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NUTRIENT PERCENT * NUTRIENT MG PER 100 G *

NUTRIENT MG PER 100 G *

Defatted Soy Flour 
Nutritional Information

Moisture, max.  
Protein (Nx6.25), mfb 
Protein (Nx6.25), as is, min 
Ash 
Fat (acid hydrolysis) 
Total Dietary Fiber 
Total Carbohydrates 
Energy (calories/100g) 
PDCAAS

9 
53 
50 
7 
3 

17 
32 

290 
0.94

(1)  
(1)  
(1) 
(1)  
(1)  
(2)  
(2)  
(4) 

Vitamin A (I.U.) 
Vitamin C 
Thiamine 
Niacin 
Vitamin D 
Vitamin E 
Vitamin B6 
Vitamin B12 ug 
Folic Acid ug 
Biotin 
Vitamin K 
Pantothenic Acid 
Riboflavin 
  
  
  
 

0 
0 

0.7 
2.6 

Trace 
Trace 

0.8 
Trace 
500 

Trace 
Trace 

2.5 
0.4 

  
  
 

(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1)

(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
(1) 
-- 
-- 

(1) 
(1) 

                    
(1) 
(1) 
(1)  
(1) 
(1)  
(1) 
(1) 
(1) 
(1) 
(1) 

 
 

Sodium 
Potassium 
Phosphorus 
Calcium 
Magnesium 
Iron 
Zinc 
Copper 
Manganese 
Selenium 
Chromium 
Molybdenum 
Iodine 
Fluoride 
Sulfites 
Chloride 
  

Saturated 
            Trans fat 
Cholesterol 
Sugars 
      Added sugars 
Mercury 
Arsenic 
Cadmium 
Lead 
Aluminum

5-15 
2100-2500 

600-900 
200-400 
200-400 

5-10 
3-6 
<2 
<5 

<0.2 
<0.1 
<0.2 

0.84 ppm 
<1 ppm 

<10 ppm 
<100 

  
0.7 g 

<0.05 g 
0  

15 g 
  0 g  

<0.05 ppm 
<0.05 ppm 
<0.1 ppm 

<0.05 ppm 
<5 ppm 

  
 

  
*  (1) = Actual Analysis 
   (2) = Calculated 
   (3) = From Database 
   (4) = Calculated based on corrected amino acid scores (from   
actual analysis) using protein digestibility of 0.87, FAO/WHO 1989 
  
  
  
 

N/A = No data available

Protein, carbohydrates, and fat are all of soybean origin.
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