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SOY PROTEIN CONCENTRATES



Sojaprotein

A Company that Follows Innovations

Sojaprotein boasts modern technological equipment produced by the best known
European and U.S. manufacturers. Special attention has been given to the mainte-
nance of the technical and technological readiness of the plant through the permanent
following and application of knowledge regarding innovations in this field of the food-
processing industry. The installed equipment enables Sojaprotein to keep pace with
the leading soybean processors throughout the world. The company is dedicated to
the maximum utilisation of its production capacity by increasing productivity, eliminating
bottlenecks in the production process via the installation of new devices and the modern
packing of final products. In this way, thanks to the installation of new equipment, the
annual capacity of the plant has increased from the designed 160,000 tons to 250,000
tons of processed soybeans.

Investment in equipment for producing human food has been especially high in the
past few years. New mills produced by renowned manufacturers have been installed,
doubling the production of full-fat and defatted flours. A new line for the production
of textured products with a

double-worm extruder with
a capacity of 3 tons per hour F
has been installed in accor- .

dance with all the standards

g

accuracy of product

iicable in the f r 14,000 palettes was also built, thus improving the conditions for the
S !ca .e dmt 5 Os.dﬂ& receipt, storage of finished products. Sojaprotein has ambitious plans to expand and modernise its plants
cessing Mg T in conjg_Shwté"ZT)_()-Z, Sojapotein has operated as part of the domestic company Victoria Group, becoming F“Ln

considerably increased the
capacity, quality and range of
textured products.

part of a rounded production system that unites |0 companies across Serbia. One of the largest agricultural complexes
~in Serbia, Victoria Group's successful business operations have ensured it a leading role in agribusiness.

The annual processing capacity of
Sojaprotein is 250,000 tons of soybean.




The traceability of soybean identity and soybean products entails the following phases:
* using soybean varieties that have been developed using classic selection methods in domestic institutes for field and
vegetable crops

* special attention is given to the selection of subcontracted farmers for soybean production
* control of the genetic modification of soybean in the fields during the vegetation period
* control during harvest and storage (of the agricultural machinery, transport and storage)

* control of all taken quantities of soybean

Domestic Soybean as a Raw
Material for Processing

* control of intermediate and final products

The application of this programme guaran- HUNGARY
tees that Sojaprotein products produced from
Identity Preserved Non-GMO soybean have
a genetically modified content of less than 0.9
percent. Values above 0.9 percent are conside-
red random. Genetic modification control is
performed in accredited laboratories. CROATIA

Domestic soybean production is the main raw material basis
for the processing that takes place in Sojaprotein. The main region
for soybean production is the northern part of Serbia, in the
Pannonian Plain.
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Raw material for processing is purchased once a year, during
the harvest, or in the period from September to November. Sojaprotein possesses a storage area for 100,000 tons of : A '
soybean in a silo and a bunker warehouse, but the annual yield is also stored temporarily at several agricultural product DA ] .soyb.e an)in|Serbia on an
) P . : annual basis, with an average yield of
buying stations in the soybean producing regions.
380,000 tons.

145,000 - 155,000 hectares are

In line with the permanent quality system development policy and
the adoption of international standards, Sojaprotein has developed an

defines the process for preserving genetic purity from
tion to the delivery of the final product, while strictly
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SPC

New Plant for
Production of
Soy Protein

Concentrates

With the construction of new plants,
Sojaprotein is expanding its assortment of
higher processing phase soybean products. This
process is taking place in two stages.

Stage | - the construction of a factory for
manufacturing traditional soy protein concen-
trates with an annual production capacity of

70,000 tons. Approximately 60% to 70% of the produced soy protein concentrates are used in human nutrition, and
the remaining part as a milk substitute for feeding calves and piglets, the production of fish feed and food for household

-

By constructing a plant for processing soy protein concen-
trates, Sojaprotein has become the sole producer in Europe
that bases its production on domestically-produced soybean.

Processing soya from types developed by natural selection
enables Sojaprotein to manufacture non-genetically modified
(NON GMO) products.

pets.

This factory was complet nd put into pe—

ration in Se

Stage |l - the construction of a plant for manu-
facturing functional soy protein concentrates with
an annual production capacity of 5,000 tons.
Functional concentrates are one of the most im-
portant components in the food industry, especiall
in the meat- !

i

T \l\ '

LracdkKonSRPC

Traditional Soy Protein Concentrates ry

for the Food Processing Industry

onal value of the food and it can
ranked in the group of products with s

properties (healthy, die i€ g:tjape&-_
tic). Soy products are classified as a high-value

food since the soy products contain all the
essential amino acids needed for the normal
functioning of the body.

3. Using soy products in all branches of the
food-processing industry, and thus in the meat
processing industry, helps achieve significant

- economic effects either through the reduction

of production costs or through the standardi-
sation of quality, which remains at a constant
level.




TradKon SPC HC

HC-200 and HC-30 Products

Individual Number of Net weight
Product title Product code Granulation . bags on the 9
packing (pallet)
pallet
..'.'.,..lll“'

min 90% < 0,075 mm
TRADKON SPC HC-200 | BFC500000201 (#200 mesh US St. Sieve) 25 kg 30 750 kg

BASIC PROPERTIES TRADKON SPC HC-30 | BFC500000401 coarse 25 kg 30 750 kg
Traditional TRADKON SPC HC soy protein concentrates are components
for the food processing industry, i.e. for human consumption (HC).

PRODUCT USE

Chemical Characteristics

Meat Industry

Composition % Guaranteed Content %
Protein* (N x 6,25) min. 68,0 (1 TRADKON SPC HC products are used in the meat industry primarily due to their high protein levels with corres-
Water max. 8,0 (h ponding amino acid content, and based on thi 1S nutritive ¢ or as a substitute for a part of meat

prot(_aing. They are d for chicken and fish meat.

~ fFat* max. 1,2 (h
C-arbghydrates (from difference)* 20,5 )

*Moisture free basis * The result obtained: (1) analysis, (2) calculation

Light

anda C

——

Pasta Industry

- ‘They are used in the preparation of pasta types of usual contents and the preparation of special pasta types fo
sing the nutritional and biological value.

e raw material (soybean). Traditiona
led, NON GMO soybean (GMO < 0.9%

PACKING AND STORAGE Catering Industry

They are used in the preparation of meals in canteen-like setting in order to improve the organoleptic properties,

Packing: TRADKON SPC HC is packed and delivered in pape
nutritional values and the durability of the products.

labelled with product identification data on quality e
Euro-pallet, covered with stretch wrap a

ach individual package is

guage label. The bags are placed on a

| 3

Dietetic Products

St R RIS ————teeorT outside influences. They are used in the production of various dietetic products providing additional nutrition for professional athletes

Shelf life: 12 monthes. and amateurs.



LradkKenSRPC

Use in Meat Processing Industry

-TFad'it_ionaI soy protein concentrates are used in industrial meat processing because of
ing positive results: functional effects, increased nutritional values, standardisation
st production. The most appreciated are the functional effects and
eins are used as both functional emulgation and stabilisation supplements and as good
es. They have a high nutritional and biological value and a high absorption
ance the stability of systems, prevent fat separation and have antioxidant
is usually cheaper than one without soy products, the buyer
gets a industrial meat processing does not require the
ts of other manufacturers are used.

replacement o

Owing to the higher " be used
where there is a need for more prot

compared to soy flour, the use C greatly c
a milder taste. In addition to this, due to the lower sugar level, |
lighter. It enables better application of SPC in fish and poultry systems.

HC Products Properties

Emulgation capagit
up to.am

products to
eat products, the most
commonly recommended levels
are from 2% to 6% in dry form; if
pre-hydration before adding into a

~flour based products.

product is used, the SPC: water ratio of I: 3 is
used.

Tradkon SPC HC 200 is also used for the
preparation of pork skin (rinds) emulsion, where
approximately 4% is usually used, calculated per
total quantity of the emulsion prepared. Emulsion
made in this way is thermally stable and can be
e used for the production of some types of sausages
and sterilised canned products.

Textured Soy Protein Concentrate

Enhanced textured soy protein concentrate p lated to tex broduced from soy flc

* Lighter colour
° ' A

/,u" uses flatulence

ation capacity

of these properties contributes to the variety and higher percentage of their usage compared to textured soy-

The most favoured usage of textured soy concentrates is in products made of roughly chopped meat (meat patties
— hamburgers made of various animal meats, as an ingredient in pizza topping, meatballs and other products). In these
systems, their usage is fully justifiable as a replacement for more expensive meat. Moreover, owing to the mild taste
of TRADKON SPC-TEX MINCED, the taste of the meat is more distinctive and its usage also increases meat product
returns. In most applications they are used in quantities ranging from 2 % to 6 % (in dry form), calculated on the final
meat product.




pallet

] ra dKon SPIC!J 8 "X i T P o 7 % Product title Product code Granulation Individual t:\laur;girtﬁi Net weight
J ., _l _, J J J J J J - J — - R A ; . g packing g (pallet)

W Jri
RADKON SPC-TEX 0,5-5mm
B BFL450000001 . 15 kg 21 315 kg

Textured Soy Protein Concentrate — Minced 5.5 o i e D STORAGE

BASIC PROPERTIES Packing: TRADKON SPC-TEX MINCED products are packed and delivered in paper bags (net weight | 5kg). Each
individual package is labelled with product identification data on quality and quantity. The bags are placed on a Euro-

TRADKON SPC-TEX are textured products produced by texturing traditional soy protein concentrate and available as ,
pallet, covered with stretch wrap and labelled.

minced and soy chunks. They are a source o ssential amino acids and protective substances — minerals
and vitamins, important for overall metabolism.. ess of traditional soy protein concentrates involves Storage: Keep in a cool dry place, protected from outside influences.
deactivating anti-nutritional factors and thus increasing the yas well as the removal of part of Shelf life: 24 months.

the soluble carbohydrates, which contributes to making these texture in taste and lighter in

colour compared to soy-flour based textured products. TRADKON SPC-T ve. high nutritio-

nal and biological values. They are characterised by structural integrity, which is maintaine ion, PRODUCT USE

cooking, sterilising.and-othersimilamprocedures. They have a high capacity for absorbing water, fa
stabilise the system and prevent fat separation, and ac ioxi

Meat Processing Industry

TRADKON SPC-TEX MINCED products are used in the meat-processing industry. They are mair

extenders (replacement for part of the meat in a recipe). These products demonstrate thei

el HE et R ’ dration:in.the ratio | : 4 is recommended. They.can-
" — B 1 evel o )% i ehydrated fe : shed r

O 1€ 18]

arbohydrates (from difference)*

~ *Moisture free basis ® Result obtained: (1) analysis, (2) calculation

Other characteristics R i “ Catering Industr

-
T, W
-3

P s The application of soy products in the canteen-based nutrition has nutritive and economic advantages. The nu-

Colour Neutral

Flavour Pleasant
Odour Neutral

. _-""j =* tritional value and sensory properties of dishes prepared in this way are considerably improved, and the energy and
# cholesterol values are reduced. TRADKON SPC-TEX MINCED products are used for the preparation of all types of

Variations are possible in the values provided depending on the quality of the raw material (soybean). Traditional hot and cold dishes made of minced or chopped meat. The use of these products is especially recommended for the

soy protein concentrates are manufactured from controlled, NON GMO soybean (GMO < 0.9%)). preparation of dishes intended for a low-fat diet.



TradKon SPC

Traditional Soy Protein Concentrates in
Animal Nutrition L

Today, animal nutrition cannot be imagined without the use of soy products, which results fre mand-fof:

new ingredients in the preparation of animal feed and the development and emergence W e‘-f-;'-"-?':_f e
market. In animal nutrition, soy protein concentrates are becoming increasin prevalent. in contains several
factors with anti-nutritional properties, processing requires adequate treatmentin o = ingredients that
can limit the application of soy products in the nutrition of certainkinds of ani f-"/ younger categories with

undeveloped digestive tracts. = P

Soy protein concentrates are ranked among the top pr'- in the soy processing system. They have con-
siderably higher nutritive value compared to soybean meal and are characterised by a lower level of oligosaccharides
(<3%) and antigenic factors (< 100 ppm of glycinin).

SPCs are a cost-effective alternative for high-quality proteins of animal origin such as skimmed milk powder or fish
flour in the nutrition of calves, pigs, chickens and pets.

In the growing aquaculture sector, the need to substitute fish flour and other animal products is becoming incre-
asingly evident. There are three reasons for this: the limited production of fish flour, customer concerns about food
safety in the light of dioxin-like toxicity, and ethical barriers to the use of edible proteins in animal nutrition considering
the rise in the world population. In aquaculture, SPCs have great potential to replace part of the protein-based fish-
flour in Salmonidae nutrition. ;

' : _.,{ - aré- place_ on a pallet which is covered with a stretch wrap and labelled. It is also possible to deliver in “big ba
e 3

PRODUCT USAGE
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TRADKON SPC-75 )

TRADKON SPC-500P

o

mon

TRADKON SPC-500F

TradKon SPC Packing and Storage ™%

\ Tréd|t|ona| TradKonSPC soy protein concentrates are packed and delivered in paper bags witf
|nd+V|dL1aI package is labelled with product identification data on quality and quantity on a multi-language

Storage: Keep in a cool dry place, protected from outside influences.

Shelf life: 24 months.



TradKon.SPC-63

Product Use
TRADKON SPC-63 is primarily used for veal calves feed.

TradKon.SPC-/5

Product Use
TRADKON SPC-75 is primarily used for rearing calves feed.

Chemical characteristics Chemical characteristics

Composition % Guaranteed values Composition % Guaranteed values

Protein® (N x 6,25) min. 68,0 % ) Protein® (N x 6,25) min. 68,0 % (1
Water max. 8,0% (h Water max. 8,0 % (h
Iron max. | 10,0 mg/kg 3) Iron max. |50,0 mg/kg (3)
Fat* max. |,5% (h Fat* max. 1,5% (h
Fibre* max.  50% (h Fibre* max.  5,0% (h
Ash* max. 7,0% (h Ash* max. 7,0% ()

*Moisture free basis ® Results obtained: (1) analysis (3) periodical analysis *Moisture free basis ® Results obtained: (1) analysis (3) periodical analysis

Other characteristics Other characteristics T—
Colour Typically white Colour
Flavour Product inherent : Flavour Product in
Odour Neutral Odour Neutral
Appearance Very fine powder Appearance Fine powder
Variations are possible in the values provided depending on the quality of the raw material (soybean). Traditional Variations are possible in the values provided depending on the quality of the raw material (soybean). Traditional
soy protein concentrates are manufactured from controlled, NON GMO soybean (GMO < 0.9%). soy protein concentrates are manufactured from controlled, NON GMO soybean (GMO < 0.9%).
- Number of . - Number of :
Product title Product code Granulation Inleldual bags on the Net weight Product title Product code Granulation Indlvu_jual bags on the i
packing (pallet) packing (pallet)
pallet pallet
TRADKON SPC-63 BFC100000001 min. 90% < 63 microns 25 kg 30 750 kg TRADKON SPC-75 BFC100000201 min. 90% < 75 microns 25 kg 30 750 kg
TRADKON SPC-63 BFC100000002 min. 90% < 63 microns big bag 1 900 kg TRADKON SPC-75 BFC100000202 min. 90% < 75 microns big bag 1 900 kg
TRADKON SPC-63 BFC100000003 min. 90% < 63 microns in bulk - - TRADKON SPC-75 BFC100000203 min. 90% < 75 microns in bulk = -




TradKon SPC-500P TradKon. SPC-500F

Product Use
TRADKON SPC-500F is primarily used for Salmonidae feed.

Chemical characteristics

Composition % Composition % Guaranteed values

Protein® (N x 6,25) Protein* (N x 6,25) min. 65,0 % (h
Water Water max. 8,0% Q)
Fat* Fat* max. |,5% (H
fibre* Fibre* max. 5,0 % (h
Ash* max. 7,0% (h Ash* max. /,0% (h

*Moisture free basis ® Resu *Moisture free basis ® Results obtained: (1) analysis

Other characteristics = Other_characteristics

Colour ' "

Flavour Product inherent b-"‘-.

Odour Neutral -‘k\‘,ﬁn

Appearance Granular ' i’ - Appearance

Variations are possible in the values providee

Variations are possible in the values provided depending on the quality of the raw material (soyb-e;n).i'l'radim

soy protein concentrates are manufactured from controlled, NON GMO soybean (GMO < 0.9%). soy protein concentrates are manufactured from col_n olled

individual | NUTPET O et eight individual | NP O et weight
Product title Product code Granulation navidua bags on the eLwelg Product title Product code Granulation . bags on the g
packing (pallet) packing (pallet)
pallet pallet
TRADKON SPC-500P | BFC100000401 coarse 25 kg 30 750 kg TRADKON SPC-500F | BFC100000601 coarse 25 kg 30 750 kg
TRADKON SPC-500P | BFC100000402 coarse big bag 1 900 kg TRADKON SPC-500F | BFC100000602 coarse big bag 1 900 kg
TRADKON SPC-500P | BFC100000403 coarse in bulk = - TRADKON SPC-500F | BFC100000603 coarse in bulk - -




SOJAPROTEIN

SOYBEAN PROCESSING COMPANY
Industrijska |, 21220 Becej, Serbia
+381 21 6915-311, 6911-620, fax: 6914-27 |

Www.sojaprotein.rs
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