Good Feeding

Good Living



| @cal Sey

In partnership with

IMp  rted®
S @



&)

By Nsubuga Charles
MD SL

Pastor EGGC

NEC member USSIA
Board member USSIA
Member UMA

A Husband to Juliet
Father to 7
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Companyision
Build SESACOLtd into a multinationalood processin:
enterprise

Companyission

Excelin the productiorand distributiorof high quality
processederealandpulsefoods

Companysoal

Toimprovehelivingconditionsftheshareholdergjorkerandthe
communitypwhichallthestakeholdersorkandlive



Uganda is recognized among the four
African countries that produce soya
bean in addition to: Nigeria, South
Africa and Zimbabwe.
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Soy has shown steady increase from an

estimated 444,000 Hectares in 2004 to
Hectares by 2009.



The demand for Soy in Uganda is over 440,000MT thu

requiring 100% increase in production.
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The major producing areas of Soybeans in Ugar
are;

© Northernregion49.9%

™ Eastermregion 35.2%,

& Westermregion10%

& Centralregion4.9%

(U BOS 2009. UgandaBureauOf Statistics
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SESACO LTD IN SOY PROCESSING




The idea and vision of food processing started with
me in 1978 by carrying along to work somthat
were sold to my co-workers at the site.

The need to earn an extra shilling over and above my
wages was the main driving factor.



Thecompanyasprogresseffomits
humblédeginnintpitscurrenstateof
producingand selling both locally
processedand imported US high
proteirsoyproducts




Our raw materials consist of ;
ASoya beans 55%

AMillet 20%

Maize 10%

AGroundnuts 5%

AWheat 3%

ASesame2%

MOthers 5



The Company currently produces a wide m\NQé/
assorted products that include

ASoya Cup (coffiee)

MBrown Butter,
ASoya Nuts,
Soya Millet,
Aoy milk
AMalf cakes,
Mummies
MDaddies etc




SESACO LTD
Contributing to the
country's GDP and
the tax base

The comparmpntributedo achieving
theUgandaNational development
program in the following ways:



Transfer of
Entreprenuership
Knowledge to students.
Also as Corporate social
responsibility.

Contribute to Agric.
Production

Work with Value
chain players.

Economic Impact

through Employment. Value addition




Promoting the local production of
cereal crops,/which are the inputs

the cereal prpcessing plant.




SESAC® capacity to further develop the
cereal foods processing industry and th
utilization of the same thus fighting

n in the country

We have a big
challenge ahead of us
to address the ever
increasing malnutrition
rates.

Working through partnerships can help us present a
world of healthy babies some day!!



SoyaCup

Soya cup is processed from full fat Soya beans. Soya
cup which is caffeine free has a superb tasting and
tempting aroma and a perfect alternative to coffee or tea.



Soymillet:

This is also a very nutritious and delicious product used as |
porridge. The ingredients are Full fat Soybeans, millet anel |\
cooked to make it easy for the user to prepare.



BrownButter
A combinatioaf Soybeans?eanutand SesameThe products

usedas breadspread)ndependenttian be usedas peanutsoy
sauceand also appliedin otherstewslike beans,beef,etc for
thickeningfsoupappetizingndnutritioumeal



Daddies Mummies

Ready to eat snacks with 3¢05% soy bast



Charles Receives a certificate after the INTSOY i course at
University of Illinois where the idea of Soymilk production
was obtained. On left is Bridget Owen.



OAny fl oods any where ever

Riding on the NSRL research SESACO was able to start a
commercial production of soy milk especially for those whc
take animal milk but are looking for an alternative that woul
protein value as obtained from animal Milk



SESACQOs the local supplychain partnerfor US
importedhighproteirSoyproducte®f DSFTSPandISP
thatcannobe processetothe countrydueto larkof
therequiregrocessinggchnology
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SOY MINCED MEAT
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By the assistance of WISHH
SESACO can position on the
market the following high protein
soy products on the market

U Defatted Soy Flours DSF
U Textured Soy Protein TSP
U Isolate Soy Protein ISP




SESACO is working with WISHH to monitor a
national Soybean utilization campaign involving
the following;

U Street kitchen

U Point of sale

U School demos

U Technical visits by consultants
U In-country group trainings
(Meat and and bread)

U Trade teams to USA

And many more




NSRL with chefs at
Makerere University




School TSP demo







To the Children soy is all about
nutrition and delicivosness!

To Adults Its really an
amazing story to
belleve what comes
out of Soy and their
beneflts




The African program Manager Anita Florido
participating in one of the street kitchens
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Soy in Bakery applications




SESACO participates in EXHIBITIONs both
locally & internationally
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TRADE TEAMS
T0
UNITED STATES OF
AMERICA



Meat trade team from both
Uganda & Nigeria in Utah state




Hands on
practical bakery
at






Through our strategic partnership with WISHH/ASA working under USDA
and other local partnerships with PSFU, USSIA, UIA among others, we are
proud the public Identifies our contribution and Awards have been won.

It may have not possible
without partnership



