Soy Protein Isolates

Get a Leading Edge with ProFam®

Soy-based foods and beverages continue to dominate in new product launches of
alternative categories — which makes quality soy protein isolates a must. So where
do savvy formulators turn for industry-leading taste, functionality and nutrition?

Try the people who happen to know soy better than anyone else. ADM is investing
in what’s next to bring trusted product performance, first-in-the-industry innovation
and sustainable solutions at scale so you can win in today’s dynamic market.

0 of global plant-forward* consumers think it is important
0 to get protein from a wide variety of sources’

ADM OutsideVoice™ Global Protein Consumer Discovery Report, 2025
*ADM research defines plant-forward consumers as flexitarians, vegetarians and vegans
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Soy Protein Isolates
Portfolio

More Applications,

Custom Fit Isolates For Superb Functionality More Benefits

Soy protein isolates from ADM are best-in-class leaders in taste
and function and can deliver protein-packed nutrition across a

variety of applications. Meet taste expectations with an extremely m )
clean tasting and high-quality isolate portfolio, custom fit for (5 2] Meat & Meat Alternatives
achieving targeted taste and texture as well as tailored nutrition. —

Nutritional Beverages
OUTSTANDING TASTE AND TEXTU RE % RTD and powdered protein beverages
Produced with worldclass technical and manufacturing expertise, our

high-quality US-grown protein creates one of the cleanest tasting
soy isolates in the industry, eliminating the need to solve for off-

flavor challenges. They can provide either high-impact texture or
low-impact texture to suit the formulation desired.

Bars

APPLICATIONS EXPERTISE

Our technical know-how and understanding of the intricacies of soy
proteins helps you deliver the targeted taste and texture and tailored

O
nutrition that consumers are looking for in plant-based products.
FIRST IN THE INDUSTRY INNOVATION % T

By partnering with our trusted technical advisors at our first-of-
its-kind 36,000ft Protein Solutions Center we can build, scale and
problem-solve the next generation of protein innovation together,
to help bring your new products to life.

Dairy Alternatives
cheese, creamers, yogurts, frozen novelties

H Ready Meals
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ProFam® North American Produced Soy Protein Isolates

Product Code Product Name Product Description Product Applications

066646*

066648*

066781*

066827*

066875*

066877*

066880*

066883*

066891*

066894*

066930*

066931*

066936*

066955*

066974*

066976*

066981*

066300*

ProFame 646 Dispersible
ProFame 648 Very fine powder, readily dispersible
ProFame 781 Very low viscosity
Neutral flavor profile, low viscosity, readily
ProFame 827 dispersible, highly soluble
Neutral flavor profile, low viscosity, highly
ProFame 875 functional, highly soluble
ProFame 877 Dispersible, medium viscosity
ProFame 880 Dispersible, soluble, low-medium viscosity
ProFame 883 Low-medium viscosity
ProFame 891 Neut.ral f!avor proflle, highly soluble, highly functional,
readily dispersible
ProFame 894 Medium viscosity
ProFame 930 Neutral flavor profile, highly functional, high density
ProFame 931 High density, very low water binding
ProFam® 936 High density, low water binding
ProFame 955 High density, highly dispersible
ProFame 974 Highly soluble, highly functional, easily dispersible
ProFame 976 Reduced sodium, functional
ProFame 981 Highly soluble, highly functional, highly dispersible
ProFame H200 Highly soluble, highly functional, dispersible

* Non-GMO options available

=4
ADM

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.

ProFam® is a registered trademark of ADM or its affiliates in the U.S.

844-441-FOOD | food@adm.com | adm.com/food

Powdered Beverages, Processed Meat & Meat Extension

Powdered Beverages, Processed Meat & Meat Extension

Powdered Beverages, Baked Goods, Extrusions

Beverages, Bars, Baked Goods and Pasta

Nutritional Beverages, Soups & Sauces

Cereals, Snacks

Cereals, Beverages, Dairy, Baked Goods

Powdered Beverages, RTDs

Dairy Alternatives, Processed Meat & Meat Extension, Bars

Plant-based Greek-style Yogurts & Dairy Alternatives

Beverages

Bars & Snacks

Bars & Snacks

Bars, Fermentation, Dairy

Meat & Meat Alternatives, Processed Meat & Meat Extension

Reduced Sodium Processed Meat & Meat Alternatives

Poultry, Processed Meat & Meat Extension

Whole-muscle Meat Products Labeled As Hydrolyzed Soy Protein
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Make ADM Your Partner
of Choice for All Your
Soy Protein Needs

Contact Us Today to Learn How We Can Help!
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