






































Soy Beverages - Category Growth 

Latin America & South Africa

Source: Euromonitor / Solae P&L

* Categories included: soy drinks, soy beverages, soy milk and soy powder beverage.
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Nutrition
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Protein basics

● Protein consists of amino acids (“building blocks”)

● There are 20 amino acids

● Amino acids can be classified as –

 Indispensable (essential)

 Dispensable (non-essential)

 Conditionally indispensable (conditionally essential)

 Also by their physical & chemical structure

 Eg “branched chain amino acids”



Role of Protein

● Major structural component of cells

● Component of hemoglobin, enzymes and many 

hormones

● Component of antibodies for disease protection

● Used as an energy source in certain circumstances



Role of Soy Protein

● Nutrition

Goals

– Supports growth and development

– Maintenance of body tissue

Functions

– Formation and maintenance of muscle and nerve tissue

– Formation and maintenance of bone matrix, body fluids and 

secretion

● Functionality

● Economics



Measuring protein quality

● Protein Digestibility-Corrected Amino Acid Score (PDCAAS) is best 
method for determining protein quality 1

● Recommended for regulatory purposes by recognized international 
organizations – Food and Agricultural Organization / World Health 
Organization (FAO / WHO) 2

● PDCAAS based on human amino acid requirements

● Factors used in calculating PDCAAS include –

• Essential amino acid content

• Digestibility

• Uses amino acid requirements of 2- to 5-year old child

● Highest possible score is 1.0

1 Henley EC, Kuster JM.  Food Technology 1994; 48:74-7
2 Protein Quality Evaluation, Report of the Joint FAO/WHO Expert Consultation

Rome:  FAO Food and Nutrition Paper No. 51, 1991



Essential amino acid requirements (FAO/WHO)

* Suggested Pattern of Requirements

(FAO/WHO/UNU, 1985).
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PDCAAS

AA Score =

essencial AA(mg/g)

Reference standard AA (mg/g)*

PDCAAS = smallest aa score x Digestibility

* Essencial aa for children from 2 to 5 anos  (FAO/WHO, 1985)



Protein Digestibility-Corrected Amino Acid 

Scores (PDCAAS)

0.25Wheat protein (gluten)

0.69Pea flour

0.92Beef protein

1.00Whey protein concentrate

1.00Skimmed milk powder

1.00Egg white

1.00Milk protein (casein)

1.00Supro and Solae Brands isolated 

soya protein

PDCAASProduct



Protein needs of different people

Grams protein per kg of body weight

Sedentary adult 0.8

Adult recreational exerciser 1.0 to 1.5

Competitive adult athlete 1.2 to 1.8

Growing teenage athlete 1.8 to 2.0

Adult building muscle mass 1.4 to 1.8

Athlete restricting calorie intake 1.4 to 2.0

Maximum usable amount for 

athletes

2.0



Lactose intolerance

● Lactose intolerant infants are unable to digest lactose 

due to an absence of lactase activity.

– Absence of lactase can be either a permanent feature 

or transient due to intestinal mucosal injury.

● Lactose intolerance allows the sugar to pass into the 

lower intestine where bacterial fermentation can 

produce:

– Diarrhea

– Gas

– Colic



Functionality
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Properties required from protein

● Nutritional quality

● Emulsion stability

● Suspension stability

● Viscosity

● Colour and flavour

● Solubility



Modification of functionality through processing

● Flavour

● Texture

● Viscosity

● Solubility

● Dispersibility

● Emulsification

● Gelation

● Aeration

● Mouthfeel

● Film forming

● Stability

● Microbiological purity

● Micronutrient content

Optimised functional 

capabilities for different 

food systems

The Solae Company - Confidential



Viscosity @ 12% protein content

Functional Properties



Viscosity @ 18% protein content



Solubility of isolated soy protein as a function of 

pH
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No pectin

With pectin

pH 7.0 pH 6.0 pH 5.0 pH 4.5 pH 4.0 pH 3.0

Effect of pH on solubility of soya protein

5% protein solution.  1% HM 

pectin.  Picture taken after 24 

hours



FXPHO219D Supro 760Supro 670

Dispersibility of different soya proteins

Pictures taken 15 seconds after 10g protein powder placed on surface of tap water, 20°C



Water absorption of different isolates
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Examples



LASA RTD BEVERAGES

MEXICO / CAC

Source: LASA Soy Products Database

ANDEAN



LASA RTD BEVERAGES 

Source: LASA Soy Products Database

BRAZIL

S. CONE

Ready to Drink Soy Beverages






