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New Soybean Used To Help Make A Healthier Oil

(NAPSA)—A particular kind of
soybean is helping farmers meet
both the demands of consumers
and requirements set out in new
federal regulations.

Soybean oil represents two-
thirds of all food oil consumed in
the United States. Food compa-
nies have used soybean oil be-
cause it is plentiful and low cost,
it’s low in harmful saturated fat
and has a taste and texture de-
sired by consumers.

However, hydrogen must be
added to soybean oil to increase
its shelf life and stability for use
in processed foods. This hydro-
genation creates trans fats. Trans
fats are linked to heart disease,
because they lower HDL (good)
cholesterol while raising LDL
(bad) cholesterol.

A 2006 federal rule requiring
the disclosure of harmful trans
fatty acids on food labels pre-
sented a challenge for food manu-
facturers who relied on soybean
oil as a key ingredient.

Manufacturers wanted to be able
to tell consumers that their prod-
ucts contained zero trans fats, but
they didn’t want to change the taste
and texture of familiar products by
switching to a different ingredient,
such as imported palm oil.

Fortunately, a type of soybean
called Vistive soybeans, developed
by Monsanto, can produce a more
stable oil with less need for hydro-
genation and little or no trans
fats. The improved soybean oil
allows food processors to continue
to use their preferred food oil,
eliminate trans fats and keep sat-
urated fats at a low level.

For example, the Kellogg’s
Company is using the oil from Vis-
tive soybeans to reduce or elimi-
nate trans fats in a number of
products.

A new type of soybean was
created to meet the needs of
manufacturers, consumers and
farmers.

By growing Vistive low-linoleic
soybeans, U.S. farmers can main-
tain their food oil market so it
doesn’t go overseas. In addition,
they can earn a premium any-
where from 30 to 45 cents over the
general price of soybeans and can
maintain a high yield.

The next Vistive offering is
likely to be a soybean oil that will
offer a trans-fat solution for solid
fat products, such as margarine
and shortening. Other products
in development are being de-
signed to further reduce the
already low levels of saturated
fats in soybeans, putting it on a
par with healthful but more
costly olive oil. Also on the hori-
zon is a soybean high in omega-3
fatty acid, the same heart-
healthy trait available in diets
that emphasize fish.

Experts say American farmers
like the prospects of new markets.
“For the U.S. soybean industry to
compete globally, it’s critical that
we develop compositional trait
products such as Vistive to differ-
entiate the soybean oil market,”
says American Soybean Associa-
tion President Bob Metz.





