Conservatively, 1000kg ISP allows extension of a meat product 

equivalent to 4,350 kg fat free meat.

• Using the feed conversion factors in the previous slide when ISP is the 

ingredient used: 

• For beef --- 1,000 kg ISP replaces 43,500 kg of feed (assumes 1:10 feed conversion ratio)

• For pork --- 1,000 kg ISP replaces 21,750 kg of feed (assumes 1:5 feed conversion ratio)

• For poultry --- 1,000 kg ISP replaces 13,050 kg of feed (assumes 1:3 feed conversion ratio) 
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Meat Consumption Growth
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MAJORITY 

OWNERSHIP

MINORITY 

OWNERSHIP

Formed in April 2003

Formerly: 

-Protein Technologies 

International (PTI)

-Central Soya
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Solae at a Glance
Global Headquarters

& Technology Ctr.

St. Louis, MO, USA

Regional Headquarters

Geneva, Switzerland

Sao Paolo, Brazil

Hong Kong, China

Technology Centers

Esteio, 

Brazil

Shanghai, China

Arhus, Denmark
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Soy Protein Process & Markets
MARKETS

Textured and 

Functional Concentrates

Soy Isolates

Lecithins

• Processed Meat

• Meat-free

• Animal Feed

• Processed Meat

• Beverages & Bars

• Infant Formula

• Clinical Nutrition

• Food Emulsifiers

• Industrial Applications

Oil Fraction

• Margarines

• Shortenings

• Cooking Oils

OIL SOLD TO 

BUNGE, etc.
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How we work

INNOVATOR IN FOOD INGREDIENT TECHNOLOGY

Identify market need

Understand to food products requirements

• Technical performance and nutritional 

Apply/develop the protein ingredient

Develop the food application technology

Establish support structure in the market 

• Sale staff

• Technical applications staff

• Distribution and delivery infrastructure

• Collaborate in public/private sector partnerships where appropriate
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Example – 1976/Japan, Korea/200 Mile 

Law of the Sea

INNOVATOR IN FOOD INGREDIENT TECHNOLOGY

Shortage of Surimi forecast for Japan and Korea

• Studied the traditional kamaboko / chikuwa / agakama food products

• Developed the technology to replace the fish protein source with soy protein

• Established joint venture sales/technical support company 

• Resulted in significant amounts of US produced product sold through out Asia 

Process replicated many times over the last 35 years
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Emerging Market Development

INNOVATOR IN FOOD INGREDIENT TECHNOLOGY

Important issues to be addressed

• Often adequate carbohydrate sources are available

• High quality protein / micro nutrients are in short supply 

• Food processing, food technology and food safety experience lacking

• High business risk 

• Need for measures that will build stability into the market

Apply the same business development process

• Study the traditional food products

• Developed the technology to replace the protein source with soy protein

• Established joint venture sales/technical support company 

• Cooperate in private/public sector partnerships where appropriate  

Asia, Latin America, Eastern Europe and Africa
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Business Development Approach

Commercial 

Development Approach

Emergency Assistance 

Phase

Ongoing Economically 

Sustainable/ Viable 

Phase
Collaborating Partners

-NGO/PVO

-Governments

-International Organizations 

WFP, WHO, US/AID, WHO, 

etc.

-Commercial Companies

-Local Farmers and Food 

Processors

-Universities   

Food Aid

Development 

Projects

Cooperation with 

Processors who 

Supply the Local 

Market
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Nigeria

INNOVATOR IN FOOD INGREDIENT TECHNOLOGY
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WISHH and work in Africa

INNOVATOR IN FOOD INGREDIENT TECHNOLOGY

Markets where Solae is currently present

• South Africa

• Nigeria/Kenya 

• Ghana

Opportunities are developing across Africa
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INNOVATOR IN FOOD INGREDIENT TECHNOLOGY

Thank you for 

your attention
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Business Model – Value Chain Mapping

Integrated Cross SBU Opportunity

Nutrisip packs

Fortified with

Protein

Consumer 

Markets via 

commercial 

players

School 

Feeding

Program

School Feeding 

Development

Fund

$$

Agriculture

Upstream

Downstream

Nutrition

Child
Improved nutrition

Academic

performance

Nutrisip 

Factories

CPP/

Seeds

Farmer
Multi-crops:

Corn, Cocoa, 

Veg., Cotton, 

Fruits etc.

Inputs 

Financing

IFDC
PVO

Extension Services

ADP Collaboration

Best Practice Deployment

Project Management

Information Management

USAID
GDA Funding

Co-ops
Cassava Collection 

Mini-Processing

Village Centers

Cassava 

Processing

Factories

Export 

Markets

Flour Mills

Markets

Food & Meat

Processing 

Water, Energy 

& Storage 

Technologies

Food 

Safety & 

Packaging

Education 

materials

$$

$$
$$

$$
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Farmers
Cassava 

flour miller Nutrisip plant Distribution/
Logistics       

Implementation 
Planning
Children in 

schools

Community benefits

One DuPont Benefits

Improved 

earnings via 

cassava sales

Entrepreneurial 

development, 

market linkage

Job creation, 

human capacity 

development, 

household 

income etc.

Job creation, 

human capacity 

development, 

household 

income etc.

Improved 

nutrition. 

Health, 

academic 

performance

Inputs – herbicides

Extension services –

Tyvek brochures

Solae Ingredients

Packaging solutions

DSRB

Qualicon

Tyvek brochures 

For children 

education

Sustainable development hypothesis – social business enterprise
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• Very sharp 

decrease in 

the relative 

costs of 

school 

feeding as 

GDP 

increases

• Supporting 

countries 

through 

this 

transition 

is a key 

role for 

developme

nt agencies

Ratio of per child cost of school feeding in relation to per child cost of basic 

education, versus GDP per capita.
Source: The GDP per capita (purchasing power parity, constant 2005 international $) and the education costs per child are from the 

UNESCO Institute for Statistics, and the school feeding costs per child were calculated from country program documents and WFP 

reports.

School Feeding ðFood compared to education cost 


