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National Soybean Research Laboratory  

(NSRL) Vision

ÅUniversity of Illinois

ÅResearch Facility for the Industry

ÅPublic and Private Partnerships
ïManaged Research Areas (MRAs)

ï Education and Training

ÅInternational Outreach
ï Fulfilling the service mission of the University

ï Research-based outreach when international 

is the unit of analysis

ï Malnutrition, economic development,  

and sustainable value chains



Training and Education

Soy Processing Soy in Meat Applications

Soy Dairy Soy in Baking Applications

Entrepreneurship Biodiesel

Nutrition Education Soy in Local Cuisine 



Soybean Processing and Utilization 

Training

ÅJune 1-5, 2009

ÅUniversity of Illinois

ÅSoybean Processing

ÅSoy in Meat, Dairy,

ÅBaking Applications

ÅExtrusion Technology

ÅConsumer Marketing 

Email: nscates2@illinois.edu           Web: www.nsrl.uiuc.edu



WISHH and NSRL

ÅTechnical Resource for WISHH 

ÅProvide training in processing, 
nutrition education, and develop 
culturally-appropriate soy 
applications for human nutrition

ÅSupport for sustainable solutions

ÅSupport for microenterprise 
development



Protein GAP Across Countries

Sources: FAO, UN
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The Largest "Protein GAP" Countries in 2003 



What Is the Forecast for 2025?

Sources: FAO, UN
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The Importance of  Protein

ÅMaintenance of Body Functions

ÅGrowth, Development at Crucial Points (Pregnancy and 

Lactation and the First Year of Life)

ÅSource of Essential Amino Acids 

ïChange in Amino Acid Profile Affects Effectiveness of 

Dietary Protein Intake to Maintain Nitrogen Balance

ÅHealth Maintenance and Disease Management

ÅRDI is Established Using Highly Digestible and

High Quality Protein 

ïLower Quality Protein Means Higher Protein Requirements



Health Benefits of Soy Protein

Chronic Disease Prevention 

ÅCholesterol ïHeart Disease

ÅHypertension

ÅCertain cancer

ÅDiabetes

ÅMenopause

ÅOsteoporosis

ÅWeight Loss



Soy Health Claims

ÅHeart Health (October 1999)
ïDiets low in saturated fat and cholesterol 

that include 25 grams of soy protein a day 

may reduce the risk of heart disease. 

ÅA serving of soy milk has 7 grams of soy protein

ÅA serving of textured soy protein has 12 grams of 

protein

ÅA serving of soy flour in a muffin has 15 grams of 

protein 



Soybean Composition 



Why Soy

ÅComplete Vegetable Protein

ÅContains all Three of the Macro                           
Nutrients Required for Good Nutrition  

ÅAdaptable and Economical

ÅMultiple Product Options
ïSoy Flour

ïTextured Soy Protein

ïSoy Milk

ïWhole Soy 

ïSoy Protein Concentrate

ïSoy Protein Isolate



Why Consume Soy Foods

ÅHealth

ïNutrition and 

growth

ïDisease 

prevention

ÅFunctional 

properties

ïWater absorption

ïEmulsification

ïTexture



Soy Improves Functional Properties of 

Foods

ÅBland

ÅAbsorbs Flavor

ÅConditions Dough

ÅEmulsifies 

ÅIncreases Whiteness

ÅImproves Texture

ÅRetains Moisture

ÅAbsorbs Fat

ÅKeeps Product Fresh for a Longer Time



Soy Protein Products

ÅSoy Flour

ÅTextured Soy Protein 

ÅSoy Protein Concentrate

ÅSoy Protein Isolate

ÅSoy Milk



Soy Protein Products
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Soy Protein Products


