TOPC is owned by 180 shareholders (soybean growers) from
ten mid-Michigan counties who deliver their soybeans to the
cooperative for processing. The soybeans are processed and the oil
refined in dedicated facilities which are operated by TOPC'’s staff.
Thumb Oilseed has developed a unique system to supply high
quality soy products which are processed from identity preserved
and certified non-GMO or Organic soybeans. TOPC has further
contracted with a third party IP Certifier to walk each soybean

Grown in Michigan!

field before harvest and to provide certification that the soybeans
are non-GMO. This additional step provides further confidence to
TOPC and its customers that the soybeans TOPC processes are
truly non-GMO and of the highest quality.

Quality Assurance is a key component of Thumb Oilseed’s
commitment to customers. HACCP and GMP processing proce-
dures have been developed and the results documented to meet
or exceed food industry standards.

Soy Beginnings® Grits 8-18
Particles between US #8-18
Excellent Source of High Quality
Protein and Dietary Fiber
Natural Level of Isoflavones

HOME USES:
Soy Protein Fortification*
Mix with Yogurt or Breakfast Cereal
Ice Cream Topping
Whole Grain Bread
Cookies, Cupcakes

Soy Beginnings® Grits 18*
Particles US #18*
Excellent Source of High Quality
Protein and Dietary Fiber
Natural Level of Isoflavones

Soy Beginnings® Flour
Fine Flour US #100+
Excellent Source of High Quality
Protein and Dietary Fiber
Natural Level of Isoflavones

FOOD INGREDIENT USES:
Reduced Carbohydrate Foods
Corn/Tortilla Chips
Soy Protein Fortification*
Packaged for Home Use
Protein/Nutrition Bars
Cereals/Granola
Whole Grain Breads
Baked Foods
Be Creative!

HOME USES:
Soy Protein Fortification*®
Breads, Cakes, Cookies
Mix with Breakfast Cereal

HOME USES:
Soy Protein Fortification*
Protein Drinks/Smoothies
Breads, Cakes, Cookies

Nutrition Facts
Serving Size 1/4 cup (429)

FOOD INGREDIENT USES:
Reduced Carbohydrate Foods
Soy Protein Fortification*®
Packaged for Home Use
Protein/Nutrition Bars
Cereals/Granola
Whole Grain Breads

FOOD INGREDIENT USES:
Reduced Carbohydrate Foods
Soy Protein Fortification*
Packaged for Home Use
Dry Drink Mixes
Breads, Cakes, Cookies
Powdered Egg Extender

Amount Per Serving

Calories ........cccccoeeeeieeecieeceee e, 128
Calories from Fat...
Total Fat ... 39
Saturated Fat.......cccoeeviieeiiieceiees 0

Trans Fat

Cholesterol............ccoceeiniiiiniiicncis
Sodium ...
Total Carbohydrate . .
Dietary Fiber ........ccooooiiiiiiiiiiiiies
SUQJATS eveiieieiieeeeee e
Protein ...

Baked Foods Be Creative!
Be Creative!
Nutrition Facts Nutrition Facts

Serving Size 1/4 cup (409)

Serving Size 1/4 cup (359)

*’Diets low in saturated fat and cholesterol that
include 25 grams of soy protein a day may
reduce the risk of heart disease. One serving of
Soy Beginnings® Grits 8-18 provides 20 grams
of soy protein.” (US FDA ‘99)

Amount Per Serving

Calories .......cccceevveeeviiee e 121
Calories from Fat.......cccceeevvveeiienenns 29
Total Fat ... 39

Saturated Fat....

Trans Fat ....cccceeeveeeeeee e 0
Cholesterol..............ccoveevviieiiieecene 0
Sodium
Total Carbohydrate .......................... 12g

Dietary Fiber .......cccocoviiiiiiiiieins 89

Sugars

Protein .......c.ccooieiiii e,

Amount Per Serving

Calories ......ccccevvveeeiieeeeeee s 108
Calories from Fat........cccceeevvveeinnnnne 26
Total Fat ............cooevviveee e,

Saturated Fat.
Trans Fat ..o
Cholesterol.............cccoeeeveeiiiieeceee
Sodium .
Total Carbohydrate .......................... 11g
Dietary Fiber .......ccccoiiiiiiiiiieens 79
Sugars
Protein ...........ccooeiviie i

*’Diets low in saturated fat and cholesterol that
include 25 grams of soy protein a day may
reduce the risk of heart disease. One serving of
Soy Beginnings® Grits 18+ provides 19 grams
of soy protein.” (US FDA ‘99)

*’Diets low in saturated fat and cholesterol that
include 25 grams of soy protein a day may
reduce the risk of heart disease. One serving of
Soy Beginnings® Flour provides 17 grams of
soy protein.” (US FDA ‘99)

Innovative Processing Technology - All Natural Extruder and Expelier Process




