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= Martachuring processes may SOvresly Sfect cortain propecties of probein, malkdng the selection of an opfimal scorce critical ey in B product
EerAOMEn] proctis.

Proteins a Treat for the Body and Soul

rotein intako hat boen shown in rogenrch frinle
P te aflerd many health bonafite from waight
management and muscle development lo immuna
support and enefgy. In fact, Stephan de Haes, rmarkel unit
MANAQHr. PArOMAnce Nulnlicn and weight managemant fod
FrisslanaCampinn DMY, cited sevaral factors supporting the
popularity of protein befors looking at stedies: "For tho lust
20 yoars, wa'vo boon 1oid all the things you
can’l take. Proteins make ui feel ke we
CAN BOET OUrEahnes,”

Talk to the oxeculives behingd protein
ingradiants and the meod I8 univargally
upbaal, lke the closing charus in an old
MGM musical. Many of the pringiples
bahind good hoalth hinge on avoldance;
proteing Dlossedly Gon'l 19 thal Goscrigtion,

*Proteing are one of the sirengest
plattorms for walght management,” said
Katherine Bond, directar of business
dirralopmen] al Cywex Muliftian. “This has bean driven by (he
incriaging body of high-quality sclentific rosoarch, including a
Clinecal study prowing that high-pootain, kow-ghrobmbs indox diots
are thy st oHpotvg for wiight lose ®

Transiason: th days of profen pil Bey Masna ke gym rats
arg foally, truly No mode. It has emarged a3 tha paople’s cholce.

*Wa 00 a mega-lrond loward a protein-rich dist that is
o i garbohydrates and fat,” sald Anne Brown, ingrediens
mannger for Sooular, “This digt has enioded the mainstieam or
EOE0 CONBUMErS INMNeSiod in waight management Bnd Mmool
FsEnbanar0e Later in o,

And, stressed Scibar USA's president, Todd AL Watsan,
prodain s pepular for contumers concerned with “cholesteral
riduction and heart haadih.”

Pratain's mass appeal has been holpoad by a foriuktous
oworlap. M hap numosous dibtary sources, which maked paobols-
enhanced products & comvenient oplion given “the increatsd
pepularily of special diets, either by chodoe or direcied by
eocsors.” fid Dundd Jundw, CEQ and president of Axicm Foods.

Groups following such diels include: Baby Boomors, the
Lpctesd inalorant, diabatics, adharanis o A kKosher oF vegan
Elastylo, coliace, and childran with locd of digostve allengies.
It the numbars Janow cites are accurale, wa're looking at an
astimated 150 million fo 170 million Americans, The target
AEand 106 poobein is ssontially weryDody.
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can eatily add §.25 grams of g0y predsin por serving=—this allows
the health claim positioning. Increasing inclusion to 10 grams por
safving alléws & brand to claim that the beverage contalns an
‘aucallam dourca ol protein,’ Due bo this, beverages ar oxtremaly
popular bor supplemantal prodain,®

AL the same time, the range of olferings has grown more
saphisticated. “Thore has long been a growlh markot for
INCoTpaTation of soy-onhancod predusts in prepared vogetnian
rmaals and center-gl-the-plate meal allornatives mado from
exiruded soy proteins,” Solbar USA'S Watson noted. And Paul
reportad, "cuslomeors are dxprossing Interast in & varioty of
apaications, such &8 pudding, blscott or olher snacks.”

But gvon the simple stull isnt $0 simplo these days, according
to ADM's Kingory. “As the demand for haalth and wollngss
Products conbinugd ba ghow, categories ke beverages expand 1o
feirw inglude energy drinks, high-solids fruit/vegetable juice biends
and vitemin-looilied walirs,” i s

Smoothios are quickly gaining popularity, Ward absarvod.
*Protein cambined with fruit, and in some cases vitamins
and minesals, in an ATD [resdy-to-diink] format résulis in o
conveniant boverage with a good source of groteln and othar
essontial nutrients that can bo consumad botwaan moeals or on
the 9o." hi sxid,

“Thar Gadinition of o "bar” has swodnsd 10 INCudo & wido vasioly of
textunes and products like Baked broakins! cookies of co-oxirsded
fruit and grain bars,” Kingary added, Jeading 1 the expansion of the
ngrediants, DSpOCIally proliing uSed i the Bark.”

But "thi Markid may bo reacheng critical mass in barma of thoso
feads traditionadly containing supplemental protain, such as bars
and dry mixes,” Schimidt wamoed. “in addition, the campetition in
those categonias s fierce. Growlh polentinl doos oxis? in 1hosdg
catogorios for fintahed products that can dilferentiabe themsehgs
funclionally. Innevation and growth is going 1o require mors than
Just niwe lavers and packaging. Feod manulacturens are geing 1o

The days of protein
just being manna for
gym rats are really,

truly no more.

by Pete Croatto

Varioty., thergford. has becoma essantial. “Many
contumers ang starting 1o differaniiate beiwaan the yps
of prodeln they conseme.” sakd Locen Ward, Ph D, director,
rédgarch ard development, al Glanbda Nutritonals.

Jangw lutther noled that not all proteing are conaidered
aqual. “Consumars arg bécoming savvy regarding aming
acid profiles, prolain por Serving, allorgons, wse of chomicals
in production, and whathad & preduct is
‘Green’,” e sakd.

What worked before remaing relevant,
With its “relatively good taste and an
axcallant aming acid profile.” Browne sald
thara's incraased intorast in 5oy,

*Tén yoars ago. soy wagk primarily
congidared an extender in meal products,”
sald Courthey B. Kingery, marketing and
Customar development maneger for ADM
Spacially Products=—>0llseeds. "Now,
congumars raaliza the banalita of soy
as a nuiritianal fogd cholge that ingroased lood quality with
envirenmental benelits companed 10 ankmal prolaing.”

de Haes counlered by cliting risging demand for
FrieslandCampina DMV's dairy proteing in Ching, India and
tha Middle East Tha riging prics i3 ndicating of 14 “vady high
functionality in the body in cembination with a talarable lagie.”

There's alao dairy-sourced proteins’ value on the
preduction sice. “We ane reaching a lewel of complaxity thad
alows Lanoing of whiry protein and milk protein ingredients for
Spocilg nulrrional and IURCLNA] CRABEIEASEES." Ward sakd,

Mury ROl of up-and-Loming probeing Some frém tha sosl
Aszide lrem soy, Frantitka Anderson, SunQpta‘s product
devalopmant manager, considars sunflower seads "a great
ingrodient option, &% thoy are high in protein and assential
nealthy fals.” She also listed rice protein and poa proboln as
on-tha-rige “"naw, allernalive prolain sources.” This may by
due 1o pea profelin’'s smoother taxiune in food applications,
wbebrding 1o Jange,

For Brett Courvels, group leacar ot Inbernational Food Nobwork
(IFN), ndabda protein ingeedients include anything that's “non-
animal of ron-dainy.” Ha singhed out potalo-based prcteins, which
oditunds chomnar Lnbads mnd o ABedgend.

Animal-baped vorius plant-Bated profent, of courtd, it not
Eha chetary version of Sophia's chokog, Congumens can take both,
In Eact, By mary find Denedts in doing $0, acconding i Greg Poul,

have 1o sook out ingrodients thal can ofler functional barafils and
codl SplimiEation te enhance linished goods that are comenlen
and already sccopted as part of  typécal depl.”

Fepardioss of what's hot and not, formulating soy and othar plant
profoing inla ihode products remaing a tricky issue. “Some of the
procossing methods currontly boeing uesd to manuacturs various
typas of plant protein BBolates and concenirabes wors designed lor
industrind appications and thaehong, mry Be Sostioying of wishing
Gu thi Bbdictivg micronuinents naiurally containd within te proboin
Sourcos,” Schmidt said. “Roesoarch at the Missour Plant Sclence
Canter s working on icontidying the specific bloactive companants
thal mro responsibio bor cortain health banelits associsled with plast
by sedociod o optimize Lo Bioscthw content”

Kingory echood the common laments, “All proteing, inchding
whiry, Caseinates and oy, hawe thae potinlial 10 impact tsio, mouth
Teal o shell-kfe,” she said. “Ond sxample ks formulnting Tortfiod
barvoragos. For covolopars, fomulating forified beverages i like a
ppghng act. Flined, visoosity, shell-Me, cost and nulrition ang all the
balls that got thrown wp in the air, and & B up 0 the dinnkloper to
gl AP all Mg in wundgon. It all comas down 0 using the kight
insgracionts foem th Doginning to hit tha final product spacifications.”

Companios such as Glanbia Nutritienals “can formuiate
rutritional bars with axtendad ahall lile and tange! & vadely of
bixburisd and senscry charecieristics doponding on customars’
proferonces,” Ward addod.

e that final prodiect hits the markol, consumans will have
yirl another way of reaging the benalits of protein. Whother the
produst can find o niche in & compatitive market s anothor

slhory altogother. .

Pobe Croatto is & Now Jorsay-based Iraalance writer and the
Supplamants Community Manager for o SunphSide Community
(Supplrtidecommunily. ooem).
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