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Cleaner Taste with
a Great Texture

Today’s mindful consumers are consciously bringing plant-based alternatives into their health
focused lifestyles. Stay ahead of consumer needs and partner with ADM - we bring you the most
expansive portfolio of textured soy protein ingredients in the industry. Our textured soy
portfolio provides ideal texture, clean taste, high functionality, technical support and precise
application expertise, so you can harvest advantages with faster speed-to-market.

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

Lead The Market With Us, the More Applications,
Leader In Textured Soy Protein More Benefits

ADM pioneered textural advances by inventing TVP® in the 1960s

and continues building extrusion expertise and capacity with (72 ) .
strategic investments to offer the industry’s most expansive (2523  Meat Alternatives
portfolio of regionally grown and produced textured soy proteins. N

SUPERB TASTE AND TEXTURE

Produced utilizing our unbeatable technical and extrusion expertise
to create 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 in-depth understanding textured proteins helps you deliver the
targeted structure, texture, and expected bite and chew consumers

-]
o' ° Processed Meat
Bars

are looking for in plant-based products. Ice Cream and Novelties
FIRST IN THE INDUSTRY INNOVATION

We’re growing our presence in Europe through the expansion of our
Wageningen Protein Solutions Center, investing in our technical
service capabilities and equipment to provide technical guidance to

our customers every step of the way. We can build, scale and
problem-solve the next generation of protein innovation together.

Cereals

Baked Goods Inclusions

RELIABLE SUPPLY

Our longstanding farmer relationships help enable Europe grown,
sourced and produced soy protein to provide you with a secure
supply of locally sourced and produced ADM textured soy proteins.
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Textured Soy Flours

Soprotex® Textured Soy Flours are one of the
highest quality products on the global market

Soprotex® European-sourced Non-GMO Textured Soy Flour (TVP®)

Product Code

Product Name

Product Description

Product Applications

BFL420000702
BFL420000003
BFL420000006
BFL420000007
BFL420000015
BFL420000023
BFL420000024
BFL420000030
BFL420000036
BFL420000084
BFL420000011
BFL420000046
BFL420000057

BFL420000071

=
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Soprotex® Minced 2-7mm

Soprotex® Minced 1-4mm

Soprotex® Minced 1.5-3.5mm

Soprotex® Minced 0.5-2mm

Soprotex® Minced 0.5-2mm

Soprotex® Ham Colored Minced 1-4mm

Soprotex® Ham Colored Minced (Intense) 1-4mm

Soprotex® Beef Colored Minced 1-4mm

Soprotex® Beef Colored Minced 1-4mm

Soprotex® Small Minced 0.75-1mm

Soprotex® Flake 1-6mm

Soprotex® Chunk 5-20mm

Soprotex® Crunch 5-15mm

Soprotex® Slice 40-80mm

Minced

Minced

Minced

Minced

Minced

Minced

Minced

Minced

Minced

Minced

Flake

Bigger Piece

Bigger Piece

Bigger Piece

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Poultry Alternatives, Seafood Alternatives,
Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension, Ready Meals

Meat Alternatives, Processed Meat & Meat Extension, Ready Meals

Meat Alternatives, Processed Meat & Meat Extension
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Tradcon™ T demonstrates ADM’s SojaProtein expertise in extrusion
and provides high performing functionality with 68g protein/100g

BFL470000001
BFL470000002
BFL470000003
BFL470000007
BFL470000013
BFL470000014
BFL420000021
BFL420000022
BFL470000030
BFL470000051
BFL470000055
BFL470000056
BFL470000057
BFL470000060
BFL470000066
BFL470000070

BFL470000165

ADM

Tradcon™ T Minced 0.5-5mm

Tradcon™ T Minced 0.5-5mm

Tradcon™ T Minced 2-5mm

Tradcon™ Small Minced 0.5-2mm

Tradcon™ T Flake 0.5-6mm

Tradcon™ T Flake 0.5-9mm

Tradcon™ T Flake 0.5-9mm

Tradcon™ T Flake 0.5-7mm

Tradcon™ T Minced B 2-5mm

Tradcon™ T Strip 5-30mm

Tradcon™ T Mini Crunch 2-6mm

Tradcon™ T Midi Crunch 0.5-8mm

Tradcon™ T Crunch 5-10mm

Tradcon™ T R-Chunk 5-25mm

Tradcon™ T Mini Stroganoff

Tradcon™ T Chip 25-35mm

Tradcon™ T Stroganoff 10-15 x 40-55m

Minced

Minced

Minced

Minced

Flake

Flake

Flake

Flake

Minced

Strips

Crunch

Crunch

Crunch

Round Larger Piece

Larger Piece

Larger Piece

Larger Piece

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension, Ready Meals

Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension, Ready Meals
Meat Alternatives, Processed Meat & Meat Extension, Ready Meals
Meat Alternatives, Processed Meat & Meat Extension, Ready Meals

Meat Alternatives, Processed Meat & Meat Extension, Ready Meals
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Arcon®T European Produced Non-GMO Textured Soy Protein Concentrates (TSPC)

Product Code

Product Name

Product Description

Product Applications

5530031193081

5530040791081

5530040893081

5530031093081

5530031293081

5530020395081

5530031491082

5530031393081

Arcon® T Crumble 125 6mm

Arcon® T Flake 171 3mm

Arcon®T Flake 172 6mm

Arcon® T Midi-Crunch 0.5-8mm

Arcon® T Mini-Crunch 2-6mm

Arcon® T Minced 0.5-5mm

Arcon® T Midi-Stroganoff

Arcon® T Stroganoff

Crumble

Flake

Flake

Crunch

Crunch

Mince

Larger Piece

Larger Piece

Meat Alternatives, Processed Meat & Meat Extension
Meat Alternatives, Processed Meat & Meat Extension
Meat Alternatives, Processed Meat & Meat Extension
Meat Alternatives, Processed Meat & Meat Extension
Meat Alternatives, Processed Meat & Meat Extension
Meat Alternatives, Processed Meat & Meat Extension
Meat Alternatives, Processed Meat & Meat Extension

Meat Alternatives, Processed Meat & Meat Extension

@ AccelFlex

AccelFlex® European Produced Non-GMO Textured Soy Protein Concentrates (TSPC)

Product Code

595080

ADM

Product Name

AccelFlex® TS ST80 80% Soy Protein Crisp

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.

Arcon®, AccelFlex®, Soprotex® and Tradcon™ are registered trademarks of ADM or its affiliates in the EU and other countries
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Product Description

Round, Textured Piece

Product Applications

Bars, Confectionery, Ice Cream & Novelties, Cereals, Baked
Good Inclusions




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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