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MEETING CONSUMER DEMAND FOR TRANSPARENCY

Biotechnology and genetically modified
organisms (GMOs) are capturing the
attention of food producers and consumers
alike. Research shows that U.S. consumers
demand greater access to information about
where their food comes from, what's in it and
how it was made and sold. The food industry
responded in 2014 with SmartLabel™, a
technology introduced by food manufacturers
and retailers that provides product information
in a clear, accurate and accessible format.

By 2017, SmartLabel is expected to offer
detailed information on more than 34,000
products.! As the food industry continues to

adopt SmartLabel, consumers will be able to
efficiently get answers to the questions they
have about products when they need it -
whether it's through a QR code, a website or
a customer service number or desk.

Over and above, the soybean industry
understands that the food industry’s number
one priority is supplying food products that
are safe. When it comes to foods developed
through modern biotechnology, the use of
genetically modified (GM) ingredients are
safe for the people and planet, and offer many
benefits.

BIOTECHNOLOGY IS SAFE

According to the World Health Organization, “No effects
on human health have been shown as a result of the

consumption of GM foods by the general population in the
countries where they have been approved.”

Society has been manipulating plant
genetics throughout the last century,®

and foods developed through modern
biotechnology have been on grocery store
shelves for 20 years. In fact, 70 to 80
percent of the food eaten in the United
States contains GM ingredients.*

Traditional breeding techniques may select
for a more flavorful tomato, a seedless

watermelon or a higher-yielding corn variety.

Transgenic plants, or genetically modified
organisms, refer to a relatively recent
technology that allows the transfer of one
or a few specific gene sequences within an
organism or closely related organisms. This
technique has resulted in cotton varieties
that resist insect pressure, soybeans with
an improved fatty acid profile and even a
disease-resistant papaya developed after

a virus outbreak nearly wiped out entire
Hawaiian plantations.

Many organizations endorse the responsible
use of biotechnology to enhance food
production:

World Health Organization®

Food and Agriculture Organization
of the United Nations®

< U.S. National Academy of Sciences’
American Medical Association®

U.S. Food and Drug Administration®

Academy of Nutrition and Dietetics®




“We will continue to advocate for the
continued safe and effective use of
agricultural biotechnology to increase
the food supply while lowering cost.
And we will continue to engage in

an informative dialogue with our
consumers so that they understand
the safety, prevalence and benefits
of GM technology and can make
informed choices for themselves and
their families!°

-Grocery Manufacturers Association



AGRICULTURE EMBRACES BIOTECHNOLOGY

When herbicide-tolerant crops became
available to farmers, it soon became

the fastest adopted crop technology in
recent history.’?> And, for good reason.

The benefits to farmers were tremendous -
reduced herbicide applications, decreased
weed and insect pressure, increased
yields and profits, as well as a plethora of
environmental benefits.'® Now, after 20
years since the introduction of the first GM
crop, farmers still believe in biotechnology.
Advances in the field aim to increase
nutritional benefits for consumers, protect
against extreme weather conditions and
address malnutrition around the globe.

Farmers are the quintessential stewards

of the land. Many will tell you their goal is

to improve the soil on their farms for future
generations. Biotechnology can contribute to
that important goal of using environmentally
sustainable farming practices.

Reduction of pesticides allows for use of
more environmentally-friendly herbicides.'*

Biotechnology preserves and improves soll
quality through use of conservation tillage
and no-till practices.

Biotechnology reduces nutrients in farm
runoff, increasing crops’ fertilizer efficiency
and conserving topsoil.'

Agriculture’s “carbon footprint” is reduced.
Biotechnology reduced 58.9 billion pounds
of carbon dioxide emissions between 1996
and 2012, equivalent to taking 11.8 million
cars off the road for one year.''*

“On my Wisconsin farm, | plant both

GMO and non-GMO seed. As an industry,
we’ve been growing GMO seed for more
than 20 years, and testing GMOs for

more than 25 years. GMO seed is safe

and enables us to achieve higher yields,

use fewer chemicals and reduce carbon
emissions - benefiting the environment” /

—Nancy Kavazanjian, United Soybean Board
Farmer- Director
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QUALISOY SUPPORTS INNOVATION

QUALISQY® is an independent third

party collaboration that promotes the
development of and helps build the market
for the latest soybean traits.

Products like U.S.-grown high oleic
soybean oil and other trait-enhanced oils in
the pipeline are largely developed through
modern biotechnology. Biotechnology can
add value for the consumer, such as a
higher proportion of healthful fats, which
support heart, brain and immune health.

It also contributes improved functionality
traits that directly benefit the food industry,
including extended fry life and shelf life,
and the ability to produce products that
meet consumer expectations for flavor,
color and texture.

6 Advanced breeding and modern food
production contributed to the development
of canola, soybean and sunflower oils
without trans fat. For example, high oleic
soybean oil is commercially available and
offers an improved fat profile — a greater
amount of monounsaturated fats and
lower saturated fat — as compared to
conventional soybean oil."®

® Biotechnology can increase levels of the
specific omega-3 fats that are most likely
to lower the risk of chronic diseases.'®
For example, a soybean oil is currently

in development to increase the content

of stearidonic acid (SDA), an omega-3
fatty acid. This SDA-rich soybean oil will
provide the food industry with a functional
ingredient that can be added to a variety of
foods, such as soups, sauces, beverages,
yogurts and breads. Incorporating this
type of omega-3 in foods could have
tremendous public health benefits.!”8

“The reality is that genetically engineered
crops are safe, provide some benefits,

and are an important part of the world’s
agricultural system now and in the future’'®

- Gregory Jaffe, director of biotechnology at the Center
for Science and the Public Interest
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YOUR OIL INNOVATIONS PARTNER

QUALISOY is your partner in oil innovations and serves as
your source for information on the latest oil traits. In the future,
QUALISOY will bring new soybean enhancements to the
market. High oleic soybean oil is available now.

Visit QUALISOY.com to request a sample.
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16305 Swingley Ridge Road, QUALISOY.com
Suite 120 e: info@QUALISOY.com
Chesterfield, MO 63017 p: 314.579.1580
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