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There has been a seismic shift in American’s 
eating habits that appears to be permanent

A Wave of Change Towards Plant-Based Diets
70% of respondents in the United States across all age groups are 
participating.

Health is the Primary Motivation
The core motivations are health for today, health for tomorrow, and health for 
the world in which live.

Barriers can be Overcome
The barriers to increased plant consumption appear grounded in perception 
as much as reality: taste, price, variety, convenience and nutritional content. 

Shift is Permanent
Over 60% of consumers have made changes within the last two years, and an 
almost equally high number (57%) see this as permanent, versus only 14% 
who are experimenting.

Is this plant vs animal?



Plant = Health
Providing physical health benefits like heart health, immunity 
and bone health are primary reasons people view plant-
based foods and beverages important.  

But daily lifestyle benefits from a plant-based diet (energy, 
healthy digestion, avoiding toxins) are equally, if not more 
important.  

Adding, not Replacing
Most consumers are reducing animal-based products to 
make room for more plant, but for most, eliminating animal 
products altogether is not the goal.  

It’s not plant vs animal…most consumers are reducing 
animal to make room for plant, but not eliminating it

Who is leading this shift?



Younger consumers are most interested, but many consumers want 
plant in a variety of foods and are willing to pay more

20 and 30-Somethings Are Most Interested
• US respondents in their 20s and 30s are increasing 

use of plant-based foods, beverages and ingredients, 
but all age groups are participating.

•  

Which foods are the most likely 
match for trend?

 
Add Plant Where It Makes Sense, and Where It Doesn’t
• It is at least somewhat important to add plant in almost 

every category, so pushing the limits and creating a “new 
normal” for added plant in a less commonly plant-heavy 
category could pay off.  

• With plant-based ingredients being viewed by most as 
healthy, and protein as a desired nutrient, there is a natural 
connection for adding plant protein to the diet if made cost 
effective and readily available.  

If / When people make the shift, what is 
the impact to rest of the diet?

Almost every category is desirable for adding plant + protein



*Those who are neither reducing animal consumption nor increasing plant consumption were screened out of the study and are not included in the remainder of the report analysis.  
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Over half of US Consumers are increasing plant 
and about 20% more are reducing/avoiding animal

How does this compare to the rest of the world?
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Globally, about 2 of 3 consumers are increasing 
plant and 1 of 6 are reducing/avoiding animal

*Those who are neither reducing animal consumption nor increasing plant consumption were screened out of the study and are not included in the 
remainder of the report analysis.  

Perceived health benefit is driver, so what is the evidence?  



Soy Protein Supports Health Across the Lifespan

A combo of soy protein, 
whey & casein, helps 
build & maintain muscle 
mass while providing all 
the essential amino 
acids & nutrients

Milk formulated with 
soy protein great 
alternative for 
children who are 
lactose intolerant or 
allergic to dairy Soy protein, as 

part of an exercise 
program, can help 
preserve lean 
muscle mass.

Soy protein, as part 
of calorie controlled 
diet, can help 
weight 
management by 
helping you feel 
fuller, longer.

Soy formulas are 
fortified with 
vitamins & minerals 
deliver the 
essential nutrition 
for growth & 
development 

25 g/d of soy 
protein can 
decrease LDL-C 
levels, which may 
reduce risk for 
CVD



How does soy appear most on labels?  
Allergencitiy 
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CHANGE IN THE PREVALENCE (% OF POPULATION) OF 
SOY ALLERGY ACCORDING TO AGE AMONG U.S. 

CHILDREN AND ADOLESCENTS

Gupta RS, Warren CM, Smith BM, et al. The public health impact of parent-reported childhood food allergies in the United States. Pediatrics. 2018;142(6).

There are striking differences in the 
prevalence of the major allergens in both 
the U.S. and Canada.
• The prevalence of soy allergy is very 

low in comparison to the other Big 8 
food proteins, similar to studies in 
adults.

• There is a tendency for children to 
outgrow their food allergies, although 
this is not evident from the U.S. 
survey of children in the case of 
peanuts, shellfish, fin fish.

The prevalence of soy allergy decreased by 60% when comparing the average 
prevalence for all ages with the prevalence for adolescents 14 to 17 years of age. 
The peak prevalence of soy allergy was 1.5% at age 1 year; after age 1, prevalence 
rates steadily decreased to a low of 0.2% at age 14-17 years. 

Age (years)



Protein Quality of commonly consumed 
proteins

SUPRO® Isolated Soy Protein PDCAAS is the globally recognized method 
for determining protein quality based on 
amino acid profile and digestibility 

 (ISP)

PDCAAS (Protein Digestibility-Corrected Amino Acid Score)

Soy is a High-Quality 
Protein 

• More refined forms expected to increase 
digestibility due to reduction of inhibitors of 
protein digestion (fiber, protease inhibitors, 
tannins, phytic acid, etc.)

• Variety of approaches have been used 
to assess digestibility. 

• Difficult to directly compare the results 
among studies. 



High quality protein sources support short-term and 
longer-term weight management outcomes

Soy supports 
healthy weight 

loss



Effects of consuming a high protein diet with or without soy protein during weight loss and maintenance; a non-
inferiority, randomized clinical efficacy trial  

Soy Protein Supports 
Improved Body Composition

Speaker, et al.  Effects of consuming a high protein diet with or without soy protein during weight loss and maintenance; a non-inferiority, randomized clinical efficacy trial, Obesity Science & Practice, 2018

Soy supports 
healthy weight 

loss
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• 3-phase weight loss trial (4 mo) followed by weight maintenance phase (8 mo) 
• Adherence to a higher protein energy-restricted diet (State of Slim) leads to significant loss of body weight, whether protein from varied 

sources or soy-based products.   
• No statistical difference in weight loss between intervention groups 
• Both groups lost average 3-4% of body fat during higher protein energy restricted weight loss phase 
• Some weight regain occurred during the 8 month follow-up weight maintenance period



  Nine studies met the 
criteria for inclusion in the 
meta-analysis
• Soy to Whey in five 

studies
• 106 subjects, aged 18-50 

• Soy to other animal 
proteins (beef or dairy or 
milk protein) in four 
studies 

• 266 subjects, aged 18-70 

First meta-analysis of studies   comparing the effects of 
soy protein    to control on strength and lean body mass 

▪ The results of the current meta-analysis do not support the speculation that soy protein is inferior to animal protein, such as milk and 
whey protein at  building muscle and increasing strength in response to RET.

▪ Strength (bench press and squat) and lean tissue accretion (LBM) in response to RET were similar between whey and soy protein 
supplementation.

▪ The false conclusion that soy protein stimulates MPS to a lesser extent than whey protein is supported by acute studies with poorly 
matched treatments (ie nitrogen content).  Gran, et al. 2014; Luiking, et al. 2011; Mitchell, et al. 2015; 251 Rittig, et al. 2017; Tang, et al. 2009; Wilkinson, et al. 2007; Yang, et al. 2012

Messina et al. Int J Sport Nutr Exerc Metab 1-36. 2018 May. 

No significant difference in increases in LBM or strength (bench press 
1RM) 

Build and 
maintain muscle 

mass



Cholesterol-lowering effect of soy protein is well established Soy is Heart Healthy

• Soy’s ability to lower plasma cholesterol has been widely studied and well established 
• Multiple meta-analyses have been published confirming the cholesterol lowering effects in humans



[Kg CO2 equivalents per kg protein]

178 kg
Beef

(non-dairy)

24 kg
Pork 

26 kg
Caseinate

17 kg
Chicken

23 kg
Skimmed milk 

powder

16 kg
Whey protein 
concentrate

2.4 kg
Isolated soy 

protein

Thrane M et al. (2017). Soy Protein: Impacts, production, and Applications. In: 
Sudarshan R, Wanasundara and Scanlin (2017). Sustainable Protein Sources, Elsevier.

Carbon Footprint of Variety of Protein Sources



Sustainable Solutions  
Meatless Monday in US 

15

This is roughly 
equivalent to

taking

11 million
off the streets

1 day
per week with     soy protein 

instead 

... this represent 

a saving of  

50 million tons CO2e every 

year if applied in US

1 day
per week without   

meat  

When 1/7 of the total meat 

consumption is replaced with 

soy protein....

Muñoz and Schmidt, 2015. Life Cycle Screening of Animal and Vegetable derived Protein Sources. Prepared by 2-0 LCA Consultants for DuPont Nutrition Biosciences ApS. 



Soy foods deliver high quality protein & 
more

Lean High Quality Lactose-free Good company Supports Health

Soy protein is low 
in fat and has no 
cholesterol.

Only widely available plant 
protein that provides all 
amino acids in appropriate 
amounts to meet needs of 
children and adults. 

Soy has no lactose or, ‘milk-
sugar’ that many people 
experience difficulty 
digesting.

Soy foods often also fortified 
with other key nutrients, 
including calcium, Vit D, and  
Vit B12. 

100s of published studies 
demonstrate role of 
consuming soy protein for 
health, including heart health.



Program Overview  
From our Rows to Your Aisles:  
Exploring the Pathway of Soy foods

Bus departs Four Seasons Hotel St. Louis 2:45 pm
 Opening the Farm Gate, farm tour 3:30 – 4:30pm
 How and Where Soy foods can be Found on the Grocery Shelf, ingredient tour 5:15 – 6:45pm  


