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SunOpta Ingredients Group has been producing high quality oat fiber for over twenty years and has
used that expertise to produce healthy, natural, organic, and functional soy fibers. Organic Soy Fiber
P-710 is a novel high fiber and high protein product derived from whole, non-GMO, soy beans. Soy
Fiber S-200 is derived from soybean hulls which are put through a proprietary process to make a
low-water holding and high dietary fiber product.

With technical and operations know-how in making and formulating fibers, SunOpta is ideally suited
to support your next product development effort. From concept to commercial launch, your SunOpta
team stands by ready to help.

SunOpta™ Soy Fibers are versatile ingredients that can enhance food and beverage products by
adding additional nutritional and functional benefits.

Soy fiber can be an ideal choice for:

e Increasing fiber content

e Maintaining bright white color in white bread
e Enhancing texture

e Controlling moisture retention

e Reducing costs

e Optimizing processing yields

e Reducing calorie content

¢ Organic and natural foods

Consumer perception of “soy fiber” on an ingredient statement is very positive. Both “soy”
and “fiber” solicit an impression of health, nutrition and well-being. The appeal of this ingredient
as “good-for-you” covers all age brackets and consumer segments.

Your SunOpta Sales and Technical team can help you select the right SunOpta™ Soy Fiber for
your product application. Our soy fibers are each designed for specific food or beverage categories
and cover a broad spectrum of retail and food service products:

Baked Goods — White Breads, Rolls, Buns, Ice Cream Cones
Cereal Products — Flakes, Extruded Shapes, Breakfast Bars
Beverages — Orange Juice, Chocolate Milk, Nutritional Beverages
Snacks — Tortilla Chips, Taco Shells, Pretzels and Extruded Snacks
Meat Products — Ground Meat, Ground Fish, Pizza Toppings, Sausages
Meat Analogs — Vegetarian Burgers, Chicken-like Pieces,
Meatless Sausage and Bacon
Other Applications — Tortillas and Wraps, Pasta, Energy/Sports Bars
Pet Food
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Description

Grind Size
Color

Fiber content
Total % (dry basis)
Soluble %

Water Holding %
Kosher

GRAS Status
Flavor

Applications
and Uses

Organic Soy Fiber P-710

¢ 100% Certified organic by QAI
* Low cost

¢ High water absorption

* 28% Soy protein

® Improves product yields

e \ersatile

e Gluten-free

Fine

Creamy Light Yellow

e 59
<120

600
Yes
Yes
Mild Soy

¢ Baked Goods

e Bars

e Pasta

e Ground Meat

¢ Meat Analogs

e Ground Fish

e Powdered Supplements
e Organic Foods

1 Association of Official Analytical Chemists (AOAC) method 991.43
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Soy Fiber S-200

e Bright White, ideal for white bread
® Low water absorption
e Can be used at high use levels
for fiber enrichment
e Gluten-free

Micro Fine

White

eyl
o< 1.0

300
Yes
Yes
Bland

¢ \White Breads, Buns, Rolls
o Cereals

® Baked Goods

® Bars

® Beverages

o Powdered Drinks

o Processed Meats
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