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Knowledge Transfer
Training:  A vital component to the 

Success of a Soy Dairy 
Micro-Enterprise. 

Training areas ς
ÅInstallation
ÅOperation
ÅMaintenance
ÅFood safety & quality
ÅHygiene
ÅRecipe & nutrition analysis.



Domestic Training:
Pilot Plant and Teaching/Test Kitchen

ωServe as a SoyCow & VitaGoat training center

ωDiscover innovative applications for soy foods

ωFacilitate sensory and consumer product evaluations

ωDevelop new recipes and products incorporating soy

ωProvide expert knowledge on soybean processing



International Training

Hands-on, local training affords 
the micro-enterprise employee 
an opportunity to gain a vital 
understand of the mechanics 
involved in the installation, 

maintenance & operation of a 
SoyCow. 

Our training specialists have 
installed sixSoyCows

in Central America alone.  



Central America 

Some of our projects include:

Å CEPUDO
NGO focusing on education & community 
development
San Pedro Sula, Honduras

Å Fundaniñas
Orphanage for at-risk & abused girls ςGuatemala 
City, Guatemala

Å Centro De Artesy Officino
Vocational training & teaching center ςGuatemala 
City, Guatemala

Å AssociacionObraSocialesdel HermanoPedro 
Free Hospital, Clinic &Orphanage ςAntigua, 
Guatemala



NSRL/UIUC Efforts

ÅACE 199 CAB - 17 
business students

ÅShort-term Study 
Abroad in Guatemala

ÅJanuary 2010 

ÅBusiness Plan 
Development



Case Study:  Fundaniñas

The SoyCow

ÅDonated and installed in September 2009

ÅProvides soymilk and soy-based food 
products to the girls

Opportunities

ÅExpand production

ÅMarket to area orphanages 

and daycares

Challenges

ÅNew operation

ÅLimited staff with required technical 
training



Case Study:  Centro de Artes

Organization

ÅCooking, sewing, art, cosmetology, 
computers, and other trades

The SoyCow

ÅSell 100L each month to local priest 
for area children

ÅProduce milk 3 times/week

ÅDonated and installed in 2008

Opportunities

ÅCan market to large student body & 
incorporate into curriculum

ÅCould serve as the technical 
trainingcenterfor all SoyCowsin 
Guatemala

Challenges

ÅPricing scheme does not account for 
cost of soybeans

ÅEducation backgrounds, not 
business



Case Study:  CECYPSA

Privately funded Catholic school located in 
Retalhuleu, Guatemala.  CECYPSA provides 

housing and education for up to 160 students

Opportunities

ÅWell developed business plan

ÅExperience and success with 
advertising

ÅIdentified a local supplier of 
soybeans

ÅExpand sales area to 10 
surrounding communities

The SoyCow

ÅProduce milk 2-3 times/week

ÅSell 75% of milk produced, 

use 25% onsite

ÅUse 100% of okarain meals 

for students and staff



Business Plan 

Each organization has its own unique situation.

Broad recommendations:

ïRecord-keeping system

ÅCost accounting

ÅInform pricing decisions

ÅTrack inventories

ÅEvaluate opportunities (expansion, marketing, etc.)

ïCommunication and cooperation

ÅDevelopment of a website to allow SoyCowoperations to communicate 
needs and experiences with each other

ïNeed for basicbusiness training is critical

ÅSuggested to be a component of future aid packages



Beyond Soy Milk

Å Baked goods
Å Soups, stews and sauces
Å Spreads and dips
Å Meat extender & replacer
Å 1 Cup Okaracontains:

Å 94 calories
Å 4 g protein
Å 15 g carbohydrate
Å 2 g fat (0.2 g saturated)
Å 5.0 g dietary fiber
Å 98 mg calcium

ÅCheese Balls

Å2 cups okara, well squeezed

Å200 g shredded mozzarella cheese

Å1 egg white

Å2 Tbsp corn starch

Åsalt to taste

Åoil to fry

ÅIn a small bowl, beat the egg white until stiff.

ÅMix well all ingredients together.  If the dough is too soft, 

add additional corn starch.

ÅShape into 1ò balls .

ÅHeat oil in a deep sauce pan or fryer to 375 degrees. Fry 

balls 3-4 at a time in hot oil, turning to brown all sides, until 

golden brown.

ÅRemove from oil, and drain. Serve hot 

Okarais the solid residue that remains after 
the soymilk has been poured off ςa high 
fiber, nutrient rich food with many uses.  



Vietnam

ÅNSRL/WISHH/U.S.-Vietnam Foundation 
collaboration 

ÅFaifoSoy, micro-enterprise in DaNang, 
Vietnam.  

ÅSoy milk, tofu and baked goods utilizing okara
(soy milk by product)

ÅRetail sale and donation to community

ÅSecond branch of FaifoSoy to open on nearby 
Cham Island


