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Surata Soyfood’s Brighter Vision for Protein Production

Business Name: Surata Soyfoods, Inc: Eugene, OR
Food and Beverage Manufacturing
Recognition Level: Rethink Business Steward

Business Background:

o | Surata Soyfoods, Inc., founded in 1977, specializes in organic tofu and tempeh,
UR“’H‘["‘H7 promoting community connections through sustainable protein. Owned and operated
by three partners and dedicated staff, Surata offers nutritious tofu + tempeh to Eugene
and beyond. When approached by BRING'’s Food + Beverage Manufacturing

Vg

<> Partnership, owner Shevach Lambert + Kristen Poulson explored ways to improve

0o pollution prevention. Already practicing eco-friendly methods, such as partnering with a
farmer to reuse food waste, Surata aimed to find a better cleaner and sanitizer while

reducing water usage in tofu production.

Recommendations + Implementation:

e Engaged in an EWEB Energy Audit to identify energy efficiency
opportunities, considering recommendations for upgrading a heater in
production and installation of a smart thermostat

e Trialed three cleaning supplies to EPA Safer Choice Certified with the Try
Before You Buy program: adopting one permanent change after getting
this approved with their organic certifier, and considering a larger
investment for a production cleaner/sanitizer

e Evaluated Lane County’s Stormdrain Cleaning Assistance Program to
maintain our shared precious resource

e Explored excessive water use challenges inherent in tofu production with
an assessment from Oregon Manufacturing Extension Partnership and a
guote from Thermal Care

e Utilized BRING’s resource reimbursements to upgrade lights to LED with
an annual savings of 3,300 kWh totaling $332, with BRING facilitating the
EWEB rebate of up to $1000 for staff installation
Learned cooling efficiency rebates and reduction of HFC use

Informed of recycling pallet and shrink wrap with Owner Shevach Lambert + staff
Michelle Wallace Try Before You Buy
with ECOS PRO Disinfectant

Technical Assistance Impact:

Technical assistance from BRING led to significant pollution prevention improvements. During the initial
consultation and site visit, BRING highlighted Surata's existing strengths and positive practices. We
coordinated an energy audit with EWEB to identify energy-saving opportunities and supported their transition
to LED lighting by providing LED lights and guidance on maximizing rebates before they expired. Their lighting
upgrade already improves detection of defects in production. Additionally, we explored ways to improve air
compressor efficiency and upgrade walk-in cooler systems.

This Project has been funded wholly or in part by the United States Environmental Protection Agency under a federal grant issued under Section 6605 of
the Pollution Prevention Act of 1990. The contents of this document do not necessarily reflect the views and policies of the Environmental Protection
Agency, nor does mention of trade names or commercial products constitute endorsement or recommendation for use.
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Reducing Water Usage Through Small Production Change

Surata prioritized reducing excessive water usage needed to cool tofu during production. We facilitated a free
assessment with the (OMEP), whose consultant evaluated the

potential of a glycol chiller to cool and recirculate water. The consultant recommended installation of a glycol

chiller could cut water use by nearly 50%. Additionally, the rapid cooling provided by the chiller would extend

tofu shelf life, further reducing food waste.

We evaluated the components of the production area and setup, current utility use, and considered staff/labor
challenges and the time to cool and package the tofu. BRING explored whether a custom water efficiency
project through EWEB might support this investment. The conclusion was that this would be a beneficial
investment that was likely to provide a return on investment within about 18 months. EWEB was able to offer
generous low-cost financing of 4% for this project instead of a custom incentive rebate for this reduction.

Surata decided against investing in a glycol chiller due to the high cost quoted by ThermalCare. However, the
assessment suggested a minor adjustment in production order, which could reduce water usage by 10-15%.
Surata is evaluating this change, which could conservatively save 364,800 gallons of water and $1,244
annually. Additionally, they are considering increasing tempeh production over tofu to further reduce water use
without new equipment. OMEP also recommended adopting Good Manufacturing Practices + Hazard Analysis
Critical Control Point protocols to boost productivity.

Try Before You Buy: Trial + Adopt EPA Safer Choice Cleaning Chemicals

‘ Surata explored safer alternatives to sodium hydroxide, their primary cleaning chemical.
While sodium hydroxide is effective and approved by their organic certifier, they sought a
safer option. We recommended , an electrolyzed water product made
from tap water, vinegar, and salt. This dual-purpose cleaner and disinfectant is Green
Seal and Carbon Neutral Certified, with a two-week effectiveness period, surpassing
traditional sanitizers that last only 48 hours. Surata is assessing its feasibility for
production and organic certification. Additionally, they trialed EPA Safer Choice ECOS
PRO dish soap, surface disinfectant, and laundry detergent, permanently switching to the
laundry detergent with certifier approval.

Enhancing Cooling Practices for Big Impacts

We explored improvements to cooling efficiency, through a high efficiency variable motor and strip curtains.
While HFCs have been widely used, they have a significant environmental impact, with 4,000x the global
warming potential than CO2. Natural refrigerants like ammonia are effective but often require costly system
upgrades. BRING educated Surata about HFOs, but we learned their cooling system would need a complete
replacement to qualify for these options. However, high costs and the lack of available technicians ruled this
out. BRING provided actionable solutions, including regular coil cleaning, setting a higher temperature for the
cooler, and minimizing excessive entry/exit in walk-in coolers to maximize cost savings. Additionally, BRING is
collaborating with the to support local refrigerant companies
to gain to reduce refrigerant leaks, adopt HFOs, and improve efficiency for all Oregon businesses.

This Project has been funded wholly or in part by the United States Environmental Protection Agency under a federal grant issued under Section 6605 of
the Pollution Prevention Act of 1990. The contents of this document do not necessarily reflect the views and policies of the Environmental Protection
Agency, nor does mention of trade names or commercial products constitute endorsement or recommendation for use.
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