
Cleaner Taste with the 
Functionality You Need
Soy flour and grits are an essential component to enhancing the nutritional, protein and textural
qualities of consumer-pleasing food products. Count on us for the expertise to help you get the
most out of these purposeful ingredients in any application, from ground meat systems all the
way to donuts and sweet goods, with specialty breads, gluten-free baked goods, and cookies
and crackers in between

Soy Flour and Grits

86% of global plant-forward consumers* say it’s healthier to 
get protein from a wider variety of sources¹

¹ ADM OutsideVoiceTM Global Protein Consumer Discovery Report, 2025                                                                            
*ADM research defines plant-forward consumers as flexitarians, vegetarians and vegans. 
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Soy Flours and
Grits Portfolio

More Applications, 
More Benefits

Cookies and Crackers

Specialty Breads

Donuts and Sweets

Gluten-free Baking

Ground Meat Systems

Fermentation

The Complete Solution

TRUSTED PRODUCT PERFORMANCE

Produced with worldclass technical and extrusion expertise, 
our high-quality Europe-grown protein creates a cleaner 
tasting, targeted texture product that functionally performs. 
Our broad portfolio enables us to provide the precise texture 
and desired mouthfeel your consumer demands every time.

APPLICATIONS EXPERTISE
Our technical know-how and understanding of the 
intricacies of soy proteins helps you deliver the targeted 
taste and texture and tailored nutrition that consumers 
are looking for in plant-based products.

RELIABLE SUPPLY
Our regional sourcing options and direct partnerships 
with growers means a consistent supply of the 
ingredients you need, when you need them.
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ARCHER DANIELS MIDLAND COMPANY DISCLAIMS ANY AND ALL WARRANTIES, WHETHER EXPRESS OR IMPLIED, AND SPECIFICALLY DISCLAIMS THE IMPLIED WARRANTIES OF 
MERCHANTABILITY, FITNESS FOR A PARTICULAR PURPOSE, AND NON-INFRINGEMENT. OUR RESPONSIBILITY FOR ANY CLAIM IS LIMITED TO THE PURCHASE PRICE OF 
MATERIAL PURCHASED FROM US. CUSTOMERS ARE RESPONSIBLE FOR OBTAINING ANY LICENSES OR OTHER RIGHTS THAT MAY BE NECESSARY TO MAKE, USE, OR SELL 
PRODUCTS CONTAINING OUR INGREDIENTS. ANY CLAIMS MADE BY CUSTOMERS REGARDING INGREDIENT TRAITS MUST BE BASED ON THE SCIENTIFIC STANDARD AND 
REGULATORY/LEGISLATIVE REQUIREMENTS OF THE COUNTRY IN WHICH THE FINAL PRODUCTS ARE OFFERED FOR SALE.
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European-sourced Non-GMO Soy Flours and Grits

Soy Flours and Grits 

Product Name Product Description Product Applications

BFL410000109 SOPRO® TB Defatted Toasted Soybean Flour, yellow to tan, pleasant, 
overly sweet, neutral color Meat & Meat Alternatives, Confectionery

BFL120000015 SOPRO® PTB Full Fat Toasted Soybean Flour, yellow to tan, 
pleasant, neutral color

Baked Goods, Confectionery

BFL410000001 SOPRO® MTB Semi Fat Toasted Soybean Flour, yellow to tan,    
pleasant, overly sweet, neutral color Confectionery

BFL410000020 SOPRO® UTB Defatted Lightly Toasted Soybean Flour, yellow, specific Baked Goods, Pasta

Product Code 
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BFL410000006 SOPRO® TG Defatted Toasted Soybean Grits, yellow to tan, pleasant, 
sweet, neutral color Meat & Meat Alternatives, Confectionery

BFL410000030 SOPRO® UTG Defatted Toasted Soybean Grits, yellow to tan, pleasant, 
sweet, neutral color Meat & Meat Alternatives, Confectionery



ADM -
Your Partner of                       
Choice for All Your 
Soy Protein Needs
Contact Us Today to Learn How We Can Help!
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