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By Martha Filipic

len food scientist Yael Vodovotz
first began investigating the benefits

- lots of soy -- to bread, she
looking at the health benefits.
he wanted to know if soy would help
bread from becoming stale so quickly.

And it does,” said Vodovotz, assistant
professor of food science and technol-

ogy and co-editor of the textbook “Bread
Staling” (CRC Press, 2000). “But then you
have to ask, what do you do with it?”

With the help of undergraduate student
Cory Ballard, colleagues and graduate stu-
dents, she found out. The result is the first
bread with enough soy protein per serving
to carry the U.S. Food and Drug Adminis-
tration’s soy-related “heart-healthy food”
label. “Healthyhearth” breads, years in
development in Ohio State’s food science
labs, became available to the public at The
Andersons’ two stores in Columbus in June.

“When we met with the bakery buyers for
the store, they accepted it'as soon as they
tasted it,” said Vodovotz, assistant professor
of food science and technology.

Last year, Vodovotz and Ballard formed
a new company, Bavoy Inc., to market the
high-protein bread to commercial bakeries
for sales in retail outlets. The company has
offices in Ohio State’s Business Technology
Center, and Ohio State University owns 10
percent of the firm.

Ballard, an older, non-traditional student
who earned his bachelor's of science degree
in food seience on June 13, i now CHO)
of the cnrly phise startup b e wid i
B beeny et to take a product from
concept torenlity

SCletting Henlthyhearth bread on grocery
wtore shelves s n big leap," he said. “We
went from n cone eptto the _:_.. ton bread
e hine, ton pllor plant, 1o n test market
with w commercind bakedng facility, That's
itlentone

Ao the way, the produce and st
pvenn pli garnered pradse from many
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best-documented health benefits focus on
blood lipids and risk of heart disease. The
FDA -approved health claim on the new
bread reads, “Diets low in saturated fat and
cholesterol that include 25 grams of soy
protein a day may reduce the risk of heart
disease. One slice of Healthyhearth bread
provides 6.25 grams of soy protein.” That's
about three times the amount of protein
than in conventional wheat breads, Vodo-
votz said.

While soy protein’s benefits regarding
heart disease have been well-established,
Vodovotz, her students and colleagues are
conducting a wide range of research exam-
ining other soy properties, particularly on
soy isoflavones and their potential cancer-
fighting effects.

Pure isoflavones, plant chemicals with
weak estrogen-like activity, have been
shown to inhibit the growth of tumors in
the lab. The Ohio State research includes:

® An examination of the stability and
bioaccessibility of isoflavones from soy
bread. From the study, the researchers be-
lieve isoflavone-rich foods that also contain
fat and protein (such as Healthyhearth
bread) may be more easily absorbed by the
human body than isoflavone supplements
would be.

o Study of the woflavones and ane
anctdant netiviny i different caleivae of
soyhenns grown in Ohio, Researchers iden-
tihed hve cultivars with higher isoflavone
content nnd/or antioxidant activity. Using
those types of soybeans in soy-based foods
could boost the health benefits of foods like
the new soy bread even more.

e The identification of specific kinds of
isoflavones in Healthyhearth soy bread
and their effect on homun cancer cells At
high enough concentitions, the isofla-
vones appent to hive it effect
b reducing the proliferation of human
PEOREREE Cinces cells, at least in the lab, said

Steve Schwartz, professor of food science
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Yael Vodovotz is all smiles now that her soy

bread is available to central Ohio consumers.

soy’s effect on preventing bone loss, Vodo-
votz said. Subjects for the trial have been
recruited and will participate in Michigan;
urine samples will be sent to Ohio State
labs for testing.

Another clinteal teinl, in partnership with
Steve Clinton of the Ohio State University
‘omprehensive €

ancer Center, is sched-

uled to begin in January to test the effect of
both soy bread and a powdered soy bever-
age on human subjects. “While potential
anti-cancer effects of soy hold a some
promise, we still have more questions than
answers,” Clinton said. “This trial should
help us fill in some of the critical gaps in
our knowledge, particularly regarding breast
and prostace cancer.”

In the meantime,
frequent The Andersons stores can enjoy
Healthyhearth original, cinnamon-raisin
and multigrain breads.

The research has been funded in part by
Ohio State’s Ohio Agricultural Rgsearch
art of the Col

consumers who

and Develonment Clenter.
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1O sales tn retatl outlees. 1 he company has
offices in Ohio State’s Business Technology
Center, and Ohio State University owns 10
percent of the firm.

Ballard, an older, non-traditional student
who earned his bachelor’s of science degree
in food science on June 13, is now CEO
of the early-phase start-up firm. He said it
has been exciting to take a product from
concept to reality.

“Getting Healthyhearth bread on grocery

store shelves is a big

Along the way, the prodic il
news plan garnered pradse from
corners, from carning the Innovator of the
Year Award from the Ohio Agricultural

Research and Development Center to

Competition, both in 2001,

Research Behind Healthyhearth

human body than soflavone supplements
would be. :

® Study of the isoflavones and anti-
oxidant activity in different cultivars of
soybeans grown in Ohio. Researchers iden-
tified five cultivars with higher isoflavone
content and/or antioxidant activity. Using
those types of soybeans in soy-based foods
could boost the health benefits of foods like
the new soy bread even more.

® The identification of specific kinds of
isoflavones in Healthyhearth soy bread
and their effect on human cancer ce
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and holder of the Haas Endowed Chair.
Josh Bomser, assistant professor of food

science who g ipated in evalunting the

versity of Michigan, the soy bread is being

used in o three-month clini 1l to test

Another clinical trial, in partnership with
Steve Clinton of the Ohio State University
Comprehensive Cancer Center, is sched-
uled to begin in January to test the effect of
both soy bread and a powdered soy bever-
age on human subjects. “While potential
anti-cancer effects of soy hold a some
promise, we still have more questions than
answers,” Clinton said. “This trial should
help us ill in some of the critical gaps in
our knowledge, particularly regarding breast
and prostate cancer.”
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and Development Center, part of the Col-
lege of Food, Agricultural, and Environ-

prant of $40,000 for one year from the Ohlo
Governor's Technology Action Fund.
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