SoyConnection

THE

STORY

Food Su
from

e



3 b S

AT THE FARM

U.S. soybean farmers are the gateway to an abundant supply of safe food.

950,000+

U.S. soybean farmers champion solutions
through innovation, such as biotech varieties
that are herbicide tolerant and reduce tillage.

Biotechnology Allows for
Conservation Techniques®

93% DECREASE
in soil erosion

70% REDUCTION
in herbicide run-off

50% REDUCTION
in fuel use

“Our soil is our strength. Biotechnology is

a tool that helps us achieve our mission of
leaving the land in better shape than when we
began farming.”

USB Farmer-Director, Wisconsin
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ORGANIC

“Nearly 97% of all farms are owned by families.

My own farm is a large corporate farm in the sense
that it is owned by my large family — my 10 brothers
and sisters, a niece and nephew, and me.”

USB Farmer-Director, Alabama
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1 Tbsp Soybean Oil*

* 8g polyunsaturated fatty acids

* 3g monounsaturated fatty acids

® 29 saturated fat

e (g trans fat

* Excellent source of
alpha-linoleic (ALA) omega-3s

® Principal source of vitamin E

Driving Sales

Soybean oil, commonly labeled “vegetable oil,” is
the household staple without a name. It's a favorite
cooking oil, yet 78% of consumers don't know most
vegetable oil is U.S.-grown 100% soybean oil.

Shoppers prefer U.S.-grown ingredients, in fact 78%
said it's important to support domestic agriculture by
Attributes buying foods produced with U.S.-grown crops.

Soybean oil accounts
for 52% of U.S. edible
vegetable oil consumption’
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The Food and Drug Administration authorized the use of

a qualified health claim confirming soybean oil’s ability to
reduce the risk of coronary heart disease.” The new health
claim that will appear on labels of qualified soybean oil

and soybean oil-containing products states: “Supportive
but not conclusive scientific evidence suggests that eating
about 1% tablespoons (20.5 grams) daily of soybean oil,
which contains unsaturated fat, may reduce the risk of
coronary heart disease. To achieve this possible benefit,
soybean oil is to replace saturated fat and not increase the
total number of calories you eat in a day. One serving of
this product contains [x] grams of soybean oil."”

KALE & CABBAGE AN
C 0 L ES LAW E C R U N C H Y Reci_p::;iéveloped by D . %
RAMEN NOODLES April Hemmes, USB Farmer-Director, lowa

INGREDIENTS: INSTRUCTIONS: AT
Dressing: In a large bowl, whisk together the dressing JALLLUILIE

2 tablespoons Apple cider vinegar ingredients. Add the coleslaw, kale and HEART

1 tablespoon Sugar edamame and mix well. Just before serving, top HEALTHY

2 tablespoons U.S.-grown soybean oil with the ramen noodles and sunflower seeds. ”

Salt and pepper (to taste)
NUTRITION PER SERVING:

Salad:

12 ounces Pre-cut coleslaw blend Calories Protein Carbohydrate Fiber Fat

2 cups Baby kale leaves, packed 200 Ag 1 7g 1 g 11 g
Y2 cup Shelled edamame, cooked

Y2 package Ramen noodles, lightly crushed Sat. Fat Trans Fat Cholesterol Sodium

in package (seasoning mix discarded) Zg []g 1 []mg 1 SUmg

2 tablespoons Toasted sunflower seeds
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