Soy can address India’s Protein Challenges: PFNDAI
In a recent review paper developed by PFNDAI, in association with ‘Right To Protein’, the wonder-bean soy has emerged as a ‘superfood’ and a solution to resolve India’s protein challenges.
DATE, India: PFNDAI (Protein Foods and Nutrition Development Association of India), an organisation founded to promote food safety, quality, nutrition, and healthy diets through education, along with ‘Right To Protein’ a nationwide protein awareness and education initiative which shares a common vision, recently concluded a research paper identifying soy protein as a key food source to fortify traditional Indian foods and develop new, innovative high-protein foods and beverages which can help in improving India’s protein consumption.

[image: ][image: ]The research finds soy as an underrated superfood and a ‘wonder-bean’ due to its nutrition profile, accessibility, and affordability. “For decades, protein deficiency has been a concern relative to the traditional Indian diet, contributing to developmental delays in children and negative health impacts more broadly in the population. In this recent work, we have explored how soy protein, a high-quality, plant-based protein, can help improve the low protein consumption in India. Food innovation, as well as continued consumer education on the importance of protein, and more specifically the benefits of soy protein by busting common myths, will be key in improving the protein status of India’s population,” said Dr Jagadish Pai, Executive Director, PFNDAI. 	Comment by Vohra, Rukaiya: Dr. Pai’s image to be added
PFNDAI & RIGHT TO PROTEIN Logos to be added

[image: ]The research paper also brings forth the role of soy in India as a sustainable source of high-quality protein which offers long-term health benefits, including reduced cardiovascular disease risk. Further nutritionist and supporter of the ‘Right To Protein’ initiative, Khushboo Jain Tibrewala said, “In addressing India’s protein consumption challenge, both protein quantity and quality are important. As health professionals, we have been working on dispelling fears and driving awareness. But high-quality proteins, like soy, which provide all the essential amino acids in the proper ratios, need to be recommended more often as it supports healthy growth, development, and maintenance of body tissues.”
[image: ]
The research sets the ground for understanding the importance and benefits of consuming protein while busting myths about soy and bringing forth the goodness of soy to help resolve the protein consumption challenges faced in the country.
Deeba Giannoulis, Head of U.S. Soy Marketing - South Asia & Sub-Sahara Africa (SASSA), a supporter of the ‘Right To Protein’ initiative added, “It is assuring to see soy being recognised as a superfood and wonder-bean from an esteemed organisation like PFNDAI. India can make an excellent case for using soy for food as an accessible, affordable, and sustainable source of protein. We urge food manufacturers to explore soy proteins to boost the protein content and quality of traditional foods and recipes, while innovating new nutritional foods and beverages targeting the precise protein needs of different segments of the population, from children to adults.” 
To access the research paper, head here.	Comment by Vohra, Rukaiya: Link of the study webpage to be added

About PFNDAI: 
Mission: To help guide Industries/Universities/Government initiatives that design and apply food science and nutrition concerning the product, process, and manufacturing needs for the delivery of high quality, health promoting and safe foods and food materials to consumers.
The mission is accomplished through a set of Objectives as below:
Objectives: Knowledge Dissemination; Social Obligations; Education; Mapping Market Needs; Advisory Role; Assist Food Industry

About Right To Protein: ‘Right To Protein’ is India's first awareness initiative to educate citizens about the importance of adequate protein consumption for better nutrition, health and wellbeing. #RightToProtein initiative aspires to build knowledge of different types of protein sources amongst Indians, especially plant protein, to meet larger nutritional goals. Right To Protein aims to develop an ecosystem of professionals to drive protein awareness and debunk myths and misconceptions about protein as a critical macro-nutrient for human health and of many protein foods sources. The ecosystem will aim to improve the production and consumption quality and consistency of both, plant and animal proteins. Right To Protein is supported by several like-minded Indian and global individuals, academicians, professionals, and institutions. The initiative is open for those who would like to join and/or contribute to any capacity, including providing knowledge, and technical support or as promotion partners. For more information, visit www.righttoprotein.comand follow @righttoprotein on Twitter, Facebook and Instagram 
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For more information, visit www.righttoprotein.com and follow @righttoprotein on Twitter, Facebook and Instagram 
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Most plant-based sources, including grains, seeds and nuts are lacking in one or
more of the essential amino acids, and thus are considered lower-quality
proteins.

In addressing India’s protein challenge, both protein content AND quality are

important. High-quality proteins, like soy protein, provide all of the essential

amino acids in the proper ratios, required to support the healthy growth,

development and maintenance of body tissues. Soy protein also supports

long-term health and is well researched for heart health, linking its 5]
consumption to reduced cardiovascular disease risk.
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