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 Soy Infant Formula: A Research Update  
 
     It is well accepted that breastfeeding is the optimal form of nutrition for infants; 
however, there are clear alternatives in infant formula.  Although milk-based infant 
formula is primarily recommended, a Canadian document entitled, ñNutrition for 
Healthy Term Infantsò (1) by the Canadian Pediatric Society, Dietitians of Canada and 
Health Canada documented their recommendation for soy-based formula for infants 
who cannot tolerate dairy due to health, cultural or religious reasons.  The rate of soy-
based formula use has been estimated at up to 20% in Canada (2) and 25% in the 
United States (3). 
 
     The advance of scientific knowledge about soy and its constituent phytoestrogens 
has raised concern about the health implications of soy formula (4-6).  Although soy 
foods have a long history of safe use, particularly in Asian countries where soy foods 
are routinely consumed, Setchell et al. (7) clearly documented that infants who con-
sume soy-based formula are exposed to soy isoflavones at a much higher amount 
than other age groups.  These observations have prompted considerable attention 
and directed research activity to explore the long-term health implications of soy-
based infant formula. 
 
     Related to this idea, Strom et al. (8) examined the association between infant ex-
posure to soy-based formula and health outcomes in adulthood, with a particular em-
phasis on reproductive health.  This retrospective cohort study surveyed 248 adults 
who were fed soy-based formula and 563 adults who were fed milk-based formula as 
infants.  The results showed no significant differences between them for more than 30 
health outcomes related to general and reproductive health.  The only significant dif-
ference reported was that women who were fed soy-based formula reported slightly 
longer (0.37 days) duration of menstrual bleeding.  These results provide reassuring 
evidence for the safety of soy-based formula, but the need for intervention research 
remains. 
 
     To address this need, Dr. Thomas Badgerôs team at the Arkansas Childrenôs Nutri-
tion Center, out of the University of Arkansas is conducting a prospective longitudinal 
study to compare the growth, development and health of children who are fed breast 
milk, milk-based formula or soy-based formula.  ñThe Beginnings Studyò is following 
these children from birth to 6 years of age to closely monitor growth, development 
and numerous health outcomes.  In the May 2009 issue of The American Journal of 
Clinical Nutrition (9), Dr. Badger reported that after 5 years of study, children in all 3 
groups (>300 children) are growing and developing within normal limits, with no indi-
cations of adverse effects in the soy-based formula group.  These data are very en-
couraging although must be considered preliminary until definitive results can be gen-
erated upon full completion of the study. 
 
     In summary, the health implications of soy infant formula remain an area of justi-
fied concern.  Infant formula is a highly regulated and rigorously controlled industry to 
ensure the nutritionally appropriate formulation of all products.  To date, the human 
evidence does not indicate concern for the use of soy-based infant formula for healthy 
infants, yet continued research is warranted.                                 (contôd on page 2) 
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Our Mission 

To encourage growth, 

integrity, and 

sustainability in the 

Canadian soyfoods 

industry by promoting 

soyfoods, including soy

-based foods and 

ingredients to 

consumers. 

Who We Are 

Member organiza-

tions represent all 

sectors of the soy-

food industry, in-

cluding soybean 

growers and sup-

pliers, soyfood 

processors and 

distributors, gov-

ernment and re-

search, as well as 

marketing firms 

involved with soy. 

    A recent publication (2) from the Nutrition Committee of the Canadian Pediatric Society noted 

that, based on available human data, no overt harm has been proven with the use of currently 

available soy-based infant formulas as the sole source of nutrition for healthy infants.  They did 

document an exception for premature infants and infants with congenital hypothyroidism, who 

warrant special attention from their physicians. 

References 

1.  Canadian Pediatric Society, Dietitians of Canada, Health Canada. Nutrition for Healthy Term Infants. Minister of Public 

Works and Government Services, Ottawa, 2005. 

2.  Nutrition Committee, Canadian Pediatric Society.  Pediatric Child Health. 2009;14:109-13. 

3.  Bhatia J, Greer F, Committee on Nutrition. Use of soy-protein based formula in infant feeding. Pediatrics. 

2008;121:1062-8. 

4.  Irvine C, Fitzpatrick M, Robertson I, et al.  The potential adverse effects of soybean phytoestrogens in infant feeding. N 

Z Med J. 1995;108:208-9. 

5.  Irvine CH, Fitzpatrick MG, Alexander S. Phytoestrogens in soy-based infant foods: concentrations, daily intake, and 

possible biological effects. Proc Soc Exp Biol Med. 1998;217: 247-253. 

6.  Merritt RJ, Jenks BH. Safety of soy-based infant formulas containing isoflavones: the clinical evidence. J Nutr. 

2004;134:1220S-4S. 

7.  Setchell KD, Zimmer-Nechemias L, Cai J, Heubi JE.  Exposure of infants to phyto-oestrogens from soy-based infant 

formula. Lancet. 1997;350:23-27. 

8.  Strom BL, Schinnar R, Ziegler EE, et al. (2001) Exposure to soy-based formula in infancy and endocrinological and 

reproductive outcomes in young adulthood. JAMA. 286, 807-814. 

9.  Badger TM, Gilchrist JM, Pivik RG, et al. The health implications of soy infant formula. American Journal of Clinical 

Nutrition. 2009;89(suppl):1668S-72S. 

FOOD SAFETY INFORMATION FOR CONSUMERS   
 

A recent study by the Guelph Food Technology Centre found that 75% of consumers are con-

cerned, or very concerned about food safety.  Here are some great online Canadian food safety 

resources: 

 

Credible, reputable Canadian food safety information can be found at:  

www.foodsafetynetwork.ca , or by calling the Food Safety Networkôs Canada-wide toll-free line 

at:  1-866-503-7638.   

 

The Food Safety Network (FSN) is a team of trained food safety experts with extensive access 

to public and private information sources.  They collaborate in conducting confidential fee-for-

service information research on food safety issues.  For more information, contact FSN Man-

ager Dr. Carole Buteau:  cbuteau@uoguelph.ca 

 
www.befoodsafe.ca is the website of the Canadian Partnership for Consumer Food Safety Edu-
cation.  The website includes information to help consumers un-
derstand the important role they play in keeping food safe from 
bacteria.  The Partnership emphasizes the four keys to consumers 
being ñfood safeò:   
 

Clean:  wash hands and surfaces often 
Separate:  donôt cross-contaminate 
Cook:  cook to safe food temperature 
Chill:  refrigerate promptly  

 
The site also encourages consumers to sign up for food recalls 
and allergy alerts at:  www.healthycanadians.ca  

http://www.foodsafetynetwork.ca
mailto:cbuteau@uoguelph.ca
http://www.befoodsafe.ca
http://www.healthycanadians.ca
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 Message from the President  
       

     The year is flying by for Soyfoods Canada. 

In April, Soyfoods Month, we sampled soy food products at the 

Good Food Festival in Toronto, which is attended by almost 

30,000 consumers.  We also sent an April mailing to more 

than 700 Dietitians.  
 

     In June, we provided information about Canadian soyfoods 

and nutrition to 300 NDôs attending the 2009 Health Fusion 

conference of the Canadian Association of Naturopathic Doc-

tors. 
 

     We are planning an extra-special 2009 annual general 

meeting for the association. This meeting will mark the beginning of an active year, with 

ambitious plans for our members to collaborate in raising Canadiansô awareness of our 

products. Please mark Oct 5 th in your calendar for this important Soyfoods Canada event. 
 

     There are many reasons to attend our annual meeting. You will hear speakers make 

relevant presentations concerning Canadian soyfoods, both from a marketing and health/

nutrition perspective.  You will have an opportunity to network with many soyfood industry 

stakeholders, including manufacturers, researchers, distributors, growers and retailers. We 

will invite health and food professionals, retail customers and the media to hear us talk 

about whatôs important for the industry as we see it today. 
 

     As a preview of whatôs in store for our association in future months, I am pleased to an-

nounce that Soyfoods Canada will focus on a PR program to generate more consumer 

awareness and interest in soyfoods.  If you would like information on these plans, or if you 

would like to participate in the program, please do not hesitate to contact myself or         

Mary Wiley.   mwiley@soybean.on.ca  
 

     I strongly encourage you to attend the October 5th AGM in Toronto, and be involved with 

Soyfoods Canada activities. If you have any suggestions for the annual meeting or PR cam-

paign plans, I will be happy to hear from you.  Enjoy your summer! 

Cheers, 

Peter Joe                                                                                      

pjoe@sunrise-soya.com 
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Upcoming Event!Upcoming Event!   

ETHNIC & SPECIALTY FOOD EXPO -  October 5 & 6 International Centre, Toronto  
 
This showôs emphasis on cultural, specialty and organic products and suppliers offers small 

and medium companies an affordable place to show their products to 1300 top-tier buyers 

who say that cultural and organic foods are their fastest-growing segments.  The All Things 

Organic Ê pavilion, sponsored by the Organic Trade Association (OTA) will showcase the 

20% annual growth of organic food products in Canada.  The show is supported by Agricul-

ture and Agri-Food Canada, City of Toronto-Economic Development, Organic Trade Asso-

ciation, and Guelph Food Technology Centre.  

For more information:  visit  www.ethnicandspecialtyfood.com or contact Donna Wood,            

705-484-0967 or 1- 888-443-6786 ext. 231.  

http://www.ethnicandspecialtyfood.com


 

New Canadian Soyfoods On Trend  
 
A Knowledge Insider report just released by Farm Credit Canada states that 45% of processed foods 
launched in 2008 contained health and nutrition messaging, compared to 31% in 2002.  This, and 
other valuable global consumer trends information can be found at:  
http://www.fcc-fac.ca/en/LearningCentre/Knowledge/doc/KI-Consumer_Trends_e.pdf 
 
These new products from Soyfoods Canada members are good examples of ones containing in-
creased health/nutrition information, as well as many of the other trends mentioned in the report.  

 
  
Peteôs Fruit on the Bottom soya desserts are a quick and easy snack, or can be 
used as the base for a smoothie.  Now available in individual serving pillow pack-
ages, the original Orange Mango and Blueberry products have now been joined by 
two new flavours:  Pineapple and Peach.  Each 150 gram serving contains 120 
Calories, 5 grams protein, no cholesterol, is low in fat and dairy-free.  This product 
is all-natural, with no artificial sweeteners, flavors or preservatives and real fruit pu-
ree on the bottom.  www.sunrise-soya.com 
 

Solgurts  by Sol Cuisine are available 
in 680 g natural (unsweetened), and 
vanilla, and 170 g blueberry and  strawberry packages.  
They are low in fat, a good source of calcium, a high 
source of fibre, certified organic, kosher, halal, vegan, 
and 100% dairy free.  They contain seven active bacte-
rial cultures which provide healthful properties in the in-
testinal tract, and they also contain prebiotic inuline 
(chicory fibre). www.solcuisine.com 

 
 
Gardein Protein Santa Fe Good Stuffs are meat-free centre of the 
plate foods made from soy, wheat and pea proteins, vegetables and an-
cient grains.  The products are free of cholesterol, trans fats and satu-
rated fats, are high in fiber and low in fat.  
 
 
 
 

(continued from page 1 - Compelling Reasons to Join Soyfoods Canada  
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So Nice Caramel Macchiato 
fortified soy beverage will be 
available in grocery stores in 
September.  Billed as a nutri-
tious yet indulgent treat, it is 
very high in calcium, and con-
tains 15 essential nutri-
ents.  Itôs made with only non-
GMO whole, organic soy-
beans, and is a blend of clas-
sic caramel with a hint of cof-
fee.  

Pristine Gourmet,  an Ontario 
farm-based maker of 100% 
Canadian cold pressed soy-
bean oils, has now introduced 
locally-grown soya sauce that 
is naturally aged for 2 years.   
Pristine Gourmet , 100% pure 
Canadian from field to table; 
eat well..eat local. 
 www.pristinegourmet.com 

http://www.fcc-fac.ca/en/LearningCentre/Knowledge/doc/KI-Consumer_Trends_e.pdf
http://www.sunrise-soya.com
http://www.solcuisine.com
http://www.pristinegourmet.com

