Meat

Since their introduction to the food industry, soy proteins were designed to help
technologists create better meat, poultry & fish products. Functionality means
improving texture, nutritional value and organoleptic properties while reducing
manufacturing costs. A new generation of isolated soy proteins and functional soy
protein concentrates provide solutions for the most complex of product
formulations. The two main tasks are to create strong gels or stable emulsions
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