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Soybean Products Gaining
Popularity in Marketplace

Soy proteins have come of age
in the United States so much
so, in fact, that given certain
assumptions they could replace
as many as 8 per cent of the
animals we’d otherwise need to
meet our red meat needs by 1980.

However, the USDA’s
Agriculture Statistical Reporting
Service says that even with such
replacement, we’ll still have to
have about 10 per cent more red
meat than at present to supply
our 1980 requirements

Soybean proteins are
penetrating the meat market in
two ways

—As analogs which resemble
specific meats m color, taste, and
texture; and

—As substitutes for meat m
processed items (pattiesT chili,
casserole-type dishes, et cetera).

Analogs are already on the
market in a number of forms,
including bacon-like bits and
slices, ham, beef, seafoods, and
chicken. However, with the ex-
ception of the bacon, most
analogs have had only limited
distribution and can claim but a
miniscule share of the red meat
market. Their share is expected
to remain relatively small even
by 1980.

It’s the meat-type extenders
that have the greatest growth
potential this decade. Resear-
chers in the Economic Research
Service figure that by 1980 these
products could, under certain
conditions, displace 10 to 20 per
cent of the meat in meat-type
food preparations in both the
insitiutional as well as the retail
food market.

A look at costs tell why.
Soy flour and grits are the

simplest forms of soy proteins
currently being made. Their
crude protein content ranges
from 40 to 55 per cent and the
price per pound of net utilizable
proteins runs from sVia to lIV2
cents

Soy concentrates, made by
further processing the meal, are
60 to 70 per cent crude protein
Their prices are a bit higher than
the grits and flour because of the
extra processing and the lower
yields of finished product The

range is anywhere from 18 to 25
cents a pound.

Soy isolates (even more highly
processed and containing 90 to 97
per cent crude protein) have
prices in the 35-to-40-cent range
while textured soy proteins that
are extruded and spun to look like
real meats cost upwards of 50
cents per pound of net utihzable
protein

Compare those soy protein
costs with the onesfor a few other
foods and you’ll easily see why
institutional feeders such as
schools and hospitals are using
them more frequently

Some examples; beef - $3.26
per pound of net usable protein,
chicken - $2.47, fish - $3.07, whey
(dry) - $0.84, milk - $2.34, skim
milk (dry) - $0.79, eggs - $2.09,
dry beans - $0.65, wheat - $0.41,
cottonseed flour - $0.58, rice -

$1.71.
Add to these cost advantages

the functional pluses of soy
proteins—water and fat reten-
tion, improvement in keeping
quality, and browning effects—-
and soy proteins appear to have a
bright future.

Restaurants, too, may well step
up their use of soy protein ex-
tenders if animal proteins con-
tinue to get more expensive.

Food served in restarurants is
not subject to the same labeling
and identification requirements
as food sold directly to con-
sumers—which means the away-
from-home eating market is
more susceptible to penetration
by substitutes. And it’s quite a
market—worth $35 billion in 1969
and growing rapidly.

If standards of identity and
labeling are modified over time,
soy extenders may also find their
way into more products sold at
retail—especially ground meat
items like sausage, hamburger,
luncheon meat, and hot dogs as
well as certain types of frozen
dinners and canned products.

The lower cost of vegetable
proteins—added to consumer
concern over the use of animal
fats in the diet—has already

GET MAXIMUM EFFICIENCY WITH
ar, * LIQUID
moi*Wl\ SUPPLEMENTS

Containing DES (diethylstilbestrol)!

Mol-Mix is the ideal supplement for feedlot cattle
Developed to economically balance grain and
roughages for maximum feed conversion, top gams,
and high dressing percentages, coupled with low
production costs

MOL-MIX CONTAINS;
Cane molasses
Liquid urea
Distillers solubles
Condensed fermented corn extractives
Ammonium polyphosphate
Phosphoric acid
Vitamins and trace minerals
Plus unidentified factors

Easier to absorb than solid supplements. Easier to handle. Go
with Mol-Mix, The Liquid Leader .

. . Now Available with
DiBESTroI for even greater efficiency.

For More Information Contact
Your Mol-Mix Dealer

JOHN Z. MARTIN
New Holland R No. 1 Phone 717-354-5848

helped win consumers over to the
concept of soy products much
faster than food experts dreamed
possible.

Soy analogs, of course, still
face considerable resistance.
While they’re approaching the
flavor and texture of the meats
they imitate and are priced
comparably with natural meat on
a cooked basis, on an uncooked
basis in the store they seem high-
priced to consumers.

In addition, the high prestige of
steaks, roasts, and other meat
cuts makes it difficult for sub-
stitutes to gain acceptance.

Dome of the Rock
Jerusalem was one of

Mahomet’s favorite cities.
Legend has it that the rock
in the Dome of the Rock, a
Moslem mosque in that city,
bears the imprint of the rear
hooves of Mahomet’s white
horse, which the Koran says
he rode up into heaven
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STA-RITE CAN PUT A PIPELINE IN ANY BARN

WHY BUY A PIPELINE?For An Average
40 Cow Herd

You Con . . .

1. Save walking 100 miles a
year.

2. Save carrying 292 tons of
milk a year.

3. Save 200 hours per year
on an average herd.
Produce higher quality
milk.
Increase your milk
production.

3. Built and guaranteed by Sta-Rite Industries, Inc., of Delavan, Wisconsin, a
recognized leader in home water systems and agricultural components.

24 Hour Milking Equipment Service
Installation and Service

CALL TODAY AND ASK FOR AN APPOINTMENT

MOVE UP TO THE NEW SUNSET “SPACE SAVER”

Move up in convenience as you add
capacity. The “SPACE SAVER’S” shape,
with its single positive-closing cover
makes it ideal for automatic Sunset
Spin-Clean washing It’s 'easier, more
thorough, more economical, with no
overspray.

The Latest Development in

SUPPLY CENTER

About 9 cents of each dollar, or
some $8.6 billion out of the $101.6
billion spent by food shoppers last
year, is spent on packaging. In
addition, between 3 and 9 cents
goes for advertising costs,
depending on the manufacturer,
says the Chicago Daily News,
April 15, 1972

SPECIAL PRICE ON
- GOLDEN MALRIN FLY BAIT
- FLY SPRAYS
- JET FOGGERS
- ACID CLEANERS
- TEAT DIP
- MAES INFLATIONS

AARON S. OROFF
Farm & Dairy Store

RD3, Ephrata, Pa. Phone 354-0744

17572 (Hinkletown) Store Hours 7 A.M. to 9 P.M.
Closed Tue. & Sat. at 5:30 P.M,

WHY BUY A STA RITE PIPELINE?
1. Engineered for the modern dairy farm of today as well as the dairy farm of

tomorrow. Around the barn pipelines and milking parlors.
2. The only milkhouse control unit that is assembled at our modern new factory

on a stainless steel panel. Pretested for trouble free operation, self-draining
with patented washing features.

Stainless Steel Milk Coolers
for the Expanding Dairyman.

Move up m capacity without adding
space. This efficient atmospheric cooler
with the modern, elliptical shape gives
up to 50 per cent more capacity in the
same floor space.

Move up m versatility. “SPACE
SAVERS" are “Advanced Evaporator”
models which can be installed with one
or two compressors, controlled from a
dual refrigeration system. These “AE”
designed coolers permit buying for your
present production needs and allow
future expansion at lowest cost.

Four “SPACE SAVER” sizes
800, 1,000 and 1,500 gallons

600.

1027 DILLERVILLE ROAD, LANCASTER
24 HOUR SERVICE DAILY RH: 717-397-4761


