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WHY FOOD PROCESSORS
NEED A SUPER PROTEIN
Since the begining of this decade, various food
processors and consumers were looking for a super
protein which must be vegetable-based and can meet
their nutritional needs with multifunctionality and cost
advantages. The need for such protein was constantly
raised by almost all food and meat processors
highlighting their speciﬁc need that the protein quality
should match with egg, whey, soya protein isolate &

meat proteins and that it should also be economical.
Sonic Biochem has taken up the task and has
introduced Soya Protein Concentrate. This versatile
and Non-GMO soya ingredient of Sonic Biochem
delivers excellent functional & nutritional beneﬁts along
with economical solutions and cost advantages to
various food processors.

INTRODUCING NON-GMO SOYA
PROTEIN CONCENTRATE (SPC)
Soya Protein Concentrate is about 65% soya protein
and is made by removing soluble sugars from dehulled
and defatted soyabeans.
Soya Protein Concentrate (SPC) is extracted in a
unique process to eliminate soluble carbohydrates
and anti-nutritional factors.
It has the characteristics of low soyabean odour, high
ability of emulsion, water and fat binding, gel forming,
etc. It is generally used to replace Soya Flours and
Soyabean Protein Isolate, in order to lower product
cost, raise protein content, improve mouthfeel etc.
This versatile product has become an important
ingredient, well-accepted by many food industries.
This acceptance is primarily due to three reasons:
increased protein concentration, improved ﬂavour by
removing the beany ﬂavour of soyabeans & for its
functional properties.
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BENEFITS OF
USING NON-GMO
SOYA PROTEIN
CONCENTRATE
(SPC)
Soya Protein Concentrate is an economical & highly
nutritious food ingredient. In light of its textureforming and better functional properties, food
processing industry is adopting formulas/recipes that
meet the changing demands emphasising on
products' appearance, texture and taste.
The unique property of SPC is its higher dietary ﬁbre
content which makes it an ingredient having multiple
beneﬁts
for
food
processors.
Removal
of

oligosaccharides results in bland taste and ﬂavour of
the product. Processing parameters help in keeping
PDI & NSI to desired levels and lower sedimentation
rates. It provides broad and improved range of
functionalities for various food and feed formulations.
SPC is a widely accepted ingredient world-over in light
of its excellent emulsion formation capability, ensuring
stability of emulsion, texture-forming and easy gelling
properties.

USE IN MEAT
INDUSTRY
Soy Protein Concentrate absorbes 4 to 5 times as much
water as its weight and holds particular appeal to food
manufacturers due to its high protein content of atleast
65% and bland ﬂavour. Adding the concentrate to
products can boost the protein content as-well-as
improve the texture and mouthfeel in foods. The
application areas of SPC are very wide such as
emulsiﬁed and ground meats, mortadella, surimi, dry
fermented sausages, frankfurters, vegetarian meat
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analogues, cooked sausage, hams, minced meat, meat
rolls, meat balls, kebabs, canned meat, chicken
products, comminuted meat, whole muscle foods,
salamis, patties, emulsion type sausages, ﬁsh sticks etc.
Here they act as emulsiﬁers and bind water in meat &
poultry causing it to be juicier and lose less weight
after cooking. It increases water and fat retention and
improve nutritional values.
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USE IN FEED
INDUSTRY
Its wide acceptance in shrimp diets and aquacultural
industry is due to its low level of soluble carbohydrates,
low levels of anti-nutritional factors (ANF), high
nutritional value & digestible protein. Low ANF saves
aquatic species from gut enteritis. Moreover, its
increasing use world-over is saving natural ﬁsheries
stock as wild ﬁsh catches are on a continuous decline;
that’s why experts from aquafeed industry are
advocating for more and more use of SPC in place of
ﬁshmeal, thus saving and protecting our precious
environment. SPC is widely used in various pet food
formulations, poultry feed, ﬁsh feed, extruded ﬁsh food
& shrimp food for enhanced fat absorption in aqua
species and as milk replacers for calves and pigs. In
shrimp diet, 40% of ﬁsh meal can be replaced by Soya

Protein Concentrate without any negative inﬂuence on
the growth performance. In ﬁsh, 40-100% of ﬁshmeal
can be replaced by Soya Protein Concentrate. Animal
nutrition, today, is unimaginable without soyabean
products.

USE IN FOOD
INDUSTRY
Soya Protein Concentrate is widely used as functional
or nutritional ingredient in a wide variety of drinks,
baked foods, breakfast cereals, canned foods, nutrition
foods, extruded snacks, pasta, noodles, salad
dressings, soups, beverage powders, cheese,
non-dairy creamer, frozen desserts,
whipped
toppings,
infant
formulas,
breakfast, cream soups etc. Higher
dispersibility, bland taste and ﬂavour of
SPC give an added advantage to
nutritional products like beverages of various
types, high protein drinks, protein powders, milk
powder, soya milk and dairy replacement etc. Soya Protein
Concentrate is easily digestible therefore, suited for children,
pregnant & lactating women and the elderly.
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USE IN PET FOOD
INDUSTRY

NEWS FROM
SOYA CROP
SECTOR
As reported in our last newsletter, the Indian Soya
Crop estimation was approx. 9 million tons.
But looking to the present market feedback,
arrivals and reporting of damages in bigger area,
trade is estimating approx. 7.5 million tons only.
Now, India has re-started buying Palm Oil from
Malaysia. Since two months it was put on hold.

For pet foods, a satisfactory diet should be
nutritionally complete, digestible, palatable and safe
because pet foods are usually prepared as the sole
food source and therefore, should possess all
essential nutrients like protein, vitamins and minerals.
Soya Protein Concentrate, being a nutrient-dense
substance, is widely used in dry extruded, semi-moist
or canned pet food. The recommended inclusion
level is 5 to 15%. Soyabean meal was a commonly
used plant protein ingredient but its use was very
limited due to its beany taste and ﬂatulence
characteristics. A major advantage of the use of Soya
Protein Concentrate (SPC) is the removal of the
components that cause the beany taste and soluble
carbohydrates, especially oligosaccharides and
soluble non-starch polysaccharides, thus eliminating
ﬂatulence. The addition of SPC to dry extruded pet
food can improve the production efﬁciency during
extrusion. In semi-moist and canned formulas, SPC
can be used for improving the texture, as the protein
matrix holds the ﬁnished product shape.
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Non-GMO Lecithin supply from India to the
international market is going to be reduced by
approx. 30% against last year.
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ARGENTINA RAISE TAXES
ON CORN, WHEAT AND
SOYABEAN EXPORTS
Argentina's
new
centre-left
Peronist government, sworn in on
December 10, moved quickly to
raise taxes on corn, wheat and
soyabean exports by the maximum
permissible under Presidential
Decree, as it faces restructuring
negotiations on US$ 100 billion of
national debt. Additionally, the
government is running low on
foreign reserves and needs to
curb the outﬂow of US dollars;
the international grain market
currency. The tax change was
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widely anticipated by farmers
whose produce earns more than
40 per cent of Argentina's total
export income. Export taxes on
corn and wheat were raised from
6.7 per cent to 12 per cent, while
the taxes on soybean, soybean oil
and soybean meal shipments were
increased from 24.7 per cent to 30
per cent. In anticipation of the tax
increase, production from the
recently harvested winter crop
was being sold and exported at a
swift pace prior to the new

government taking ofﬁce. The
government sent a so-called
emergency bill to congress last
week that would give the
President sweeping new powers
and would further raise export
tariffs on the farming sector. Under
the bill, dubbed by government
insiders-the "Social Solidarity and
Production Reactivation" project,
export taxes on corn and wheat
would go to 15 per cent, and
the soyabean tax would go
to 33 per cent.
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CHINA'S NOVEMBER SOYABEAN
IMPORTS FROM U.S. RISE AS
TARIFF-FREE CARGOES ARRIVE
China's
November
soyabean
purchases from the United States
surged from a year earlier, data
showed
on Wednesday,
as
cargoes booked by importers with
tariff-free quotas cleared customs.
China brought in 2.56 million
tonnes of U.S. soyabeans, up from
zero a year ago and 1.147 million
tonnes in October, after Beijing
issued
waivers
to
exempt
importers from hefty tariffs for
some
American
cargoes.
Shipments of U.S. soyabeans
plunged in the same month last
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year, as buyers stayed clear of the
U.S. market after Beijing slapped
hefty tariffs on a list of American
goods including soyabeans in a
tit-for-tat
trade war.
China
resumed buying U.S. cargoes after
the countries agreed to a truce in
their trade war in December last
year. Crushers have made more
rounds of purchases of U.S. beans
in recent months after Beijing
issued tariff-free quotas in a
goodwill gesture to Washington.
Also
in
November,
China
brought-in 3.86 million tonnes of

soyabeans from Brazil, down 24%
from 5.07 million tonnes in the
same month last year. U.S.
soybeans usually dominate the
market in the fourth quarter as the
autumn harvest kicks in. Brazilian
shipments were slightly up from
last month's 3.793 million tonnes,
as buyers stocked up ahead of
China's Spring Festival holiday, a
peak season for meat and oils.
China brings in soyabeans to crush
into cooking oil, and soyameal to
feed its massive livestock sector.
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COMPANY EVENTS
STAR OF THE QUARTER: This is our
quarterly activity in which we
indentify
the
best
performing
employee for the quarter time
period. This is one among various
motivational
tools
which
we
employ at Sonic Biochem. Many
congratulations to Mr. Manish Verma
for being awarded with Star of the
Quarter July- Sept 2019.

TRAINING INITIATIVES: Mr. Manoj Jain
(VP) delivering a training programme on
Leadership & Decision Making & sharing
the learnings & rich experiences from his
professional life.

HIGH IMPACT LEADERSHIP TRAINING PROGRAMME: Training
Programme on Hi-Impact Leadership was conducted by Mr. Shiv
Khera, a renowned writer and Management Guru from 29th Nov.
to 01st Dec 2019. The Senior Management Team of Sonic Biochem
comprising of VPs and GMs, attended this programme with the
objective of grasping the intriguing nature of Leadership &
Management & utilizing the learnings for the betterment of the
organization at large.

DIWALI GET-TOGETHER: This is one of our regular
annual events (festival of Lights) where the staff
members along with their families come under one roof
to get acquainted with each other, socialize and
celebrate. We award meritorious students & kids of staff
members who outperform in their academics. The staff
& their family members also participate in cultural
activities, such as singing, dancing & drama. Thus, we
promote values & feeling of togetherness at Sonic
Biochem. We celebrated the event on 10th Nov., 2019.
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PARTICIPATION IN EXHIBITIONS
FOOD INGREDIENTS,
BANGKOK, THAILAND
SEPT. 2019
Exhibitors, suppliers, buyers and
visitors were very enthusiastic
about their participation in Food
Ingredient exhibition "Fi Thailand"
held at Bangkok from Sept 11th to
2019.
Sonic
Biochem
13th
participated in this exhibition with
focus on their Soya Flours, Soya
Protein Concentrate, Speciality
Lecithins from Non-GMO Soya and
Sunﬂower & Textured Vegetable
Proteins from Non GMO soya. The
Exhibition
brought
together
approx. 20,000 visitors and 750
exhibitors. The Sonic Biochem
Team, at this exhibition, laudatory
remarks from the visitors and the
customers.
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SUPPLY SIDE WEST, LAS VEGAS, USA – OCT. 2019
Sonic Biochem participated in
SupplySide West 2019, held at the
Mandalay Bay Expo Hall in Las
Vegas on October 17th to 18th with
special focus on their Speciality
Lecithins from Non-GMO Soya and
Sunﬂower & various versatile &
functional protein products made
from Non-GMO soya. SupplySide

West brought together more than
15,000 ingredient buyers and
suppliers
from
the
dietary
supplement, beverage, functional
food, personal care and sports
nutrition industries & over 1,200
exhibitors with 140 hours of
educational
and
conference
programming.

GULF FOOD, DUBAI-OCT. 2019
Gulf Food is a major & regular Food
ingredient exhibition held at UAE
attracting participants and visitors
from across the globe like every
year Sonic Biochem participated
at Gulf Food from October 29th to
31st with focus on their Soya Flours,
Soya
Protein
Concentrate,
Speciality Lecithins from Non-GMO
Soya and Sunﬂower & Textured

Vegetable Proteins from Non-GMO
soya. The exhibition brought
together approx. 95,000 visitors
and 5,000 exhibitors. The versatile
product range and services of
Sonic Biochem were very well
appreciated by customers, their
representatives & visitors in the
said exhibition.
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