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EU Commission to overhaul food labelling rules

The draft Regulation also extends the current requirements for allergen
labelling to cover non-prepacked food, including food sold in restaurants 
and other catering establishments. 
(<http://ec.europa.eu/food/food/labellingnutrition/foodlabelling/index_en.htm>)

The European Commission has proposed a draft Regulation which aims to make food labels clearer and more
relevant to the needs of EU consumers. The objective is to modernise and improve EU food labelling rules, 
so that consumers have, in a legible and understandable manner, the essential information they need to make
informed purchasing choices. 

Under the new proposal, prepackaged food will have to display key nutritional information on the front of the 
package, i.e. energy, fat, saturated fat, carbohydrates with specific reference to sugars and salt content per 100ml/g 
or per portion of the product.  In addition, the proportion of these elements to the reference intakes (e.g.
Recommended Daily Allowance) must be indicated. General requirements on how nutrition information 
should be displayed on food labels are also set out, although there is room for Member States to promote 

additional national schemes provided they do not undermine the EU rules. 

Soy & Health is distributed to over 9750 subscribers from more than 140 countries 4 times 
per year. Why not take advantage of our sponsorship and advertising packages and contact 

Soy Conference THV, tel: +32 57 46 64 46, fax: +32 57 46 95 25, 
website: <http://www.soyconference.com>,  e-mail: info@soyconference.com.

Soy Conference and the Soy & Health community encourage researchers to submit 
the results of the latest scientific research or clinical testing at the Soy & Health 2008 

conference. A poster area near the exhibition hall will be open for direct visits 
throughout the conference, and for meetings with the authors during the coffee, 

tea and lunch breaks.

Poster abstracts for Soy & Health 2008 can be submitted by e-mail to 
info@soyconference.com preferably in Word format. Abstracts should be no longer
than 300 words, not including the title, author name(s) and affiliation. Please indicate

which author will present the poster during the conference.

Deadline for submission: 27 April 2008
A confirmation of acceptance will be given in the shortest delay possible.

Visit: <http://www.soyconference.com>.

Last Call for Poster Abstracts
5th International Conference on Soy & Health
Het Pand, University of Ghent, Belgium, 2-3 June 2008
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The first International Food Protein Innovation 2008 Conference provides an excellent opportunity to learn more 
about new developments in animal and plant-based proteins in the areas of health & nutrition and texture & taste. 

Join this new industry network which is backed-up by food manufacturers and ingredient manufacturers. 
Listen to speakers from Unilever (The Netherlands), Nestle (Switzerland), Tivall (Israel), Campina (The Netherlands), 
DSM Food Specialities (The Netherlands), Solae (Switzerland), Kerry Ingredients (Ireland), Solanic (The Netherlands),

Rousselot (France), Cargill (Belgium), NutriScience (United Kingdom), ADM Speciality Food Division (USA), 
Lup'Ingredients (France), Bridge2Food (The Netherlands).

Organised in partnership with PROSOY Research & Strategy. SPECIAL OFFER: Register before 30 May and receive a
300 Euro discount! Contact: Bridge2Food, T:+31 30 225 2060, info@bridge2food.com, <http://www.bridge2food.com>.

Soy milk among leading growth categories in UK 
functional food market

According to market research company, Research and Markets, in its new report,
“Functional Foods Market Assessment 2008” the total functional foods market in the 
UK grew by 8.3% by value in the year ending 8th September 2007, which represents 
a substantial slowing of growth compared with the 22.1% growth in the year ending 
9th September 2006. This is accounted for by a decrease in sales of yogurt drinks and 
almost static sales of cholesterol-lowering margarines. However, strong growth in 
probiotic yogurts, in soy milks and in the small fibre-fortified breads sector allowed 

positive overall growth, which is now much closer to that of traditional foods and drinks. Fortified breakfast
cereals, probiotic yogurts and yogurt drinks together represented a 76.6% share of the total market by value in
the year ending 8th September 2007, with these and some other functional variants having become mainstream
products. Sales of functional foods over the next 5 years (to 2011/2012) are predicted to increase at rates
reflected by their traditional counterparts. (<http://www.researchandmarkets.com/reports/c83055>)

Soy for Life Foundation names Advisory Council

The Soy for Life Foundation in the US has announced the formation of its new Advisory Council consisting of
professionals in the food industry who will provide valuable input into the organisation’s work and direction. 
Said Linda Funk, the Foundation’s Executive Director, “These advisors will guide the Soy for Life Foundation's
research and help determine the critical issues to address. They will also help identify educational and research
opportunities for a wide range of audiences, increasing awareness of the many health benefits of soy for human
consumption. In addition, with their help we will begin to explore the environmental implications of soy foods."
(<http://soyforlifefoundation.com/>)
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Vitasoy acquires Unicurd Food

Vitasoy has acquired a leading private Singaporean soy foods manufacturer, Unicurd Food. Upon
completion of the acquisition, Unicurd will become a wholly-owned subsidiary of the Vitasoy Group
providing opportunities for the Group to tap into a substantial demand for soy food products in
Singapore and eventually in other Southeast Asian countries. As a leading private Singapore soy food

manufacturer and marketer, Unicurd is the market leader in packaged tofu in Singapore with an estimated share
of 60% in packaged tofu market of the country. Founded in 1980, the Company specialises in light and healthy
soy food products including tofu, soy desserts and soy milk, as well as tofu puffs, noodles and pickles. Unicurd
has also established successful export markets including Europe, Asia, New Zealand, South Africa and Dubai.
Unicurd's flagship brands in Singapore include Unicurd, I'sojoy, and Soy Easy. (<http://www.vitasoy.com/>)

Enjoy a free pre-conference
11th June afternoon at the

DSM Food Innovation
Centre!

Soy & Health is distributed free by e-mail to readers. To be added to the mailing list please 

e-mail your contact details (name and company address details) to info@soyconference.com

    



EFSA provides scientific advice on nutrition and 
health claims

The EU Regulation on Nutrition and Health Claims on Foods requires that foods bearing
nutrition and health claims must meet certain nutritional requirements or so-called 
“nutrient profiles”. These profiles aim to help ensure that consumers who utilise claims 
to guide healthy diet choices, and who may perceive foods bearing claims as having a 
nutritional or health advantage, are not misled as to their overall nutritional value. 

To assist the European Commission and Member States in defining nutrient profiles, the
European Food Safety Authority’s (EFSA) Scientific Panel on Dietetic Products, Nutrition

and Allergies (NDA) has published scientific advice for foods bearing nutrition and health claims. The Panel has
defined scientific criteria that could be utilised by EU policy makers in assessing which foods may carry nutrition
and health claims. NDA concluded that the main scientific consideration in establishing nutrient profiles is the
potential of a food to adversely affect overall dietary balance, as defined by nutrient intake recommendations.
The dietary role of different food groups must also be taken into account and the nutrient profiles should be
consistent with food-based dietary guidelines established in EU Member States. EFSA is also developing a 
new tool to test different nutrient profile scenarios - a tailor-made food composition database compiled in 
co-operation with Member States and industry. EFSA will continue to provide scientific advice on the use of 
this database by the European Commission and Member States in establishing a nutrient profile scheme by
January 2009. (<http://www.efsa.europa.eu/EFSA/ScientificPanels/efsa_locale-1178620753812_NDA.htm>)
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Researchers develop soy-based breakfast cereal

University of Illinois researchers have developed a soy-based breakfast cereal containing 10g protein 
(6.5g of soy protein) and 5g of fibre per serving. Too much soy protein in a product can produce off-
flavours and off-textures, resulting in less consumer acceptance, but in achieving 6.5g soy protein, this
product would not only meet the FDA’s health claim requirements but also pass consumer taste panel

tests carried out at U of I. Additional work is still required as the researchers are still experimenting with different
flavours and sweeteners but they are confident that soy-based high protein cereals can optimise nutrition and taste
good. (<http://www.aces.uiuc.edu/news/stories/news4319.html>)

Industry ‘Choices’ programme to be reviewed

An International Scientific Committee of ten eminent food and nutrition experts will review qualifying criteria 
or the Choices Programme, a cross-industry international programme based on independent, scientific advice.
The Choices programme was set up in the Netherlands in 2006 by founding industry members Campina,
Freisland Foods and Unilever in an effort to establish a consistent, easy to identify nutrient profiling system 
that would allow products that meet its qualifying nutrient criteria to carry the Choices Symbol. Products 
with the Choices stamp are thus far available in 50 countries and used by more than 94 companies in food 
manufacturing, retail and catering, including small and medium enterprises. 

The criteria currently used by the scheme were developed by two independent scientific committees in The
Netherlands and Belgium, and are based on WHO guidelines for saturated fat, trans fatty acids, sodium and
added sugar. National dietary guidelines from 21 different countries were also compared. The programme’s 
new International Scientific Committee was formally set up this year in order to “broaden the scientific basis 
and strengthen the scientific argument”. The committee will review the Choices qualifying criteria over the 
next few months after which time the criteria for using the Choices Symbol may be adjusted. 
(<http://www.choicesinternational.org/index.php>)

http://www.soyatech.com/soya_oilseed_news.htm


Fermentation takes the allergy out of soy

Two studies from Spanish and American scientists suggest that fermenting soybeans 
could reduce soy allergy. The first study investigated the reduction of immunoreactivity
using natural and induced fermentation of soybean meal (SBM) with Lactobacillus plantarum,
Bifidobacterium lactis, Saccharomyces cereviseae, and evaluated the effect on amino acid 
concentration. ELISA and western blot were used to measure IgE immunoreactivity using
plasma from soy sensitive individuals. Commercial soy products included tempeh, miso 
and yogurt. The results showed that fermented SBM reduced immunoreactivity to human
plasma, particularly if proteins were <20 kDa. S. cereviseae and naturally fermented SBM
showed the highest reduction in IgE immunoreactivity, up to 89% and 88%, respectively,

against human pooled plasma. When SBM was subjected to fermentation with different microorganisms, most of
the total amino acids increased significantly (p < 0.05) and only few of them suffered a decrease depending on
the type of fermentation. All commercial soy containing products tested showed very low immunoreactivity. 

In the second study fermentation was carried out in the solid state of cracked seeds inoculated
with Aspergillus oryzae, Rhizopus oryzae, and Bacillus subtilis and in the liquid state of milled soybean
flours fermented naturally by microorganisms present only in the seeds or by inoculation with
Lactobacillus plantarum. L. plantarum fermented soy flour showed the highest reduction in IgE
immunoreactivity (96—99%) depending upon the sensitivity of the plasma used. Among the solid
fermented products, the lowest reduction in immunoreactivity was obtained when mold strains,
R. oryzae and A. oryzae, were used (66 and 68%, respectively, for human plasma 97.5 kUA/L).

Among the solid fermented products, those inoculated with B. subtilis yielded a 81 and 86% reduction in
immunoreactivity against both human plasma 97.5 IgE kUA/L and human pooled plasma samples, respectively.
When soybean was subjected to liquid fermentation, most of the total amino acids increased significantly 
(p ≤ 0.05). In solid fermentation with R. oryzae, only Ala and Thr content improved. 

The researchers conclude that fermentation can decrease soy immunoreactivity and can be optimised to develop
nutritious hypoallergenic soy products. However, the clinical relevance of these findings needs to be determined
by human challenge studies.

Y-S. Song et al, Food Chemistry 108, Issue 2, Pages 571-581.<http://www.sciencedirect.com/science/journal/03088146>

J Frias et al. Journal of Agricultural and Food Chemistry Volume 56, Issue 1, Pages 99-105, doi: 10.1021/jf072177j 
<http://pubs.acs.org/cgi-bin/abstract.cgi/jafcau/2008/56/i01/abs/jf072177j.html>. One of the authors of this study, Elvira Gonzales De Mejia
is a speaker at Soy & Health 2008 (2-3 June 2008) where she will give a presentation on the role and function of bioactive peptides.
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Breast cancer risks reduced with genistein

In this prospective study from Japan a total of 24,226 women ages 40 to 69 years who responded to the baseline
questionnaire and provided blood in 1990 to 1995 were observed to December 2002. During a mean 10.6 years
of follow-up, 144 patients newly diagnosed with breast cancer were identified. Two matched controls for each
patient were selected from the cohort. Isoflavone levels were assessed by plasma level and food frequency 
questionnaire, and the odds ratio of breast cancer according to isoflavone level was estimated using a conditional
logistic regression model. A statistically significant inverse association between plasma genistein and risk of
breast cancer was found, but no association for plasma daidzein. Regarding dietary intake of isoflavones, 
non-significant inverse associations were observed for both genistein and daidzein. 

M Iwasaki, Journal of Clinical Oncology, published online 3 March, 2008, 10.1200/JCO.2007.13.9964
<http://jco.ascopubs.org/cgi/content/abstract/JCO.2007.13.9964v1>

http://www.solbar.com


Soy foods and type 2 diabetes: Shanghai womens’ health study

A diet high in legumes may be beneficial for the prevention of type 2 diabetes mellitus (type 2 DM) but data linking
type 2 DM risk and legume intake are limited. Researchers in the US and China have examined the association
between legume and soy food consumption and self-reported type 2 DM. The study was conducted in a population-
based prospective cohort of 64,227 middle-aged Chinese women with no history of type 2 DM, cancer, or cardio-
vascular disease at study recruitment. Participants were followed for an average of 4.6 years. Through in-person 
interviews information was collected on diabetes risk factors, including dietary intake and physical activity in adult-
hood. Anthropometric measurements were taken and dietary intake was assessed with a validated food-frequency
questionnaire at baseline and at first follow-up administered 2-3 years after study recruitment. An inverse association
between quintiles of total legume intake and 3 mutually exclusive legume groups (peanuts, soybeans, and other
legumes) and type 2 DM incidence was observed. The association between soy products (other than soy milk) and
soy protein consumption (protein derived from soy beans and their products) with type 2 DM was not significant.
The researchers concluded that consumption of legumes, and soy beans in particular, was inversely associated with 
the risk type 2 DM.

R Villegas. The American Journal of Clinical Nutrition 2008; 87(1):162-7). <http://www.ajcn.org/cgi/content/abstract/87/1/162>

Soy may help patients with ulcerative colitis

New research indicates that the Bowman-Birk Inhibitor Concentrate (BBIC) may help patients 
with ulcerative Colitis. BBIC is a soy extract with high protease inhibitor activity and has been 
shown to be effective in the treatment of colitis in mice and has been used in numerous clinical 
trials. Researchers at the University of Pennsylvania carried out a randomised, double blind, 
placebo-controlled trial to investigate the safety and possible benefits of BBIC in patients with 
active ulcerative colitis. The Sutherland Disease Activity Index (SDAI) was used to assess disease
activity, response (Index decrease >or=3), and remission (Index <or=1 with no rectal bleeding) 
in patients receiving 12 weeks of therapy.  The Index scores of patients receiving BBIC decreased
more than those of the patients receiving placebo (p=0.067). Beneficial trends were observed 

in the rates of remission (p=0.082) and clinical response (p=0.22). and no severe adverse events were observed. The
researchers concluded that the trial suggests a potential benefit over placebo for both achieving clinical response and 
induction of remission in patients with active ulcerative colitis without apparent toxicity. 

GRLichtenstein et al, Digestive Diseases & Sciences 2008; 53(1):175-80.
<http://www.springerlink.com/content/92g1751884g0t218/?p=b32405d8a254496b8e3f8affbedcc179&pi=26>
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Soy Conference THV

on +32 57 46 64 46

or e-mail us at 

info@soyconference.com

www.alprosoya.com
Alpro, Vlamingstraat 28,

8560 Wevelgem, Belgium,
tel.: + 32.56.43.22.11A healthy decision

http://www.aocs.org/meetings/8thSoy
http://www.alprosoya.com


Wildwood Organics introduces probiotic soy milks

Wildwood Organics, a division of Pulmuone Wildwood, a leading US provider of soy food
products, has launched Probiotic Soymilk™ a certified organic, low fat, kosher soy milk 
containing 8g of soy protein per serving. Probiotic Soymilk™ is also free from saturated fat,
dairy and cholesterol. Probiotic Soymilk™ is available in plain, blueberry and pomegranate
flavours and contains L. Casei, L, Lactis, B. Bifidum, L. Bulgaricus, L. Rhamnosus, L. Acidophilus and 
S. Thermophilus and is a good source of protein, iron, and vitamin A, calcium and vitamins B2,
B12 and D.  According to researchers adding probiotic bacteria to soy milk may enhance the
solubility of calcium as well improving absorption and metabolism of isoflavones in the gut. 
( <http://www.wildwoodnaturalfoods.com/>)

Redwood Foods includes VegiDeli® range

In addition to its Cheetin® and Cheezly® meat and dairy free ranges, Redwood Foods produces a VegiDeli® range 
of sausages, schnitzels, nuggets, falafel, Thai fish-style cakes & fishless steaks.  All Redwood products are soy-based 
and suitable for vegetarians and vegans. They contain all natural ingredients and are non-GM, meat and egg free, dairy
free, cholesterol free, contain no hydrogenated fats, artificial colours or preservatives.
(<http://www.redwoodfoods.co.uk/>)
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Dairy-free fudge from the Fabulous Fudge Factory

The Fabulous Fudge Factory in the UK have launched a dairy-free fudge in two flavours - vanilla and cranberry. Using
a special recipe with soy milk the product is produced in the old-fashioned way using a double jacket copper boiler
and is aimed at the increasing number of customers who are lactose intolerant as well as vegetarians and vegans who
choose to avoid dairy products. (<http://www.fabulousfudgefactory.co.uk/fudge.html>)

ProSanté™XCL provides innovation in the meat-free 
market place

ProSanté™XCL is Cargill’s newly developed textured soy protein which has a structure
that mirrors whole muscle meat. It enables food manufacturers to offer a protein-

complete replacement, available in the shape of diced strips in a choice of colours and sizes, which closely
matches meat’s natural fibrous structure, texture and chewing properties. Furthermore, it does not present 
off-flavours normally associated with standard soy flour products; instead, it absorbs the inherent flavours of
accompanying ingredients. ProSanté™XCL contains no saturated fat, cholesterol or trans fat and contains 50%
soy protein when dry and 18% when hydrated. It is currently available in chunks or crumbles. The end product
can replace chicken and poultry in bland recipes and can also be used for red meat applications such as beef or
pork dishes.  (<http://www.cargill.com>)

The Soy & Health 2006 Conference proceedings are now available and 

have been dispatched to all those who attended the 2006 conference. For those

wishing to order, payment in advance is required (45.00 Euros including 

6% VAT) from <http://www.soyconference.com/health_proceedingOrder.asp>. 

Soy & Health 2006 proceedings published
Order your copy now!

Please note information in ‘Soy & Health’ about companies, products or equipment 

does not imply recommendation or endorsement.



June 2-3, 2008
Het Pand, University of Ghent, Ghent, Belgium

1st International Symposium 

Soy & Strategic Marketing
5th International Conference

Soy & Health
EARLY BIRD REGISTRATION DEADLINE 27 APRIL 2008

<http://www.soyconference.com> 

The 5th International Conference Soy & Health is aimed at those with backgrounds in nutrition or dietetics, food R&D
and marketing as well as clinical researchers, government scientists and senior executives from the soy food, food ingredient
and supplement business. International top scientists will present the latest developments in the field of Soy & Health research
as well as provide educative overview presentations. The scientific programme includes 20 presentations divided into 5 sessions.

Day 1: Cardiovascular System; Isoflavones and Other Soy Components; Cancer. 

Day 2: Hot Topics (including  effects of soy protein/isoflavones on testosterone levels in men,
bone metabolism, cognitive abilities, and health effects of soy saponins); Metabolic Syndrome; 
Obesity and Diabetes; Practical Uses of Soy. 

For full programme details visit: <http://www.soyconference.com/pdf/Strategic_Marketing_Symposium_Brochure.pdf>

The 1st International Symposium on Soy & Strategic Marketing is designed for marketing & sales people active in
the soy food and soy ingredient industry or entering this market. The programme will focus on how to strengthen market
positions and bring new insights into ways to further develop the market.

For full programme details visit: <http://www.soyconference.com/pdf/SH_Conference_Brochure.pdf>

A poster and exhibition area near the exhibition hall will be open for visits and 
for meetings with the authors during the coffee, tea and lunch breaks.

Registration details for both events are available at
<http://www.soyconference.com>

Sponsors, Supporting Organisations and Media Sponsors

There are still some exhibitor opportunities and other sponsorship options available 
for this major event in the soy calendar. Please contact info@soyconference.com



Soy & Health is published by THV Soy Conference and is distributed by e-mail free of charge 4 times a year.  

Articles, news items and press releases are welcome. Send to Heather Paine, The Editor, Soy & Health, 
tel: +44 (0)20 8940 9278,  e-mail:  Soy&Health@hypaine.easynet.co.uk
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21-28 April 2008 (extended 1 May 2008)
Intsoy Short Course: Processing and Marketing of Soybeans for Meat, Dairy and Baking Applications, 
University of Illinois, USA. Visit: <http://intsoy.nsrl.uiuc.edu/courses/processing_marketing/>.

22–24 April 2008
Food Ingredients (Fi) Eastern & Central Europe, Warsaw, Poland. 
Visit: <http://cee2008.fi-events.com/content/default.aspx>.  

23–24 April 2008
Roundtable on Responsible Soy Association: ‘Food, Feed and Fuel to a Future World’. Hilton Hotel, 
Buenos Aires, Argentina. Contact info@responsiblesoy.org or visit:: <http://www.responsiblesoy.org>.

6–8 May 2008
Vitafoods International, Geneva Palexpo, Switzerland. Visit:: <http://www.vitafoods.eu.com/>.

18 May 2008
99th AOCS Annual Meeting & Expo, Washington State Convention & Trade Center, Seattle, USA. Visit: <http://www.aocs.org>.
or e-mail: meetings@aocs.org.

19–23 May 2008
1st International Congress on Nutrition and Cancer, Kervansaray Lara, Antalya, Turkey. Visit: <http://www.nutritioncancer2008.org>.

2–3 June 2008
5th International Conference Soy & Health 2008, Ghent, Belgium. Visit:: <http://www.soyconference.com/>
or e-mail info@soyconference.com. See page 7 for more details. 

1st International Symposium Soy & Strategic Marketing, Ghent, Belgium. Visit: <http://www.soyconference.com/>
or e-mail info@soyconference.com. See page 7 for more details. 

5–6 June 2008
ILPS Short Course, Phospholipid & Lecithin in Healthy Emulsions, University of Ghent, Belgium. 
Contact: lecithin@lecipro.nl or visit: <http://www.ilps.org>. 

12–13 June 2008
Food Protein Innovation Conference, Rotterdam, The Netherlands. Contact: info@bridge2food.com or 
visit: <www.bridge2food.com>.

17 June 2008
Interactive Workshop, Supplement Claims: Nutrient and Food Supplements in Europe,  Brussels. 
Visit:: <http://www.supplementclaims.eu/> or e-mail: info@supplementclaims.eu.

24–26  June 2008
Hi China, Fi Asia-China, Ni China 2008. Shanghai, China. Visit: <http://asiachina2008.fi-events.com/content/default.aspx>.

28 June – 2 July 2008
IFT Annual Meeting & Food Expo, New Orleans, USA. Visit:: <http://www.ift.org/cms/> or e-mail: info@ift.org.

24–29 August 2008
10th Annual Practical Short Course on Texturized Vegetable Protein and Other Soy Products, Texas A&M University,
Texas, USA. Contact: mnriaz@tamu.edu or visit:: <http://www.tamu.edu/extrusion>.

12–14 September 2008
Oils & Fats International, Kuala Lumpur. Contact: anitarevies@dmgworldmedia.com or 
visit: <http://www.oilsandfatsinternational.com/publication.asp?pubid=28&nav=3&exid=108>.
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