
OBJECTIVES 

Since few years ago, the price of the soybean grain increased up to 765€/tonne, doubling the price from 7 years ago. This 

why our objective in this project is to find some alternative ingredients to replace the importance of the soybean as a protein 

source.  

THE CHANGES OF THE ECOLOGIC SECTOR 

 During the last fifteen years, the number of ecologic chicken 

farms increased a 500%. The reasons of that rise of farms, is 

because of the change of the consumer awareness, making  

ecologic chickens more important than a few years ago. 
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FIGURE NUM.1 THE CHANGES IN POULTRY ECOLOGIC FARMS 

IN CATALUNYA SINCE 2000-2014. 

THE IMPORTANCE OF SOYBEAN 

If we look at the servings that chickens receive in the present, we 

can observe that the presence of soy is constant from birth to 

slaughter. This is due to the fact, that no ingredient can provide 

the 44% of protein intakes that soybean contains in his 

composition. It is for this reason, that most veterinary and 

formulators uses it although it is an ingredient which is imported 

up to 99% of cases. 

 

FIGURE NUM.2 THE ORIGINS OF CATALONIA SOYBEAN 

As we can see in the graphic, 

the origins of the soybean that 

is used in Catalonia comes 

mainly from American countries 

where the conditions to 

cultivate the soy are better than 

those in Catalonia. 

ALTERNATIVES 

Despite the opinion of most veterinarians, there are 

alternatives to the massive use of soy as an ingredient. 

During the project, we visited the farm LA RIERA which 

produces his own feed, thanks to his 10 ha of arable land. 

It is for this reason that the absence of the conditions for 

growing soybeans, the farm decided to opt for alternative 

crops such as pea or moreus in the near future. These two 

ingredients, despite not having the same percentage of 

protein as soy, have also elevated % of protein.  

FIGURE NUM.3 COMPOSITION OF THE PEA GRAIN 

FIGURE NUM.4 COMPOSITION OF THE MOREUS GRAIN 

CONCLUSIONS  

As we can observed, no ingredient can compete to the % 

of protein of soy (44%), although they are possible 

alternatives that consider food sovereignty like pea or 

moreus grain. However, remark the fact that these 

alternative ingredients will not have the same results as 

soybean but they will highlight for a sustainable 

production and free imports of foreign ingredients. 

 


