





Improving Soybean Content

# USB Production Committee funding projects

@ Dr. Joe Burton, North Carolina State University

@ Focus on low phytate, reduced oligosaccharides (and increased sucrose),
and increasing sulfur containing amino acids.

@ Dr Saghai Maroof, Virginia Tech
# developed some high sucrose, increased digestibility lines and is working
to stack these traits with low phytate

© have great potential to increase the level of digestible energy available in
soybean meal

® Dr. Diane Bassham, lowa State

@ at increasing protein storage in protein storage bodies which have the
potential to increase protein content or improve amino acid composition

while reducing degradation of protein

"Thank You for using US soybeans.
We appreciate your business.”

Barb Overlie
American Soybean Association






