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INNOVATION THAT GROWS
FROM TRADITION
Products for human consumption have been manufactured at our
company site in Prinzersdorf for over 250 years. In the 1980s, cultivation of soy was revived in Austria after a break of 70 years.

today’s Soy Austria® Group. Reliability and quality awareness have
always been core values of ours, and are part and parcel of our
corporate culture. Our employees and partners appreciate this.

This development was seen as an opportunity to create GMOfree soy products of outstanding quality for customers in the food
processing industry. The ideas were put into practice when the
first factory for full-fat soy products was built in 1989. The decisive
steps towards export and internationalisation were taken with the
foundation of Soja Austria in 1995. In 2017, second factory was
built for the production of defatted soy flour and soy texturates.
Over time, the flour mill and feed plant was transformed into a
group of companies specialising solely in GMO-free soy products –

Constant monitoring of the market and understanding our customers’ needs is a vital aspect of our daily activities. With our
network of laboratories and university institutions we develop
innovative ideas, turning them into the SOY AUSTRIA® NATURAL
SOYLUTIONS.
Soy Austria® is a trusted partner and supplier of the food industry
in Austria and the global markets, always with the aim of reliably
providing customers with the most suitable and best products.

Josef Bamberger and Georg Bamberger

Timeline
1752
The flour mill is
founded

1989
The full-fat soy
production plant
starts operation

1964
The Bamberger family
business starts up
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1995
Soja Austria founded
as a trading company
and launched as an
international brand

1993
A new generation
takes over in the
persons of Josef
Bamberger and
Georg Bamberger

2016
Focus on production of food
ingredients.
Termination
of animal feed
production

2003
Grain processing
ends, the focus is
now exclusively
on soy-based
ingredients
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2019
Decision made to
turn Soja Austria
into a company with
the focus on the
global market

2017
Commissioning of
the second plant
for production of
TSP and semi-defatted soy; focus on
the production of a
natural alternative
to existing solventextracted products

2021
Soja Austria brand relaunched
as Soy Austria® to emphasise
our international profile as a
globally operating producer of
food ingredients

2021
From 2021: Commitment to use 100 %
renewable energy with the aim of achieving zero CO2 emissions and offering
our customers products that have been
manufactured as naturally and sustainably
as possible.

NATURAL PRODUCTS
FOR THE GLOBAL MARKET

Our company produces sustainable soy-based
GMO-free ingredients for the global food industry.
In production, we apply quality criteria that meet
the highest standards and only use European soybeans. We pride ourselves on creating ingredients
whose high-grade constituents and added value
remain unchanged. What began as a mill has grown
to become an international group of companies.
Our business-oriented thinking is characterised by
innovative drive – and that’s what motivates us.

“Reliability, quality and trust
are the hallmarks of our daily
work for our customers”
This enables us to meet future challenges and proactively exploit them. Alongside product quality,
outstanding customer service and excellent relations with customers, suppliers and employees are
of paramount importance to us.
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Expertise is the combination of competence and
experience. We add to our “knowledge history”
with the ongoing innovation of our processes and
products. Our constant interest in creating
something new generates important added value
for our customers.
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INTERNATIONAL
INNOVATION EXPERTISE
Always a decisive step ahead

“Innovation is at the heart of what we do.” Our
task is to supply the international food additive
market with high-quality products in established
and newly developed applications.

of an international research and development
network.
As a finder of solutions for our customers, we
put new applications into practice, also according to individual specifications. We create new
solutions, adapt existing products to specific
criteria and provide alternatives for the optimal
use of soy-based food additives.

Our inspiration comes from our many years
of experience and our pioneering efforts. The
result is expert knowledge of the product and
the industry that cements our international
reputation as specialists. Soy Austria® is part

Our production runs as a closed-loop,
fully automated process in shifts
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FOUR PRODUCT GROUPS,
ONE PROMISE

The highest standards for every application

Any product is only as good as the sum of
its ingredients. Our European raw materials
guarantee that our customers’ end products
meet the highest standards.

Our customers can be sure of supreme quality,
absolute safety, our expert knowledge and
outstanding service. We supply soy products
in four product groups for a wide variety of
possible applications:

Cleaned, dehulled whole
or halved soybeans.

A wide variety of full-soy
products with many different
possible applications.

Semi-defatted soy flours
and soy oil for established and
new areas of application.
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Textured, mechanically
defatted soy, produced without
any chemical processing.
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OUR QUALITY
PROMISE
From field to service

Our quality promise is based on local contract farming that meets the highest quality
standards. We maintain long-term relationships with regional producers and farmers
based on the partnership principle. Additionally, we contribute to the ongoing development of seed in Austria so that we can meet
the market requirements of the future.

QUALITY AND
QUALITY AND
SAFETY
QUALITY AND

We work with modern production machinery
powered exclusively by electricity generated
from renewable sources. Part of this comes
from our own hydroelectric power plant, This gentle and chemical-free process means
making our CO2 footprint exceptionally small. our products retain their natural components
This contribution to a responsible treatment such as protein, fat, vitamin E and lecithin.
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SOY AS A FOOD
OF THE FUTURE
Soy has established itself as an ideal source of protein. The growing world population, coupled with a marked trend in society
towards vegetable proteins, make it a product for the future.

soy’s potential as an answer to the global challenges of the future.
With its unique nutrient profile of 20 % fat and approximately 40 %
high-grade protein, soy is of enormous value for fulfilling the
nutritional and multifunctional criteria that today’s foodstuffs
are expected to meet.

The areas in which our products are used include bakery products,
pasta, confectionery, meat processing, restaurants & catering,
vegetarian and vegan products, and products for dietetics.

Its high fat and lecithin content makes soy a natural emulsifying
agent, enabling it to contribute to the development of functional
and natural bakery and confectionery products. The soybean
contains all essential amino acids and the highest protein availability in relation to digestion and absorption in the human body.
Soy Austria® is proud of having perfected the processing of soy
and of using every part of the bean to create a multifunctional
portfolio of 100 % natural soy-based food additives.

Soy as a valuable ingredient
Soy has been known as a rich source of protein and energy for
centuries. Originating in Asia where soy traditionally plays an
important role in daily sustenance, the soybean gradually gained
in popularity all over the world. Owing to the necessity of providing sustainable vegetable protein sources, we have exploited

SUSTAINABLE AND GMO-FREE
Sustainability in the soy business starts with growing the beans.
As a legume, soy has the unique ability to fix atmospheric nitrogen. It does so by means of a symbiosis with rhizobia. The plant
can therefore flourish without the need for nitrogen input from
external sources such as fertilisers.

of <0.1 %. We support local, small-scale farmers who grow beans
in accordance with our Soy Austria ® agricultural standards. We
are proud to be able to offer the majority of our products with
organic quality. When it comes to processing our soybeans, we
follow the principle of minimal processing: as much as needed
but as little as possible. We process our raw materials using
mechanical and thermal techniques only. We deliberately refrain
from using any chemical modifications, solvents or additives. For
historical reasons, our mill is right next to a river. Soy Austria®
has always used the power of water to process agricultural
products. Today, our power comes from our own modern hydroelectric power plant and is supplemented by energy drawn
from 100 % sustainable sources.

The soy plant proves that sustainability can be compatible
with the global economy. Soy Austria ® has committed itself to
purchasing only soybeans grown in fields in Austria and other
EU countries, making sure that our beans are cultivated in the
most sustainable way possible. We do not purchase soybeans
grown in huge monocultures in distant countries, and we only
accept non-GMO beans that comply with the strictest standard

soyaustria.com

07

Find your
SOYLUTION
here

REASONS TO CHOOSE SOY AUSTRIA®
NATURAL SOYLUTIONS:

Sustainability
We ensure sustainability by:
• using all parts of the soybean and turning them into
high-quality products
• using no chemical modifications, additives or auxiliaries
• constantly monitoring production and optimising
energy consumption
• using electricity only from 100 % sustainable sources

Solutions
Our NATURAL SOYLUTIONS are a core part of our work. This
means we help and support our customers to find the right
NATURAL SOYLUTION for their applications and individual
needs. We find the perfect match from our product portfolio
for you or create the right ingredient for your specific application requirements.

Simply put:
We leave the lowest possible CO2 footprint

Quality
Soy Austria ® has committed itself to the strictest quality standards in the soy business and maintains long-term relationships
with customers and suppliers. Our products are the result of
state-of-the-art production processes, computer-assisted controls and the best possible food safety technology. A dedicated
team of engineers is on hand 24/7 to ensure uninterrupted
production.

Naturalness
We fully commit to our target of producing 100 % natural ingredients, as we see it as our responsibility towards our customers
and the whole environment

Soy Austria®
Produktions GmbH
Production
Uttendorf 1
A-3385 Prinzersdorf

Soy Austria® GmbH
Ares Tower
Donau-City-Strasse 11
1220 Vienna, Austria
Tel: +43 1 879 34 34
Soy Austria®
Produktions GmbH

office@soyaustria.com
soyaustria.com
Soy Austria® GmbH
Ares Tower

