
High protein hits!
Nu-Soya® is a product developer and marketer’s dream. 

The absence of the characteristic “beany” soy fl avour enables this 

whole soy product to be used in a wide range of applications at 

higher addition rates than previously thought possible.

Whole soya bean goodness…without the “beany” taste!



High protein hits!

Why develop products using Nu-Soya®?
Why develop products using Nu-Soya®? Nu-Soya® is a product developer and marketer’s dream.  The absence of the characteristic “beany” 
soy fl avour enables this whole soy product to be used in a wide range of applications at higher addition rates than previously thought possible.

What’s new about Nu-Soya®? It’s all about the taste. Everyone knows that soy products are good for you, but who wants all their food 
to taste like tofu? Many of us simply expect more and won’t trade off taste for health. Now you and your customers can look after your 
health with whole soy goodness and still keep your taste buds tantalised.

Nu-Soya® is all about taste! Nu Soya® whole soy fl our is free of the strong ‘beany’ fl avour usually associated with traditional soy fl our, thus 
allowing increased dosage/addition levels with reduced costs.

While we may question some high protein dietary 
strategies from a nutritional perspective, there is no 
doubt that many consumers have embraced these. 
How can manufacturers capitalise on this trend and 
still maintain an ethical approach to nutrition?

While more moderate in its recommendations than the Atkins regime, 
The Total Well Being Diet created by the scientists of the CSIRO, 
does propose that we replace some of the simple, highly refi ned 
carbohydrates in our diet with protein and moderate amounts of slow 
release carbohydrates (1).

One of the biggest negative factors of the very high protein / very 
low carb diets is that they tend to increase meat consumption, as 
the source of protein, which may  bring along unhealthy doses of 
saturated fats when eaten to excess. With the bland taste profi le of 
Nu-Soya®, you can increase the protein levels in everyday foods, 
helping consumers increase their dietary protein and the small amount 
of accompanying fat is healthy (mono & polyunsaturates).

If consumers do choose to increase protein intakes, let’s be sure to 
offer them the best form of protein available. Nu-Soya® contains all nine 
essential amino acids required by our bodies in the correct proportions.  
In fact, the protein in soy, meat and milk is all similar in quality(2).

Whole soya bean goodness…without the “beany” taste!
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Defi nitions
(1)   “Whole soya beans / fl our” terms are based on USDA defi nitions and are interchangeable with “full fat soya beans / fl our”(3).


