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Summary of the impact 

Over more than two decades, Professor Oldewage-

Theron has translated interdisciplinary nutrition research 

into a sustainable community intervention model that 

has improved food security, nutrition, health and 

livelihoods among vulnerable communities in South 

Africa and internationally. Originating in QwaQwa, Free 

State, the programme expanded across South Africa and 

internationally, including the United States and eight 

other countries, addressing both undernutrition and the 

growing burden of non-communicable diseases through 

an integrated approach combining nutrition assessment, 

nutrition education, soy production, household and 

school gardening, food preparation training, food-based 

interventions and community enterprise development. 

The programme generated substantial societal reach 

through its research and implementation activities, 

including 21,929 Situation (SIT) analyses; 2,310 

participants in nutrition education programmes; 536 

participants in food-based interventions; 262 

participants in soy product development and sensory 

analyses; and the establishment of 575 household and 

community gardens, to name a few. These activities informed evidence-based interventions that improved nutrition 

knowledge, food production, dietary practices and household food security across diverse settings. 

The intervention also produced measurable health benefits. Among 90 participating women, the prevalence of 

metabolic syndrome declined significantly from 53.3% to 34.4% following an 18-month intervention. The programme 

generated sustainable community enterprises, strengthened educator capacity nationally, informed nutrition 

practice, and produced innovative educational resources recognised through one patent and three registered 

designs. 

The programme’s strongest evidence of sustained impact is its longevity: nearly 30 years after inception, it remains 

active through partnerships such as Best is Good Enough Academy in Gauteng, where soy-based meals are still 

served twice weekly. 

Figure 1 - Policy brief written by Prof Oldewage-Theron. 
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Underpinning academic work 

The impact originated from an interdisciplinary research programme investigating food insecurity, dietary diversity 

and community nutrition interventions in vulnerable South African communities. Baseline studies in Qwa-Qwa and 

the Vaal Region identified severe household food insecurity and a double burden of malnutrition, with child 

undernutrition occurring alongside obesity and cardiometabolic disease among adults. Between 2010 and 2019, 

research demonstrated that integrated interventions combining soy consumption, nutrition education, household 

gardening and food preparation training improved nutrition knowledge, dietary diversity, household food security 

and cardiometabolic risk factors. The programme also produced innovative nutrition education resources, including 

the patented Food Plate Puzzle, providing the scientific foundation for a scalable intervention model. 

Narrative Description of the Impact 

To address these challenges, Professor Oldewage-Theron developed an integrated intervention model that combines 

nutrition assessment, nutrition education, household and school gardening, soy cultivation, food preparation 

training, food-based interventions, and community engagement. Working with schools, community organisations and 

development partners, demonstration gardens were established, culturally appropriate recipes developed, and 

households trained to grow, process and prepare soy-based foods. The programme addressed the entire food system 

by linking food production, nutrition education, healthy diets and local livelihoods. 

Over the course of this research programme, the intervention expanded far beyond its original study sites. Across 

South Africa and internationally, 21,929 individuals participated in Situation (SIT) analyses, providing one of the 

largest evidence bases informing community nutrition interventions. A further 2,310 participants completed nutrition 

education programmes; 536 individuals participated in food-based interventions; 575 household and community 

gardens were established; and 262 participants were involved in soy product development and sensory evaluation, 

showing its progression from research to sustained community development. 

The Qwa-Qwa Integrated Nutrition Programme illustrates this approach. The programme engaged women, 

schoolchildren and community members through household gardening, nutrition education and training in food 

preparation. Low-income households participating in the soy nutrition education programme demonstrated 

significant improvements in knowledge of soy production and utilisation, with correct responses increasing from 

65.0% before the intervention to 74.1% after the intervention. These gains strengthened household capacity to 

prepare nutritious foods, improve dietary diversity and increase food security. 

The programme also transformed nutrition education through innovative resources based on the South African Food-

Based Dietary Guidelines, including the patented Food Plate Puzzle, board games and teaching materials. Their 

originality was recognised through one patent and three registered designs. 

The intervention generated measurable 

improvements in health. An 18-month study 

involving women from the peri-urban area 

of Qwa-Qwa demonstrated a significant 

reduction in the prevalence of metabolic 

syndrome from 53.3% to 34.4%. Significant 

improvements were also recorded in blood 

glucose control and blood pressure among 

women with metabolic syndrome (Figure 
2). Earlier studies showed that long-term 

soy consumption significantly improved HDL 

cholesterol, LDL cholesterol and triglyceride 

levels, reducing cardiovascular disease risk 

among participants. 

 

Figure 2 



The programme also strengthened local livelihoods through training in soy processing and value-added food 

production. Partnerships with the Oilseeds Advisory Committee introduced Soy-Cow technology to schools and 

community feeding schemes, while local women established small-scale enterprises supplying nutritious soy 

products to schools and feeding programmes. 

The model was subsequently implemented across multiple South African provinces and internationally in Zambia, 

Zimbabwe, Bangladesh, Ghana, Nepal, Iran, Taiwan, Mexico and the United States, demonstrating its adaptability 

across diverse cultural and socio-economic settings. 

In Zambia, 149 women participating in soy 

nutrition education demonstrated substantial 

improvements in self-efficacy, increasing from 

29.9 ± 7.4 to 57.3 ± 7.0. National educator 

training across South Africa similarly increased 

nutrition knowledge scores from 63.3% to 80.6% 

(Figure 3). 

Perhaps the strongest evidence of sustained 

impact is the programme's continuation almost 

30 years after its inception. At Best is Good 

Enough Academy in Ironside, Gauteng, learners 

continue to receive soy-based meals twice 

weekly, and nutrition education remains 

embedded in the school's curriculum. The 

school's founder, Mrs P.E. Mochela, describes the 

programme as having "improved children's 

health" and helping schools provide nutritious 

meals for learners. 

Today, learners at Best is Good Enough Academy 

continue to receive soy-based meals twice a 

week, while nutrition education remains 

embedded within the school's holistic approach 

to learner well-being. Mrs Mochela states that 

the programme has "improved children's health" and that "we don't only offer good teaching but care about 

building a healthier future for our children". 

Together, these outcomes demonstrate how rigorous nutrition research evolved into a scalable intervention model 

that has improved nutrition knowledge, dietary practices, food production, livelihoods and health across South Africa 

and internationally. Reaching more than 25,000 participants through research and community interventions, the 

programme continues to deliver societal benefits decades after the original studies. 

 

 

 

 

 

 

 

Figure 3 



Evidence and sources to corroborate the impact  

"The programme has improved children's health... We don't only offer good teaching but care about building a 

healthier future for our children." 

— Mrs P.E. Mochela, Founder, Best is Good Enough Academy (2026) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Figure 4 - Prof Oldewage-Theron and Mrs 
Mochela. 

Figure 5 - Soy recipe development. 



Capacity-building evidence 

• Seven book chapters. 

• Three Department of Basic Education Nutrition Education Programme manuals. 

• 156 peer-reviewed publications generated from the research programme. 

• 33 Master's graduates trained. 

• 28 PhD graduates trained. 

• 14 Postdoctoral graduates trained. 

• 15 national and international consultancies. 

• Prof Oldewage-Theron’s soy projects led to her facilitating the USDA/WISHH 

School Nutrition Workshop held in Washington, DC, from 2016 to 2018. 

• Numerous national and international conference presentations were delivered 

to support the dissemination and uptake of the intervention model. 

 

 

 

 

 

 

Publications 

The publications listed below represent a selection of the research 

outputs that underpin and document the societal impact described 

in this case study; they do not represent the complete body of work 

arising from the programme. 
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Figure 7 - School feeding scheme with added 
soy protein. Figure 8 – Nutrition education. 

Figure 6 - Soy recipe 
development. 

Figure 9 - Assessment of children participating in the 
nutrition programme. 
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Figure 10 - Homegrown soy garden. 
Figure 11 - Vermiculture for waste 
management. 

Figure 12 - Soy-Cow – Soy milk and soy yoghurt at Best is Good Enough Academy. 


