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P r e s e n t a t i o n  o f  four  sho r t  s t a t e m e n t s ,  copies  of  which  
fo l low th is  s u m m a r y ,  p r eceeded  the  genera l  discussion.  
Most  o f  t he  discuss ion in th is  s ec t ion  was d i rec ted  t owards  
expe r i ences  and  r e q u i r e m e n t s  o f  t hose  m a n u f a c t u r e r s  who  
have  h a d  m a r k e t  expe r i ence  w i th  soy-based  p roduc t s .  Main 
po in t s  covered  i nc luded  ques t i ons  on  c o m p l e t e  mea t  
subs t i t u t e s  and  a n u m b e r  on  t he  use of  soy p ro t e in  to  
e x t e n d  c a n n e d  mea t  s tews labe led  S o y a  Choice  T M  . 

With respect  to  the  c o m p l e t e  m e a t  analogs,  it was n o t e d  
t ha t  these  are no t  necessar i ly  a imed  at vege ta r ians  such as 
those  wi th  re l igious d ie ta ry  r e s t r i c t ions  bu t  are keyed  more  
on  t he  h e a l t h  diet  g roup  of  consumers .  This  l a t t e r  group 
appears  to  be  increas ing in m e m b e r s .  As to t he  e x t e n d e d  
mea t  stews,  the  c o n s u m e r  a c c e p t a n c e  has  been  good,  the  
sales ini t ia l ly  m a t c h e d  e x p e c t a t i o n s  f rom c o n s u m e r  re- 
search,  and  t hey  prov ide  a good  value to the  c o n s u m e r  
w h e n  mea t  prices are high.  It was n o t e d ,  however ,  t ha t  as 
e x p e c t e d ,  the  sales of  this  p r o d u c t  as well as all c a n n e d  
meats  vary  inversely  wi th  f resh m e a t  costs.  This  is t rue  even 
t h o u g h  the  c o n s u m e r  is o f fe red  a 15-20% cost  advantage ,  
equ iva len t  n u t r i t i o n ,  and  the  same qua l i ty  as mea t  wi th  the  
e x t e n d e d  p roduc t .  Some o f  the  fac tors  u n c o v e r e d  in the  

c o n s u m e r  research  on  e x t e n d e d  p r o d u c t s  were t ha t  younge r  
families accep ted  these  p r o d u c t s  b e t t e r ;  10-11% of  people  
will no t  accep t  any  soy -con t a in ing  p r o d u c t s ; t h e r e  were few 
regional  d i f ferences ,  bu t  where  it occu r r ed  there  was some 
an t i soy  feel ing expressed  by  men .  Perhaps  a key po in t  in 
the  p r o m o t i o n  of  these  p r o d u c t s  was t ha t  no  a t t e m p t  was 
m a d e  to concea l  the  i d e n t i t y  of  the  soy - thus  the  n a m e  
Soya  Choice T M  - and,  the  p r o d u c t  was pos i t i oned  as a 
mea t  subs t i tu t e .  Perhaps  the  o n l y  negat ive  m a y  have been a 
slight tas te  d i f fe rence  f rom the  al l -meat  p roduc t .  

The  closing c o m m e n t s  in th i s  g roup  stressed the  impor -  
t ance  o f  the  idea of  n a m i n g  these  p r o d u c t s  wi th  new 
des igna t ions  and  no t  tagging t h e m  as " e r s a t z "  or "subs t i -  
t u t e s . "  Fu r the r ,  these  p r o d u c t s  are no t  a imed at replac ing 
mea t  bu t  at p rov id ing  good,  n u t r i t i o u s  p ro te in  to e x t e n d  
the  mea t  supply.  The  use of  these  p r o d u c t s  may  actual ly  
serve to e x p a n d  m a r k e t s  for  m e a t  and,  hence  its p roduc-  
t ion.  Final ly ,  it was stressed t h a t  these  p r o d u c t s  can e x t e n d  
meats  bu t  c a n ' t  improve  poo r  m e a t  qual i ty .  P roper  use of  
soy p ro t e ins  can improve  qua l i ty  of  hams ,  beef,  and  pro- 
cessed mea ts ,  bu t  on ly  if  t he  co r rec t  soy p ro te in  is used for  
each appl ica t ion .  
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