
  

 

Year to Date Exports 
 
Soybeans    
1  billion bushels 
 
Soybean Meal 
191  million bushels 
 
Soybean Oil 
310,800 metric tons 

 

 

USSEC Protects the Interests of U.S. Soybean Producers at Summit of the Americas 

 

 

 Founded in 2004, The Summit of the 

Americas provides a forum for the 34 

democratically elected heads of state from the 

Western Hemisphere to gather and discuss 

regional issues and concerns.  In 2005, leaders 

chose to supplement this conference with a two 

day Private Sector Forum preceding the Summit.  

The Forum gives private sector leaders a chance to 

discuss current issues and to forward suggestions 

resulting from these discussions to the heads of 

state during the Summit. 

 Last week, Blair Fortner and USB Vice 

Chairman Phil Bradshaw attended the Private 

Sector Forum representing soybean producers’ 

business interests and forwarding their positions 

on sustainability.  This role was especially vital this year as much of the Summit focused on the idea of 

sustainability.  Bradshaw spoke on the importance of agriculture, the advantages of biotech crops and on 

the important role that the Western Hemisphere plays in feeding the world.  Listeners interrupted his 

short speech twice with thunderous applause. 

 Bradshaw went on to attend the Summit of the Americas where he met with various heads of state 

directly including U.S. Secretary of State Hillary Clinton.  Speaking of his experience, Bradshaw 

explained that “it is important for U.S. producers to be engaged in multilateral processes.  Agriculture is 

not only one of the United States’ competitive advantages but one of our entire hemispheres.” 

 

  

 

 



   U.S. Soy and the Mexican Hospitality Industry 

Team Up to Improve Food and Profits 

 

 USSEC Latin America’s Nayeli Vilanova and 

Felipe Tello helped Chef Michel from The Image-

Gourmet Company in Playa del Carmen promote 

Ovolight,  a new soy flour based egg substitute. 

 Ovolight offers chefs from large hotels in 

Cancun and Riviera Maya a soy-based alternative 

to eggs.   Chefs can use Ovolight when baking 

cakes, breads and other desserts and reduces 

costs, waste and food contamination.   

 The 110 hotels between Cancun and Riviera  

Maya use millions of eggs per month and an estimated 70% of these hotels are interested in using 

Ovolight.  If Ovolight sales grow as expected, full fat soy flour sales to this region will rise by over 35 

metric tons monthly.  Vilanova and Tello also trained the chefs of the Valentin´s Maya Resort Hotel in the 

use of texturized soy protein to extend the meat preparation and reduce production costs. 

 

  Traditional Indian Foods Benefit for the 

Inclusion of U.S. Soy 

 

 MicroSoy Inc. (MSI) and USSEC conducted 

a series of demonstrations in India to introduce 

uses for U.S. soy in traditional Indian foods.  These 

demonstrations showed how to make healthier 

food products while creating local economic 

benefits through the use of imported U.S. soy 

protein products.  

 Safir Moizuddin, the Research and 

Development Manager for MSI, conducted 

demonstrations at traditional food products 

manufacturing companies on the utilization of soy 

flakes in soy food products.  Specifically, Moizuddin  

 

Caption: (Above) Following demonstrations, the team 

showcase a soy flake based tofu. 

 held demonstrations at the first and second largest traditional food companies in India.  During these 

activities, Moizuddin stressed both the economic and health benefits of manufacturing popular traditional 

foods utlizing soy flakes.   

 USSEC also coordinated workshops with 45 existing soymilk and tofu manufacturers in New Delhi 

and Hyderabad. MSI and USSEC consultants demonstrated how to process soymilk and tofu using soy 

flakes. During these workshops, Moizuddin demonstrated a 33% increase in tofu yield and significant 

improvement in quality when U.S. soy flakes are used. This increase in yield alone covers the cost of the 

U.S. soy flakes.  While many Indians believed U.S. soy products to be cost prohibitive, the products 

shown clearly provided an economic benefit.  USSEC consultants are in ongoing discussions with the 

leading traditional food products manufacturers to introduce U.S. soy protein products into their 

commercial products. These activities may create a new market for U.S. soy protein product in this 

growing economy. 



 

 

Photo Caption:  USSEC Consultants Dr. Julian Wiseman (University of 

Nottingham, UK) and Dr. Gonzalo Mateos (University of Madrid, Spain) 

discuss soy quality issues with Gabriel Agape of Suinprod Swine Farms 

in Romania.  

 

Containerized Soybean Shipments to 

Romania Continue to Grow 

 

  Suinprod, the leading swine 

producer in Romania, placed a $500,000 

order for their first containerized shipment 

of U.S. soybeans. Suinprod has the largest 

soy extrusion plant in Romania, co-owned 

with sister company AviTop, a poultry 

processor.  The plant utilizes over 2.2 

million bushels of soybeans per year. 

USSEC assisted in the transaction with 

negotiations taking several months to 

complete.  

Booming U.S. Soybean Meal Market in 

Philippines Expands with Cassava 

 

USSEC Southeast Asia expects that U.S. 

soybean meal usage will increase in the 

Philippines.  Through USSEC technical programs 

promoting the use of full fat soybean meal 

(FFSBM) and cassava in feed production, more 

feed millers have seen the economic and 

production benefits of using U.S. soy and have 

accordingly adopted USSEC recommended 

technologies. Cassava, is a woody shrub that is 

extensively cultivated in tropical and subtropical 

regions for its edible root.   Cassava roots are very 

rich in starch however they are poor in protein and 

other key nutrients. 

 
Unprocessed cassava root. The root is processed to use with 

full fat soybean meal in poultry and swine diets.   

 

One of the largest local traders in the Philippines, Global Agro Milling Corp (GAMC) invited 

USSEC Technical Manager, Dr. Basilisa Reas to the opening of its new feedmill and cassava processing 

plant. This company imports major feed ingredients such as corn, cassava, soybean meal and wheat. 

Its sister company, Besthope Feedmill, also completed a state-of-the-art feedmill with a capacity 

of 20 metric tons per hour in Mindanao in the southern Philippines.  Besthope Feedmill produces broiler 

feed for many of the major farms located in this region and other nearby markets.   

As the largest trader of raw materials in Mindanao, the processing plant produces cassava meal 

which will consequently increase soybean meal inclusion in swine feed production from 15 to 25%. The 

owner, Ms Yvonne Que notes that she “appreciates the technical support promoting the use of FFSBM 

with cassava in swine diets.” Ms Que participated in USSEC’s FFSBM-Cassava Short Course in 2006 in 

Thailand.    



 

Information So Valuable It Must Be Kept Under Lock and Key 

  

       Karen Veverica of Auburn University is working on a multi-year USAID funded aquaculture program 

in Uganda.  One of the key focus areas of the program included training of local Ugandan feed mills on 

producing quality  fish feed with soybean meal.   As part of the training she provided a copy of a checkoff 

funded manual “Microscopy of Feed Ingredients and Quality Control" produced by the Southeast Asia 

office.    The Uganda feed mill valued the manual so much that it was keep in a locked safe so that it did 

not disappear.   Veverica asked USSEC staff if additional copies could be supplied for wider use in the 

local industry and additional copies were sent.  The feed mill is installing a soybean extruder and working 

with USSEC staff on obtaining freight quotes of soybeans.    

 

 
USSEC Soy Bits 

 

 USSEC staff Cheryl Huson submitted the FMD FY08 contribution report to FAS.  Industry contributions 

of over $13 million included direct project funds from USB and QSSBs along with in-kind contributions 

of time and expense from industry and farmer leaders.  The amount exceeded FAS requirements by 

over 32% and will help the soybean industry compete for additional FMD funding.  The MAP 

contribution report is due later this year. 

 USSEC, ASA and SmithBucklin staff hosted a delegation of eight Turkish Parliamentarians.  The 

group visited St. Louis though a USDA Cochran funded program organized by the U.S. Agricultural 

Counselor in Turkey.  The Turkish Parliament is considering biotech import restrictions that could 

impact U.S. soy exports to Turkey.  

 USSEC staff Blair Fortner oversaw the launch of two new studies: Farm Performance in the New Era 

of Volatility and Effects of Rising Overseas Protectionism on U.S. Farm Exports. 

 
 

 

The activities of the U.S. Soybean Export Council to expand international 
markets for U.S. soybeans and soy products are made possible by producer 

checkoff dollars invested by the United Soybean Board and various State 
Soybean Councils, support from cooperating industry, and through the 
USDA's Foreign Agricultural Service investments provided through the 

American Soybean Association. 
 

 

 


