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WISHH - Mission

ñTo create sustainable solutions for 

the protein demands of people in

developing countries through the

introduction and use of U.S. soy

products.ò



Services - Food Technology 

ÁEvaluating food production systems

ÁProviding food technology training (product 
development, storage, handling, etc.) for the 
inclusion of soy foods in local diet

ÁConducting cost benefit analysis on incorporating 
soy products as ingredients 

ÁIncreasing awareness of the health benefits of soy 

ÁRecipe development



Technical Assistance



Services - Business Development 

ÁTechnical assistance - ways soy may be 
incorporated into food products to expand 
businesses, maximize profits and adapt to 
changing markets

ÁSupporting new product, formulation & market 
development

ÁBusiness development training in areas such as 
marketing, launching a new product, business 
management

ÁMarket research



Services-Nutrition Services

ÁDesigning & planning nutrition interventions 

and evaluating nutritional needs

ÁRelated activities including nutrition 

education, training and sharing research 

findings

ÁSpearheading nutritional surveys (protocol, 

training data collectors, data analysis)



Services - Technical Assistance in 

Program Development & Implementation

ÁSupport services to PVOôs, UN agencies & 

foreign governments in the development of 

programs & projects

ÁIntervention area research

ÁBenchmarking

ÁProgram design

ÁProposal writing



Highlighted Successes

ÁIncreased knowledge & awareness of soy 

and its benefits (functional & health)

ÁImproved business practices 

ÁEquipment updates



Highlighted Countries of Focus

Á Sub Saharan Africa:

Á East Africa Region, DRC, Nigeria, Ghana, 
Senegal, Cameroon, Southern Africa Region

Á Central America, Caribbean:

Á Honduras, Guatemala, Haiti

Á Asia:

Á Bangladesh

Á Cambodia

Á Philippines



Soy Basics



Soy Composition



Soy Protein Products & Nutritional Benefits

ÁIsolated Soy Protein - 90% Protein 
ïUsed as an ingredient in high high-protein foods

Ádairy foods

Ánutritional supplements 

Ábeverages

Ámeat systems

Áinfant formulas

Ácream soups

Ásauces

Ásnacks

Ámilk replacers

Ánutracuetical formulations 

ïHighly suited for with high protein needs due to growth, famine, and 
chronic diseases (HIV/AIDS and tuberculosis)

ïMay be fortified with various micronutrients and minerals.

ïShelf life: 1 year +



Soy Protein Products & Nutritional Benefits

ÁSoy Protein Concentrate ï70% Protein

ïUse - Variety of meat product systems, baked 
goods, and dairy applications. 

ïHighly digestible & well suited for children, 
pregnant and lactating women, the elderly, 
people who are ill, and situations where protein 
nutrition is of utmost importance. 

ïMay be fortified with various micronutrients and 
minerals. 

ïShelf life: 1 year +



Soy Protein Products & Nutritional Benefits

ÁTextured Soy Protein - 50-70% Protein

ïUsed in a wide variety of foods - Key ingredient with 

minced meat for burgers, sausages & in vegetarian 

foods and stews.

ïDry product, easily re-hydrated and takes no additional 

cooking time when used as an ingredient in another 

dish.

ïTakes on the taste of the food / recipe 

ïMay be fortified with micronutrients and minerals.

ïShelf life: 1 year +



Soy Protein Products & Nutritional Benefits

ÁDefatted Soy Flour - 50% Protein

ïUsed in wide variety of products including 
bread, complementary foods, cookies, muffins, 
cakes, pastas 

ïCommon ingredient & supplement in  blended 
cereal products, such as Corn-soy blend, Soy-
fortified wheat flour, Rice-soy blend, others

ïUsed to produce textured soy flour (TSF)

ïMay be fortified with micronutrients & minerals

ïShelf life: 1 year +



Physical Forms
Şpray dried powders

¸ 90% protein

¸Solubility

¸Water absorption

¸Particle size

¸Density

¸Viscosity

¸Dispersibility

¸ Textured proteins

¸ 50-70% protein

¸ Flavor

¸ Color

¸ Texture

¸ Dimensions

¸ Composition



Protein Basics

ÁProtein consists of amino acids 
(ñbuilding blocksò)

ÁThere are 20 amino acids

ÁAmino acids can be classified as ï

�> Indispensable (essential)

�> Dispensable (non-essential)


