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My name is Alison Duncan and I am an Associate 
Professor in Human Health and Nutritional Sciences 
at the University of Guelph.  A large part of my re-
search focuses on the role of the soybean and its 
constituents on areas of human health including can-
cer, heart disease and diabetes.  I am excited to pe-
riodically report scientific news in the area of soy and 
human health, in order to give you a glimpse of what 
is being actively researched.   
 
In this regard, I recently traveled to Tokyo to attend 
the 8th International Symposium on the Role of Soy 
in Health Promotion and Chronic Disease Prevention 
and Treatment, November 8-12, 2008 ( http://
www.aocs.org/meetings/8thsoy/index.cfm ).  This 
conference is held every 2 years, and gathers scien-
tists from across the world to share their latest re-
search results about soy and human health.   
 
This symposium has become the central meeting of 
interest to researchers investigating the health ef-
fects of soy foods and soybean components. It is 
noteworthy that this was the first time that the confer-
ence was held in Japan, a country that in many respects helped to start the scientific 
interest in soy.  That is because the relatively low Japanese rates of chronic dis-
eases such as breast cancer, prostate cancer, heart disease and osteoporosis 
prompted the hypothesis that the Japanese people’s relatively high intake of soy 
may be a contributory factor.   
 
The conference reviewed the latest results in the areas of menopause, cancer, os-
teoporosis and heart disease.  In addition, more emerging areas of study were re-
viewed such as cognitive function, memory, mineral balance and reproductive func-
tion. 
 
I was invited to give a presentation on a study I was involved with at the University of 
Guelph that examined the effect of soy protein consumption on male reproductive 
function.  This area has gained increased scientific interest following a highly-
publicized study from Harvard that reported an association between soy food con-
sumption in the past 3 months and a reduced sperm concentration.   
 
This study did not find any links between soy and sperm motility or morphology, nor 
was it able to conclude about cause and effect.  Regardless, it received substantial 
media attention and the need for an intervention study was highlighted.   

 

In our lab at the University of Guelph, we had completed a study funded by the 
American Institute for Cancer Research that investigated the effects of consuming 
soy protein on various health outcomes in adult young men, one of which was se-
men quality.  (cont’d on page 2) 
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Our Mission 

To encourage growth, 

integrity, and 

sustainability in the 

Canadian soyfoods 

industry by promoting 

soyfoods, including soy

-based foods and 

ingredients to 

consumers. 

Who We Are 

Member organiza-

tions represent all 

sectors of the soy-

food industry, in-

cluding soybean 

growers and sup-

pliers, soyfood 

processors and 

distributors, gov-

ernment and re-

search, as well as 

marketing firms 

involved with soy. 

 
The study included 32 healthy adult males aged 20-40 years old who consumed (as shakes) a 
soy protein isolate high in isoflavones, a soy protein isolate low in isoflavones and a milk protein 
isolate, all for 57 days each, separated by 28-day washouts in a randomized crossover design.  
The soy protein treatments contributed 32 grams of protein and either 62 mg (high) or 1.6 mg 
(low) of isoflavones.   
 
Subjects visited the lab every 2 weeks during each 57-day treatment period for various measure-
ments, which included a semen sample on days 1 and 57.  These samples were analyzed for nu-
merous semen quality factors by the Kitchener Area Reproductive Medicine Associates.   
 
Results of the study showed that soy consumption, regardless of isoflavone content, had no sig-
nificant effects on semen volume, sperm concentration, sperm count, sperm motility or sperm 
morphology.  Overall, the study concluded no adverse effects of soy protein isolate consumption 
on semen quality in healthy young men.   
 
This is the first randomized crossover human intervention study to examine the effects of soy on 
male fertility.  It was well received at the conference and is currently being prepared for publication 
in a scientific journal.  The contrast between the results of our study and the highly-publicized Har-
vard study is a good example of why it is important to complete various types of research before 
making general conclusions.  

The current version of Can-
ada’s Food Guide, released in 
February 2007, includes more 
references to soy foods and 
beverages than previous ver-
sions.  It is seen by nutrition 
professionals to be an im-
provement over past versions 
of the Guide as it provides 
clearer advice on the types 
and amounts of food to con-
sume, and is better tailored to 
meet Canada’s increasingly 
diverse ethno-cultural popula-
tion.   
 
According to Health Canada’s 
website, ñCanada's first food 
guide, the Official Food Rules, 
was introduced to the public in 
July 1942. This guide ac-
knowledged wartime food ra-
tioning, while endeavoring to 
prevent nutritional deficiencies 
and to improve the health of 
Canadians. Since 1942, the 

food guide has been trans-
formed many times - it has 
adopted new names, new 
looks, and new messages, yet 
has never wavered from its 
original purpose of guiding 
food selection and promoting 
the nutritional health of Cana-
dians.ò   
In particular, the current ver-
sion of the Food Guide refers 
to soy foods and beverages in 
the following ways: 

¶ The “Milk Products” food 
group was changed to “Milk 
and Alternatives” and in-
cludes fortified soy bever-
age as an alternative to 
milk for people who do not 
drink milk; 

¶ There is clear guidance 
around fat consumption, 
with a recommendation to 
consume small amounts of 
unsaturated fat each day 

(eg. canola oil, olive oil and 
soybean oil) while choosing 
foods that are low in satu-
rated and trans fat; 

¶ The Guide reflects Can-
ada’s changing socio-
demographic profile 
through the foods it de-
picts on the cover, includ-
ing tofu; and   

¶ The Meat and Alterna-
tives area of the Guide 
recommends:  “Have 
meat alternatives such as 
beans, lentils and tofu 
oftenò.  A serving of tofu 
is defined as 150 grams 
or 175 mL (3/4 cup).   

 
To learn more about Eating 
Well with Canadaôs Food 
Guide, go to:   
http://www.hc-sc.gc.ca/fn-
an/food-guide-aliment/
context/hist-eng.php  

 

Soy Foods and Beverages part of  
 Eating Well with Canadaôs Food Guide  

http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/context/hist-eng.php
http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/context/hist-eng.php
http://www.hc-sc.gc.ca/fn-an/food-guide-aliment/context/hist-eng.php


Winter 2008/09 

òTo catch the reader's attention, 

place an interesting sentence or 

quote from the story here.ó 

Caption de-

scribing pic-

ture or graphic. 

Page 3 

Ontario AgriCentre 

100 Stone Rd. W 

Suite 201 

Guelph, Ontario 

N1G 5L7 
www.soyfoodscanada.com 

info@soyfoodscanada.com 

 

 Message from the President 
 
Happy New Year.  I wish everyone a healthy and prosper-
ous 2009! 
 
Good riddance to 2008. It was a wild year for the financial 
and commodity markets. Now we are all nervously watch-
ing the soybean futures with the hope of some relief from 
the high prices. In all of my years being in the soyfoods 
business, I have never been as concerned for our cost of 
input products as I am currently.  
 

To start the year, Soyfoods Canada will continue with its 
plan to strengthen lines of communication with members of 
the Dietitians of Canada.  We are targeting a special April 
Soyfoods Month mailing to this influential health profes-
sional group. 
 

The Board has decided to pursue an industry slogan program that will raise awareness of 
the goodness of soy.  This will benefit our industry in general, and Soyfoods Canada 
members in particular. We hope to launch the new slogan program in the Spring; stay 
tuned for further updates.   
 

As with all industry associations, the strength of our group comes from its membership.  I 
would urge you to ask other companies to join Soyfoods Canada and/or help the associa-
tion by volunteering a bit of your time and expertise.   
 

Drop us a line anytime to give us feedback and suggestions. We are all here to promote 
and educate consumer about  soyfoods in Canada and help develop the business for all 
players.   
 

Cheers, 

Peter Joe                                                                                      

pjoe@sunrise-soya.com 
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Soyfoods Canadaôs Revised Membership Fee Structure  
 

Soyfoods Canada revised its membership fee structure for the 2008-’09 membership year 
with the goal of increased inclusivity for soyfoods companies of all sizes.  The member-
ship fees range from $250 for companies with annual sales up to $250,000, up to $2200 
for companies with sales at the $50,000,000+ level.   
 
Associate (non-voting) Members, such as distributors and packaging companies can 
join for $500.  In addition, there is a ñFriends of Soyfoods Canada ò designation for gov-

ernment representatives, researchers, health professionals and other individuals who are 
interested in supporting the organization.    
 
The Soyfoods Canada membership form is available at: 
 
 www.soyfoodscanada.com/PDF/membership_form.pdf 
 
For more information about membership,  
Contact :  Mary Wiley, Manager 
     Soyfoods Canada 
                 Tel: 519-767-2773    Cell: 519-993-2070      
      email: mwiley@soybean.on.ca  
 

http://www.soyfoodscanada.com/PDF/membership_form.pdf
http://www.soyfoodscanada.com/PDF/membership_form.pdf


Soyfood Category Growth in Canada 
by Mary Wiley, Soyfoods Canada  

 
The Soyfoods Association of North America states that between 1992 and 2007, soyfood sales have 
increased from $300 million to nearly $4 billion.  Canadian industry estimates indicate that retail 
sales of soyfoods in Canada have more than doubled from $150 million to over $350 million in the 
past decade.   
 
These Canadian retail sales figures are estimated to break down as follows: 
Soy drinks       $106 million 
Soy desserts, cheese, snacks, cereals and condiments  $106 million 
Soy energy bars      $  69 million  
Soy meal replacement powder     $  44 million  
Soy-based meat alternatives     $  56 million  
Tofu        $  24 million  
  
Traditionally, soyfoods were distributed mainly through natural and ethnic food stores, but now main-
stream food retail and foodservice outlets account for over 70% of sales.  This can be attributed in 
part to the wide array of new products available.  Soy-based meat alternatives, beverages, soy 
snacks, frozen desserts and soy protein energy bars have all helped to boost soy’s presence in the 
marketplace.  According to Mintel statistics, American food manufacturers have introduced over 
2,700 new foods with soy as an ingredient in the past decade; the Canadian equivalent is probably 
around 700 products.   
 
Soymilk beverages continue to grow as a category, with a variety of flavours now available both in 
shelf-stable aseptic and refrigerated form.  To further boost this category’s appeal for North Ameri-
can palates, seed researchers are working to develop soybeans with higher beta conglycinin con-
tent.  The soymilk from these soybeans would better imitate casein’s texturizing properties, thus giv-
ing a smoother mouth feel to soy beverages.  It could even be used to enhance the texture and 
meltability of soy cheese products.   
 
Soybean oil is a good plant source of heart-healthy Omega-3 fatty acids.  At Canada’s Outdoor Farm 
Show held at Woodstock, Ontario in September 2008, Monsanto’s technology expo exhibit plots in-
cluded soybean plants being developed to produce beans with high Omega-3 content.  Also on dis-
play were soybean plants bred to produce beans with fatty acid profiles similar to olive oil.  Re-
searchers envision that when these soybean varieties are introduced, they will be grown for specific 
end uses, such as the manufacture of heart-healthy salad oils and gourmet culinary products.   

(continued from page 1 - Compelling Reasons to Join Soyfoods Canada 
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Soyfoods 2009 (http://events.soyatech.com/conferences/SF09.htm )will be held in Anaheim, Califor-

nia on March 3, 2009.  This one-day symposium is presented by Soyatech in collaboration with 
Nutracon and SupplyExpo.  Event organizers promise answers to the following: 

¶ How to create healthful soyfoods that will be successful with consumers 

¶ How to combat the negative information online about soyfoods and health 

¶ How consumers and retailers should affect your positioning of healthful foods 

¶ How sustainable are soyfoods anyway? 

¶ What will be the next great growth possibilities for soyfoods? 
 
Natural Products Expo West Trade Show will also be held in Anaheim from March 6 to 8, 2009.  It 

is billed as the world’s largest natural and organic products trade show, with over 3,000 exhibits and 
50,000 visitors.  http://www.expowest.com/ew09/public/enter.aspx 
 

SANAôs Annual Meeting will be held March 5, 2009 at the Anaheim Hilton Hotel.  For more informa-

tion, contact the Soyfoods Association of North America at:  members@soyfoods.org . 

 
 

Upcoming Events!Upcoming Events!  
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