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Part of the enjoyment of writing a book lies in meeting 
people from around the world who share a common interest, 
and in learning from them what is often the knowledge 
or skills acquired during a lifetime of devoted research or 
practice. We wish to give deepest thanks...

Of the many libraries and librarians who have been of great 
help to our research over the years, several stand out:

University of California at Berkeley: John Creaser, Lois 
Farrell, Norma Kobzina, Ingrid Radkey.
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California: Martha Lucero, Jutta Wiemhoff, Scott Miller, 
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Stanford University: Molly Molloy, who has been of special 
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National Agricultural Library: Susan Chapman, Kay Derr, 
Carol Ditzler, John Forbes, Winnifred Gelenter, Henry 
Gilbert, Kim Hicks, Ellen Knollman, Patricia Krug, 
Sarah Lee, Veronica Lefebvre, Julie Mangin, Ellen Mann, 
Josephine McDowell, Wayne Olson, Mike Thompson, 
Tanner Wray.

Library of Congress: Ronald Jackson, Ronald Roache.

Lane Medical Library at Stanford University.

Contra Costa County Central Library and Lafayette Library: 
Carole Barksdale, Kristen Wick, Barbara Furgason, Sherry 
Cartmill, Linda Barbero.

Harvard University’s Five Botanical Libraries (especially 
Arnold Arboretum Library): Jill Gelmers Thomas.

French translation: Martine Liguori of Lafayette, California, 
for ongoing, generous, and outstanding help since the early 
1980s.
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Hsu, Brooke Vittimberga.

Special thanks to Tom and Linda Wolfe of Berwyn Park, 
Maryland. Lorenz K. Schaller of Ojai, California. Valerie 
Robertson of Keaau, Hawaii.

 For outstanding help on this soy sprouts book we thank: 
H.T. Huang, Jeanette McCay, Ted Hymowitz, Eugene 
Anderson, Steve Chen, Blanca Dominguez de Gutiérrez, 
Suni Lukoskie, Alexander Nabben, Bob Phipps, Bob Rust, 
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 Finally our deepest thanks to Tony Cooper of San Ramon, 
California, who has kept our computers up and running since 
Sept. 1983. Without Tony, this series of books on the Web 
would not have been possible.

This book, no doubt and alas, has its share of errors. These, 
of course, are solely the responsibility of William Shurtleff.

 This bibliography and sourcebook was written with the 
hope that someone will write a detailed and well-documented  
history of this subject.

This book is dedicated to the pioneer growers of soy 
sprouts in China and Korea; and much later to those 
in the United States and Europe. And to Clive and 
Jeanette McCay, and H.T. Huang.
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What Are Soy Sprouts?

Soy sprouts are whole soybeans that have been washed, 
soaked in water, then placed in a container with holes in 
the bottom and allowed to germinate or sprout for 5-7 days 
until the sprouts are 2-6 inches long. They should be rinsed 
several times a day while they are sprouting.

Inexpensive, tasty, and easy to grow at home, soy sprouts are 
a fresh vegetable that can be grown in your kitchen at any 
time of year. Sprouts require much shorter cooking times 
than dry seeds. In places where fuel (or water) are in short 
supply, this can be a major advantage. During the sprouting 
process, the fl atulence-producing carbohydrates largely 
disappear. Sprouts are a rich source of protein and various 
vitamins, especially vitamins B and C. The large (usually 
yellow) seed attached to each sprout distinguishes soybean 
sprouts from all other sprouts. Both the bean (cotyledons) 
and the sprout (hypocotyl) should be eaten together. Like all 
soyfoods, they should not be eaten raw. Cooking (steaming, 
boiling, sautéeing, baking, etc.) for at least 7 minutes is 
necessary to eliminate their raw, “beany” fl avor and to 
inactivate the trypsin inhibitors they contain.

Countries Where Soy Sprouts are Consumed in Asia:
Soy sprouts are used in most countries in East and Southeast 
Asia which have a large Chinese or Korean population. They 
are most widely consumed in Korea. In China, Indonesia, 
the Philippines, Cambodia and Thailand they are fairly 
widely consumed, but probably not as much as mung bean 
sprouts. In Japan they are consumed, but not widely.

Names of Soy Sprouts in Asia:
Chinese – Mandarin – pinyin: douya, dou ya, dou-ya, 

huangdouya; da dou ya or da dou-ya
Chinese – Mandarin – Wade-Giles: touya, huangtouya, 

huang tou ya or huang tou-ya
Chinese – Cantonese: dai dau nga choi, ngunn nga choi; 

wong dow ga or wong dow gna; dow ngaah, dow ngah, 
dow gna; hwang dow ya, hwang dow-ya; ngah choy

Chinese – Fukienese: – tau ke
Filipino: togue, utaw
Indonesian: taugé or tauge or taugeh (of Chinese origin) 
Japanese: daizu no moyashi
Khmer / Cambodian: Sondek bondos
Korean: kongnamul or kong namul or k’ong namul
Thai: taun gawk
Vietnamese: gia

In southern Vietnam it is called gia dau nanh.
 In northern Vietnam it is called gia do tuong.

INTRODUCTION

Brief Chronology / Timeline of Soy Sprouts:

100 CE – Soy sprouts are fi rst grown and used in China 
during the Han dynasty – but only as a medicine. Soy sprouts 
are fi rst mentioned in China in the Shennong Bencao Jing 
[Classical pharmacopoeia of Shennong (Wade-Giles: Shen 
Nung), the Heavenly Husbandman]. The text refers to dadou 
huangjuan [four Chinese characters; yellow + curls + big + 
bean] for use as a medicine, not as a food (Huang 2000, p. 
295).

1200 CE (approx.) – The earliest known document that 
mentions the preparation and use soy sprouts as a food in 
China is the Shanjia Qinggong or Shanjia gongqing [Basic 
Needs for Rustic Living], by Lin Hong. It appeared during 
the Southern Song dynasty (1127-1279). Bean sprouts were 
apparently a common article of food during the Song dynasty 
(960-1279) (Huang 2000, p. 296).

1767 – Soy sprouts (probably) are fi rst mentioned in an 
English-language publication or in the American colonies 
by Henry Yonge of Savannah, Georgia. Yonge got his 
information from Samuel Bowen, for whom he grew the fi rst 
soybeans [called Chinese vetches] ever cultivated in North 
America in 1765. Bowen got his soybeans while traveling in 
China. Yonge writes:

“They put about two quarts of the vetches into a coarse bag, 
or hair-cloth bag, that will hold about a peck [2 gallons], and 
after keeping them in it a little time in warm water, they lay 
the bag on [a] fl at grating, or a wooden lattice, placed about 
half way down a tub; then every four hours they pour water 
on them, and in about 36 or 40 hours they will have sprouted 
about three inches in length; they are then taken out and 
dressed with oil and vinegar, or boiled as other vegetables... 
Mr. Flint and Mr. Bowen having found them an excellent 
antiscorbutic prepared in this manner, was a principal reason 
for his introducing them into America, as it would be a most 
valuable remedy to prevent or cure the scurvy amongst the 
seamen on board his majesty’s ships.” Note that in America, 
as in China, soy sprouts are fi rst recommended for use as a 
medicine; It is their vitamin C that prevents or cures scurvy.

1830 – Soy sprouts are fi rst mentioned in Europe by Philip 
Franz von Siebold, an early traveler in Japan, in his book on 
the economic plants of Japan. In a large fold-out table, he 
states that soybeans (Sooja Japonica, Sieb.) can be artifi cially 
germinated to make “Mogasi” [sic, Moyashi]. He includes 
the word moyashi written in both katakana and Chinese 
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characters.

1871 – Frederick Porter Smith, a medical missionary from 
England living in China, states in his book Contributions 
toward the Materia Medica and Natural History of China, 
that soy bean sprouts (Tau-ya) are “artifi cially raised in large 
quantities for food in the winter” when green vegetables are 
scarce in China. This is the second earliest English-language 
publication that mentions soy sprouts.

1888 – Keimlinge von Soja hispida, the German term for soy 
sprouts, is fi rst used.

1905 – Soy sprouts are fi rst produced commercially in the 
United States by Wing Chung Long (later named Wing 
Chong Lung), a Chinese food company in Los Angeles, 
California.

1910 Jan. – Les germes de soja, the French term for soy 
sprouts, is fi rst used.

1910 Jan. – Soy sprouts (Germes de soja) are fi rst produced 
commercially in Europe by Li Yu-ying, a Chinese scholar 
and soybean expert, at his plant Usine de la Caseo-Sojaine at 
Valles, Colombes, northwest of Paris.

1914 Feb. – D. Bois in France publishes the earliest known 
illustration of a soy bean sprout.

1915 – The term “soy bean sprouts” is fi rst used in English 
by the USDA Bureau of Plant Industry, Inventory No. 35.

1917-1918 – During World War I, interest in soy sprouts in 
the United States grows. Yamei Kin, a Chinese-American 
woman with an M.D. degree from an American college, 
is sent to China in June 1917 to study and report back on 
soyfoods – including soy sprouts, which she says can be used 
in a nutritious salad with fermented tofu.
 Writing in Country Gentleman (28 Sept. 1918), Sam 
Jordan of Missouri states: “Another dish which tastes as 
good as it looks or sounds is soy-bean sprouts. The smaller 
beans, of some yellow or green variety, are usually used.” 
They are excellent because of “their use in the winter, acting 
as a green vegetable, and the fact that the vegetable can be 
had whenever wanted.”
 William Morse, the USDA’s soybean expert, writes in 
the Yearbook of the U.S. Department of Agriculture (1918), 
in a special section titled “Soy-bean sprouts,” that in China 
soy beans are widely used for sprouting. “Bean sprouts can 
be used as a home winter vegetable, for the dried beans are 
sprouted easily in a short time under proper conditions of 
heat and moisture. It is quite possible that sprouted soy beans 
utilized in various vegetable dishes would appeal to the 
American taste.” A full-page photo shows a large basket of 

sprouted soy beans. Taken by Frank N. Meyer, it is the fi rst 
photo of soy sprouts ever published.

1918 – Chi Yien Shih, in a booklet “Beans and bean 
products” (p. 7) fi rst describes how to grow soy sprouts on a 
commercial scale.

1921 May – The modern English term “soy sprouts” is fi rst 
used by Embrey and Wang in the China Medical Journal.

1921 – Dr. John Harvey Kellogg, in his book The New 
Dietetics, has a special section titled “Soy bean sprouts” in 
which he is the fi rst to use the word “vitamins” is describing 
the nutritional benefi ts of soy sprouts, and the fi rst to note 
that “Sprouted soy beans is one of the constituents of the 
famous chop suey.”

1923 – The term “soybean sprouts” (with “soybean” spelled 
as one word), is fi rst used in English by Piper & Morse 
in their classic The Soybean (p. 278) – to introduce eight 
recipes for these sprouts.

1938 Oct. – Whiteman and Keyt, in USDA Leafl et No. 166, 
fi rst describe how to grow soy sprouts at home.

1943-1945 – During World War II, awareness of soy sprouts 
again increases. Their champion is Prof. Clive McCay of 
Cornell University. His fi rst brochure on the subject (April 
1943, titled “Sprouted soy beans: Some informal notes”) 
begins: “Our daily paper would surprise us if it carried an 
ad: ‘WANTED: a vegetable that will grow in any climate, 
rivals meat in nutritive value, matures in 3 to 5 days, may 
be planted any day in the year, requires neither soil nor 
sunshine, rivals tomatoes in vitamin C, has no waste (in 
preparation), can be cooked with as little fuel and as quickly 
as a pork chop.’ The Chinese discovered this vegetable 
centuries ago in sprouted soy beans.”
 Prof. McCay and his wife, Jeanette, worked closely 
with the New York State Emergency Food Commission, 
to publicize soy sprouts and other soyfoods during the war 
years. Governor Thomas E. Dewey hosted a famous “soy 
bean lunch” at the governor’s mansion in Albany, New York, 
to demonstrate the value of meat substitutes. Soy sprouts 
were in two of the dishes served to the 67 reporters.

1943 Nov. – “Half a dozen fi rms in Chinatown [New York 
City] raise thousands of pounds of soy and mungo sprouts 
daily for the city’s restaurants and markets. Mungo sprouts 
are preferred…” (Trelease & Trelease, J. of the New York 
Botanical Garden, p. 259).

1952 Feb. – Soy sprouts are fi rst produced in the United 
States by a Japanese company, Yuta Moyashi Seizo-sho 
(Utah Beans Sprout Co.) in Salt Lake City, Utah.
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1960s-2013 – Soy sprouts benefi t from the rapid growth of 
interest in all kinds of sprouts in the USA and Europe, and 
from the growing number of Asian-American citizens.

1965 – William Brandemuhl, in an in-depth study of bean 
sprouts in Japan, discovers that Black mappe (Vigna mungo) 
are much more widely consumed than soybean sprouts. He 
takes some interesting photos in a shop that sprouts soybeans 
in Kyoto.

1976 – Jhason Koo, of Pyung Hwa Food Co. Inc. (Toronto, 
Ontario, Canada) now makes 4,000 pounds of soybean 
sprouts weekly and sells them in 50-pound sacks to Oriental 
restaurants and groceries. 

1976 – F.G. Winarno et al., in The Present Status of Soybean 
in Indonesia, discover that soybean sprouts are most widely 
consumed in Lampung, on the southernmost tip of the island 
of Sumatra – 6.5 grams per person per day.

1978 April 30 –Masao Mori publishes a good update of 
Japan’s bean sprout industry, in Japanese, with a long 
English-language abstract.

ABOUT THIS BOOK 

This is the most comprehensive book ever published 
about the history of soy sprouts. It has been compiled, one 
record at a time over a period of 35 years, in an attempt 
to document the history of this ancient and interesting 
food. It is also the single most current and useful source of 
information on this subject.

This is one of more than 100 books compiled by William 
Shurtleff and Akiko Aoyagi, and published by the Soyinfo 
Center. It is based on historical principles, listing all known 
documents and commercial products in chronological order. 
It features detailed information on:

• 43 different document types, both published and 
unpublished.

• 1375 published documents - extensively annotated 
bibliography. Every known publication on the subject in 
every language.

• 107 unpublished archival documents.

• 76 original Soyinfo Center interviews and overviews 
never before published.

• 73 commercial soy products.

Thus, it is a powerful tool for understanding the development 
of this subject from its earliest beginnings to the present.

Each bibliographic record in this book contains (in 
addition to the typical author, date, title, volume and pages 
information) the author’s address, number of references 
cited, original title of all non-English language publications 
together with an English translation of the title, month and 
issue of publication, and the fi rst author’s fi rst name (if 
given). For most books, we state if it is illustrated, whether 
or not it has an index, and the height in centimeters.

For commercial soy products (CSP), each record includes 
(if possible) the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information on 
each product (such as advertisements, articles, patents, etc.) 
are also given.

A complete subject/geographical index is also included.
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A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl  oz = fl uid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the 
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

ABBREVIATIONS USED IN THIS BOOK

mm = millimeter(s)
N. = North
No. = number or North
Nov. = November
Oct. = October
oz = ounce(s)
p. = page(s)
photo(s) = photograph(s)
P.O. Box = Post Offi ce Box
Prof. = Professor
psi = pounds per square inch
R&D = Research and Development
Rd. = Road
Rev. = Revised
RPM = revolutions per minute
S. = South
SANA = Soyfoods Association of North America
Sept. = September
St. = Street
tonnes = metric tons
trans. = translator(s)
Univ. = University
USB = United Soybean Board
USDA = United States Department of Agriculture
Vol. = volume
V.P. = Vice President
vs. = versus
W. = West
°C = degrees Celsius (Centigrade)
°F = degrees Fahrenheit
> = greater than, more than
< = less than
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Most Important Thing: The KEY to using this digital 
book, which is in PDF format, is to SEARCH IT using 
Adobe Acrobat Reader: For those few who do not have it, 
Google: Acrobat Reader - then select the free download for 
your type of computer. Then...

Type [Ctrl+F] to “Find.” Near the top right of your 
screen a white box will appear.

Click the small down-pointing arrow just to the right of 
that box to get a menu.

Click “Open Full Acrobat Search.”
At the left side of your screen a “Search” box will open.
When asked: “What word or phrase would you like to 

search for?” type that word or phrase in the box. For 
example: sprouter or sprouted soybeans. No need to 
use quotation marks. Then click “Search.”

At “Results” click any line that interests you.

For those using a Mac without Acrobat Reader: Safari 
is often the default browser. Click “Edit” in the 
toolbar at top. In the dropdown click “Find,” then 
click “Find...” again. A search bar will open across 
top of screen with a search box at right. In this box 
type a word or phrase you would like to search, such 
as sprouter or sprouted soybeans. Click “Done” then 
scroll through the various matches in the book.

Chronological Order: The publications and products in this 
book are listed with the earliest fi rst and the most recent last. 
Within each year, references are sorted alphabetically by 
author. If you are interested in only current information, start 
reading at the back, just before the indexes.

A Reference Book: Like an encyclopedia or any other 
reference book, this work is meant to be searched fi rst - to 
fi nd exactly the information you are looking for - and then to 
be read.

How to Use the Index: A subject and country index is 
located at the back of this book. It will help you to go 
directly to the specifi c information that interests you. Browse 
through it briefl y to familiarize yourself with its contents and 
format.
 Each record in the book has been assigned a sequential 
number, starting with 1 for the fi rst/earliest reference. It 
is this number, not the page number, to which the indexes 
refer. A publication will typically be listed in each index in 
more than one place, and major documents may have 30-40 
subject index entries. Thus a publication about the nutritional 

HOW TO MAKE THE BEST USE OF THIS DIGITAL BOOK - SEARCH IT

value of tofu and soymilk in India would be indexed under 
at least four headings in the subject and country index: 
Nutrition, Tofu, Soymilk, and Asia, South: India.
 Note the extensive use of cross references to help you: 
e.g. “Bean curd. See Tofu.”

Countries and States/Provinces: Every record contains 
a country keyword. Most USA and Canadian records also 
contain a state or province keyword, indexed at “U.S. States” 
or “Canadian Provinces and Territories” respectively. All 
countries are indexed under their region or continent. Thus 
for Egypt, look under Africa: Egypt, and not under Egypt. 
For Brazil, see the entry at Latin America, South America: 
Brazil. For India, see Asia, South: India. For Australia see 
Oceania: Australia.

Most Important Documents: Look in the Index under 
“Important Documents -.”

Organizations: Many of the larger, more innovative, or 
pioneering soy-related companies appear in the subject 
index – companies like ADM / Archer Daniels Midland Co., 
AGP, Cargill, DuPont, Kikkoman, Monsanto, Tofutti, etc. 
Worldwide, we index many major soybean crushers, tofu 
makers, soymilk and soymilk equipment manufacturers, 
soyfoods companies with various products, Seventh-day 
Adventist food companies, soy protein makers (including 
pioneers), soy sauce manufacturers, soy ice cream, tempeh, 
soynut, soy fl our companies, etc.
 Other key organizations include Society for 
Acclimatization (from 1855 in France), American Soybean 
Association, National Oilseed/Soybean Processors 
Association, Research & Development Centers (Peoria, 
Cornell), Meals for Millions Foundation, and International 
Soybean Programs (INTSOY, AVRDC, IITA, International 
Inst. of Agriculture, and United Nations). Pioneer soy protein 
companies include Borden, Drackett, Glidden, Griffi th Labs., 
Gunther, Laucks, Protein Technologies International, and 
Rich Products.

Soyfoods: Look under the most common name: Tofu, Miso, 
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy 
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans. 
But note: Soy Proteins: Isolates, Soy Proteins: Textured 
Products, etc.

Industrial (Non-Food) Uses of Soybeans: Look under 
“Industrial Uses ...” for more than 17 subject headings.



  HISTORY OF SOY SPROUTS   10

Copyright © 2013 by Soyinfo Center

Pioneers - Individuals: Laszlo Berczeller, Henry Ford, 
Friedrich Haberlandt, Artemy A. Horvath, Englebert 
Kaempfer, Mildred Lager, William J. Morse, etc. Soy-
Related Movements: Soyfoods Movement, Vegetarianism, 
Health and Dietary Reform Movements (esp. 1830-1930s), 
Health Foods Movement (1920s-1960s), Animal Welfare/ 
Rights. These are indexed under the person’s last name or 
movement name. 

Nutrition: All subjects related to soybean nutrition (protein 
quality, minerals, antinutritional factors, etc.) are indexed 
under Nutrition, in one of more than 70 subcategories.

Soybean Production: All subjects related to growing, 
marketing, and trading soybeans are indexed under Soybean 
Production, e.g., Soybean Production: Nitrogen Fixation, 
or Soybean Production: Plant Protection, or Soybean 
Production: Variety Development.

Other Special Index Headings: Browsing through the 
subject index will show you many more interesting subject 
headings, such as Industry and Market Statistics, Information 
(incl. computers, databases, libraries), Standards, 
Bibliographies (works containing more than 50 references), 
and History (soy-related).

Commercial Soy Products (CSP): See “About This Book.” 

SoyaScan Notes: This is a term we have created exclusively 
for use with this database. A SoyaScan Notes Interview 
contains all the important material in short interviews 
conducted and transcribed by William Shurtleff. This 
material has not been published in any other source. Longer 
interviews are designated as such, and listed as unpublished 
manuscripts. A transcript of each can be ordered from 
Soyinfo Center Library. A SoyaScan Notes Summary is a 
summary by William Shurtleff of existing information on 
one subject.

“Note:” When this term is used in a record’s summary, it 
indicates that the information which follows it has been 
added by the producer of this database.

Asterisks at End of Individual References:
 1. An asterisk (*) at the end of a record means that 
Soyinfo Center does not own that document. Lack of an 
asterisk means that Soyinfo Center owns all or part of the 
document.
 2. An asterisk after eng (eng*) means that Soyinfo Center 
has done a partial or complete translation into English of that 
document.
 3. An asterisk in a listing of the number of references 
[23* ref] means that most of these references are not about 
soybeans or soyfoods.

Documents Owned by Soyinfo Center: Lack of an * 
(asterisk) at the end of a reference indicates that the Soyinfo 
Center Library owns all or part of that document. We own 
roughly three fourths of the documents listed. Photocopies of 
hard-to-fi nd documents or those without copyright protection 
can be ordered for a fee. Please contact us for details.

Document Types: The SoyaScan database contains 135+ 
different types of documents, both published (books, 
journal articles, patents, annual reports, theses, catalogs, 
news releases, videos, etc.) and unpublished (interviews, 
unpublished manuscripts, letters, summaries, etc.).

Customized Database Searches: This book was printed 
from SoyaScan, a large computerized database produced 
by the Soyinfo Center. Customized/personalized reports 
are “The Perfect Book,” containing exactly the information 
you need on any subject you can defi ne, and they are now 
just a phone call away. For example: Current statistics on 
tofu and soymilk production and sales in England, France, 
and Germany. Or soybean varietal development and genetic 
research in Third World countries before 1970. Or details on 
all tofu cheesecakes and dressings ever made. You name it, 
we’ve got it. For fast results, call us now!

BIBLIO: The software program used to produce this book 
and the SoyaScan database, and to computerize the Soyinfo 
Center Library is named BIBLIO. Based on Advanced 
Revelation, it was developed by Soyinfo Center, Tony 
Cooper and John Ladd.

History of Soybeans and Soyfoods: Many of our digital 
books have a corresponding chapter in our forthcoming 
scholarly work titled History of Soybeans and Soyfoods 
(4 volumes). Manuscript chapters from that book are now 
available, free of charge, on our website, www.soyinfocenter.
com and many fi nished chapters are available free of charge 
in PDF format on our website and on Google Books.

About the Soyinfo Center: An overview of our 
publications, computerized databases, services, and history is 
given on our website.

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991 Fax: 925-283-9091 
www.soyinfocenter.com
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1. Huangdi neijing lingshu [Yellow Emperor’s classic of 
internal medicine: The vital axis]. 100? B.C. China. Passage 
on soy reprinted in C.N. Li 1958 #298, p. 220. Undated. 
[Chi]
• Summary: Wade-Giles reference: Huang Ti Nei Ching, 
Ling Shu. Concerning the date–Huang (2000, p. 616): 
Probably Former / Western Han dynasty, about the 1st 
century B.C. Wilkinson (2000, p. 660): “A composite work 
that reached its present form at the end of the Warring States 
period in the third century BC.” Eastern Zhou dynasty–
Warring States period. Author unknown, but attributed to the 
mythical “Yellow Emperor.” About medical physiology and 
anatomy.
 Chapter 56, titled the “Five fl avors,” states that the 
nature of soybeans is “salty” (xian). If you have an illness 
of the kidneys, you should eat dried soybean sprouts (dadou 
huangjuan; literally “soybean yellow curls”) and pork... If 
[based on diagnosis by looking at the tongue] the color of 
the spleen is yellow, you should eat salty food: Soybeans 
(dadou), pork, and leaves of the Chinese chestnut (li)–which 
are salty. (Translated by H.T. Huang, PhD, Jan. 2003).
 Note. This is the earliest Chinese-language document 
seen (Jan. 2013) that mentions soy sprouts or dried soybean 
sprouts, which it calls dadou huangjuan.
 Wilkinson (2000, p. 660) states: “A composite work 
that reached its present form at the end of the Warring 
States period in the third century BC, it is divided into two 
parts, Suwen (Plain questions) and Zhenjing (Classic of 
acupuncture; renamed Lingshujing [Classic of the numinous 
pivot] in the eighth century). A third part, the Taisu (Great 
purity) was added in the seventh century.”

2. Shennong bencao jing (Benjing) [Classical pharmacopoeia 
of Shennong, the Heavenly Husbandman]. 100 AD. China. 
Passage on soy reprinted in C.N. Li 1958 #51, p. 60. [Chi]
• Summary: Wade-Giles reference: Shên Nung Pên Ts’ao 
Ching (Pên Ching). Later / Eastern Han dynasty. A very 
famous and important book. Widely reputed to be the 
fi rst Chinese pharmacopoeia (Bencao), it was lost as a 
separate work, but was repeatedly quoted in all subsequent 
compendia of pharmaceutical natural history. The author(s) 
are unknown. Based on Chou and Ch’in material, it was 
reconstructed during the Han period but did not reach fi nal 
form before the +2nd century. The book contains instructions 
on how to prescribe, administer, and process 365 drugs that 
are divided according to their strength / toxicity into three 
categories: superior, common, and inferior.
 Soybeans are mentioned twice among the “common” 
drugs. (1) Yellow curls from the soybean (dadou huangjuan; 
very short soy sprouts): The fl avor is sweet and neutral / 

mild / balanced [on the heating-cooling or hot-cold foods 
and medicine continuum]. Used to treat numbness in the 
joints, muscles, and knees. (2) Raw soybeans (sheng dadou): 
Used externally to relieve swellings. Boil the raw soybeans 
in water then drink the cooking liquid to “kill the devils 
and toxic materials.” It also relieves pain. Azuki beans 
(chixiaodou or “red small beans”) help to eliminate water 
(edema?), expel swellings due to blood, and make the skin 
smooth. (Translated by H.T. Huang, PhD, March 2002).
 Dr. Huang adds: This book is divided into three parts or 
chapters. The fi rst concerns the “princely” or higher drugs, 
which are the least toxic. These are good for general health, 
contain no dangerous active principles, and are capable of 
being taken constantly with no harmful or negative effects. 
The lower of the three classes are for use in emergencies, 
contain dangerous or quite toxic active principles, have to 
be prescribed in small doses, and should not be taken for 
a long time. All drugs are considered to be poisonous or 
toxic. When you are very sick, you take something toxic to 
counteract the poison in your body. The least toxic drugs 
do the least harm, but that does not mean they are the least 
effective. Previously (2001 July 3) he added: Looking at the 
Chinese-language edition of this book, he is quite sure (but 
not certain) that the Chinese characters sheng dadou refer 
here to raw, uncooked mature dry soybeans and not to green 
vegetable soybeans or to “Fresh bean” (as Hagerty {1917} 
translates the term). This is clear because they are listed 
under and as a subset of soybean sprouts (pronounced dadou 
huangjuan and translated “yellow curls”), which is the main 
item and which is regarded as more important medicinally. 
These raw soybeans are called sheng dadou rather than 
simply dadou (“soybeans”) to more clearly differentiate 
them from soybean sprouts. It is understood that these raw 
soybeans must be cooked for a long time before they can be 
eaten or used medicinally. Sheng dadou is used to reduce 
swelling. If you drink the juice which remains after boiling, 
it will reduce the worst kind of poisoning and alleviate pain.” 
“It has a sweet taste and a uniform / even nature.”
 Huang (2000, p. 295-97) gives an excellent history of 
soybean sprouts in early Chinese literature. Although they 
were fi rst mentioned in this document, it is diffi cult to say 
when they were fi rst prepared as medicine or food. They 
“probably fi rst came into medicinal use during the Han 
dynasty.”
 Wilkinson (2000, p. 660). “Shennong’s Classic Materia 
Medica, compiled in the Qin and Han, is the earliest 
systematic pharmacology to have survived.”
 Talk with H.T. Huang, PhD, expert on the history of 
Chinese food and agriculture. 1998. Oct. 14. This work was 
compiled starting in the Early / Western Han dynasty [206 
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B.C. to A.D. 8] from material that had existed long before. 
Today it is considered by Chinese authorities as a genuine 
work. Both the azuki bean [written with the characters red 
+ little + bean] and soybean sprouts [yellow + curls + big + 
bean] are mentioned in the same passage of this early work. 
The azuki bean is listed in the middle of the three classes 
of medicines. It is said to eliminate / dispel water (from the 
body) and modulate the blood.
 Note 1. This is the earliest Chinese-language document 
seen (Jan. 2005) that uses the term chixiaodou to refer to 
azuki beans.
 Wang Lianzheng (1987, p. 246): This book contends that 
sesame oil can give people energy, benefi t the brain, and help 
them grow muscles.
 Needham (1986, p. 235-48) in the section titled “The 
Heavenly Husbandman,” clarifi es the history of this work 
and of its mythical author.
 Bray (1984, p. 629): Shen Nung Pên Ts’ao Ching. 
Classical Pharmacopoeia of the Heavenly Husbandman. 
Dates from the Early / Former Han, based on Chou and 
Ch’in material, but not reaching fi nal form before the +2nd 
century. Writers unknown. Lost as a separate work, but the 
basis of all subsequent compendia of pharmaceutical natural 
history, in which it is constantly quoted. Reconstituted and 
annotated by many scholars; see Lung Po-chien (1957), pp. 
2 ff, 12 ff. Best reconstructions by Mori Tateyuki (1845, 
in Chinese) and Liu Fu (1942). In his commentary on the 
text, Mori Tateyuki (1845) notes that, in antiquity, there 
were more prescriptions using soybeans, but their number 
seems to decrease in later works. Needham (1977, p. 86): 
“The offi cial class of China, fundamentally an agricultural 
country, has always had an interest in the food of the people. 
In fact, Shên Nung, one of the earliest legendary sages of 
Chinese history, who is supposed to have introduced the 
cultivation of the fi ve sorts of grain (wugu), and invented the 
plough, is also pictured as an experimentalist who tasted all 
kinds of plants and classifi ed them according to their nature 
and their effects on the individual, into various groups for 
ordinary and medicinal uses. Although the book Shên Nung 
Pên Ts’ao, which contains three volumes with 365 varieties 
of plants for medicinal use, has no real connection with the 
legendary culture hero, it cannot be later than the beginning 
of the Christian era since in A.D. 4 the emperor convoked 
an assembly of experts in Pên Ts’ao (See Ch’ien Han Shu, 
chap. 12, p. 92) and it is referred to in the biography of an 
important physician (Lon Hu) of the same period. The oldest 
version probably existed before the 1st century B.C. It may 
be signifi cant that the Pên Ts’ao divides plants into three 
categories, superior, medium, and inferior, according as they 
possess ‘rejuvenating,’ tonic or curative properties. Hence 
at this early date there was a suggestion that prevention was 
more important than cure.”
 Needham (1962) gives date as +1st cent. Liang Ch’i-
ch’ao says 3rd century AD. Treats 365 different drugs in 

accord with number of days in year, arranged in 3 classes 
according to their medical virtues.
 Merrill and Walker (1938, p. 556): “This work [Shên-
nung pên ts’ao ching] by an early mythical Chinese ruler 
and known only by numerous references to it in Chinese 
literature, is the fi rst Chinese materia medica mentioned 
in the famous classic by Li Shih-chên, Pên ts’ao kang mu 
(1590). It has been recreated from quotations given in the 
Ming i pieh lu. For a discussion see Bretschneider, E.V., 
1882-96 (main bibl.) (16:27-32).”
 Hagerty (1917, p. 8-9): “The Ta tou huang chüan ([soy] 
Bean sprouts) have a pleasant taste and a tranquil or uniform 
effect upon the human system. They are used as a remedy for 
paralysis, palsy, and pains in the thighs.”
 Hagerty (1917, p. 2): The Pên ts’ao ching (Shên Nung 
Pên ts’ao ching) says: “The Shêng ta tou [Chinese characters: 
raw / fresh + large + bean] (Fresh bean) has a sweet taste and 
a uniform nature and may be eaten daily without satiation. It 
is used as a remedy for reducing swellings like tumors and 
abscesses. By boiling in water and drinking the broth which 
is made, we have a remedy which may be used for the worst 
forms of poisoning, and relief of painful condition.”
 Bretschneider (1881): “Soy sprouts taste sweet and 
smooth.” Compiled in Han dynasty. “The soybean is 
included in the 2nd class of drugs.”
 Note 2. This is the earliest document seen (Sept. 
2009) that mentions soybean sprouts, which it calls dadou 
huangjuan (“soybean yellow curls”). The text is unusual for 
several reasons: (1) The soybean itself is not mentioned. (2) 
The soybean sprouts are mentioned only as a medicine, not 
as a food. (3) The use of soybean sprouts as food did not 
become popular in China until the Sung dynasty (A.D. 960-
1127), about a thousand years later. This is a rare example of 
a food that was known during the Han but did not become 
popular until the Sung. During the Sung, when bean sprouts 
became popular in China, mung beans were most widely 
used for sprouting, but soybean sprouts were also used as 
food at that time. Soybean sprouts are not even mentioned in 
the famous Ch’i-min yao-shu of A.D. 535. They are a good 
food, more digestible than whole cooked soybeans and richer 
in several vitamins.
 Note 3. This is the earliest document seen (July 2001) 
that contains the term Shêng ta tou. The Chinese character 
Shêng can mean either “raw” or “fresh.” Yet raw soybeans 
are very different from fresh green soybeans.
 Note 4. In early editions of this work, the two passages 
on soy sprouts and on fresh / raw soybeans were kept 
separate. In later, versions, however, they were often merged 
into one.

3. Wu Pu. 235 AD. Wushi bencao / Wupu bencao [Wu’s 
pharmaceutical natural history]. China. Passage on soy 
reprinted in C.N. Li 1958 #54, p. 61. [Chi]
• Summary: Wade-Giles reference: Wu Shih Pên Ts’ao or Wu 
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P’u Pên Ts’ao, by Wu P’u. The date is also given as +240. 
Three Kingdoms period. The entry for “Soybean sprouts” 
(dadou huangjuan or “yellow curls”) begins by noting that 
Shennong (The Heavenly Husbandman) and Huangdi (The 
Yellow Emperor) both said that these sprouts are not toxic 
/ poisonous. They are simply the young sprouts obtained 
when soybeans are allowed to germinate. Raw soybeans 
(shengdou) and azuki beans (chixiaodou or “red small 
beans”) are also mentioned–but not as sprouts. (Translated 
by H.T. Huang, PhD, March 2002). Dr. Huang adds: The 
author, who lived to age 99 (A.D. 149-250) was a famous 
physician. His book was cited by many later works, then was 
lost. It was reconstituted by a number of modern scholars and 
published in 1987. The reconstituted version (p. 84) states 
that fermented black soybeans (shi) are a medication that 
benefi ts qi (vital energy). Shennong was a mythical person 
who is considered the father of Chinese agriculture and is 
used to represent or embody the accumulated knowledge of 
previous Chinese. He is said to have tasted many plants and 
to have classifi ed them as toxic (unsafe to eat), edible, and 
medicinal. He further classifi ed the medicinal plants into 
three categories. It is doubtful that Huangdi (The Yellow 
Emperor) was a real person; however this is a topic of 
debate, since his tomb exists somewhere in China. He is said 
to be the fi rst tribal chieftain of China.

4. Tao Hongjing. 510 AD. Mingyi bielu [Informal records of 
famous physicians]. China. Passage on soy reprinted in C.N. 
Li 1958 #293, p. 215-16. [Chi]
• Summary: Wade-Giles reference: Ming I Pieh Lu, by T’ao 
Hung-Ching. Northern and Southern Dynasties. This is a 
typical pharmacopoeia entry. Raw soybeans (sheng dadou) 
have a fl avor that is sweet and neutral [i.e., their energy {qi} 
is neutral; it is not heating or cooling]. They grow in the area 
of Tai Shan [a famous, sacred mountain in Shandong, near 
Confucius’ birthplace] and in the plains [of north China; the 
Yellow River basin]. They are harvested in the ninth month.
 Black soybeans (heidadou) are used to make sprouts 
(nie or “sprouted grains;” the same character means both 
“sprouts” and “malt”). When the sprout is fi ve inches (cun) 
long, you dry it; it is called “yellow curls” (huangjuan). After 
you cook it, it can be eaten.
 Note 1. This is the earliest document seen (Feb. 2007) 
that uses the term heidadou to refer to black soybeans.
 The leaves can be used to feed livestock. The pods can 
be used to feed cattle and horses. The stems can be used as 
fuel to cook food (from Sannongji, 1760).
 Note 2. This is the earliest document seen (July 2006) 
stating that soybean pods can be used as livestock feed. Dr. 
Huang adds: The passage concerning the sprouts is very 
interesting. Usually in the pharmacopoeia, the sprout is very 
short, typically less than an inch, when it is used to make 
“yellow curls.” The sprouts here are much longer. Moreover, 
it is unusual at this early date to see soy sprouts used as 

food, as well as the traditional medicine. The word nie may 
suggest food use. When the sprout has reached fi ve inches, 
very little bean will be left; the ratio of sprout to bean will 
have increased greatly. This indicates that it was probably 
used by some people as food, but not yet used this way 
popularly.
 Note 3. This is the earliest document seen (March 2003) 
that recommends letting soybean sprouts grow to a length of 
fi ve inches.
 The fi rst entry for hyacinth bean (biandou; Lablab 
purpureus, formerly Dolichos lablab) states: The fl avor is 
sweet and the nature is slightly warm. It dispels / alleviates 
the middle and lower gases [in the human digestive tract]. 
The second entry notes: Plant hyacinth beans by the fence 
[because it’s a climber]. Steam the pods. They are good to 
eat. (See Li 1958 #535).
 Note 4. This is the earliest document seen (June 2008) 
that mentions the hyacinth bean together with the soybean. 
(Translated by H.T. Huang, PhD, Jan. 2003).
 Huang (2000, p. 296) states that “soybean sprouts” 
(dadou huangjuan or “yellow curls”) are mentioned in this 
standard pharmacopoeia. Fermented black soybeans (shi) 
are listed as a middle-class drug; they are “bitter in taste, 
cold, and non-toxic” (p. 337). Jiang is listed as a lower-class 
drug, which is “salty, sour, and cold. It dispels heat, restrains 
anxiety, and counteracts the toxic side-effects of drugs, 
heated soups, and fi re.” Malt sugar (yitang) is fi rst mentioned 
in this book (p. 460). Two types of sea vegetables are given 
as cures for goiter (p. 575).
 Note 5. This is the earliest document seen (Jan. 2005) 
that mentions sea vegetables.
 Hagerty (1917, p. 4) says that the Pieh lu (Ming i pieh 
lu, a Materia medica by Tao Hung-ching, AD 452-536) 
states: “The Shêng ta tou [gives Chinese characters], or Fresh 
soy bean, is useful as a remedy for the following diseases: 
Dropsical affections, gastric fever, paralysis, diffi culty in 
passing urine, bladder trouble, improper circulation of the 
blood, catarrh or improper fl owing of the fl uids of the vital 
organs, heart, liver, kidneys, stomach and bowels, chills, and 
poisoning from eating Aconite [a dried tuberous root of the 
monkshood, Aconitum napellus, formerly used as a sedative 
and anodyne]. If the Pai ta tou [Baidadou; white soy bean] 
is eaten for a long period it will cause the body to become 
heavy. When cooked in a powder or meal-like form, it tastes 
good and sweet and is a good remedy for the following 
diseases: gastritis, fever, tumorous swellings, paralysis, 
inability to digest grain foods, and abdominal dropsy. This 
bean is grown in the level marshy land in the vicinity of Tai-
shan mountain, and is harvested in the ninth month.”
 Note 6. This is the earliest document seen (Aug. 2009) 
concerning whole soy fl our (yellow soybeans “cooked in a 
powder or meal-like form”).
 Note 7. Tai Shan mountain (5,048 feet high) in 
Shandong province, is 32 miles south of Jinan (W.-G. 
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Tsinan). Considered as sacred for several thousand years, 
it was formerly an important place of pilgrimage. Many 
temples are along the road up and on the top.
 Note 8. Talk with H.T. Huang, PhD, expert on the 
history of Chinese foods. 2001. July 3. Looking at the 
Chinese-language edition of this book, he is fairly sure (but 
not certain) that the Chinese characters sheng dadou refer 
here to raw, uncooked mature soybeans and not to green 
vegetable soybeans or to “Fresh soy beans” (as Hagerty 
translates the term). This is clear because they are listed 
under and as a subset of soybean sprouts (“yellow curls”), 
which is the main item. These raw soybeans are called sheng 
dadou rather than simply dadou (“soybeans”) to more clearly 
differentiate them from soybean sprouts. It is understood that 
these raw soybeans must be cooked for a long time before 
they can be eaten or used medicinally.
 Hagerty (1917, p. 9): “It [the white {yellow} soy bean] 
is not poisonous and is a specifi c remedy for improper 
functioning of the heart, liver, kidneys, stomach and bowels. 
It is also used as a remedy for constipation, as a stimulant for 
the lungs, eradication of poison, improving the complexion 
by cleaning the skin of various impurities, and stimulating 
the growth and appearance of the hair.”
 Hagerty (1917, p. 29): T’ao Shih, in giving directions 
for his medical prescriptions, says: “If using the Hu tou bean, 
use two ‘Ta ma chun,’ or measures, of beans, while if using 
the Hsiao tou, or Small bean [azuki bean] use three ‘Ta ma 
chun,’ The Hu tou, or Foreign bean, which compared with 
the Hsiao tou is very small, is identical with the Yeh wan tou, 
or Wild wan tou, and the stem of the Yeh wan tou is called 
Wei [character].
 Hagerty (1917, p. 76-77): “Shih: The Shih [character], 
or Bean relish [fermented black soybeans] has an acrid 
bitter taste, and a cold effect upon the system, but it is not 
poisonous. It is used as a remedy for the following diseases: 
Injury from cold, headaches, chills and fever, malaria, 
serious poisoning, and other diseases. T’ao Yin-chü says that 
the Shih, or Bean relish, can be made a constant article of 
diet. But in the spring and summer season, when the weather 
is disagreeable, it is to be boiled or fried, and only that which 
has been steeped in wine should be used. This is extremely 
good.” The following is according to Kang Po’s method: 
“Use vinegar and wine and steeped bean relish, boil until 
the beans are dry and parched, mix together with some ‘Ma 
yu,’ or hemp seed oil, and again boil, cooking three times 
in all. Add some ground pepper and dried ginger. When all 
are mixed together it is ready to serve and is very good. At 
the present time this is given the name of Oily bean relish. 
People having foot disease frequently take this and steep it 
in wine and use the dregs to apply to the feet, which will be 
cured. The good quality, being fragrant, mellow, and of rich 
strong decoction, is found in the Hsiang-yang district, in a 
town called Ch’ien-t’ang. That which is in the middle part of 
the vessel has a stronger effect.”

 Hagerty (1917, p. 81): “Chiang [character], or Soy 
Sauce [Chinese miso]: The Chiang has a salty sour taste, and 
has a cold effect upon the human system. It is a remedy for 
the following diseases:” [Hagerty omits the medical text].
 Bretschneider (1881, p. III:2): Enlargement of the Shen 
Nung Pên Ts’ao Ching, adding 365 more drugs used during 
Han and Wei periods. An independent treatise. T’ao, a T’ang 
dynasty Buddhist monk, lived 452-536 AD.
 Note 9. This is the earliest document seen (May 2001) 
that mentions hemp seed oil.

5. Sun Simo. 655? AD. Qianjin yaofang [A thousand golden 
remedies]. China. Passage on soy reprinted in H.T. Huang 
2000. Undated. [Chi]
• Summary: Wade-Giles reference: Ch’ien Chin Yao Fang, 
by Sun SSu-Mo. Tang dynasty. Huang (2000, p. 614) gives 
the date as Tang, between +150 and +659 (p. 614). This work 
and its supplement have survived and together they form a 
veritable encyclopedia of the medical and pharmaceutical 
arts of Tang dynasty China. In this work, an entire chapter 
(Chap. 26) is devoted to diet therapy (p. 136). It mentions 
that dried young soybean sprouts (dadou huangjuan) have 
medicinal properties (p. 296). It also mentions fermented 
black soybeans (shi) (p. 341). Also mentions malt sugar (yi) 
(p. 460).
 Bo (1982): In the literature of the T’ang dynasty it is 
not rare to use soy sauce for medicinal purposes. In the 
third volume of this work it is said, “If a dog bites a person, 
apply 2-3 tou-chiang-ch’ing (literally, “soybean chiang 
refi ned”) compresses a day. The fourth volume of this work 
states, “For pain in the fi ngers and toes, warm chiang ch’ing 
(“chiang refi ned”) and honey and apply as a compress.
 Williams (1988): The author was a well-known 
alchemist who lived 581-682, during the early T’ang 
dynasty. For a translation see: Nathan Sivin. 1977. Science 
& Technology in East Asia. New York: Science History 
Publications.

6. Su Jing (=Su Gong); et al. comps. 659 AD. Tang bencao 
[Tang dynasty pharmacopoeia]. China. [Chi]
• Summary: Wade-Giles reference: T’ang Pên Ts’ao, 
compiled by Su Ching (=Su Kung), et al. Tang dynasty. This 
book has been lost. See: Su Jing, ed. +659. Xinxiu Bencao 
[Newly improved pharmacopoeia].

7. Su Jing (=Su Gong); et al. comps. 659 AD. Xinxiu bencao 
[Newly improved pharmacopoeia]. China. Passage on soy 
reprinted in H.T. Huang 2000. [Chi]
• Summary: Wade-Giles reference: Hsin Hsiu Pên Ts’ao, 
compiled by Su Ching (=Su Kung), et al. Tang dynasty. 
The text of this book is identical to that of the Tang Bencao, 
which has been lost. Huang (2000). It mentions that dried 
young soybean sprouts (dadou huangjuan or “yellow curls”) 
have medicinal properties (p. 296). It states that fermented 
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black soybeans (shi) are widely used as food. In the spring 
and summer when the weather is unsettled, fermented 
black soybeans are either steamed or pan-fried then soaked 
in wine, to make an especially good relish (p. 341). Its 
also states: Jiang is usually made from soybeans. Smaller 
amounts are made from wheat. Some types are also made 
from meat and fi sh; these are named hai and are not used 
medicinally (p. 354). Also mentions malt sugar (yitang).
 Huang (2000, p. 134-36, 616) adds: Date: +659, Tang. 
Title: The Newly Improved Pharmacopoeia. Edited by Su 
Jing (= So Gong) and a commission of 22 collaborators. This 
work was afterwards commonly but incorrectly known as the 
Tang Bencao (W.-G. T’ang Pên Ts’ao). It was lost in China, 
apart from manuscript fragments at Dunhuang (W.-G. Tun-
huang), but copied in +731 by Tanabe Fubito (a Japanese 
physician or medical student) and preserved, though 
incompletely, in Japan (at Ninnaji).
 Note: Talk with H.T. Huang. 2003. May 3. The Tang 
Bencao has been lost. But the exact same work (the entire 
text is identical) was rediscovered under the name Xinxiu 
Bencao; therefore the latter work is usually cited. The Tang 
Bencaozhu is a later commentary on the Tang Bencao, 
published within the Zhenglei Bencao (1082 AD), a Song 
dynasty work.
 This was the fi rst offi cial pharmacopoeia in any country 
worldwide, the fi rst compiled by imperial decree, the fi rst to 
be richly illustrated. The unusual history of this great work 
has been told by Needham (1986, p. 265-74, 570, 587). The 
illustrations in the original editions are all lost. However 
the table of contents and signifi cant parts of the text have 
been preserved in chapters 2 to 4 of the Qianjin Yifang 
(Supplement to A Thousand Golden Remedies) (+660). All 
this made it possible for the complete ancient text to be 
published in 1981.
 Letter from Dr. H.T. Huang, expert on the history of 
Chinese food and agriculture. 1996. Sept. 29. “The earliest 
document with an illustration of the soybean is probably 
the illustrated Hsin Hsiu Pên Ts’ao (Newly Improved 
Pharmacopoeia) (+659). Illustrations to this work are now 
lost, but some are preserved in the T’u Ching Pên Ts’ao of 
+1061 and later in the Ch’ung Hsiu Cheng-Ho Ching-Shih 
Cheng-Lei Pei-Yung Pên Ts’ao, generally known as Cheng 
Lei Pên Ts’ao (CLPT), +1249 (fi nal version), which remains 
available today. The entry on soybean (Dadou) in the CLPT 
includes a picture of the plant. A copy is attached.”
 Note: This is the earliest document seen (Feb. 2010) that 
contains an illustration of a soybean.
 Needham (1986, p. 174): The Tang Bencao, compiled in 
c. +660 under the chairmanship of Su Jing (W.-G. Su Ching), 
was the fi rst Chinese work to mention the castor-oil plant 
(ma, Ricinus communis); how long the plant had been known 
in China before that time is unknown.
 Needham (1986, p. 264-74): This was the fi rst national 
pharmacopoeia, issued by royal decree, in any civilisation. 

Nearly 1,000 years would pass before a similar work was 
produced in Europe under government authority; that was 
the Pharmacorum... Dispensatorium, by Valerius Cordus, 
published in 1536 by the Municipality of Nuremberg [in 
today’s Germany]. Yet though it was also offi cinal, it was 
not national, and for that we have to wait for the fi rst London 
Pharmacopoeia of 1616, issued by royal proclamation for 
the whole country of England. Emperor Kao Tsung (Li 
Chih) came to the throne in +650 and in the following year 
he commissioned Li Chi (a famous general) and Yü Chih-
Ning (a high civil offi cial) to superintend the preparation of 
a new pharmaceutical natural history, radically revised and 
improved. Published in +659, this work “was a landmark 
of natural history at least as much as a treatise on materia 
medica. It was, so far as we know, the fi rst of the pandects 
to be richly illustrated.” The illustrations were of plants, 
animals, and minerals. Note: A pandect is a treatise covering 
an entire subject. “Although existing manuscripts do not 
all show it, we know that [this book]... fully maintained 
the red and black colour system of the T’ao Hung-Ching.” 
Unlike most later pandects “there is almost no quotation of 
authorities or differences of opinion; the information is set 
forth as if it were from the pen of one man... The result is a 
singularly fresh approach, as if everything had been written 
down anew.” The book had a rather sad history. Although so 
great a work, it was produced a couple of centuries before 
the beginning of printing in China, and must therefore have 
circulated only in manuscript form on the fl imsy medium 
of paper.” By the year +970 it had certainly become rare. 
The work is now accessible only through quotations and 
fragments. “Putting all of the pieces together one can say 
that we still possess the greater part of 12 out of the 20 text 
chapters” and its table of contents. The book had a close 
connection with the development of medical and scientifi c 
education in China and spread of medical-scientifi c culture 
to Japan. In +731 in Japan, Tanabe Fubito was copying this 
work.
 Bo (1982): This T’ang dynasty work states: “The 
majority of chiang varieties are made from soybeans, and 
very rarely use wheat or barley (mugi).”

8. Su Jing (=Su Gong); et al. comps. 659? AD. Tang bencao 
zhu [Commentary on the Tang Dynasty Pharmacopoeia]. 
China. Passage on soy reprinted in C.N. Li 1958 #297, p. 
220. Undated. [Chi]
• Summary: Wade-Giles reference: T’ang Pên Ts’ao Chu, 
compiled by Su Ching (=Su Kung); et al. Tang dynasty. 
Li (1958) says this was published in the late 650s. The 
original book is lost. But it is quoted in the famous Song 
dynasty work Zhenglei Bencao (W.-G. Chêng Lei Pên Ts’ao). 
(Reorganized Pharmacopoeia) (+1082), Vol. 25, compiled by 
Tang Shenwei (W.-G. T’ang Shên-Wei). Song dynasty. This 
is an important work.
 Note: Talk with H.T. Huang. 2003. May 3. The Tang 
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Bencaozhu is a later commentary on the Tang Bencao, 
published within the Zhenglei Bencao (1082 AD), a Song 
dynasty work.
 The original book stated: You can use the soybean 
(dadou) to make sprouts. When these soy sprouts are dried, 
they are called “soybean yellow curls” (huangjuan). You can 
also use the [undried] sprouts as food. (Translated by H.T. 
Huang, PhD, Jan. 2003).
 The hyacinth bean (biandou) is also called crow bean 
(quedou). It is striated, black and white (See Li 1958 #536). 
(Translated by H.T. Huang, PhD, May 2003).

9. Meng Shen. 670 AD. Shiliao bencao [Compendium of 
diet therapy (Materia dietetica)]. China. Passages on soy 
reprinted in H.T. Huang 2000. [Chi]
• Summary: Wade-Giles reference: Shih Liao Pên Ts’ao, by 
Mêng Shên. Tang dynasty.
 Huang (2000) notes that this book emphasizes 
the relationship between nutrition and health, and the 
medicinal properties of foods. It was the fi rst of the 
Bencao compilations devoted to diet therapy (p. 116, 
135-36). It mentions that dried young soybean sprouts 
(dadou huangjuan) have medicinal properties (p. 296). It 
gives a recipe for cooking fermented black soybeans (shi) 
similar to that from the Xinxiu Bencao (Newly improved 
pharmacopoeia) (+650) (p. 341). It also discusses fermented 
black soybean sauce (shizhi; W.-G. shih chih), noting that an 
excellent product comes from Shan prefecture and describing 
briefl y how it is made: The fermented black soybean 
sauce (shizhi) from Shan prefecture is better than ordinary 
fermented black soybeans (shi). To make it, allow cooked 
soybeans to ferment to the yellow mold stage of soybean 
koji. For each tou (pint) [of soybean koji], add 4 pints of salt 
and 4 ounces of pepper. [Note: Some water was probably 
also added]. It will be half done after 3 days in spring, two 
days in summer, and 5 days in winter. Add 5 ounces of raw 
ginger to give it a clean, delicate fl avor (p. 360-61). This 
work also mentions mung beans (p. 298) and malt sugar 
(yitang, p. 460).
 Hagerty (1917, p. 4) states: “The Shih liao pên ts’ao 
(Materia Medica, by Mêng Shen of the T’ang Dynasty, 
second half of the 7th century), says: ‘The Ta tou [soybean] 
has a cold effect upon the human system. When mixed with 
rice and pounded into a powder, it may be used as a remedy 
for reducing all kinds of infl ammatory swellings. It is used as 
a remedy for swellings or infl ammation in the region of the 
reproductive organs of both male and female. This remedy 
is prepared in the form of a poultice made by wrapping the 
bean paste in cotton cloth and applying to the diseased part. 
It is also a specifi c for poison from eating certain herbs. 
According to this work, if these beans are boiled into a liquid 
form, and the mixture taken, it will eradicate all poison from 
the system and cure gastric fever, paralysis, pains, diffi culty 
in passage of urine and other bladder troubles. It is also good 

for improper circulation of the blood, improper functioning 
of the heart, liver, kidneys, stomach, and bowels, and also 
a remedy for chills. When mixed together with the ashes of 
burned mulberry twigs and water, and boiled, it is used as a 
remedy for dropsy and swelling of the bowels. The yellow 
bean is a specifi c for paralysis, pains in thighs, improper 
functioning of the heart, liver, kidneys, stomach, and bowels, 
and constipation. It is also used to increase the lung power 
(?), make the body plump, and beautify the complexion. 
These beans are also cooked until they are of an oily 
consistency, mixed with hog’s fat, and taken in the form of 
pills in order to fatten and increase the strength of the body. 
This may also be used as a remedy to cure hoarseness.
 “’To prepare a remedy, take one “Shêng” (Chinese pint) 
of fresh Ta tou beans, forty-nine green bamboo sprouts about 
four inches (Chinese) long, and one “fen” (one-tenth of an 
inch) wide. Boil thoroughly in water, and take two doses, 
one during the day and the other at night–and also after 
each meal. Another method of utilizing these beans consists 
of washing them thoroughly, and grinding into a meal and 
combining with chicken’s eggs. This is eaten as a food and 
will cause man to live a long life. When fi rst eaten they will 
cause the body to become heavy, but after eating constantly 
for one year, they will cause the body to become light and 
also increase the power of the male reproductive organs.’”
 Hagerty continues his translation on p. 78 concerning 
fermented black soybeans (See also Bretschneider, 
Botanicon Sinicum 1:45): “The Shen-chou-fu, Liquid bean 
relish, is very much better than the ordinary bean relish and 
gives the following directions for its manufacture: Take some 
Ta tou beans [soybeans] and steam until yellow, to each tou 
or peck, add four sheng or pints of salt, four liang or ounces 
of pepper. If made in the spring, let it stand for three days; if 
made in the summer let it stand for two days; if made in the 
winter let it stand fi ve days, when it is half ripe. Now add 
fi ve liang or ounces of fresh ginger and let it stand in order to 
clarify. The best method is to bury the vessel containing this 
mass in horse manure. When Ta tou [soybeans] cannot be 
obtained, the good bean relish can be used as a substitute.”
 Note: This is the earliest document seen (Nov. 2005) that 
mentions cotton cloth.

10. Chen Cangqi. 739 AD. Bencao shiyi [A supplement for 
the pharmaceutical natural histories]. China. Passage on soy 
reprinted in H.T. Huang 2000. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Shih I, by 
Ch’ên Ts’ang-Ch’i. Tang dynasty. “The Pu-chou (in Shansi 
province) Shih has a salty fl avor and is not poisonous. It is 
considered a specifi c cure for the following diseases: [many 
listed with treatments].”

11. Su Sung [or Kou Tsung-shih]. 1061. Tu jing bencao 
[Illustrated pharmacopoeia, or Pharmaceutical natural 
history]. China. [Chi]*
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• Summary: Wade Giles reference: T’u Ching Pen-Tsao. In 
“Translations Concerning the Pai Ta Tou (Soy bean) from 
the Chih Wu Ming Shih T’u K’ao,” Hagerty (1917, p. 6-8) 
notes that the T’u ching (T’u ching pên ts’ao), states: “The 
Ta tou huang chüan (gives Chinese characters = Yellow 
soybean + roll or coil), or Bean sprouts, and Shêng ta tou, 
or Fresh [Raw] soy beans, are grown in the marshy land in 
the vicinity of Tai-shan mountain. At present they are grown 
everywhere. The Huang chüan, or Bean sprouts, are grown 
from the Shêng tou (Fresh bean) and also are called Nieh 
[character; fresh sprouts (see p. 35)]. When these sprouts 
are grown they should be dried in the sun and preserved in 
this manner. The name used by the Fang Shu, or Medical 
Prescription books, is Huang chüan p’i [characters]. At 
present the sprouts are generally given to women after 
childbirth to purify their milk and increase their strength.
 “The Ta tou, or Soy bean, has two varieties, white and 
black. These black beans are used medicinally, but the white 
variety is not. The very small variety is called the Hsiung tou 
[characters] (Male bean), and is considered to have excellent 
medicinal virtues, and may be made a constant article of diet 
without any bad effects upon the system. It is also employed 
medicinally in many ways. The fl uid made from this bean is 
very cooling to the human system, and is good for the cure 
of cinnibar [cinnabar, mercuric sulfi de, HgS] poisoning and 
all forms of poisoning from eating herbs, etc. When made 
into Fu [character], or Bean curd, it has a cold effect upon 
the human system and excites the temper. If it is fried and 
eaten, it has a heating effect. If they are soaked in wine they 
make a good remedy for the cure of colds. When made into 
Shih [character], or Bean relish [fermented black soybeans], 
it is very cooling to the system. The Huang chüan, or Bean 
sprouts, and Chiang [character; Chinese miso], or Soy sauce, 
both have a uniform or even effect upon the system.
 “If bean food is eaten by oxen, it has a warm effect 
upon their systems, but if eaten by horses, the effect upon 
them is cooling. Although one article of food, it produces 
different effects. Generally speaking, it is also suitable 
to use medicinally. As a cure for poison from eating Wu 
t’ou (Aconite), it is better than the ‘Hsien fang,’ or Fairies’ 
prescription. If the Huang, or yellow variety [of soy bean], 
is ground into a powder and eaten, it will satisfy the hunger 
during the time of famine. If these bean foods are eaten too 
freely during a short period, the body will become heavy, but 
if eaten for a long period you will feel as usual.
 “The ancient prescription books had a purple soup 
which was a good remedy for purifying the blood, curing 
colds, relieving general oppressiveness of the body, etc. 
This remedy will have good effect if taken two days after 
childbirth. Another prescription is made as follows: Take fi ve 
‘Shêng,’ or pints, of selected Wu tou [characters], or Black 
[soy] beans, wash clean and soak in one and one-half ‘tou,’ 
or peck measures, of wine. Fry the beans and wait until the 
smoke is gone and dip the whole in wine. When the wine has 

turned into a red-purplish color then remove the beans. The 
measure of the dose which may be taken can be regulated 
according to your needs. The ordinary dose is three ‘chan,’ or 
cups, during the day and night.
 “N.B.–Balance (about six rows of characters) of Fu 
fang, or Medical Prescriptions, is omitted.”
 Joseph Needham. 1986. Science & Civilisation in 
China. Vol. 6, Part 1, p. 281. The “emperor Jen Tsung, 
ordained in +1057 another pandectal treatise, entrusting its 
preparation” to four highly qualifi ed men, including “the 
outstanding scientifi c thinker and statesman Su Sung... A 
new procedure was now adopted, an imperial rescript being 
sent to all the prefectures and hsien cities of the empire 
instructing governors and magistrates to have drawings made 
of the most important drug plants of their regions. In due 
course, more than a thousand of these reached the capital.” 
This measure was intended to improve the drawings of the 
previous century and restore the lost iconography of the 
Thang [T’ang] dynasty. “But the upshot was two treatises 
rather than one.” The fi rst compilation by Chang Yü-Hsi 
was published in +1060. “Su Sung in his turn brought out in 
+1061 the Pên Ts’ao T’u Ching (Illustrated Pharmacopoeia, 
or Pharmaceutical Natural History), not all pictures but 
containing much text different from Chang’s, as we know 
from the later pandects, which always quote them separately. 
Both these works were greatly appreciated–and not in 
China only.” Footnote e: The title of this work “was often 
afterwards quoted inverted as Thu Ching Pên Ts’ao, even by 
high authorities, but wrongly according to evidence from the 
Sung bibliographies.”
 Letter from Dr. H.T. Huang, expert on the history of 
Chinese food and agriculture. 1996. Sept. 29. “The earliest 
document with an illustration of the soybean is probably 
the illustrated Hsin Hsiu Pên Ts’ao (New, Improved 
Pharmacopoeia), +659. Illustrations to this work are now 
lost, but some are preserved in the T’u Ching Pên Ts’ao of 
+1061 and later in the Ch’ung Hsiu Cheng-Ho Ching-Shih 
Cheng-Lei Pei-Yung Pên Ts’ao, generally known as Cheng 
Lei Pên Ts’ao (CLPT), +1249 (fi nal version), which remains 
available today. The entry on soybean (Dadou) in the CLPT 
includes a picture of the plant. A copy is attached.”
 Huang (2000, p. 296-97). This work “states that the 
‘white sprouts from the mung bean, lüdou, are considered 
a delicacy among vegetables’” (Footnote: C.N. Li 1958, p. 
272), suggesting that they were superior to soybean sprouts.

12. Su Song; et al. 1061. Bencao tujing [Illustrated 
pharmacopoeia: Or, Illustrated treatise of pharmaceutical 
natural history]. China. Passage on soy reprinted in C.N. Li 
1958 #299, p. 220-21, and #331, p. 234. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao T’u Jing, 
by Su Sung, et al. Song dynasty. Li (1958, p. 220-21) 
cites this as Tujing Bencao (+1061) however Needham 
(1986) has convinced us to cite it as shown above. This is a 
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noteworthy work, however the original has been lost. The 
following passage has come down to us in the Zhenglei 
Bencao (Reorganized pharmacopoeia) (+1082), Chapter 
25. Dried soybean sprouts (dadou huangjuan; “yellow 
curls”) and mature raw soybeans (sheng dadou). They grow 
in the plains near Taishan (the famous mountain near the 
birthplace of Confucius). You fi nd them everywhere. Dried 
soybean sprouts are derived from the fresh soy sprouts. After 
it has sprouted, you dry it and use it. Alchemical treatises 
call it “yellow curls” (huangjuan). There are two kinds 
of soybeans: Black and white. The black ones are used in 
medicine, the white ones are not. The very small ones are the 
male beans (dou); they are particularly good for medical use.
 The young plants (doumiao) grow to a height of 1-2 feet. 
The leaves are round with a pointed tip. The color is green. 
They are slightly hairy. The stem divides into branches. In 
the fall, they bear small, white or purple fl owers in clusters. 
They form pods (jia) more than one inch (cun) long, which 
may contains 3-4 seeds / beans. Small pods may contain only 
1-2 seeds / beans. The seeds fi ll the pods. When the leaves 
and the stems are full, then the beans are ready for harvest. 
There are early, medium, and late varieties. The shapes are 
large, small, round, or fl at. The colors are yellow, white, red, 
black, spotted / speckled / striped (ban), and dark brown. 
Soybeans are used to make jiang, fermented black soybeans 
(shi), tofu (fu), or soy sprouts (ya). They can be pressed to 
give soy oil (you), or they can be parched / fried (chao, with 
or without oil, probably without in this case) to give soynuts 
(guo, literally “fruit”). They can also be used to make soy 
fl our candy (tangmo). So the soybean has many uses. The 
pods are called jia, the leaves are called huo, the stems are 
called qi, and the seeds are called dou.
 Note 1. This is the earliest document seen (June 2009) 
stating that doumiao grow to a height of several feet. 
Previously the term doumiao was used to refer to long soy 
sprouts which were typically much smaller and more tender.
 Note 2. This is the earliest Chinese-language document 
seen (Dec. 2012) that mentions soynuts, which it calls guo.
 Note 3. This is the earliest document seen (Sept. 2004) 
that mentions brown or dark brown soybeans.
 Note 4. This is the earliest document seen (June 2009) 
which states that there are early, medium, and late varieties 
of soybeans.
 Note 5. This is the earliest document seen (March 
2005) that mentions soybean oil for what appears (from the 
context) to be food or therapeutic use. It is also the earliest 
Chinese-language document seen that mentions soy oil, 
which it calls you (a general term for all oil).
 Red azuki beans (chixiaodou) are also mentioned in this 
book. (See Li 1958 #387).
 And there is an entire section titled “Cowpeas” 
(jiangdou, Vigna sinensis) which says that it was widely 
cultivated in the northwestern provinces of China. (See Li 
1958 #476).

 And a section titled “Hyacinth beans” (biandou) with a 
long description. (See Li 1958 #537).
 There is also a section titled “Broad beans” (candou, 
Vicia faba) with six lines of description, including the 
statements that it can be boiled, stir-fried, or made into 
fl our (fen). When these beans are fed to cows or horses, the 
animals grow well. The seedlings fertilize the fi elds. The 
stems can be used for fuel, and the leaves used for feed. The 
pods are shaped like silkworms–which is why they are called 
“silkworm beans” (candou). (See Li 1958 #641). Note 6. 
This is the earliest document seen (Jan. 2005) that mentions 
broad beans (candou; Vicia faba) together with soybeans. 
(Translated by H.T. Huang, PhD, Jan. and May 2003). Note 
7. The above text now exists only in the Sannongji (Records 
of the three departments of agriculture) (1760), by Zhang 
Zongfa.
 Needham (1986, p. 581, 281n) cites this as shown above 
noting: “Now preserved only in numerous quotations in 
the later pandects of pharmaceutical natural history.” On p. 
588 Needham has a second explanatory reference for: “T’u 
Ching (Pên Ts’ao). Illustrated Treatise (of Pharmaceutical 
Natural History). See Pên Ts’ao T’u Ching. He explains 
that the term T’u Ching originally applied to one of the 
two illustrated parts (the other one was a Yao T’u) of the 
Hsin Hsiu Pên Ts’ao of +659. But by the middle of the 
+11th century these had become lost, so the Pên Ts’ao T’u 
Ching, by Su Sung was prepared as a replacement. The title 
“T’u Ching Pên Ts’ao was often later applied to Su Sung’s 
work, but wrongly–according to evidence in the Sung Shih 
bibliographies. Needham (1986) states that this was the 
fi rst document to mention fl ax in China (p. 174). Su Sung, 
also called Su Tzu-Jung, was a statesman and outstanding 
scientifi c thinker (p. 252, 281).
 Note 8. This is the earliest document seen (Sept. 2004) 
that mentions soybeans whose color is spotted / speckled / 
mottled / striped (ban).
 Note 9. This is the earliest document seen (June 2003) 
that mentions fl ax.

13. Tang Shenwei. comp. 1082. Zhenglei bencao 
[Reorganized pharmacopoeia]. China. Passage on soy 
reprinted in C.N. Li 1958 #299, p. 220-221. [Chi]
• Summary: Wade-Giles reference: Chêng Lei Pên Ts’ao, 
compiled by T’ang Shên-Wei. Song dynasty. Needham 
(1986, p. 561) says that the full title of this work (in W.-G.) 
is Ching-Shih Chêng Lei Pei-Chi Pên Ts’ao. This important 
work discusses the medicinal properties of foods. Chapter 25 
states that the soybean (dadou) can be used to make sprouts. 
When these sprouts are dried, they are called “yellow curls” 
(huangjuan). You can also use the [undried] sprouts as food.
 Chapter 25 also contains a long passage from the 
Bencao Tujing (Illustrated pharmacopoeia) (+1061) on dried 
soybean sprouts (“yellow curls”), fresh soybean sprouts, and 
mature dry soybeans (which see).
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 Chapter 25 states that fermented black soybean sauce 
(shizhi; W.-G. shih chih) from Shan or Shanzhou (same as 
today’s Shaanxi province) can be kept for years without 
deterioration. Note 1. This passage suggests that this type of 
shizhi was a fermented product which would keep as long 
as today’s soy sauce. If this is true, then shizhi would be a 
precursor of the soy sauce (jiangyou) that originated in China 
in the late Song dynasty (Huang 2000, p. 361).
 The next passage appears in a much later book titled 
Sannongji, by Zhang Zongfa (W.-G. San Nung Chi, by 
Chang Tsung-Fa) (Records of the three departments of 
agriculture) (+1760). Young soybean plants (doumiao) grow 
to a height of 1-2 feet (chi). The leaves are round with a 
pointed tip; their color is green (qing) and they have hairs 
(mao) on the surface. One stem divides into branches. In 
the fall, white fl owers appear; they are white or purple, and 
grouped together. The pods (jia) are more than an inch (cun) 
long, and they typically contain 3-4 seeds, or at least 1-2 
seeds. The seeds fi ll the pods. The pods grow separately 
from the leaves. The varieties are early, middle, and late. The 
pods are either large or small, round or fl at. The colors of the 
seeds are yellow, white, red (chi), black, spotted / speckled 
(ban), or dark brown. You can [use the seeds to] make jiang 
or fermented black soybeans (shi), tofu (fu) or sprouts (ya). 
You can press them to give yield oil (you). You can roast / fry 
(chao) them to give nuts (guo; soynuts). You can make candy 
from grain sweetener (tangmo). It has many uses. The pods 
are called jia. The leaves are called huo. The stems are called 
qi. The seeds are called dou. (Translated by H.T. Huang, 
PhD, Jan. 2003).
 Note 3. This is the earliest document seen (Feb. 2003) 
that mentions red (chi) soybeans.
 Also mentions malt sugar (yitang) and gluten (Chap. 
25). (See Huang 2000, p. 296, 460 {malt sugar}, 498 
{gluten}, 611). This work was enlarged in +1116 and retitled 
Chêng-Ho Hsin-Hsiu Ching-Shih Chêng-Lei Pei Yung (New 
revision of the classifi ed and consolidated armamentarium 
pharmacopoeia of the Chêng-Ho reign period). It was then 
re-edited +1204 in Jurchen Chin, and defi nitively republished 
+1249 in Yuan; later reprinted many times. See also Hummel 
(1941).

14. Tang Shenwei. comp. 1082. Jingshi zhenglei beiji 
bencao [The classifi ed and consolidated armamentarium 
of pharmaceutical natural history]. China. Passage on soy 
reprinted in C.N. Li 1958 #299, p. 220-221. [Chi]
• Summary: Wade-Giles reference: Ching-Shih Chêng Lei 
Pei-Chi Pên Ts’ao, compiled by T’ang Shên-Wei. Song 
dynasty. See Zhenglei Bencao (1082).

15. Gou Zong-shi. 1115? Tujing yanyi bencao [Sung dynasty 
pharmacopoeia]. China. Undated. [Chi]*
• Summary: Wade-Giles reference: T’u-ching Yen-i Pen-
ts’ao, by Kou Tsung-shih. Northern Song dynasty. Address: 

China.

16. Meng Yuanlao. 1148. Dongjing menghua lu [The eastern 
capital: A dream of splendors past]. China. Passage on soy 
reprinted in C.N. Li 1958 #100, p. 78. [Chi]
• Summary: Wade-Giles reference: Tung Ching Mêng Hua 
Lu, by Mêng Yüan-Lao. This is a famous book, published 
during the Southern Song period. The eastern capital is 
Khaifeng and the author’s name may be a pseudonym 
meaning “old man.” The section titled “Miscellaneous food 
products” states: Every day they sell steamed pears and 
yellow cakes / pastries made from jujubes, congee cooked 
overnight, steamed cakes of pounded glutinous rice (bing; 
mochi or “rice cake” in Japanese), sprouted soybeans 
(yadou), etc.
 Note 1. This is the earliest document seen (April 2011) 
that mentions pounded glutinous rice, widely known in the 
West as mochi.
 Note 2. This is the earliest Chinese-language document 
seen (Aug. 2002) that contains the term yadou (sprouted 
soybeans for food use). However the use of sprouted 
soybeans (dadou huangjuan or “yellow curls”) as a medicine 
was fi rst cited much earlier, in A.D. 100 in the Shennong 
bencao jing (Classical pharmacopoeia of Shen Nung). 
(Translated by H.T. Huang, PhD, Aug. 2002).
 Huang (2000) adds: This book is a very interesting 
example of unoffi cial notes or memoirs which describe the 
details of life and culture in China at a particular time and 
place (p. 141). It also describes four different dairy products 
consumed in China: ju, a milky emulsion; lo, a yogurt 
drink; su, clotted cream; and ju fu, milk curds (p. 256). 
Bean sprouts were apparently a common food during the 
Sung dynasty. The author recalls that soybean sprouts were 
an edible staple found in the market in the Northern Sung 
capital, Khaifeng. He also mentions sprouted mung beans 
and recalls that sprouted azuki beans were sold by street 
hawkers (p. 296); also mentions fermented black soybeans 
(shi) (p. 341). This book refers to the two decades which 
ended with the fall of the Northern Song capital (Khaifeng) 
in +1126 and the completion of the move to Hangchow in 
+1135; it was fi rst printed in +1187 (p. 341, 626).
 Wilkinson (2000, p. 164, 188, 854): He translates the 
title as The eastern capital: A dream of splendors past and 
writes the pinyin as shown above. This book gives a lively 
and detailed account of city life and festivals in the Northern 
Song capital of Bianliang (Kaifeng), based on the author’s 
reminiscences of his youthful years there. The author 
fl ourished 1090-1150 and the book appeared in 1148.

17. Zheng Qiao. 1150? Tongzhi [Historical collections]. 
China. Passage on soy reprinted in C.N. Li 1958 #102, p. 79. 
Undated. [Chi]
• Summary: Wade-Giles reference: T’ung Chih, by Chêng 
Ch’iao. Southern Song dynasty. The section titled “Insects, 
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grasses and plants” states that there are different varieties 
of soybeans (dou). One is the deer soybean (ludou [?]); 
its sprouts look like the peas (wandou, Pisum sativum L.). 
When young, the deer soybean is a climbing plant which 
can be used as a vegetable; the stem is yellow and fragrant–
according to the materia medica literature. The young sprout 
(nie) of the soybean (dadou) is called “yellow curls / rolls” 
(huangjuan). It is also called “curls of young sprouted 
grain” (juannie). The fl ower of the azuki bean is called fubi. 
(Translated by H.T. Huang, PhD, Aug. 2002).
 Dr. Huang adds: When the sprout of the soybean fi rst 
emerges, it is yellowish white and tends to curl–hence the 
name “yellow curls.” Later it straightens. The Chinese have 
always classifi ed soybeans as a “grain” (gu). The word (nieh) 
refers broadly to the sprout or tiller of any grain (such as 
barley, wheat, rice, or soybeans) in its very young stage. 
In English, of course, such young sprouted barley is called 
“malt.”
 Wilkinson (2000, p. 525-26) cites this as: Zheng Qiao. 
1149. Tongzhi (Comprehensive treatise on institutions). The 
author, Zheng Qiao, lived 1104-1162. It is a famous and 
encyclopedic history of government institutions.

18. Lin Hong. 1200? Shanjia qinggong or Shanjia gongqing 
[Basic needs for rustic living]. China. Passage on soy 
reprinted in C.N. Li 1958 #303, p. 221-22. Undated. [Chi]
• Summary: Wade-Giles reference: Shan Chia Ch’ing Kung, 
by Lin Hung. Southern Song dynasty. Japanese reference: 
Sanka Seikyo / Sankaseikyo, by Rinko. An important work. 
The section titled “Swanlike yellow bean sprouts” states 
(see Huang 2000, p. 296): Several days before the 15th day 
of the 7th moon, people soak black soybeans (heidou) in 
water then allow them to sprout as follows: Spread grain 
chaff on a tray, top the layer with sand, plant the beans in 
the medium, then press surface with a wooden board. When 
beans are sprouted [remove board and] cover tray with an 
[inverted] pail. Remove pail each morning so that sprouts are 
exposed briefl y to the sun. This will enable sprouts to grow 
evenly and be protected from sun and wind. On the 15th 
day, display tray in front of the ancestral tablet. After three 
days, remove tray and wash sprouts clean. Grill sprouts with 
oil, salt, vinegar and spices to give a savory dish. They are 
especially good when rolled in a sesame pancake. Because 
the sprouts are light yellow, and are shaped like the neck of a 
swan [goose], they are called “swanlike yellow bean sprouts” 
(Ehuang dousheng). Huang (2000, p. 296) notes that this is 
the “earliest documentation we have on the preparation and 
use of soybean sprouts as a food” is in this book. A footnote 
(Huang, p. 296) states: “The 15th day of the 7th month is 
the Summer Festival Zhongyuan when offerings are made 
to the ancestral spirits. A long soybean sprout with a yellow 
tip may resemble the neck of a swan with a yellow beak, 
hence the name Swan-like bean sprout. Except for the step 
of exposing the germinating beans to sunlight, this recipe is 

basically similar to those given in later works, in which the 
beans are always kept in the dark to prevent the generation of 
chlorophyll and the emergence of a bitter taste.”
 Note 1. This is the earliest document seen (Feb. 2007) 
that uses the term heidou to refer to black soybeans.
 Huang (2000, p. 301) states that this work describes two 
dishes containing tofu: One, named Snow and Red Cloud 
Soup, is prepared by cooking tofu with hibiscus fl owers; 
the other, Tofu à la Su Dongpo [named after the great Song 
dynasty poet (W.-G. Su Tung-P’o), who lived 1036-1101] is 
made from yew nuts, scallions, oil and soy sauce.
 Huang (2000, p. 354) says that this work contains 
at least nine recipes in which jiang is used, including the 
celebrated Tofu à la Su Dongpo mentioned above.
 Huang (2000, p. 358) notes that the earliest references 
to the term jiangyou [soy sauce; the same characters used to 
write the Japanese word shoyu] occur in two works of the 
late Song dynasty. This work (which may be the fi rst of the 
two) gives four recipes in which jiangyou is used to fl avor 
various vegetables and seafood. A footnote summarizes the 
recipes, with page numbers from the 1985 modern Chinese 
version: Soy sauce, ginger threads, and a little vinegar are 
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used as a dressing for lightly cooked young chives (p. 34). 
A stir fry of spring bamboo shoots, bracken leaves and fi sh 
or shrimp is seasoned with soy sauce, sesame oil, salt and 
pepper (p. 47). Soy sauce is used with sesame oil, pepper 
and salt to fl avour young bamboo shoots, mushrooms and 
Chinese wolfberry seeds (p. 66). Soy sauce and vinegar are 
used to season blanched shoots of the daylily [day lily; genus 
Hemerocallis].
 Huang continues (p. 358): Neither work tells us how the 
jiangyou was prepared. This does not necessarily mean that 
soy sauce fi rst originated during the Song. Rather, it means 
rather that by the time of the Song, jiangyou had become the 
accepted name for the liquid seasoning derived from shi or 
jiang. Most scholars agree that soy sauce is almost as old as 
soy jiang, but opinions differ as to what it was called before 
it became known as jiangyou during the Song. A footnote (p. 
358) cites three Chinese-language works from the 1980s that 
discuss this issue.
 A full-page table (Huang, p. 372) shows the “Usage of 
soy condiments in food recipes from the Han to the Qing 
dynasties.” Jiang itself is used in 9 recipes, soy sauce called 
jiangyou in 3 recipes, and soy sauce called jiangzhi (W.-G. 
chiang chih) in 1 recipe.
 Note 2. This is the earliest Chinese-language document 
seen (April 2012) that uses the word jiangyou (one of two 
documents) or the word jiangzhi to refer to soy sauce.
 It is surprising that the sauce made from jiang should 
have been called jiangyou at all. Throughout the history 
of the Chinese language you has always meant the oily (or 
greasy), water insoluble substance derived from animal, 
vegetable, or mineral sources, for example, zhuyou (lard), 
niuyou (butter), chaiyou (rapeseed oil), xiangyou (sesame 
oil), tongyou (tung oil), shiyou (petroleum) etc. Jiangyou 
(or shiyou) is the one, notable exception. It is an aqueous 
solution (or suspension) of a variety of substances and by 
no stretch of the imagination can it be construed as a yu 
(oil). Nevertheless, the term jiangyou (soy sauce) gained 
acceptance in the Song dynasty and is now fi rmly ensconced 
in the language, perhaps as an indication of its very special 
role in the daily life of the Chinese. Thus, we have a 
surprising situation in which an English translation, ‘soy 
sauce’ (sauce prepared from the soybean) is a more rational 
name for the product than its Chinese original, jiangyou (oil 
derived from jiang) (p. 358).
 Note 3. This is the earliest document seen (Aug. 2007) 
that mentions sesame oil, which it calls xiangyou.
 Question: If soy sauce were made from whole soybeans 
(which contain about 16-20% oil), why wouldn’t that oil 
rise to the top of the soy sauce, whence it would have to be 
skimmed off before the soy sauce could be used? Dr. Huang 
answers (Oct. 2002): There should have been a lot of oil on 
top of the soy sauce. However in the early Chinese literature, 
some of which goes into great detail about the process, 
there is no mention of any oil atop the soy sauce. In the old 

process, which used mixed cultures of microorganisms, 
I suspect much of the oil is simply hydrolyzed by lipase 
enzymes. The oil may have started to appear in modern times 
when they began to use pure cultures.
 Yan-Kit So. 1992. Classic Food of China (p. 27-28). 
“The other book of interest [from the Song dynasty] is 
Shanjia Gongqing or The Simple Offerings of a Mountain 
Hermit by Lin Hong, a hermit who lived in Zhejiang 
province towards the end of the Song dynasty in the 13th 
century. Not a pure vegetarian, Lin nevertheless preferred 
vegetables to meat, and this is refl ected in his book. 
Of the hundred or so dishes, most use only vegetables, 
fruit, fl owers, fungi and bean curd. He was particularly 
fond of using regional vegetables such as watershield, 
Chinese clover, bamboo shoots, and chrysanthemums... An 
enthusiastic proponent of medicinal herbs, he also aimed, 
with his recipes, to provide cures for illnesses.”
 Lin is “acknowledged as the fi rst person who used the 
modern term jiangyou for soy sauce.” He “may have used 
the term ‘simple offerings’ in the title of his book, but many 
of his dishes [recipes] are anything but simple, both in their 
preparation and their conception. Lin was fond of using his 
ingredients to project artistic and sensual images, and he 
liked to write poems or borrow classical illusions to enhance 
their signifi cance.”
 Fukushima (1989, p. 4): “The fi rst appearance of the 
name of chiang-yu was in Shan-chia Ch’ing-kung (Sanya-
Seikyo in Japanese) by Lin Hung (Rin Ko in Japanese) in the 
Sung dynasty (960-1127 AD).”
 Bo (1982): It was recently discovered that the term 
“chiang-yu,” written with the same characters as the 
Japanese term “shoyu,” and both meaning soy sauce, was 
used for the fi rst time in China (or the world) in this work, 
written during the Sung dynasty. Shoyu was used either in 
recipes that didn’t contain meat, or in side dishes. It was an 
important seasoning to be sprinkled on foods.

19. Fang Yao. 1250? Fang Yao shi [Poem by Fang Yao]. 
China. Passage on soy reprinted in C.N. Li 1958 #113, p. 84. 
Undated. [Chi]
• Summary: Wade-Giles reference: Fang Yao Shih, by Fang 
Yao (lived 1199-1262), Southern Song dynasty. This poem 
titled “soybean seedlings” (doumiao) is about vegetarian 
foods. However the term “soybean seedlings” (doumiao) 
does not appear in the body of the poem–which is full of 
poetic allusions. This poem describes how soybean seedlings 
are grown. Soybeans are spread on the fl oor, covered with 
broken earthen tiles, and kept damp by watering, until 
they have by grown into large sprouts that become green 
seedlings of a certain length–for use as a human food. 
The writer compares these seedlings very favorably with 
bamboo shoots (one of the best vegetarian foods) and ginger. 
(Translated by H.T. Huang, PhD, Aug. 2002).
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20. Zhou Mi. 1250? Nan Song shisiji [Record of a 
marketplace in the Southern Song dynasty]. China. Passage 
on soy reprinted in C.N. Li 1958 #119, p. 85. Undated. [Chi]
• Summary: Wade-Giles reference: Nan Sung Shi Ssu Chi, 
by Chou Mi. Date estimated as 13th century, during the 
Southern Song dynasty. This obscure work was written under 
a pen name, but the real author is believed to be Zhou Mi, 
who is a well-known author. He records things he saw in 
various parts of a market place.
 In the workshop, he saw “beanstalk beans” (qidou). 
Note 1. The meaning is not clear.
 In the food stand, he saw pastry made from soybeans 
(doutuan).
 Among the fruits, he saw soybean sprouts (yadou).
 In the congee section, he saw sweet soybean congee 
(tang douzhou) and mung bean congee (lü douzhou).
 Among the cooling drinks, he saw sweet soybean soup 
(gandoutang) and soybean-fl avored water (douershui).
 Among the pastry or cakes, he saw soybean cake 
(dougao). Note 2. The meaning is not clear.
 Among the steamed foods or pastries, he saw buns 
fi lled / stuffed with unfermented, ground sweetened soy 
paste (dousha xian) (bean + sand + stuffi ng). (Translated by 
H.T. Huang, PhD, Sept. 2002). Note 3. This is the earliest 
document seen (Dec. 2002) that mentions unfermented 
sweetened soy paste (dousha). Dr. Huang adds: This food is 
made by cooking whole soybeans until soft, grinding them 
to a paste, then sweetening the paste–typically with sugar. 
It is used today in two Chinese recipes: (1) As a fi lling in 
steamed buns (as described above); (2) As a fi lling in thin 
delicate pancakes / crepes (bing), which are a very popular 
dessert (sometimes called dousha bing). The lightly-oiled, 
unsweetened crepes, which are cooked in pairs in a heavy 
dry skillet, are the same ones served with Moo Shoo Pork or 
Peking Duck; the fi lling of sweetened soy paste is added just 
before eating.
 A modern pinyin Chinese-English dictionary defi nes 
dousha as “sweetened bean paste.”

21. Jujia biyong shilei quanji [Essential arts for family living 
(encyclopedia)]. 1301. China. Passage on soy reprinted in 
H.T. Huang 2000, p. 352. Undated. [Chi]
• Summary: Wade-Giles reference: Chü Chia Pi Yung Shih 
Lei Ch’üan Chi, author probably unknown or maybe by 
Hsiung Tsung-Li (pinyin Xiong Zongli). Late Yuan (Mongol) 
dynasty.
 Huang (2000, p. 352) states that this book “presents 
two methods for making jiang from soybeans, one for shu 
huang jiang (ripe yellow soy paste) and the other for sheng 
huang jiang (raw yellow soy paste). The names are actually 
misleading since the ‘ripe’ and the ‘raw’ refer to the manner 
in which the beans are treated before mixing with wheat 
fl our for the fi rst fermentation and do not refer to the quality 
of the fi nal product. In the shu or ‘ripe’ case, the beans are 

roasted and ground into fl our; in the sheng or ‘raw’ case the 
beans are soaked overnight and boiled until soft and tender. 
The product from the fi rst fermentation is called huangzi 
[‘yellow child,’ soybean koji] and well as jianghuang [‘jiang 
yellow’].”
 Huang (2000, p. 355-56) gives an interesting full-page 
table which compares the processes for making the following 
types of jiang: Soybean (dou), wheat (mien), sweet fl our 
(tianmien), azuki bean (xiaodou), jack bean, barley (damai), 
and elmnut (yuren). Each of the processes except one is 
based on the Jujia Biyong (ca. 1350); the process for making 
sweet fl our jiang is based on the Bencao Gangmu (The great 
pharmacopoeia) (+1596).
 A full-page table (Huang, p. 372) shows the “Usage of 
soy condiments in food recipes from the Han to the Qing 
dynasties.” Only seasonings based on jiang (fermented 
soybean paste) are used in this book; none are based on 
fermented black soybeans (shi). Jiang itself is used in 17 
recipes, and soy sauce made from jiang (jiangqing) in 1 
recipe.
 Huang (2000, p. 297) notes that this is the earliest 
document seen to use the term douya, which, in English, is 
the modern term–”bean sprouts.” Mung beans (lüdou) are the 
preferred beans for making such sprouts. A long quotation 
describes the process in detail and gives a recipe.
 Huang (2000, p. 255) quotes a passage describing the 
process for making jufu (also known as jubing), from dairy 
milk curds. Its says to coagulate cow’s milk by adding 
vinegar, just as when making tofu (doufu). When the dairy 
curds are fully formed, drain in a silk bag and press with a 
stone. Add salt and store in a jar.
 Letter from Dr. H.T. Huang. 1996. Sept. 29. “I am glad 
you brought up the question of when vegetarian mock meat 
dishes were fi rst prepared in China; it is one that requires 
further research. The earliest examples of mock meat dishes I 
have found so far were made with mien-chin (wheat gluten).” 
Gluten is used “in a recipe for mock lung sausage and one 
for mock eel.” The book contains 4 vegetarian recipes using 
mien chien (wheat gluten), found on pages 132-34. These are 
vegetarian versions of grilled liver, barbecued liver, mock 
fermented beans (doushi = fermented black soybeans), and 
mock fi sh.
 Note 1. This may be the earliest document seen (Dec. 
2005) concerning roasted soy fl our.
 Note 2. This is the earliest document seen (Aug. 2002) 
concerning a meatless sausage.
 Huang (2000, p. 194-95) notes that this book contains 
probably the earliest account of the process for making red 
ferment [hong qu; red rice koji] and a red wine.
 Bray (1984, p. 623): Translates the title as “Collection 
of certain sorts of techniques necessary for households 
(encyclopedia).” Published in Yuan, +1301. Probably by 
Hsiung Tsung-Li. Ed. Ming, +1560, T’ien Ju-Ch’eng. Partly 
reprinted in Shinoda & Tanaka (1973), “A Collection of 
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Chinese Dietary Classics.” Also discusses hemp oil, which 
was widely used in traditional China, was considered to have 
an offensive smell, and was rated lowest of all the cooking 
oils, but it was a good lamp oil as it did not smoke or hurt the 
eyes” (p. 51).
 Bo (1982): This book mentions wheat chiang. It also 
gives a detailed description of the method for making 
fermented black soybean sauce: Two months after 
September, heat clear sesame oil, stir in 3 tou [unit of 
measure] of good fermented black soybeans (shi), mix, 
steam, and cool. Sun dry then steam again. After repeating 
this process 3 times, mix in 1 tou of white salt and put 
everything in a large cauldron with 3-4 tou of hot water. 
Add 1 ry each of three spices, 5 kin each of white onion and 
(?). Simmer down to two-thirds the volume and store in a 
container. From this it is clear that fermented black soybean 
sauce was a kind of soy sauce with fl avorings and spices.

22. Lu Yung. 1494. Shuyuan zaji [Miscellanies from the 
soybean garden]. China. Passage on soy reprinted in C.N. Li 
1958 #136, p. 94. [Chi]
• Summary: Wade-Giles reference: Shu Yüan Tsa Chi, by Lu 
Yung (lived 1436-1494). Ming dynasty. The section on the 
“Etymology of buckwheat” mentions the fi ve sprouts that 
are used in Chinese medicine: Setaria millet, panicum millet, 
buckwheat, soybeans (dou, written with the “grass radical” 
on top), and wheat (mai). (Translated by H.T. Huang, PhD, 
Oct. 2002).

23. Hôchô kikigaki [Transcribed instructions for cooking]. 
1560-1580. Published in the Gunsho Ruijû. Japanese 
summary by Kawakami, p. 136. [Jap]
• Summary: A hôchô is a Japanese kitchen knife; kikigaki 
means “listening and writing.” According to Kawakami and 
Kimura (1985, p. 36-37) the term shiokara nattô (“salty 
natto”) appears in the work titled Gunsho Ruiju [compiled 
about 1819-20] (Katsuji-hon, page 344, lower section, 
line 5). The authors think this is the earliest document that 
mentions tera nattô or non-stringy natto [fermented black 
soybeans]. But after that time, the same food appears to be 
called ko no daizu or kaori no daizu (“fragrant soybeans”), 
and that term fi rst appeared in the Hôchô Kikigaki, a 
cookbook that was published about 1560-1580 and that 
is part of the Gunsho Ruiju (Katsuji-hon, page 800, upper 
section, line 6).
 This book also gives recipes using tare miso, made by 
mixing miso and water. Mentions chiang.
 Also contains a very early possible footnote reference to 
soybean sprouts, Moyashitaru mame.
 Note: If this footnoted term does refer to soybean 
sprouts, this is the earliest Japanese-language document seen 
(Jan. 2013; and the earliest nonChinese-language document 
seen) that mentions soy sprouts.

24. Gao Lian. 1591. Yinzhuan fushijian [Compendium of 
food and drink]. China. Passage on soy reprinted in H.T. 
Huang 2000, p. 297, 324, 340, 373. [Chi]
• Summary: Wade-Giles reference: Yin Chuan Fu Shih 
Chien, by Kao Lien (who lived 1574-1624). Ming dynasty. 
Huang (2000) discusses: Processes for making sprouts from 
yellow soybeans (dahuangdou) and broad beans (handou) (p. 
297; Footnote: The identity of handou is uncertain; it could 
be either broad beans (candou, Vicia faba) or peas (wandou, 
Pisum sativum)). Mention of tofu (p. 324). Brief recipe for 
making fermented black soybeans (shi, p. 340).
 A full-page table (Huang, p. 372) shows the “Usage of 
soy condiments in food recipes from the Han to the Qing 
dynasties.” Seasonings based on jiang (fermented soybean 
paste) are used in 27 recipes: jiang itself in 20, soy sauce 
made from jiang (jiangyou) in 5 recipes, soy sauce named 
jiangzhi in one recipe, and soy sauce named jiangshui in one 
recipe. Seasonings based on fermented black soybeans (shi) 
are used in only 5 recipes: Fermented black soybeans (shi) in 
4 recipes, and fermented black soybean sauce named shizhi 
in 1.
 Huang adds (p. 373): Soy sauce (jiangyou) started to 
rival jiang in importance during the Ming [1368-1644], and 
by the early years of the Qing [1644-1912] had surpassed 
it in culinary usage. This book is the last Ming entry in the 
table. Huang also discusses: Use of red ferment (hongqu) to 
make red rice wine (p. 196).
 Huang (personal communication, 5 June 1993), gives 
the date of this document as +1591, and notes that pages 
148-49 mention fu cha (tossed gluten salad) and chien fu 
(pan-fried gluten slices). This information is repeated from 
an earlier book by Han I written ca. +1350.
 Bo (1982): This Ming dynasty book contains may 
recipes that use soy sauce. Partly reprinted in Shinoda & 
Tanaka (1973), “A Collection of Chinese Dietary Classics.”

25. Li Shizhen. comp. 1596. Bencao gangmu [The great 
pharmacopoeia]. China. Passage on soy reprinted in C.N. Li 
1958 #311, p. 224-26. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Kang Mu, by 
Li Shih-Chên (lived 1518-1593). Ming dynasty. This classic 
work was completed in 1578, but not published until 1596. 
It describes almost 2,000 animal, vegetable, and mineral 
drugs and gives over 8,000 prescriptions. A rich source 
of information, it is still very useful. All foods mentioned 
are considered as medicines, based on the ancient Chinese 
saying: “Food and medicine have the same origin.” The title 
might also be translated as “Collected essentials of herbs 
and trees. Illustrated compendium of materia medica with 
commentaries.”
 Soybeans and soyfoods are discussed in two chapters 
of this book. Chapter 24 contains sections on soybeans, 
soybean sprouts, and yellow soybeans, in that order. Chapter 
25 has sections on fermented black soybeans, yellow molded 
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soybeans (Jap. soybean koji), tofu and yuba (doufu pi), jiang, 
and soy sauce. Concerning yuba: If a fi lm should form on the 
surface of soymilk when it is heated in the process of making 
tofu, it should be lifted off and dried to give doufu pi (yuba), 
which is itself a delicious food ingredient (Huang 2000, p. 
303, 323).
 Note 1. This is the earliest Chinese-language document 
seen (Oct. 2012) that mentions yuba, which it calls doufu pi.
 Note 2. This is the earliest document seen (Oct. 2012) 
that describes yuba as being removed at the start of the tofu-
making process. If this description is correct it could help 
explain the deep and ancient connection between making 
bean curd (Chinese: doufu; Japanese: tofu) and making bean 
curd skin (Chinese: doufu-pi; Japanese: yuba).
 The fi rst part of each section is titled “Explanation 
of names”; when these simply repeat material we have 
translated from earlier Chinese documents, we will not re-
translate it. Another part of each section explains each food 
/ medicine in terms of its “nature” or “vital energy” (qi, hot, 
warm, neutral, cool, and cold) and “fl avor “ (wei, bitter, sour, 
sweet, pungent, salty).
 The section titled “Soybeans” (dadou) begins by 
stating that soybeans are considered a “middle class drug / 
medicine” according to the Shennong Bencao Jing (Benjing) 
(Classical pharmacopoeia of Shennong, the Heavenly 
Husbandman) (+100). This section has four parts: (1) 
“Explanation of names.” The soybean is shu. The pods are 
called jia. The leaves are called huo. The stems are called qi. 
(2) “Explanation of uses.” After quoting information from 
earlier Chinese sources, he states: The different soybean 
varieties are black, white, yellow, spotted / speckled (ban), 
green, and striped. The black ones are also called wudou. 
They are used for both medicine and food, and for making 
fermented black soybeans (shi). The yellow ones are good 
for making tofu (fu), for pressing to obtain oil, or for making 
jiang. But the other soybean varieties can also be used to 
make tofu and can be cooked for food. They are usually 
planted before summer. The young plants (miao) grow to 
a height of 3-4 feet. The leaves are pointed. In the fall they 
have small white fl owers which come in clumps about one 
inch across. The plants wither in the frost. According to the 
Lüshi Chunqiu (Master Lü’s spring and autumn annals) (239 
B.C.), when soybeans are in season, the stems are long and 
the branches are short. The pods come in groups of 27. The 
more branches there are, the more nodes. The large soybeans 
(shu) are round; the small soybeans (shu) are oval. The early 
varieties tend to grow like vines. The leaves fl oat. The nodes 
are further apart. The pods are smaller and not solid. The 
later varieties have fewer nodes, less space between nodes, 
and they are less solid. According to the Fan Shengzhi Shu 
(The book of Fan Shengzhi {on agriculture}) (10 B.C.), if 
you plant soybeans in early summer, you should not plant 
them deep because the fl owers do not like too much sun; they 
will rot and the roots will be scorched. One should adjust the 

depth of planting according to the variety. [After harvesting] 
store soybean seeds in a level, shady place in a bag. Take 
them out 15 days after winter begins; then you can use them 
for planting. Soybeans can be stored quite easily for one full 
year, so they can be kept in preparation for a famine year.
 (3) Black soybeans–nature and fl avor (heidadou qiwei): 
They are sweet, neutral, and nontoxic. Prolonged ingestion 
will make you / your internal organs feel heavy. When raw, 
they are warm. When cooked, they become cold–according 
to Zhibo (a person) cited in the Huangdi Neijing Suwen 
(Yellow Emperor’s classic of internal medicine: Questions 
and answers) (200 B.C.). Chang Qi (another person) says: 
When soybeans are raw they are neutral, but when they 
are roasted they become hot, and when they are boiled 
they become cool (han). When made into fermented black 
soybeans they become cold (leng). When used to make jiang 
or soy sprouts (“raw yellow curls”) they are neutral. When 
cattle eat them, they are warm [i.e. they have a warming 
effect on the cattle]. When horses eat them, they are cold. So 
even though it is one substance, when it is eaten in different 
ways, it has different effects.
 (4) “Inventions” (faming): Explains the complex 
pharmacology and medicinal effects of soybeans on the fi ve 
internal organs–such as the kidney, liver, etc.
 The section titled “Soybean sprouts” (dadou huangjuan 
or “soybean yellow curls”) has two parts: (1) “Explanation of 
names.” These are sprouted [soy] beans (dounie). Allow the 
black soybean to sprout until it is 5 inches (cun) long. Then 
dry it; this is called huangjuan (“yellow curls”). It becomes 
very small when dried. (2) Nature and fl avor (qiwei): Sweet, 
neutral, nontoxic. Note 3. This is the earliest document seen 
(April 2003) that uses the term dounie to refer to “sprouted 
soybeans.”
 The section titled “Yellow soybeans” (huang dadou)–
explanation of food uses–is divided into three parts: (1) 
“Explanation of names.” Similar to the passage above 
stating that yellow soybeans are good for making tofu (fu), 
for pressing to obtain oil, for making jiang, etc. (2) Nature 
and fl avor (qiwei): Sweet, warm, nontoxic. (3) Soybean oil 
(douyou quiwei) nature and fl avor: Pungent, sweet, and hot 
(re); slightly toxic. Note 4. This is the earliest document seen 
(Feb. 2003) that uses the term huang dadou to refer to yellow 
soybeans.
 Note 5. This is the earliest Chinese-language document 
seen (Sept. 2006) that uses the term douyou to refer to 
soybean oil.
 Note 6. Is fermented tofu (furu) mentioned in this work? 
After looking carefully through the Chinese document, 
Dr. H.T. Huang says (2002) he cannot fi nd any mention 
of it, after another long search. Moreover, he does not 
mention this book in the section of his Needham series 
book about fermented tofu (2000, p. 325-28). However Dr. 
Masaaki Yasuda, a professor in Okinawa, who has spent 
his professional career studying tofuyo, a type of fermented 
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tofu, disagrees. When asked by Wm. Shurtleff about this 
specifi c point he replied (e-mail of 11 Nov. 2011): “You will 
fi nd mention of fermented tofu in the Special Issue of Honso 
Komoku (Bencao Gangmu) by Li Shih-Chen in 1596. Maybe 
you only checked ‘the main issues’ of this book, but actually 
he also published other special issues that were not included 
in the main issues. You will fi nd the fermented tofu using the 
key word furu, not fermented tofu nor rufu. Furu in this book 
clearly refers to the fermented tofu that you are searching for. 
Of course I read it myself in this book; I did not hear it from 
anyone else.”
 Red azuki beans (chixiaodou) are also mentioned in this 
book; a listing of alternative names, with commentaries, is 
given. (See Li 1958 #393).
 White beans (baidou) are also mentioned as follows: 
White beans (baidou) are mentioned in the Song dynasty. 
They are also called fandou. The seedlings can be used as a 
vegetable. They are good eaten raw. In eastern Zhejiang the 
fl avor is especially good. They can be used to make jiang 
and tofu (fu). In the north, the watery white beans (shui 
baidou) are similar but is not as good. White beans are also 
called fandou. They can be used to complement congee / 
gruel (zhou) and cooked rice served as a main dish (fan). 
According to the author (Li Shizhen) fandou is the same as 
white azuki beans. Some white beans have a yellow color. 
The beans are about the size of mung beans (lüdou). Plant 
them in the 4th or 5th month. The leaves of the seedlings are 
like those of red azuki beans (chixiaodou) and can be eaten. 
The pods are like those of azuki beans (xiaodou). One kind 
of pod comes with leaves like those of the soybean (dadou). 
They can be cooked like rice and used to make tofu (fu). 
They are of the same category. Nature and fl avor (qiwei): 
It is sweet, neutral, and nontoxic. (See Li 1958 #467). 
(Translated by H.T. Huang, PhD, May 2003). Dr. Huang 
adds: The white bean (baidou) could well be the white azuki 
bean.

26. Li Shizhen. comp. 1596. Bencao gangmu [The great 
pharmacopoeia (Continued)]. China. Passages on soy 
reprinted in C.N. Li 1958 #140, p. 95-96, and #311, p. 224-
26. [Chi]
• Summary: Continued: Wade-Giles reference: Pên Ts’ao 
Kang Mu, by Li Shih-Chên (lived 1518-1593). The following 
information on soybeans and soyfoods appears in Chapter 25 
of the Bencao Gangmu.
 The section titled jiang, Li (1958, p. 95-96) states: 
Explanation of the name: According to the Shiming by Liu 
Xi (+150), jiang is like a military general (jiang) who directs 
and can control the poison in food. It is just like a general 
controlling the evil elements in the population. Explanation 
of the method: [Li] Shizhen says there are different varieties 
of mianjiang (which is sweet); it can be made from barley, 
wheat, sweet jiang (tianjiang), or bran jiang (fujiang). Bean 
jiang (doujiang) also comes in different varieties such as that 

made from soybeans (dadou), azuki beans (xiaodou), or peas 
(wandou, Pisum sativum L.) and soy sauce (douyou, literally 
“bean oil).”
 Note 1. Soy sauce is classifi ed here as a subcategory of 
bean jiang. This is the earliest document seen (April 2012) 
that uses the word douyou to refer to soy sauce.
 To make soy sauce (douyou), take 3 dou of soybeans (1 
dou is about 1 pint, so 3 pints of dry soybeans weigh about 
2.43 pounds). Boil in water until soft. Mix with 24 catties 
of wheat fl our (1 catty = about 1.33 pounds, so 24 catties 
weigh about 31.92 pounds). Allow them to become molded. 
For every 10 catties, add 8 catties of salt and 40 catties of 
well water. Blend to a slurry. Then collect the sauce [which 
separates].
 Note 2. This is the earliest document seen (April 
2012) that describes a method for making Chinese-style 
soy sauce, and the fi rst describing a signifi cant amount of 
wheat (or wheat fl our or barley) is mixed with the soybeans 
before fermentation begins. The ratio by weight of wheat to 
soybeans in this early Chinese soy sauce is about 13 to 1, 
whereas the ratio in modern (early 21st century) Japanese 
soy sauce is about 1 to 1. How could the early Chinese make 
so much wheat fl our stick to such a relatively small amount 
of boiled soy beans? Maybe the soybeans were mashed, 
mixed with the wheat fl our and shaped into cakes before 
letting the cakes become molded (See Wang and Fang 1987).
 To make soybean jiang (dadou jiang), dry-roast 
soybeans (dou) then grind to a fl our. For every dou (pint) 
add 3 dou of fl our. Blend well and shape into cakes. Allow it 
to stand until it becomes moldy. For every 10 catties, add 5 
catties of salt. Then cover it with well water [in a container], 
and sun it and collect it.
 Concerning the use of soybeans in wine, Chapter 25 
contains a section on “wine” (jiu) which refers to a type 
of soy wine called doulinjiu (W.-G. tou-lin chiu; “bean 
soak wine”) which is made by percolating regular Chinese 
wine (fermented from cereal grains) through roasted black 
soybeans. A recipe is given and it is stated that the Congshu 
Jicheng Chubian (Collected collecteana) (+1473), having 
3,467 volumes, says that it cures post-partum white sickness, 
apparently an affl iction suffered after the birth of a child.
 Also describes how to make jiang from azuki beans 
(xiaodou) or from barley (damai).
 Vital energy and fl avor (qiwei, of jiang): Salty, cold 
/ cooling, nontoxic. Mienjiang [made with wheat and 
soybeans] is salty. Bean jiang (doujiang), sweet jiang 
(tianjiang), soy sauce (douyou), barley jiang (damaijiang), 
and bran jiang (fujiang) are all salty and sweet [because they 
are made with wheat, which is hydrolyzed to sugars].
 Huang (2000, p. 357) states that this book is the fi rst 
to introduce the process for making sweet wheat-fl our 
jiang (tianmian jiang). The process for making soybean 
jiang described in the Bencao Gangmu is very similar to 
that described in the Jujia Biyong (Essential arts for family 
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living) (ca. +1350).
 Huang (2000, p. 363) gives the process for making 
soy sauce, which appears in the Bencao Gangmu as an 
appendage to the section on jiang, titled “soybean oil” 
(douyou) which was obviously a synonym for soy sauce 
(jiangyou). Take 3 dou (1 dou = about 10 liters) of soybeans; 
boil in water until soft. Blend in 24 catties of wheat fl our. 
Incubate until the mixture is covered with yellow mold. Mix 
10 catties of the yellow jiang substrate with 8 catties of salt 
and 40 catties of well water. Ferment in an earthenware jar 
in the sun until the product is ready. Huang comments that 
although the passage does not explain how the soy sauce is 
separated from the fermented mash, it is absolutely clear that 
we have here a process based on jiang and the product can 
rightfully be called soy sauce (jiangyou).
 Concerning the use of soybeans in wine, Chapter 25 
contains a section on “wine” (jiu) which refers to a type 
of soy wine called doulinjiu (W.-G. tou-lin chiu; “bean 
soak wine”) which is made by percolating regular Chinese 
wine (fermented from cereal grains) through roasted black 
soybeans. A recipe is given... birth of a child [see above].
 Huang also discusses from the Bencao Gangmu: Koji 
(qu) for making rice wine (jiu, p. 158). Malt sugar (i, p. 158). 
Red ferment [red rice koji] (p. 192-202). Malt sugar (i t’ang, 
p. 460).
 Huang (2000) cites this (p. 621) as The Great 
Pharmacopoeia [or Pandects of Natural History]. Ming, 
+1596. Paraphrased and abridged translation: Bernard E. 
Read and associates (1-7). Textual references are to the 1975 
edition published by Renmin Weisheng, Peking. It mentions 
dried young soybean sprouts (dadou huangjuan or “yellow 
curls”) as having medicinal properties.
 Wilkinson (2000, p. 662) translates the title as 
Collection of Materia Medica, gives the publication date as 
1602, and notes that Li lived 1518-1593.

27. Li Shizhen. comp. 1596. Bencao gangmu [The great 
pharmacopoeia]. China. See p. 360-71. 1965 ed., reprint of 
1885 edition, Peking. Also reprinted in 1916 by Shanghai 
Hong Pao Chai Book Co., Shanghai. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Kang Mu, by 
Li Shih-Chen (lived 1518-1593). The author: Bretschneider 
(1882, in Botanicon Sinicum, p. 54-55) notes: “Li was 
born at K’i Chou in Hu pei probably in the fi rst quarter of 
the 16th century, and died toward the close of the same 
century. His literary name was Tung pi. He wrote under 
the pseudonym Pin hu. As was the case with the majority 
of early Chinese physicians of note, Li Shi chen was not 
a professional medical man, but a civil functionary and a 
magistrate of the district of P’eng k’i (T’ung ch’uan fu, Sz’ 
ch’uan [Szechuan]). Besides this, his principal work, Li 
left several medical treatises. “Li began compilation of this 
work in 1552, and after 26 years’ labour he completed it in 
1578. He wrote out the manuscript three times before he was 

satisfi ed to give it out as complete. The author died before 
it was published, and his son, Li Kien yüan, presented the 
manuscript to the Emperor, in 1596, who ordered it to be 
printed.”
 The work: Called Honso Komoku in Japanese, this is 
the most famous of the many Chinese herbals, and the most 
important Chinese work on materia medica and natural 
history. Also called a botanical encyclopedia, it is the fi rst 
treatise of its kind in which the material is treated critically. 
Bretschneider (1882, p. 55) adds: “Several editions have 
been successively issued. The earliest now extant is, it 
seems, that of Shun chi 15 (A.D. 1658). All editions which 
I have had an opportunity of examining are printed on 
indifferent paper and are full of misprints, which make 
the book very inconvenient for reference... The preface is 
followed by a general index of the 52 books (chapters) of the 
work, enumerating the 16 divisions and the 62 classes under 
which the whole matter is arranged... It begins with a critical 
review of the 42 capital works on Materia media published” 
previously.
 Concerning the year of publication: Huang (2000, p. 
621) says 1596. Yokotsuka (1986, p. 198) says 1590 and 
cites this as the earliest Chinese work to mention chiang-yu 
and tao-yu (the liquid separated from soybean chiang). Wai 
(1964) says 1596. Reischauer and Fairbank (1960, p. 308) 
say it was completed in 1578. Li (1958) says 1578. Merrill 
& Walker (1938) say 1590. Bretschneider (1881) says: 
Completed in 1578 but published in 1596 or 1597.
 Talk with H.T. Huang. 1992. March 23. The most 
current, and one of the best, editions of this work was 
published in 1982 in Beijing by The People’s Health Press 
(2,977 pages). It is edited and extensively annotated by 
Liu Heng-ju. He compared several of the most important 
extant versions, and where they differ (e.g. where a word 
is written differently in different versions), he explains 
these differences in footnotes, and explains why he chose 
the word or text that he did for his basic text. There is no 
English translation of the Pen-ts’ao kang-mu, one of the 
great scientifi c works in China (and worldwide) because: (1) 
It is a huge book which would take a lifetime to translate; 
(2) A vast amount of research would be required for an 
accurate translation; and (3) The cost of the translation 
and publication, and the relatively limited demand for the 
fi nished work would probably make the venture unprofi table 
for a commercial publisher. Perhaps the Chinese Academy 
of Traditional Medicine would be able to undertake such a 
translation, working jointly with English-speaking Western 
scholars.
 In the section on soybeans, this work refers to a type 
of soy wine called tou-lin chiu (“bean soak wine”) which is 
described as a sake-like fermented alcoholic beverage made 
from black soybeans. A recipe is given and it is stated that 
the Ts’ung-shu chi-ch’eng ch’u-p’ien (1473) said that it cures 
post-partum white sickness, apparently an affl iction suffered 
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after the birth of a child.
 Note. This is the earliest document seen (Oct. 2012) that 
mentions a type of soy wine called tou-lin chiu (“bean soak 
wine”) as described above.
 Wang and Fang (1987) write: The method of preparing 
chiang-yu (soy sauce) was fi rst described in this work. 
Cooked soybeans were mixed with wheat fl our, pressed into 
cakes, and left in the room until the cakes were covered with 
yellow mold growth. The molded cakes, or ch’ü, were mixed 
with salt and water and aged in the sun. After pressing, the 
liquid was known as chiang-yu. Li also described how to 
make a similar sauce (shi-tche) by boiling fermented black 
soybeans.
 Needham (Botany, 1986, p. 318g): “The soya-bean, 
Glycine Soja, ta tou, was considered an antidote for 
indigestion and poisoned conditions of the intestinal tract, 
but Li Shih-Chen found that this never had any effect unless 
kan ts’ao (Glycyrrhiza glabra) was given with it (chap. 24, 
p. 4a).”
 Fukushima (1979, p. 5-6): “The chiang-yu described in 
Pen-ts’ao Kang-mu (Honso-Komoku in Japanese), published 
in 1590 by Li Shih-chen (Ri Jichin in Japanese) in the Ming 
(Min in Japanese) dynasty, was also made with koji [ch’ü] 
manufactured by using soybeans and cereals (Fig. 4). (In 
this process soybeans were cooked in water, mixed with 
wheat, and spontaneously molded to form koji. Salt water 
was mixed in with a paddle, then the mash was insulated and 
aged. Finally it was fi ltered to make chiang-yu). The ratio 
of soybeans to wheat in the koji making was 3:2. This ratio 
is very close to that used in making regular Japanese shoyu, 
which is made by using equal amounts of soybeans and 
wheat.”
 Wai (1964) notes that this book infers that soybean curd 
[tofu] was invented by Liu An.
 Sato (1963, p. 20), in his book titled “Documents on 
Fermented Black Soybeans, Chiang, Miso, and Shoyu,” 
cites this as the fourth earliest Chinese document seen on the 
subject. It was translated into Japanese by Suzuki Shintai.
 Morohashi (1955) translated parts of the Bencao related 
to [soy] bean oil (douyu), bean sprouts (douya, dounieh), 
fermented black soybeans (doushi), tofu (doufu), [soy] bean 
fl our (doufen), bean soak wine (doulinjiu), soybeans (dadou–
production; there are black, white, yellow, dark brown, 
green, and speckled soybeans).

28. Li Zhongli. 1612. Bencao yuanshi [Objective natural 
history of materia medica; a true-to-life study]. China. 
Passage on soy reprinted in C.N. Li 1958 #312, p. 226. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Yüan Shih, by 
Li Chung-Li. Ming dynasty. The section titled “Soybeans” 
(dadou) contains little new information. There are different 
kinds of soybeans: black, white, yellow, dark brown, green 
(qing), and spotted / speckled (ban). According to the 
Guangya (Ancient dictionary: Enlargement of the Erya) 

(+230) soybeans are called shu. Black soybeans are sprouted 
until they are 5 inches (cun) long, then dried; they are called 
dried soybean sprouts (dadou huangjuan, “soybean yellow 
curls”).
 Black soybeans–nature and fl avor (heidadou qiwei): 
They are sweet, neutral, and nontoxic.
 Dried soybean sprouts–nature and fl avor (heidadou 
qiwei): They are sweet, neutral, and nontoxic.
 Unsalted / bland fermented black soybeans (dan 
doushi): Steam soybeans until well cooked, then incubate 
them [so that wild mold spores will grown on them]. On the 
right side of the river [presumably north side of the Yangtze 
River] they make and sell a lot of it. It is called “bland” (dan) 
because no salt is used in the process. It is called shi because 
it is very much liked / greatly appreciated (Note: the word 
pronounced shi can mean either “fermented black soybeans” 
or “something delectable and highly desirable”). It is used to 
blend the fi ve fl avors. As for its nature and fl avor (qiwei): it 
is bitter (ku), cold (han), and nontoxic.
 Needham (1984, p. 321-23, 581) says that this book 
was started in +1578 and printed in 1612. The author lived 
near Kaifeng in northern Henan province. The illustrations, 
all drawn by the author, are of excellent quality and perhaps 
the earliest Chinese botanical illustrations to show particular 
parts as well as the entire plants; four are reproduced by 
Needham. (Translated by H.T. Huang, PhD, Feb. 2003).

29. Zhang Zilie. 1627. Zheng zitong [Orthography of 
characters]. China. Passage on soy reprinted in C.N. Li 1958 
#162, p. 108-09, and #318, p. 228. [Chi]
• Summary: Wade-Giles reference: Chêng Tzu T’ung, 
by Chang Tzu-Lieh. Ming dynasty. An important work. 
Orthography is the art of writing words correctly, in the 
standard way. The entry for dou (with a grass radical on top) 
(beans) states: Popularly this character is written without 
the grass radical on top. According to the book Wulilun (280 
AD), it can also mean shu (soybeans). But originally it was 
dou (written without a grass radical on top).
 The entry for the archaic character for dou (with a sort 
of grass radical on top) gives a long explanation. Concerning 
yellow soybeans (huangdou), the Bencao Gangmu (The 
great pharmacopoeia, 1596) states that soybeans (dadou) 
come in various colors including black, white (bai), yellow, 
dark brown (he), green, and spotted / speckled (ban). Also 
mentions tofu (fu) and soybean sprouts (dadou huangjuan 
or “soybean yellow curls”). Also cites the Mingyi Bielu 
(Informal records of famous physicians) (0510).
 The entry for (shu) (soybeans) fi rst explains how it is 
pronounced; it rhymes with the word for uncle (shu, which 
is also written like the word shu, meaning soybeans, but 
without the grass radical). It is the same as the soybean 
(dadou). The early dictionary Erya (200 BC) states that 
“rongshu is the same as renshu.” This means that the beans 
of the rong (W.-G. Jung) tribe are the same as soybeans. 



HISTORY OF SOY SPROUTS   34

© Copyright Soyinfo Center 2013

The ancient dictionary Guangya (230 AD), an enlargement 
of the Erya, says dadou is the same as shu (both meaning 
soybeans). Xiaodou is the same as da (both meaning azuki 
beans). The early dictionary Erya Yi (1174 AD) says the 
character shu is the general name for all the different dou 
(beans). In the Shijing (Book of Odes, 1000 BC), the group 
of odes / poems called Xiaoya states that “Soybeans (shu) 
grow in the middle of the plain.” Another group of odes 
called Daya (from this same book) mentions renshu. A 
commentary on the Book of Odes by Kong Yingda (642 AD; 
he lived 574-648) says that shu is the same as dadou (both 
mean soybeans); soybean leaves are called huo. During the 
Ding Yuan year of the Spring and Autumn period, a a heavy 
frost killed the shu (soybeans). A tradition holds that shu (the 
soybean) is one of the herbs that is most diffi cult to kill. The 
Hou Hanshu (History of the Later / Eastern Han Dynasty) 
(450 AD), states that during a famine year, when people were 
very poor, half the time they had only shu (soybeans) to eat. 
When the army had no grains, they mixed shu (soybeans) 
with other grains to feed themselves. And the Qian Hanshu 
(History of the Former / Western Han dynasty) (76 AD) says 
that shu (soybeans) are used as food in times of famine.
 The entry for dou (without a grass radical on top) 
(beans) states: Dou is the same as shu (both mean soybeans). 
Shu is the same as dadou (both mean soybeans). Xiaodou is 
called da (both mean azuki beans). Lü Lan said: When the 
dou is in season, the stem is tall and the foot is short; there 
are 27 pods per plant, and more nodes on the stem. In the 
big shu (dashu, soybeans) the pods are round; in the small 
shu (xiaoshu, azuki beans) the pods are elongated. Those 
that mature fi rst tend to be like vines, the leaves tend to be 
far apart, and the small pods tend to be solid. Those that 
mature late have short stems and fewer nodes, and the pods 
are less solid. The book of Fan Shengzhi (on agriculture, 10 
BC) says: In the summertime when you plant dou, do not 
plant the seeds deeply. The fl owers of the dou do not like 
the sun; if they get too much sun, the plants wither and dry 
up. Also, soybeans (dadou) are black, green, yellow, white, 
and spotted / speckled (ban) in color. There are 3-4 different 
types of azuki beans (xiaodou). The Wangzhen nongshu 
(Wang Zhen’s Agricultural Treatise) (1313 AD) says: Today 
the dark-red bean (chidou), white bean (baidou), mung 
bean (lüdou), and yingdou are all small beans (xiaodou). 
White beans (baidou) are also called the rice beans (fandou). 
They can be cooked as congee (zhou). Another kind is 
called chadou (“tea bean”); its leaves are like those of the 
soybean (dadou). It can be cooked like grain (fan), which 
makes it like fandou (soybeans cooked like grain). The 
small black bean is called ludou. The northern people feed 
it to horses and it is also called daodou (jack bean, literally 
“sword bean”; [Canavalia ensiformis]). The Youyang Zazu 
(Miscellany of the Youyang Mountain) (860 AD) calls it 
jiajiandou because the pods are shaped like the back of 
a sword. Another bean is called lidou (morning bean), or 

hudou (tiger bean), or lidou (fox bean). Because when they 
pods are old, they become black and hairy. The seeds have 
black spots like a tiger, and striations like a fox. (Translated 
by H.T. Huang, PhD, Nov. 2002).
 Needham (1986, p. 562) translates the title as “Complete 
character orthography (dictionary).”

30. Li Yu. 1670. Xianqin eji [Random notes from a leisurely 
life]. China. [Chi]
• Summary: Wade-Giles reference: Hsien Ch’in Ngo Chi, 
by Li Yü. Qing dynasty. Huang (2000, p. 129, 131, 297, 
616) notes that this celebrated food canon and recipe book 
from premodern China discusses properties of food and 
gastronomy. It contains six chapters (60 pages), each dealing 
with one aspect of civilized life. The chapter on food and 
drink, which has been issued as a separate booklet in the 
Chinese Culinary Classics Series, is a scholarly discussion 
of the culinary virtues of three categories of food, in order 
of importance as seen by the author: vegetables, grains, and 
meat and fi sh. Huang’s section titled “Soybean sprouts” 
quotes from the fi rst category: “Among vegetables, the purest 
are bamboo shoots, mushrooms, and bean sprouts (douya).
 Morohashi (1955) gives a modern rendering which 
states: “As soon as white meat is cooked, a little soy sauce 
(jiangyou) should be added.”

31. Wu Yiluo. 1757. Bencao congxin [New additions to 
the pharmaceutical natural history]. China. Passage on soy 
reprinted in C.N. Li 1958 #330, p. 233-34 [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Ts’ung Hsin, 
by Wu I-Lo. Qing dynasty. The section titled “Soybean 
sprouts” (dadou huangjuan or “soybean yellow curls”), 
noting that they are also called as bean sprouts (dounie) 
states: Use black soybeans (heidadou) to make sprouts. 
When the sprout reaches a length of 5 inches (cun), dry it. 
It is called huangjuan (“yellow curls”). To use it, parch / 
roast it [probably in a pan]. To eat it, one method is to soak 
the soybeans in good well water on a certain day until they 
sprout. Remove the skin / seed coat, and dry the sprout in air. 
(Translated by H.T. Huang, PhD, March. 2003).
 Needham (1986, p. 323, 325, 581) notes that this 
valuable book, though never illustrated, was apparently the 
fi rst of the Chinese systematic treatises to mention quinine; it 
also described maize and tobacco.

32. Zhang Zongfa. 1760. Sannongji [Records of the three 
departments of agriculture]. China. Passage on soy reprinted 
in C.N. Li 1958 #299, p. 221, and #331, p. 234-35. [Chi]
• Summary: Wade-Giles reference: San Nung Chi, by Chang 
Tsung-Fa. Qing dynasty. Contains a passage on soybean 
seedlings (doumiao) from the Zhenglei bencao (Reorganized 
pharmacopoeia) (+1082; which see). The section titled “The 
spring” states: Plant black soybeans (heidou). Note: The 
last month of spring in the Chinese lunar calendar is the 3rd 
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month, would be quite early to plant soybeans in northern 
China but not so early in southern China.
 The section titled “Beans” (dou) begins with a long 
quotation from the Bencao Tujin (Illustrated pharmacopoeia) 
(1061, which see).
 The next section begins with a brief quotation from the 
Shiming (Expositor of names) (+150): Shu (the simplifi ed 
character) means soybeans (shu, the early, more complex 
character). Then Zhang Zongfa (author of this book, 
Sannongji) comments: Shu (the complex character) is the 
general name for legumes (jiagu, “pod grain”). Note: Dr. 
Huang has never seen these two characters used to refer to 
legumes. Moreover, throughout early Chinese history, the 
complex character shu almost always referred specifi cally to 
soybeans, not to legumes in general. So this is Zhang’s new 
interpretation of the meaning of shu.
 Zhang Zongfa continues: In the ancient “seal characters” 
(zhuanwen), the three strokes at the bottom in shu (the 
simplifi ed character) looks like pods dangling from the stem. 
The character for dou (bean) looks like seeds (i.e., beans) in 
the pod. Note: Hu Daojing (1963) proposed that the three 
dots represent the nodules on the roots of the soybean plant.
 According to the Guangya (Ancient dictionary: 
Enlargement of the Erya) (+230): Soybeans (dadou) were 
also called shu; azuki beans (xiaodou) were also called da.
 According to the Mingyi Bielu (Informal records of 
famous physicians) (+510): The leaves can be used to feed 
livestock. The pods can be used to feed cattle and horses. 
The stems can be used as fuel to cook food.
 The next paragraphs, which repeat material about 
soybeans from earlier documents, discuss: (2) Storage. (3) 
Planting. (4) Cultivation and weeding. (5) Harvesting. (6) 
Storage of the harvested soybeans.
 The next-to-last paragraph states: Character (benxin) 
of the soybean. The fl avor is sweet and the nature (qi) is 
warm. Benefi ts the qi and blends to the middle; evens the 
temperament. Prolonged ingestion makes the body heavy. 
You can cook it by parching, or you can boil it. Its nature is 
cooling. If you make fermented black soybeans (shi), then 
it becomes cold. If you make jiang or raw sprouts, then its 
nature is neutral. When the cattle eat it, it is warming. But 
when the horses eat it, it is cooling. So, although it is one 
substance, its nature changes. If you parch the beans and eat 
them with pork, you may die of suffocation. Small children 
should avoid it, but after they are 10 years old they may eat 
it. If you eat hempseeds (mazi) or acorns? (hobu) you should 
not eat parched soybeans; if you do, you will have scars.
 The section titled “sweet melon” notes: Plant sweet 
melon together with soybeans. After the soybean seedlings 
emerge to a height of 4-5 inches (cun), pinch them off. After 
several leaves appear on the melon plants, then you pinch off 
the soybean seedlings (doumiao).
 The section titled “Season of spring. Agricultural time. 
Plant seasonal beans” (dou) states that the common bean 

(later called caidou; Phaseolus vulgaris) was called “four 
seasons bean” (shijidou). The passage describes what it looks 
like, explains that it is a legume (shu), and tells when to plant 
and when to harvest. Its nature (qi) is warm and its fl avor 
is sweet. See Li 1958 #580. Note: The term caidou is not 
mentioned. These are the most widely used beans throughout 
Latin America and the American Southwest–where they are 
known as frijoles. However, they are not widely cultivated 
nor used as food in China. (Translated by H.T. Huang, PhD, 
Jan. 2003, May 2003).
 Bray (1984, p. 451, 629): “Records of the three 
departments of agriculture.” Qing dynasty. Preface 1760. 
Citing this work from Szechuan, Bray notes that it gives 
the fi rst detailed Chinese account of sorghum cultivation 
techniques, which are very similar to those for millets.

33. Product Name:  Vermicelli [Probably Made from Soy 
Beans].
Manufacturer’s Name:  Bowen (Samuel).
Manufacturer’s Address:  Thunderbolt near Savannah, 
Colony of Georgia.
Date of Introduction:  1766. September.
Ingredients:  Not clear.
How Stored:  Shelf stable.
New Product–Documentation:  Georgia Gazette. 1766. 
No. 156. Sept. 17. p. 2, col. 1-2. “A letter relative to a new 
discovery, sent by Mr. Bowen, to the society of arts, etc. 
in the Strand;...” Dr. John Fothergill, the famous English 
physician and botanist, states that Agricultural Committee of 
the Society of Arts, Manufactures, and Commerce (London), 
has conducted experiments on the sago and vermicelli 
produced by Mr. Bowen and that indeed they appeared to be 
cheap and salutary foods that under proper encouragement 
could become considerable articles of commerce. It was 
Dr. Fothergill’s opinion that the society should award Mr. 
Samuel Bowen a gold medal.
 Henry Yonge. 1767. Gentleman’s Magazine. 37:253. 
“An account of the Luk Taw, or Chinese Vetches, introduced 
into Georgia from China by Mr. Samuel Bowen. “The 
Chinese use these vetches for the following purposes.–From 
them they prepare an excellent kind of vermicelli, esteemed 
by some preferable to the Italian; nothing keeps better at sea, 
not being subject to be destroyed by the weevel.”
 Note: It is not clear how Bowen made his vermicelli. 
Was the main ingredient–or perhaps the only ingredient–
mung beans? Did it contain soy? Did it contain ingredients 
other than soy (such as starch) to serve as a binder? Did he 
grind the beans dry (to make fl our) or wet (to make purée 
or slurry)? Did he fi rst see such vermicelli in China, or 
did he basically invent it? Did he learn how to make them 
there? Were the whole soybeans, soybean puree, or soy 
fl our cooked (and if so how and for how long) before being 
incorporated into the vermicelli? How did he cut the noodles 
and in what shape(s)? How did he dry them? Was this a type 
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of tofu noodles, the most widely produced soy-based noodle-
like product in China today?
 Samuel Bowen, an Englishman, probably learned the 
process for making soy-based vermicelli while in China 
sometime between 1759 and 1763. “He claimed that he was 
a prisoner in China for nearly 4 years and was carried 2,000 
miles from place to place through the interior of the country.” 
In 1764 Bowen arrived in Savannah, The Province / Colony 
of Georgia, and on 14 May 1765 purchased a tract of land at 
Thunderbolt, a few miles East of Savannah. In the spring of 
1765 Bowen asked Henry Yonge of Georgia to plant soybean 
seeds that Bowen had brought from China. From these 
soybeans, Bowen made soy-based vermicelli and soy sauce 
(Hymowitz and Harlan 1983).
 British Patent granted to Samuel Bowen. 1767. “New 
invented method of preparing and making sago, vermicelli 
and soy from plants growing in America, to be equal in 
goodness to those made in the East Indies.” Issued July 1. 
Applied 6 June 1767.
 On 16 Jan. 1769 Bowen sent to the American 
Philosophical Society for the Promotion of Useful 
Knowledge, in Philadelphia, Pennsylvania, a sample of his 
Chinese Vetches and 6 bottles of his soy [sauce]. Note that he 
did not send them any of his vermicelli (Lesley 1884).

Georgia Gazette. 1774. May 25. p. 2, col. 2. “Savannah, 
May 23. Entered at the Customhouse by Mr. Samuel 
Bowen.” This describes Bowen’s fi rst vermicelli exports, 200 
lb of vermicelli paste, along with 200 gallons of soy [sauce] 
and 20,000 lb. of sago to Cowes, England on board the ship 
Susannah.
 Note: Concerning the production of vermicelli from 
soybeans in China. The serial titled Foreign Seeds and Plants 
Imported by the Section of Seed and Plant Introduction, 
USDA, Inventory. 1909. No. 15. S.P.I. Number 23292. 
According to USDA Agricultural Explorer Frank N. Meyer 
this is a yellow soybean from Wutaishan, Shansi, China, 
“used all through northern China for making bean curd [tofu] 
and bean vermicelli. Chinese name Huang doh [dou].”
 The London Times of 19 July 1910, in an article titled 
“The soy bean: Its importance in Manchuria” (p. 63d), states 
that in Manchuria the soya bean, in addition to oil and cake, 
“is also made into vermicelli and similar articles of food.”
 Log of the Dorsett-Morse Expedition to East Asia. 1930. 
p. 6792 states: “... the best soy and mung beans for use in 
sprouting and making bean vermicelli come from the Kalgan 
region...”
 Hymowitz and Harlan (1983) note in citing this 
that “Soybeans are not attacked by Bruchid beetles, 
Callosobruchus spp. as are mungbeans, Vigna radiata (L.) 
Wilczek.”
 Hymowitz. 1989. May 27. (pers. comm.). He believes 
Bowen was stating that soybeans rather than soy vermicelli 
keep well at sea, and that soy vermicelli and soy sprouts 
were made from soybeans at sea; mung beans store very 

poorly. He thinks the vermicelli was probably made from 
wheat and soybeans; he has tasted a similar product recently 
in China.
 Hymowitz. 2008. April. (e-mail). Ted fi rst thought this 
vermicelli was a soybean wheat noodle. Then he found a 
reference (he can’t recall where) clearly suggesting that 
Bowen’s vermicelli was soybean sprouts.

34. Yonge, Henry. 1767. An account of the Luk Taw, or 
Chinese vetches, introduced into Georgia from China by Mr. 
Samuel Bowen, as appears by a certifi cate* to the Society 
of Arts, &c. from Henry Yonge, Esq; Surveyor General of 
Georgia. Gentleman’s Magazine (London) 37:253. May. 
Reprinted in Lloyds Evening Post & British Chronicle. May 
8-11, 1767. 20:443. And in The London Evening-Post, May 
5-7, 1767, p. 1, col. 1. And in Royal Magazine, 6 May 1767, 
p. 276-77. And in Universal Magazine, May 1767, p. 266.
• Summary: “The Chinese use these vetches for the 
following purposes–From them they prepare an excellent 
kind of vermicelli, esteemed by some preferable to the 
Italian; nothing keeps better at sea, not being subject to be 
destroyed by the weevel [weevil].
 “In Canton and other cities of China, they are used for 
sallad, and also boiled like greens, or stewed in soup, after 
they have been prepared in the following manner: They put 
about two quarts of the vetches into a coarse bag, or hair-
cloth bag, that will hold about a peck [2 gallons], and after 
keeping them in it a little time in warm water, they lay the 
bag on [a] fl at grating, or a wooden lattice, placed about half 
way down a tub; then every four hours they pour water on 
them, and in about 36 or 40 hours they will have sprouted 
about 3 inches in length; they are then taken out and dressed 
with oil and vinegar, or boiled as other vegetables.
 “At sea, where fresh water is valuable, they place a cock 
in the bottom of the tub, and draw off the water that drains 
from them to moisten them again, so that none is lost.
 “Mr. [James] Flint and Mr. Bowen having found them 
an excellent antiscorbutic prepared in this manner, was a 
principal reason for his introducing them into America, as 
it would be a most valuable remedy to prevent or cure the 
scurvy amongst the seamen on board his majesty’s ships.
 “These vetches are also of great use in warm countries 
where grass is scarce, as you may soon raise most excellent 
fodder for your cattle, which may be given to them either 
green or made into hay, and not thrashed.
 “In warm climates they yield four crops a year, each 
crop will ripen in 6 weeks; they grow erect in tufts from 18 
inches to two feet high.”
 Note 1. The certifi cate referred to in the title appears as a 
sidebar below the article and is cited separately as letter from 
Henry Yonge to Dr. Templeman dated 23 Dec. 1766. Note 
that Yonge is Surveyor-General of Georgia.
 See also the separate record for the letter from Peter 
Templeman to Samuel Bowen in thanks for the sample of 
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Chinese Vetches.
 Note 2. This is the second earliest document seen (Jan. 
2004; one of two documents) that clearly refers to soybeans 
in Georgia, or the thirteen colonies (which became the 
United States of America in July 1776), or the cultivation of 
soybeans in Georgia, or the USA. This document contains 
the earliest date seen for soybeans in Georgia, or the thirteen 
colonies (which later became the United States of America), 
or the cultivation of soybeans in Georgia, or the USA (1765). 
The source of these soybeans was China, whence Samuel 
Bowen brought them to Georgia.
 Note 3. This is also the second earliest document seen 
that mentions cultivation of soybeans in the Western world 
(including Europe).
 Note 4. If Bowen brought 1 pound of soybeans from 
China and if Yonge planted at the rate of 1 bushel (60 lb) to 
the acre, he would have needed only one-sixtieth of an acre 
to grow the fi rst generation of seed. Since one acre contains 
43,560 square feet, Yonge would have needed only 726 
square feet, or a square plot about 26 feet on a side. If he got 
a yield of 21 bushels/acre (a reasonable estimate), and saved 
one bushel to plant the next generation, he would be able 
to multiply his original seed 20-fold with each generation. 
Thus, 20 lb after 1 generation, 400 lb after 2 generations, and 
8,000 lb after 3 generations–which would have been enough 
to start making soy sauce in the late fall–an excellent time of 
year.
 Note 5. This is the earliest document seen (March 2006; 
one of two documents) that uses the term “Chinese vetches 
to refer to soybeans. It is also the earliest document seen 
(Sept. 2006) with the term “Chinese vetches” in the title. 
The typical vetch plant, a forage legume, looks neither like a 
soybean or a mung bean; it usually has many leafl ets per leaf.
 Note 6. This is the earliest document seen (July 2003) 
that uses the term “Luk Taw” to refer to soybeans. Talk 
with Dr. Eugene Anderson (Prof. of Anthropology at Univ. 
of California, Riverside, California), an expert on food in 
China. 2003. July 8. The term “Luk Taw” means “green 
bean(s)” in Cantonese; in Mandarin (pinyin) the term would 
be lüdou. It probably refers to the mung bean. The four most 
popular ways of using mung beans today in southern China 
(in descending order of popularity) are: As sprouts (served in 
many ways), as a source of starch to make thin transparent 
noodles / vermicelli known as beanstarch or peastarch 
noodles (fensi), boiled with water until they form a thick 
gruel which is served as a “cooling” soup, and (rare) made 
into a curd somewhat like tofu (Dr. Anderson has heard of 
but never seen mung bean curd). Dr. Anderson thinks that 
this article clearly seems to be talking about mung beans 
rather than soybeans. The fi rst two paragraphs of the article 
describe how Luk Taw are used to make vermicelli and 
sprouts–a perfect fi t with mung beans but not with soybeans. 
It is also surprising that soy sauce is not mentioned as a 
way of using this crop–since that was the main use to which 

Samuel Bower later put his soybeans. Talk with Dr. Wang, 
Head of the Chinese Section, Library of Congress. 2003. July 
8. Dr. Wang agrees with everything said by Dr. Anderson.
 Talk with Prof. Ted Hymowitz. 2008. Nov. 12. Samuel 
Bowen brought soybeans back from China, but he clearly 
didn’t know what the correct name of these seeds or of the 
plant they came from. He didn’t know the difference between 
a soybean and a mung bean, or between their respective 
plants. But the seeds he sent to the American Philosophical 
Society were clearly soybeans. When talking to Henry Yonge 
he called the plant “Luk Taw, or Chinese vetches,” but after 
that he stopped using the term “Luk Taw” and settled on 
“Chinese vetches,” a term which he apparently coined.”
 Note 7. If this article refers to sprouted soy beans 
(as we think it does), this would be the earliest English-
language document seen and the earliest document seen 
(Nov. 2008) in the Western world that mentions sprouted 
soy beans or soy bean sprouts; it says that the vetches “will 
have sprouted about 3 inches in length...” It would also be 
the earliest document seen that refers to the antiscorbutic 
property of soy bean sprouts–later called vitamin C. Both 
soy-bean sprouts and mung bean sprouts are good sources 
of essential vitamins; however mung bean sprouts contain 
about 80% more ascorbic acid per 100 gm (18 mg vs. 10 
mg) than soybean sprouts (Duke, James A. 1981. Handbook 
of Legumes of World Economic Importance). Moreover, the 
word “sallad” meant the same thing in Bowen’s day that 
“salad” means today–fresh greens and vegetables topped 
with a little oil, etc.
 Note 8. This is the earliest document seen (Oct. 2004) 
that mentions soybean hay.
 Note 9. This is the earliest document seen (Sept. 2000) 
that mentions James Flint, who was a British interpreter 
in China and a close friend of Samuel Bowen. Flint was 
imprisoned by the Chinese at Macao from Dec. 1759 to Nov. 
1762, then banished forever from China by the Emperor 
Ch’ien-lung. Bowen named his fi rst son Samuel Flint Bowen 
and his second son James Flint Bowen. They were born in 
Savannah, Georgia, in 1769 and 1770 respectively.
 Note 10. This is the earliest English-language journal 
article seen (Oct. 2001) that mentions soy.
 Note 11. This is the earliest English-language document 
seen (Nov. 2002) that uses the term “erect” to describe the 
soybean plant.
 Note 12. This is the earliest document seen (Jan. 
2003) that mentions the word “fodder” in connection with 
soybeans. Address: Surveyor-General, province of Georgia, 
Savannah, Georgia.

35. Re: Mr. S. Bowen, Mr. Flint, and their experiments 
with soybean sprouts and the antiscorbutic properties of 
water in which the sprouts had soaked. 1767? Unpublished 
manuscript. *
• Summary: This undated manuscript, located in the Ellis 
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manuscripts at the Linnaean Society of London, is about Mr. 
Samuel Bowen who introduced Chinese vetches in Georgia. 
The author would seem to be Samuel Bowen himself, and 
the handwriting his own. The Chinese use the vetch to make 
vermicelli, to sprout for salad, greens, or soup. When the 
water is drawn off from the sprouting tub at sea it can be 
drunk and not wasted. “Mr. Flint and I have found them, 
prepared in this manner, an excellent antiscorbutic, so that 
it would be a most excellent remedy to prevent the scurvy 
among the poor seamen on board his majesty’s ships. The 
usefulness against the scurvy was one principal reason of my 
introducing them into America.”

36. Duan Yucai. 1812. Shuowen jiezi Duanshi zhu 
[Analytical Dictionary of Characters as annotated by Mr. 
Duan]. China. Passage on soy reprinted in C.N. Li 1958 
#334, p. 236. [Chi]
• Summary: Wade-Giles reference: Shuo Wên Chieh Tzu 
Tuan Shih Chu, by Tuan Yü-Ts’ai (lived 1735-1815). 
Also titled simply: Shuowen Jiezi Zhu. Qing dynasty. 
The Shuowen Jiezi (+121) was an analytical dictionary of 
characters. The section titled “The bean (dou) category” 
contains an unusual “seal character” for dou in the title. 
Soybean sprouts (dadou huangjuan or “soybean yellow 
curls”) have a fl avor that is sweet and neutral; they cure 
“wet sinews.” Soybeans can be used to make sprouts (ya). 
When sprouted grains (nieh, incl. soybeans) appear, dry them 
quickly; then they are called huangjuan. Soy sprouts are 
also good for kidney problems. When cooked soybeans are 
incubated with salt, they become fermented black soybeans 
(shi, [character written incorrectly]). The rest is a reiteration 
of earlier information about soybeans. Dr. Huang adds: The 
word ya refers to seeds that are fully sprouted and usually 
used as a vegetable, whereas nieh refers to seeds with a 
short, maltlike sprout. (Translated by H.T. Huang, PhD, 
March 2003).
 Wilkinson (2000, p. 954-55): Philology (The study of 
human speech especially as the vehicle of literature and 
as a fi eld that sheds light on cultural history): The main 
contribution of the Qing philologists was to lay the basis for 
the reconstruction of the phonology (the science of speech 
sounds including. esp. the history and theory of sound 
changes in a language) of Old Chinese. “Gu Yanwu was 
a pioneer. Thereafter, the biggest contribution was made 
by Duan Yucai, the most infl uential Qing scholar of the 
Shuowen. After failing the metropolitan examination in 1761, 
he spent the remained of his life as a teacher and scholar...” 
His most infl uential work is Shuowen jiezi zhu, 1813-1815.

37. Siebold, Philipp Franz von. 1830. Synopsis plantarum 
oeconomicarum universi regni Japonici [Synopsis of 
the economic plants from the entire empire of Japan]. 
Verhandelingen van het Bataviaasch Genootschap van 
Kunsten en Wetenschappen 12:1-74. See p. 54-57. Also fi rst 

table at end. [Lat; Dut]
• Summary: The English translation of this periodical 
title is: “Transactions of the Batavian Society of Arts and 
Sciences.” Batavia roughly corresponds to today’s Jakarta on 
the island of Java, Indonesia. This work lists 447 economic 
plants, including the soybean. The section on Leguminaceæ 
[sic, Leguminosæ] (p. 54+), mentions plants of the genera 
Dolichos (incl. D. hirsutus or Kudsu / Kudzu), Sooja, 
Phaseolus, Pisum, Vicia, Medicago, Arachis, Glycyrrhiza, 
and Mimorsa. There are two species of soybeans: Sooja 
Japonica, the cultivated soybean, and Sooja nomame, the 
wild soybean. The genus and its species and varieties are 
described as follows (p. 56):
 “CLXXVIII. Sooja, Moench. Sieb. (Sooja du Japon).
 296 S. Japonica, Sieb. Sooju vernacular Daisu, Japan.
 Varieties, grouped by color: a. White seeds. Daisu, 
Japan. b. White fuscis seeds. Tobimame, Japan. c. Fuscis 
seeds. Sinsjumame, Japan. d. Black round seeds. Kuromame, 
Japan. a. Black fl attened seeds. Kurotokorosun, Japan. a. 
Greenish seeds. Awomame, Japan.
 Uses: To make Sooju, Miso, Toafu (shoyu, miso, and 
tofu).
 297 S. nomame, Sieb. Nomame ac Jawaraketsmai, Japan 
(v.v.). [vidi vivam = I have seen a living plant specimen.] 
Plantae sponte crescentis folia adhuc tenera pro potu Thea 
colliguntur.
 At the end of this article are two large fold-out tables, 
each 30 by 18 inches, and each titled “Synoptic Table of 
Plant Uses.” Each table contains six vertical double columns. 
References to soy appear only in table I. At the bottom right 
corner of the fi rst is written in Latin: “Dabam in Insula 
Dezima mensi Novembris 1827, Dr. von Siebold.” This 
translates as: “Given [as a letter for delivery] from the island 
of Dezima [Deshima], November 1827, Dr. von Siebold.” 
The plants are divided into categories by type of use. For 
example: I. Simple foods: A. Cereal grains. B. Legumes. 
C. Fruits, etc. Under each category is a numbered list of 
the scientifi c names of the Japanese plants in that category, 
followed by its name written in both katakana and Chinese 
characters. Soy-based uses include: IA. Simple foods 
(Alimenta simplicia) (columns 1-4): Legumes (Legumina). 1. 
Sooja Japonica, Sieb. Daizu, “Yellow + Bean.”
 Note 1. This is the second earliest document seen (June 
1999) written by a European or Westerner in which Chinese 
characters are used to write the name of the soybean or 
related products.
 II. Composite foods (Alimenta composita) (columns 
4-5). B. For the sauce “Sooju.” Shoyu. Sooja Japonica, Sieb.
 C. For the paste (pulto) “Miso.” Miso. Sooja Japonica, 
Sieb. plus rice and barley
 D. For the cake (placenta) “Toofu.” Tôfu. Sooja 
Japonica, Sieb. Note 2. This is the earliest Latin-language 
or Dutch-language document seen (Feb. 2004) that uses the 
word “Taofu” or “Toofu” or “Tôfu” to refer to tofu.
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 P. For the sprouts (germinatione artifaali) “Mogasi.” 
Moyashi. Soja Japonica, Sieb.
 Note 3. This is the earliest document seen by Siebold 
in which the soybean is mentioned. This document also 
contains the earliest date connected with Siebold and 
soybeans (Nov. 1827). His name on the title page is written 
“De. de Siebold.”
 Note 4. This is the earliest Latin-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
germinatione artifaali, “Mogasi.” Moyashi. Soja Japonica.
 Note 5. Siebold was born on 17 Feb. 1796 in Würzburg 
[Bavaria, Germany]. In 1821, as a young ship’s doctor, he 
arrived in Japan, where he worked as a doctor at Deshima 
near Nagasaki for the Dutch colony.
 Also discusses: Column 1 of table 1 also mentions: 13. 
Coix lachryma, P.S., suudama [Job’s tears]. 2. Phaseolus 
atsuki, Japon, Azuki. “Red + Small + Bean.” 12. Arachis 
hypogaea, L.E. Rakkasei [peanut]. “Fall + Flower + 
Bean.” Column 2 mentions Sesamum Orientale, P.S., goma 
[sesame seeds]. Column 3 mentions the wild soybean (Sooja 
nomame), Amaranthus oleraceus, A. Japonicus, and A. 
bicolor. Column 4 also includes sea vegetables (kaiso).
 Column 5 mentions ame [grain syrup], fu [wheat gluten 
cakes], soba, somen [wheat noddles], mochi, konnyaku, 
kudzu, and tokoroten. III. Medicinal foods (Medicamina) 
(columns 5-6).

38. Yang Shitai. 1833. Bencao shugou yuan [Essentials 
extracted from the Explanations of Materia Medica]. China. 
Passage on soy reprinted in C.N. Li 1958 #336, p. 237. [Chi]
• Summary: Wade-Giles reference: Pên Ts’ao Shu Kou 
Yüan, by Yang Shih-T’ai. Qing dynasty. It has three sections 
titled: (1) Soybeans (dadou). Yellow soybeans can be used 
for making tofu (fu), soybean oil (you), and jiang. The other 
kinds of soybeans can be used for making tofu (fu) and they 
can be parched / fried (chao) for eating. (2) Black soybeans 
(heidadou). (3) Soybean sprouts (dadou huangjuan or 
“soybean yellow curls”). The text of each is a reiteration 
of information about soybeans from earlier documents. 
(Translated by H.T. Huang, PhD, March 2003).

39. Zou Zhu. 1837. Benjing shuzheng [Critical commentary 
on (a revised text of) the Classical Pharmacopoeia of the 
Heavenly Husbandman]. China. Passage on soy reprinted in 
C.N. Li 1958 #338, p. 238-39. [Chi]
• Summary: Wade-Giles reference: Pên Ching Shu Chêng, 
by Tsou Chu. Qing dynasty. This is a commentary on the 
Shennong Bencao Jing (Benjing) (100 A.D.), which divides 
all medicines / drugs into three classes. The section titled 
“Middle class” [of drugs] states: Soybean sprouts (dadou 
huangjuan or “soybean yellow curls”) have a fl avor that 
is sweet and a nature that is neutral. They are nontoxic. 
According to Lu Ziyou [a doctor], these sprouts / “yellow 
curls” are made from soybeans. They are different from 

seeds that germinate in the soil. When the sprout fi rst 
emerges from the bean, it is yellow and straight. Its nature is 
rather like that of wood (one of the “fi ve elements”). Wood is 
related to the liver. The liver is related to the qi (vital energy) 
of the sinews / muscles, which in turn controls the joints 
/ knee. The latter belong to the valley and prefecture (fu) 
[meaning unclear]. Therefore it controls pain in the joints. 
As it looks, so does it control [meaning unclear]. Dr. Huang 
notes: Pain in the joints is due to “moisture” in the Chinese 
medical sense.
 As for rice (dao) and soybeans (shu), they like to 
germinate in water. But rice likes water especially. When 
you grow soybeans [in a fi eld], it needs to be dry. Before 
you plant rice, soak it in water. Wait until it begins to sprout, 
then broadcast it. With soybeans, however, plant them 
directly in the earth [without prior soaking]. Rice has the 
qi (vital energy) of metal and water [each one of the fi ve 
elements]. Soybeans (shu) have the qi of fi re and earth. 
So the nature of each is different, and therefore the way of 
planting each has to be different. (Translated by H.T. Huang, 
PhD, March 2003). Dr. Huang adds: The author is using the 
“fi ve elements” concept to explain the practice of planting 
different seeds.
 Needham (1986, p. 611): 1837, printed in 1849. With 
two supplements: (1) Pên Ching Hsü Su, 1838, printed 1849; 
(2) Pên Ching Hsü Su Yao, 1840, printed 1849. LPC.

40. Wu, Ch’i-chün. 1848. Ta tou [The soy bean]. In: 
Wu Ch’i-chün, ed. 1848. Chih Wu Ming Shih T’u K’ao 
[Illustrated Treatise on the Names and Natures of Plants]. 
Published at T’ai-yuan-fu, Shansi, China. 28 cm. [Chi; eng]
• Summary: This treatise, containing 1,714 plates (including 
two illustrations of soybean plants), is the most important 
source of Chinese information on native plants.
 The sections on the soy bean were translated into 
English and indexed by W.J. Hagerty in 1917. The translation 
includes photocopies of plates from the original work. 
Hagerty, who lived in Berkeley, California, was Chinese 
Translator for the Offi ce of Crop Physiology and Breeding 
Investigations, USDA. He drew heavily on Bretschneider 
1881, Botanicon Sinicum. Wu Ch’i-chün lived 1789-1847.
 The translation is divided into two parts, each numbered 
separately, typewritten and double spaced. Part 1 (Book 1:8-
9) is 3 pages translated. Part 2 (Book 1:24-33, titled Pai ta 
tou or “white soy bean”) is 98 pages translated and includes 
a 16-page index to Part 2 only. Pages 1-38 of Part 2 contains 
numerous translations of the information about soybeans 
quoted from earlier Chinese texts. Pages 39-75 of Part 2 
are extracts concerning beans (both soy beans and other 
beans) from Chinese gazetteers (Chih Shêng Chu Shu). The 
work concludes with a discussion of individual soyfoods, 
including many quotes from ancient Chinese documents: 
Shih or soybean relish [fermented black soybeans] (p. 76-
80); Tou fu or bean curd (p. 80-81); Chiang or soy sauce (p. 
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81-82). The index is on pages 83-98.
 In the introduction we read: “The Huang tou is at present 
commonly called Mao tou (characters: ‘hair + bean’), or 
Hairy bean. When this is planted it grows very profusely. The 
beans are at fi rst eaten as a vegetable, while later they are 
utilized like grain foods. The people cannot go a day without 
this food.”
 Both full-page illustrations (line drawings, apparently 
original) of soybean plants are bound before the title page. 
They show: (1) An upright soy bean plant, with two sets of 
fl owers, two pods, and roots. Four types of seeds are shown 
near the bottom of the plate, but with no Chinese characters. 
At the left of the page, the following is written in four 
blocks of Chinese characters from top to bottom: Chih Wu 
Ming Shih T’u K’ao (the title of this book). Ta tou (soybean; 
literally “big bean”). Page number 8. Ku lei chüan chih I 
(Class–grains–Chapter 1).
 (2) White soybean, slanting from lower left to upper 
right, including fl owers two pods with outlines of the seeds, 
and roots. The seeds of fi ve different types of soybean seeds 
are shown, each accompanied by its Chinese characters: Tea 
bean, yellow bean, black bean, white bean, and duck’s egg 
green bean. At the left of the page four blocks of Chinese 
characters are written from top to bottom. The fi rst and last 
blocks are the same. The second block is pai ta tou (white 
soybean). The third block is page number 10.
 Note 1. The fi rst illustration of the soybean plant (and 
an azuki bean plant) also appears in K.C. Chang, ed. 1977. 
Food in Chinese Culture (p. 178). Note 2. Letter from Dr. 
H.T. Huang, expert on the history of Chinese food and 
agriculture. 1999. July 9. He transcribes and translates the 
Chinese characters on the left of these two illustrations, then 
adds: “I presume the illustrations were original since they 
are different from the other illustrations I have seen in the 
pharmacopoeias.”
 Note 3. This is the earliest Chinese-language document 
seen (June 2009) stating that the term mao tou is used to 
refer to both green vegetable soybeans and to regular dry 
soybeans. Address: Michael J. Hagerty, Berkeley, California. 
June 1917.

41. Liu Baonan. 1855. Shigu [On the cereal grains (historical 
and philological)]. Peking, China. Passage on soy reprinted 
in C.N. Li 1958 #339, p. 239-40. [Chi]
• Summary: Wade-Giles reference: Shih Ku, by Liu Pao-
Nan. Qing dynasty. The section titled “Rongshu, renshu, 
and hudou (“foreign beans”) are all soybeans (dadou)” is 
largely repetitious. However the author notes that when 
Zhang Qian (W.-G. Chang Ch’ien) traveled to foreign 
countries, he obtained hudou. It is also said that he obtained 
rongshu, which is said to be different from hudou. The 
author concludes: This deserves to be investigated (i.e., 
it is not believable). According to Meng Kang [unknown 
person] rongshu is hudou. Rongshu may be considered 

as one of the eight grains (bagu). By the Ming dynasty, 
Li Shizhen (compiler of the Bencao Gangmu [The great 
pharmacopoeia], 1596) considers wandou (peas, Pisum 
sativum L.) to be the same as hudou. But nowadays we think 
that candou (“silkworm bean” = broad bean, Vicia faba L.) 
is hudou. (Translated by H.T. Huang, PhD, March 2003). 
Dr. Huang adds: The last part of this passage is mostly 
conjecture about the meaning of hudou–which, even today, 
is an ambiguous name. Rongshu and renshu are both early 
names of the soybean. None of these three names are used at 
present. The term “eight grains” is not used nearly as much 
as “fi ve grains.”
 The section titled “Yellow soybeans” (huangdou) 
actually begins with an ancient character for legumes (dou). 
Dr. Huang notes: “We can ignore this ancient character since 
it has no meaning and has not been used for more than 1,000 
years. It is customary for many scholars to revive these 
ancient words as a mark of their erudition. It is also a little 
annoying.” The text is mostly a reiteration of information 
from earlier documents about yellow soybeans and soybean 
sprouts (dadou huangjuan or “soybean yellow curls,” and 
ya) The author cites the Xinxiu Bencao (Newly improved 
pharmacopoeia) (+659) to explain the means of soybean 
sprouts. Then he continues: There are both green and 
yellow varieties of soybeans, but most are yellow. The pods 
sometimes have hair, so they are often called maodou. Note: 
It is not clear whether the author is discussing dry or fresh 
green soybeans. He concludes: People in northern China 
plant them. Beans (dou) are the most valuable of the cereal 
grains.
 Bray (1984, p. 642, 432k): “On the cereal grains 
[historical and philological].” 1855. This is one of the few 
surviving monographs on cereal grains. The author uses a 
number of specifi c names for “large or small beans.”

42. Smith, Frederick Porter. 1871. Contributions towards the 
materia medica & natural history of China. For the use of 
medical missionaries & native medical students. Shanghai, 
China: American Presbyterian Mission Press, and London: 
Truebner & Co. vii + 237 p. See p. 88, 202-03. 24 cm.
• Summary: This book, based in part on the famous Pen-
ts’ao kang-mu by Li Shih-chen (1578-1597), contains a 
listing of medicinal plants arranged alphabetically by either 
their popular English name or scientifi c name. Chinese 
characters for the plant name, the romanized Chinese name, 
and key related terms are also given immediately after the 
main entry. There is no index. The soy bean is listed under 
“Dolichos soja (Hwang-ta-tau; characters = Yellow + large 
+ bean), (Mau-tau; characters = hairy + bean).–The hairy, 
short pods of this Leguminous plant are eaten, when freed 
from the valves. They are mixed with vinegar and sesamum-
oil, and drank as a cooling draught in summer. The ripe, 
ovoid, yellow beans are used to make bean-curd (Tau-fu), a 
substance largely consumed by the Chinese when vegetables 
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are not very plentiful. It is the cheese of the Chinaman. The 
beans are ground and pressed to produce the bean-oil, or pea-
oil, as it is sometimes miscalled by foreigners. The beans are 
said to be laxative, peptic [promoting digestion] and nutrient. 
Bean sprouts (Tau-ya), are the germinating beans of this 
plant, artifi cially raised in large quantities for food in winter 
(p. 88).
 Note 1. This is the second earliest English-language 
document seen (Jan. 2013) that refers to soy sprouts, which 
it calls “Bean sprouts (Tau-ya)... And this is the earliest 
English-language document seen (Jan. 2013) that uses the 
term “Bean sprout” or Tau-ya to refer to soy sprouts, then 
goes on to explain what these terms mean.
 Note 2. This is the earliest document seen (Feb. 2000) 
that uses the word “laxative” in connection with soy beans.
 Note 3. This is the earliest English-language document 
seen (Feb. 2004) that uses the term “cheese of the 
Chinaman” to refer to tofu.
 Note 4. This is the earliest English-language document 
seen (Sept. 2006) that uses the term “pea-oil” (“as it is 
sometimes miscalled by foreigners”) to refer to soybean oil
 Also on p. 88, under Dolichos trilobus (Koh) is a 
description of kuzu. “The Pachyrizus trilobus is sometimes 
included under this name... A fi bre resembling linen, called 
(Chinese characters) Koh-pu or Kung koh, of a yellow 
color, very fi ne and durable, and much prized in Hankow, is 
obtained from the climbing branches. The best of this cloth 
comes from Wu-chang hien (Hupeh), and from Kwang-sin 
fu in Kiangsi. The root is eaten, although to some extent 
deleterious, if not thoroughly cooked. A kind of arrow root 
(Chinese characters), called Koh-fen, is made from the root 
in Ngan-king fu (Nganhwui), Kwang-sin fu (Kiangsi) and at 
Teh-ngan fu (Hupeh). Emetic, diaphoretic and antiphlogistic 
properties reside in the root, which is given in fevers, 
exanthemata and rashes of all kinds, and in bloody fl uxes 
[excessive abnormal discharge from the bowels]. Every part 
of the plant is offi cinal” [medicinal].
 Soy sauce (p. 202) is listed under “Soy (Tsiang-yú)–The 
condiment known by this name, derived from a Chinese 
synonyme used by the Japanese, is a black, thin liquid, 

having an agreeable, saltish fl avour, and frothing up of a 
yellow colour when very slightly shaken. It is the universal 
sauce of the Chinese and Japanese, and is largely exported 
to India and Europe as a convenient menstruum for other 
fl avouring substances used as condiments. The yellow beans 
of the Dolichos soja are boiled very soft, and mixed with any 
cereal fl our in varying proportions, and allowed to ferment 
and become mouldy. Salt and tea, or boiling water, are then 
added, and the mixture is then exposed to the sun and dew 
of the open air for three weeks or a month, care being taken 
to avoid rain. The liquid becomes much thicker, darker and 
more uniform in consistence, and after constant stirring is 
then strained and kept for use. Bran is sometimes used in 
making it. Large quantities are both sold from the shops and 
made at home by the Chinese. It is considered to provoke 
the appetite, and to correct any injurious quality of food. It 
is laxative, cooling, and an antidotal, according to Chinese 
estimation. It is sometimes daubed upon burns, scalds, 
eczematous and leprous sores.”
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term “Tsiang-yú” to refer to 
the Chinese word for soy sauce.
 Under “Maccaroni [Macaroni] (Mien-kin),” following 
the description of the basic kind made from wheat fl our 
(which is “a part of the diet of priests and those fasting from 
animal food”), we read: “A kind of macaroni, very much like 
foreign macaroni, is made from bean-curd and called Tau-kin 
(bean + muscle, sinew, or tendon).”
 Under “wheat,” the author discusses the grain itself, 
“wheaten fl our,” and “wheaten starch,” but he does not 
mention wheat gluten. Nor are azuki beans (hsiao-tou) listed. 
Bretschneider harshly criticizes this book: “Of little value, 
unreliable.” But Rev. G.A. Stuart, M.D., in his Chinese 
Materia Medica (1911) states on the title page “Extensively 
revised from Dr. F. Porter Smith’s Work.” Smith lived 1833-
1888. He wrote the preface in Nov. 1870 from Hankow, 
China. Address: Medical missionary (from England) in 
central China [Hankow].

43. Gray, John Henry. 1878. China: History of the laws, 
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manners, and customs of the people. Edited by William Gow 
Gregor. 2 vols. London: Macmillan and Co. See vol. II, p. 
135-37. Illust. 22 cm.
• Summary: In Vol. II, chapter XXIII, titled “Agriculture–
Arable Farms” (p. 106+), begins with a brief history of 
China agriculture and the cultivation of the major cereals. On 
pages 135-37 is a discussion, with three large illustrations, of 
[soya] beans cultivated in China, and their products–oil, bean 
cakes, fl our, bean curds [tofu], salted and fermented bean 
[fermented black soybeans], and [soy] sprouts. The author 
is clearly describing soya beans yet he apparently does 
not know their name, for he never uses the word “soya.” 
“The [soya] bean farms in the northern provinces are very 
extensive; and, as the soil as a rule is a rich strong loam, the 
crops are very luxuriant The varieties of this plant which the 
Chinese cultivate are the tick and horse beans; they prefer to 
sow them in February and March.” He then describes how 
the fi elds are plowed and the seeds are planted. The “[soya] 
beans are drilled or set in rows, either by an instrument or 
by hand, with spaces about two English feet apart. These 
spaces are regularly hoed, and the weeds in the rows are 
carefully removed by hand. Hoeing is so essential a part 
of the cultivation of beans that the success of the crop 
depends in a great measure upon the manner in which it is 
performed.” The plants harvested with a sickle, then taken 
to the homestead of each farmer and the beans threshed with 
fl ails. “These extensive crops of beans and peas are grown 
for the sake of abundant supplies of oil. For this purpose 
the beans are placed in a circular trough, and crushed by 
a massive stone wheel drawn by oxen. The fragments are 
placed in large presses until all the oil has been expressed 
into vats. The bean cake from which the oil has been pressed 
is given, in part, to cattle, and, in part, sent to Swatow, 
Canton, and the ports of Formosa, where it is regarded as the 
best possible manure for sugar-producing lands.
 “In Kwang-tung there are also extensive bean and pea 
farms. The crops, however, which are produced on these 
farms are not crushed for oil, but used as food by the people. 
When threshed, they are sold in large quantities, and bought 
extensively by persons who gain a livelihood by selling bean 
curds. For this preparation the beans are reduced to fl our 
by the ordinary Eastern handmill. The fl our is then passed 
fi rst through a strainer of coarse calico [cotton cloth], and 
afterwards through one of a fi ner quality. It is then boiled for 
an hour over a slow fi re, till it attains the proper consistency, 
and can be sold as food. The Cantonese are very fond of bean 
curds, which are prepared during the night to be ready for the 
morning meal. No sooner has the sun arisen than men may 
be seen in almost every street of the large cities and towns 
of Kwang-tung, selling the much relished preparation. It 
resembles blanc mange [blancmange] so much that for many 
months after my arrival at Canton, I quite thought that it was 
something of that kind.”
 Note 1. This is the earliest English-language document 

seen (Feb. 2004) that uses the term “ bean curds” (with a 
space in front of the word “bean”) to refer to tofu. It is also 
the earliest document seen (May 2000) that compares tofu to 
blancmange.
 Note 2. This is the earliest English-language document 
seen (Oct. 2001) which gives a detailed description of how 
fl our is made from [soya] beans in China.
 The Chinese also salt beans. For this purpose they place 
four catties of beans in a jar, together with one catty of salt, 
a half catty of ginger, and a few taels of almonds and other 
spices. The jar is then hermetically sealed, and placed in the 
pantry. At the expiration of a month it is opened, and the 
ingredients [fermented black soybeans] are always agreeable 
to the Chinese palate. The most singular use, however, to 
which beans are put is yet to be recorded. Great quantities of 
them are purchased by a class called N’ga-Tsoi, who subject 
them to the following treatment in the large establishments 
in which they carry on their occupation. The beans are 
deposited in coarse earthen-ware jars, which are fi lled with 
very clear spring water. In a few hours the water is drawn 
off by the removal of plugs; and this process is repeated six 
times in the twenty-four hours. At the end of seven days the 
beans are inspected, and each is found to have produced a 
tender shoot. The beans with the shoots [bean sprouts] are 
then sold in the vegetable markets as great delicacies. There 
is an establishment of this kind at the gate of the old Sam-kai 
Miu, a suburb in the western suburb of Canton. There are 
two wells in this establishment, containing water which in 
point of purity cannot be surpassed.”
 Full-page original illustrations (line drawings) show: 
(1) “Crushing [soya] beans” (facing p. 135). An ox turning 
a large horizontal millstone while a farmer, seated nearby, 
holds a whipping stick. His home is in the background and 
several containers and simple implements related to the oil 
and cake are in the foreground.
 Note 2. This is the earliest English-language document 
seen (June 2001) that uses the word “crushing” (or any 
cognate thereof) in connection with soybeans.
 (2) “Crushing [soya] bean cakes” (facing p. 136). One 
man uses a wooden mallet to pound wedges between bean 
cakes in a hollow log to press out the oil. A second man to 
the right drives an ox which is turning the top stone of a pair 
of horizontal millstones. These millstones are different than 
those shown in the fi rst illustration; their diameter is smaller 
and the top stone has two holes in it–similar to the mill 
traditionally used to make tofu.
 (3) “[Soya] Bean cakes” (facing p. 137). A wealthy 
merchant is standing by an attractive brick building. To the 
right is a body of water. One man is stacking round bean 
cakes (about 12 inches in diameter) to the right of the large 
front door. A second man is carrying ten bean cakes using 
a shoulder pole. A small boy and a dog are bringing up the 
rear.
 Both volumes contain 140 illustrations. Pea-nuts are 
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discussed on pages 137-38.
 Note 3. This is the earliest document seen (July 2000) 
concerning soybean products (bean cake) in Formosa 
(Taiwan). This document contains the earliest date seen for 
soybean products in Taiwan (1878); soybeans as such had 
not yet been reported by that date. Address: M.A., LL.D., 
Archdeacon of Hong Kong.

44. Paillieux, Auguste. 1882. Yaye nari.–Phaseolus radiatus 
L. [Azuki bean, or Yaye nari]. Bulletin de la Societe 
d’Acclimatation 29:641. Nov. [Fre]
• Summary: Mr. Paillieux, vice-president of the Society, 
is presiding at the meeting on 6 June 1882. He offers the 
members present the seeds of various edible plants, about 
which he gives the following information: “The Yaye nari 
belongs to a race of beans which are very esteemed in Japan 
and which bear the name Azuki, Phaseolus radiatus of 
Linnaeus. The varieties of Azuki are numerous. I cultivate 
the summer (Natsu) azuki, which is early and red. I have 
given up on the autumn (Aki) azuki, which is late. This 
spring, for the fi rst time, I planted the white (Shiro) azuki.
 To these names one must add those cited by the Japanese 
author of Japan at the Universal Exposition of 1878, that 
is to say the Hine [Hime] no azuki, Dai nagon [Dainagon] 
azuki, and the Yaye nari. An, a sweetened bean paste widely 
employed in confectionery, is made with the azuki and sugar, 
The cake or confection named yokan, according to several 
authors, is also made with the azuki. Azuki fl our is also used 
to remove fat or grease from fabrics.
 “I have eaten a puree of summer azuki and I found it 
very delicious. It does not have a fl avor like our Haricot 
beans, but more like a mixture of Haricots and lentils.
 “I received from my helpful correspondent a sweetened 
dish named yokan, and I had some prepared for me by 
Mr. Mamoz. It is rather tasty, and it could be a popular 
confectionery product if it could be sold at a low price, 
however sugar is very expensive in France.
 “I have not yet tasted the Yaye nari, of which I present 
some seeds to you today. Last year I planted only a few 
bunches, but the importance of its culture in Japan and 
China is without doubt. Seeds have been sent to M. Vilmorin 
Andrieux and Co., and to Mr. Faivre, of Beaune. It seems to 
mature earlier than the summer azuki. I believe therefore that 
it is now time to plant the seeds I am offering to you. I would 
be very grateful if you would let me know next year what 
results you obtained.
 “I would like to take this occasion to say several words 
about an operation that is very widely used in Japan and in 
China. I believe it is applied to both the soybean and to the 
azuki.
 “Be that as it may, in Japan, the azuki is soaked in water 
and then allowed to sprout (fait germer), in a warm dark 
place, in earthenware vessels. Then they are washed with a 
large quantity of water to remove the seed coats, and [the 

sprouts] are consumed under the name of Moyashi (“eye and 
legs”). It goes without saying that one cooks them fi rst in 
salted water and then in shoyu. They are rather tasty, and this 
is an easy way to provide a fresh vegetable in winter.
 “I am indebted for this information to Dr. Hénon, Abbot 
David and Abbot Perny, and of course Mr. Eugène Simon; 
they have told me that the etiolation of germinating seeds is 
widely practiced in China and yields a good food.” Address: 
France.

45. Balfour, Edward. 1885. The Cyclopædia of India and 
of eastern and southern Asia, commercial, industrial, and 
scientifi c; products of mineral, vegetable, and animal 
kingdoms, useful arts and manufactures. 3rd ed.: Beans. 
London: Bernard Quaritch. See vol. 1, p. 303-04. 26 cm. [1 
ref]
• Summary: Page 303: “Bean-curd, Tau-fu of the Chinese, 
is largely used as a condiment in China. It is an emulsive 
preparation of a species of Dolichos, D. soja. The bean is 
boiled and skinned, and ground with water to a pulp, which 
is strained, and water added. In this state it resembles bonny 
clabber or curdled milk, and is called tau-fu-hwa, or bean 
curd jam; the water is sometimes all strained off, and it 
is then sold in slices, or small seeds called hwang-tze are 
added. The Rev. Mr. Gray [1878] says the bean fl our is sifted 
through coarse calico, and then through a fi ner sort, and is 
then boiled for an hour over a slow fi re, until it thickens to a 
consistence suitable as food; it very much resembles blanc-
mange [blancmange].
 Page 304: “Bean-sprout, the Tan-ya [sic, Tau-ya] of the 
Chinese, are the germinating sprouts of the Dolichos soja 
bean, artifi cially raised by the Chinese in large quantities for 
wood [sic, food] in winter.–Smith, Chin. Mat. Med.; Gray, ii. 
136.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2001) that uses the term “bean fl our” to refer to 
soybean fl our.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “Bean-sprout” or “Tan-
ya” to refer to soy sprouts, then goes on to explain what 
these terms mean. Address: 2 Oxford Square, Hyde Park, 
London [England]. Founder of the Madras Muhammadan 
Library; of the Government Central Museum, Madras; of the 
Mysore Museum, Bangalore [India].

46. Balfour, Edward. 1885. The Cyclopædia of India and 
of eastern and southern Asia, commercial, industrial, and 
scientifi c; products of mineral, vegetable, and animal 
kingdoms, useful arts and manufactures. 3rd ed.: Soy 
[sauce]. Bentham. London: Bernard Quaritch. See vol. 3, p. 
715. 26 cm.
• Summary: This entry is shorter than and different, in parts, 
from its counterpart in the 1873 edition. New text: “Chinese 
use Soja hispida pulse when ripe for the manufacture of an 
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oil, and give the remnant of the grain, together with stalks 
and leaves of the plant, as a food for cattle. Its cultivation has 
become general in Syria [sic, Styria], Dalmatia [in Croatia], 
and Hungary. In the two former countries, the grain, after 
being allowed to ripen, is threshed out and roasted, and 
then employed for making coffee. In China, the grains are 
soaked till they swell and become soft, and then cooked like 
the small sort of beans. In other places, the seeds are set in 
a very damp, watery soil, and kept in darkness until they 
sprout up into a long white stalk, 4 or 5 inches high, which is 
then cut and served up after the manner of a salad. A sort of 
cheese, consumed in quantities by the poorer people both in 
China and Japan, is made from Soja hispida.
 Note: This appears to be the earliest document seen 
(June 2007) concerning soybeans in Syria, or the cultivation 
of soybeans in Syria. However, Balfour got his information 
about Syria, Dalmatia, and Hungary from Friedrich 
Haberlandt’s classic book The Soybean (Die Sojabohne), the 
only early work in which Dalmatia and Hungary are both 
discussed. The third place, however, is Styria (Steiermark 
in German), not Syria! The next earliest reliable document 
concerning cultivation of soybeans in Syria was published 
in 1975, and describes soybean trials in Syria in April 1974. 
Address: 2 Oxford Square, Hyde Park, London [England]. 
Founder of the Madras Muhammadan Library; of the 
Government Central Museum, Madras; of the Mysore 
Museum, Bangalore [India].

47. Report on public health in China. 1885. *
• Summary: In certain districts of China it is the custom 
to take part of the rice in the germinated condition and 
especially in the north, beans are artifi cially sprouted for 
food in the winter.

48. Schulze, E. 1888. Ueber einige stickstoffhaltige 
Bestandtheile der Keimlinge von Soja hispida [On some 
nitrogen-containing constituents of soy sprouts]. Hoppe-
Seyler’s Zeitschrift fuer Physiologische Chemie 12(5):405-
15. [20 ref. Ger]
• Summary: The author notes (p. 107): “I chose the sprouts 
of the nitrogen-rich Chinese oil-beans (die Keimlinge der 
stickstoffreichen chinesische Oelbohne).” Etiolated soja 
shoots contain as much as 7 to 8 per cent. of aspargine, 
as well as leucine, phenylamidopropionic acid, choline 
(Das Choline), and bases of the hypoxanthine groups. The 
presence of arginine is uncertain. On this latter point the soja 
shoots differ from those of the lupins, which contain plenty 
of arginine.
 Note. This is the earliest German-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
Keimlinge von Soja hispida. Address: Agricultur-chemischen 
Laboratorium des Polytechnikums in Zuerich [Zurich].

49. Schulze, E. 1889. Ueber einige stickstoffhaltige 

Bestandtheile der Keimlinge von Soja hispida [On some 
nitrogen-containing constituents of soy sprouts (Abstract)]. 
Bericht der Deutschen Chemischen Gesellschaft (Berlin) 
22:599. [1 ref. Ger]
• Summary: A summary of the same article by the same 
author published in: Hoppe-Seyler’s Zeitschrift für 
Physiologische Chemie 12(5):405-15.

50. Gilmore, George William. 1892. Korea from its capital: 
With a chapter on missions. Philadelphia, Pennsylvania: 
Presbyterian Board of Education and Sabbath-School Work. 
328 p. See p. 210. Illust. 19 cm.
• Summary: Page 210: “Of beans and lentils many varieties, 
all small, are grown; they are used for food by man and 
beast. In the winter a common dish–and by some foreigners 
said to be a very toothsome one–is made of sprouted [soy] 
beans.” Address: Rev., A.M.

51. Vorderman, Adolf G. 1893. Analecta op bromatologisch 
gebied. I. [Writings on foods: Mold-fermented foods. 
I.]. Geneeskundig Tijdschrift voor Nederlandsch-Indie 
33(3):343-99. Sept. See p. 350-360. [Dut]
• Summary: The Dutch microbiologist discusses bean 
sprouts (p. 350-54; taôge), light-colored, brown and black 
soybeans (p. 354-56; kadelé poetih, merah, item [Bat. 
maleisch], Licht gekleurde, bruine en zwarte soja-boontjes), 
tofu (p. 356-57; tao-hoe), fi rm or pressed tofu (p. 357-59 
(tao-koa)), ragi (p. 359-60; a traditional inoculum, though 
he does not mention tempeh), tapej (p. 360; [tapeh], Tsao in 
Chinese), arak (p. 369-78).
 Plates at the end show microorganisms for ragi, tapej, 
sugarcane brem, and rice wine.
 Note: This is the earliest document seen (April 2001) 
that contains the term tao-koa. Address: Inspect. burg. 
geneesk. diest voor Java en Madoera (Civil Medical Service 
in Java and Madura).

52. Henry, Augustine. 1893. Notes on economic botany of 
China. Shanghai, China: Printed at the Presbyterian Mission 
Press; Kilkenny, Ireland: Boethius. 68 p. See p. 13-14. 18 
cm. Facsimile edition printed in 1986 by Boethius Press, 
Kilkenny, Ireland. [Eng]
• Summary: The book begins: “Missionaries and others 
living in the interior, are often in a position to make enquiries 
concerning the natural production of China, the results 
of which would be of great service to science. I intend to 
publish a few notes, pointing out the direction in which such 
work might be done as regards articles derived from the 
vegetable kingdom.”
 The author focuses on the vegetable products of Shêng-
king [Liaoning, a province in northeast China whose capital 
is Mukden]. The soja bean is a staple of Newchwang trade.
 “7. The Soja bean, Glycine hispida, Max. is noted for its 
numerous varieties and manifold uses. Ta-tou is the book-
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name of the species; but in the colloquial the varieties have 
each a distinct name, and these have not been very well 
made out for China. In Japan there are fi ve great varieties, 
the white or yellowish, green, black, brown, and spotted, 
divided into sixteen sub-varieties, according to difference 
in form (which varies from spherical to fl attened elliptical) 
size and colour. These sub-varieties differ in their use, time 
of arriving at maturity, etc. In China the chief kinds are 
Huang-tou [Yellow soybean] and Hei-tou [black soybean]: 
and perhaps the following sorts mentioned in the Paris Ex. 
C. [Exhibition Catalogue?] as occurring at Newchwang, 
are simply varieties of the Soja bean, viz., Pai-tou [white 
soybean], Ch’ing-tou [green soybean] and Ma-tou [“sesame 
bean”]. Information is wanted about these varieties. The 
Soja bean is the most important of the legumes cultivated 
in China; from its seeds bean-oil is produced; the refuse 
in the manufacture of which, bean-cake, is largely used in 
the South for manuring the sugar plantations. From certain 
varieties bean-curd, soy and bean-sprouts are prepared...
 “For Sheng-king we wish descriptions and uses of the 
different varieties of the Soja bean, distinguished according 
to the local names.”
 Also discusses other species of beans and peas cultivated 
in China (p. 12-13; each is accompanied by two Chinese 
characters): 1. Pien-tou, the lablab bean, of which there are 
two varieties, one with purple, the other with white fl owers. 
Botanists call this species Dolichos lablab, L.
 2. Kang-tou, Vigna sinensis Hassk, the “chow-lee” of 
India [cowpea].
 3. Tao-tou ([jack bean], literally “sword bean”), 
Canavalia ensiformis, D.C., the “over-look” pea of the West 
Indian negroes.
 4. Tsan-tou (“silkworm bean”), Vicia Faba, L, the 
common bean, the broad bean.
 5. Wan-tou, Pisum sativum, L., the common garden pea.
 6. Phaseolus mungo, L. This haricot includes in China 
two if not more very distinct varieties. (a). Lu-tou (“green 
bean”), the Chinese vermicelli pea [mung bean]; the small 
seeds of this are ground into fl our and are used for making 
the kind of vermicelli known as Fên-t’iao. (b). Ch’ih-hsiao-
tou (“red small bean”), small red haricots [azuki].
 8. Besides the foregoing there are several other species 
of beans cultivated to a small extent, among which may be 
mentioned the Man-tou of Hupeh, Phaseolus chrysanthus, 
Sav. and lentils, Ervum Lens, L. which is called at Ichang 
Chin-mai-wan.
 Note 1. This is the earliest English-language document 
seen (April 2003) that uses the term “lablab bean.”
 Also: kudzu (ko, p. 57-59), which is said to grow all 
over China, especially in the vicinity of Kiukiang.
 Note 2. The edition published in Ireland in 1893, having 
the same title, has E. Charles Nelson as the 2nd author. It 
has vx [15] pages of front matter plus 6 unnumbered pages. 
And it is 21 cm tall, rather than 18. According to OCLC 

/ Worldcat (Oct. 2010) the edition published in Ireland is 
owned by 44 libraries worldwide, compared with only 2 
for the Shanghai edition. Address: I.M. Customs, Shanghai, 
China.

53. Koenig, Franz Joseph. ed. 1893. Chemie der 
menschlichen Nahrungs- und Genussmittel. Zweiter Theil. 
Ihre Herstellung, Zusammensetzung und Beschafftenheit, 
ihre Verfaelschungen und deren Nachweis. Dritte Aufl age 
[The chemistry of human foods and food adjuncts 
(stimulants / enjoyables). Vol. 2. Their production, 
composition and properties, their falsifi cation and proof of 
that. 3rd ed.]. Berlin: Verlag von Julius Springer. xvi + 1385 
p. See p. 194-95, 389, 486-90, 529-30, 1044-53, 1071. Illust. 
Index. 24 cm. [12 ref. Ger]
• Summary: Summaries of early studies on the chemical 
composition of soybeans and various soyfoods, including 
some original studies. Discusses (p. 194-95) commercial 
sauces, including Japanese shoyu (“Japanisch Soya oder 
Shoya oder Soy”). See separate entry.
 Discusses (p. 1044-51) adulteration of coffee and coffee 
substitutes. Under “Coffee made from legumes” (p. 1051) 
we read: “The soybean (compare p. 486) is also used for the 
preparation of a coffee substitute.” A table (p. 1053, based 
on Kornauth) compares the composition of 12 roasted seeds 
and fruits used to make coffee substitutes, including chicory, 
barley, fi gs, soybeans, white lupins, and chufa.
 An illustration (p. 1071) shows different cellular 
layers of the soy bean sprout leaves (Keimblätte)–after an 
illustration by J. Moeller.
 Also discusses: Peanuts (Erdnusse, Arachis, p. 322, 373, 
385, 389, 494, 621, 686, 1051). Sesame seeds (p. 322, 385, 
372, 389, 408, 494). Almonds (p. 322). Hemp (p. 322, 385, 
493). Lupins (p. 372, 385, 389, 490-91, 1050, 1053, 1068-
69). Chufa (Erdmandel, Cyperus esculentus, p. 1051, 1053). 
Address: PhD, Prof. (who teaches but does not have a faculty 
seat or voting rights) at the Royal Academy and Head of the 
Agricultural-Chemical Experiment Station at Muenster, in 
Westphalia, Germany (ordentlicher Honorarprofessor der 
Koeniglichen Akademie und Vorsteher der agric.-chemischen 
Versuchsstation Muenster i. W.).

54. Bretschneider, Emil V. 1895. Botanicon sinicum. Notes 
on Chinese botany from native and Western sources. III. 
Botanical investigations into the materia medica of the 
ancient Chinese. J. of the Royal Asiatic Society, North China 
Branch. Series 2. 29:1-623. See p. 9-13, 385-86, 389. [200+* 
ref. Eng]
• Summary: The single most important early work on 
Chinese botany written by a Westerner. Bretschneider, an 
M.D., lived 1833-1901. Contents: Introduction (p. 1-9). 
Abbreviated references to Chinese, Japanese and European 
books (p. 9-12). Medicinal plants of the Shen Nung Pan 
Ts’ao King [pinyin: Shennong Bencao Jing] and the Pie 
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Lu [pinyin: Mingyi Bielu] (p. 13-). Pages 385-86: Section 
“229.–ta tou, Soy-bean, Soja hispida, Moench. P., XXIV, 1. 
T., XXXV.
 “Comp. Rh ya, 29, Classics, 355.

Pen King:–Ta tou. The seed of the (3 Cc = Chinese 
characters given) hei dadou [black soy bean] is used in 
medicine. Taste sweet. Nature uniform. Non-poisonous. 
When eaten it causes the body to become heavy.

Pie lu:–The ta tou is produced in T’ai shan [in Shan 
tung, App. 322] in marshes. It is gathered in the 9th month.
 Su Sung [11th cent.]:–The ta tou is now generally 
cultivated in two varieties–the white and the black. The latter 
is used in medicine.
 Li Shi-Chen:–There are many sorts of the ta tou–the 
black, white, yellow, gray, green and spotted [according to 
the colour of the seeds]. The black sort is used in medicine, 
is also a valuable food, and is employed in making Cc shi 
(Soy [nuggets]. V. infra, 234, and Bot. sin., II, 355). From 
the yellow sort oil is expressed and Cc tsiang [jiang] (sauces) 
and Cc fu (beancurd [tofu]. See l.c.) are prepared. These 
beans are also eaten roasted. Besides the seeds of the ta tou, 
and the oil expressed from them, other parts of the plant are 
likewise offi cinal, viz. the Cc ta tou p’i (the valves of the 
legume), the leaves, the carbonized straw and the fl owers.
 “See P. Smith, 88, Dolichos soja. -
 “230.- Cc [yellow soybean sprouts] ta tou huang kuan. 
P., XXIV, 7.
 This drug is noticed in the Pen king. As T’ao Hung-King 
and Li Shi-Chen explain, this consists of the germs of the 
black Soy bean, produced by steeping the beans in water and 
causing them to germinate. These germs are used as food.
 “This is still an article of food at Peking, but produced 
from the yellow Soy bean and called Cc huang tou ya.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that gives a name to soy sprouts; it calls 
them ta tou huang kuan (old name) and huang tou ya 
(present name).
 Pages 389-90: “234.–Cc [fermented black soybeans] 
ta tou shi. P., XXV, 2. Comp. Bot, sin., II, 355:–Soy. It is 
noticed in the Pie lu. Li Shi-Chen says it is prepared from the 
black soy bean.
 “In the Cust. Med. the Cc tou shi is mentioned as an 
article of import, p. 110 (183) Wu hu,–p. 164 (368) Shang 
hai,–p. 216 (89) Wen chou. It is said to come from Han kow 
and Ning po, and is identifi ed there with salted black beans.–
See also Hank. Med., 45 [by R. Braun, 1888].
 Appendixes. Chinese geographical names (p. 547). 
Alphabetical index of Chinese names of plants (p. 606). 
Alphabetical index of genus names of plants (p. 616). 
Address: Late physician to the Russian Legation at Peking.

55. Trimble, Henry. 1896. Recent literature on the soja bean. 
American J. of Pharmacy 68:309-13. June. [12 ref]
• Summary: One of the best early reviews of the literature, 

especially the Japanese and European literature, published 
in the United States. This paper introduced several new 
soyfoods (such as natto and kori-dofu) to the United States 
Contents: Introduction. Nutritional composition of the soja 
bean based on analyses of 5 samples from China, Hungary, 
France, and Japan. Diastatic enzyme / ferment “present in the 
soja beans to a greater extent than in many other leguminous 
seeds (see Güssmann 1890). Composition of etiolated soja 
shoots [sprouts]. The oil [of the soja bean]. Starch content. 
Sugar content. Use of soybeans as food in Japan. Miso. 
Natto. Tofu. Kori-dofu. Introduction of the soja bean to the 
United States in about 1888. Ability to obtain nitrogen from 
the air.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “etiolated soja shoots” to 
refer to soy sprouts.
 “The immediate excuse for the appearance of this paper 
is the fact that a number of contributions have recently 
appeared on the soja bean, notably from the College of 
Agriculture, Imperial University of Japan.”
 “The oil may be extracted by pressure or by means 
of solvents [in the laboratory]; it is said to possess some 
laxative properties, is of a yellowish brown color, and 
has a slightly aromatic odor; it is intermediate between 
the drying and non-drying oils.” The following constants, 
based on Stingl and Morawski (Chemiker Zeitung, 1886, 
p. 140) are given: “Specifi c gravity at 15ºC: 0.924. Point 
of solidifi cation: 8-15ºC. Fusing point of the fatty acids: 
27-29ºC. Point of solidifi cation of fatty acids: 23-25ºC. 
Temperature rise: 59ºC. Iodine number: 121.3. Iodine 
number of the fatty acids: 122. Saponifi cation number: 
192.5. Note: Trimble actually got these constants from J. of 
the Society of Chemical Industry, 31 May 1893, p. 453-54, 
which summarised an Italian-language article by De Negris 
and Fabris (1891), whose values confi rmed those obtained by 
Stingl and Morawski.
 Trimble (p. 311-12) gives a good, detailed description 
of natto based entirely on Yabe (1894). Parts of his 
summary perceptive: “Yabe found in this substance four 
kinds of microbes present, and he believes the chemical 
decomposition of the proteids to be due to one or more of 
these microbes... A chemical investigation by the author just 
mentioned [Yabe] revealed tyrosine, peptone, guanine, leucin 
and xanthine. The total proteids amounted to considerably 
more in the natto, when allowance is made for moisture, than 
existed in the original bean, and the artifi cial product is also 
considered to be much more digestible.”
 Concerning tofu and soymilk: “A still more interesting 
preparation of the soja bean than either of the preceding 
[miso and natto] is tofu. This has been described and 
investigated by M. Inouye (Bulletin Imp. College of 
Agriculture, Vol. 2, No. 4 [1895]). The beans are fi rst soaked 
for about twelve hours in water, and then crushed between 
two millstones until a uniform pulpy mass is obtained. This 
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is then boiled with about three times its weight of water, and 
fi ltered through cloth. The liquid fi ltrate is white and opaque, 
very closely resembling cow’s milk, while the odor and taste 
remind one of fresh malt. On standing, the liquid becomes 
sour from the formation of lactic acid, and a coagulation of 
the casein takes place. The freshly boiled and fi ltered liquid 
is coagulated either by the addition of a portion of the sour 
liquid which has been set aside from a previous lot, or it is 
treated with about 2 per cent of a concentrated brine, such as 
is obtained as mother liquor from the preparation of sea salt.”
 “Somewhere about the year 1888 the soja bean was 
introduced into the United States. It has been tried in a 
number of State Experiment Stations, and is gradually 
working into favor in the Southern States. In Kansas the 
plant has been found to withstand considerable drought... 
The plant is valuable for forage or soiling. The beans have 
been produced in South Carolina to the amount of 10 to 
15 bushels per acre. On account of their richness in oil 
they have been used as a substitute for cotton-seed meal in 
feeding cattle, with very satisfactory results.
 “The plant is believed to have, in common with most 
leguminosæ, the power of obtaining some of its nitrogen 
from the air, and hence, of acting as a soil renovator.”
 Note 1. This is the earliest document seen (March 2002), 
published in the USA, that contains the word tofu, or kori-
dofu [dried-frozen tofu], or that discusses soymilk.
 Note 2. This is the earliest English-language document 
seen (March 2003), published in the USA, that uses the word 
“crushed” or one of its cognates (crushing, crushers, etc.) in 
connection with soybeans.
 Note 3. This is the earliest U.S. document seen (Sept. 
2002) that mentions the use of a solvent for extracting the oil 
from soybeans.
 Note 4. This is the earliest English-language document 
seen (March 2008) that contains the term “iodine number” 
(regardless of hyphenation or capitalization).
 Note 5. This is the earliest English-language document 
seen (March 2008) that contains the word “drying” in 
connection with soy oil and its iodine number, or that states 
that soy oil is intermediate between the drying and non-
drying oils. Address: USA.

56. Schulze, E. 1896. Untersuchungen ueber die zur Klasse 
der stickstoffhaltigen organischen Basen gehoerenden 
Bestandteile einiger landwirtschaftlich benutzten Samen, 
Oelkuchen und Wurzelknollen, sowie einiger Keimpfl anzen 
[Investigation on constituents of the class of nitrogen-
containing bases of some agricultural seeds, oil cakes, and 
root nodules, as well as some sprouts]. Landwirtschaftlichen 
Versuchs-Stationen 46:23-77. See p. 61-62. [2 ref. Ger]
• Summary: Soy is mentioned in a section starting on p. 
61 and titled “III. Organische Basen aus Keimpfl anzen. A. 
Cholin aus den etiolierten Keimpfl anzen von Lupinus luteus, 
Lupinus albus, Soja hispida und Cucurbita pepo” [III. 

Organic bases from sprouts. A. Choline from the etiolated 
sprouts of lupins, soybeans, and cucurbits].
 Note 1. Choline is a vitamin of the B complex, essential 
to liver function. Note 2. This research was conducted in 
connection with S. Frankfurt, E. Winterstein, and several 
other co-workers. Address: Aus dem Agrikulturechemischen 
Laboratorium des Polytechnikums, Zurich, Switzerland.

57. Nishimura, Y. 1897. The chemistry of soja sauce 
manufacture. Bulletin of the College of Agriculture, Tokyo 
Imperial University 3(3):191-206. June. German summary in 
Chemisches Central-Blatt 1897(2):817. [5 ref. Eng]
• Summary: Contents: Introduction. Preparation of 
wheat and soja bean. Preparation of soja koji. Chemical 
processes during the ripening of soja sauce wort (moromi). 
Microscopical examination. The production of the fl avour. 
Suggestion for the improvement of manufacture.
 “The manufacture of soja sauce forms one of the 
important industries of Japan and the export of the article 
[is] increasing from year to year. (Footnote: Every Japanese 
uses daily in place of common salt from 50 cc. to 80 cc. of 
this sauce as a food condiment.) The production in 1893 
was 2,307,844 hectoliters (=1,279,238 koku). The number 
of brewers was now nearly 10,000. One of the factories 
in Tokio alone employs 250 workmen and manufactures 
annually 45,000 hectoliters.”
 This is a detailed description of the process for making 
koji, moromi, and soja sauce, and an attempt to improve 
the process and product, and to reduce the fermentation 
time. Making soja sauce consists of four principal stages: 
Preparation of the wheat and soja bean, preparation of the 
soja koji, the ripening process, and pressing and boiling. 
“Soja sauce is prepared from wheat (sometimes also from 
barley), the soja bean,* and a salt solution by a slow process, 
which requires from one to two years and sometimes more. 
(Footnote: *”The so-called yellow soja bean (itachi) which 
principally serves for the manufacture of soja sauce is 
rather small and has a certain lustre... All materials for my 
investigation were obtained from the great soja sauce factory, 
Asamasa, at Nakano near Tokio).”
 “It was clear to me that the whole ripening process 
consisted principally in the action of the powerful enzymes 
of Aspergillus oryzae upon the carbohydrates and proteids in 
the soja bean and wheat, and further in the development of 
an agreeable fl avour” (p. 19).
 “As the present method of manufacture of soja sauce 
requires much time and therefore a considerable amount of 
unremunerative capital, it seemed to me of great importance 
to fi nd some way by which the process could be shortened. 
Two points seemed to me worthy of consideration. 1. To 
hasten the action of enzymes. 2. To produce the agreeable 
taste and fl avour in the same measure as the enzyme action is 
hastened” (p. 200).
 First the author crushed freshly prepared moromi so as 



HISTORY OF SOY SPROUTS   48

© Copyright Soyinfo Center 2013

to increase the surface area acted upon by the enzymes. Then 
he diluted the moromi with an equal amount of water and 
heated the mixture to a temperature of 30-35ºC for 1 week. 
But the normal fl avour of good soja sauce had not developed. 
“The colour of the mixture was dark brown and its taste 
decidedly sour. To the mixture just mentioned was added 2% 
cane sugar and 2 c.c. of thick sake yeast for 300 grams of the 
mixture, and this was again digested at 30-50ºC for 12 days. 
In this case the fl avour was more agreeable and the taste not 
sour.” The author also recommended the direct addition of 
alcohol in the form of sake or nigori (crude sake) to improve 
the fl avour. In this way he was able to make soja sauce with 
a good odour and taste in 5 weeks. He then tried making 
soja sauce with germinated soja beans [sprouts], but no real 
advantage was gained.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “germinated soja beans” 
to refer to soy sprouts.
 Microscopical examination demonstrated that “the 
membranes of the cells of the wheat-endosperm and 
of the seeds of the soja bean, had been attacked and 
partially dissolved; only the husk of the wheat had resisted 
completely. This action must be due to the powerful enzyme 
derived from the Aspergillus oryzae developed during the 
preparation of the koji.” “The mycelium observed was 
mostly due to Aspergillus and Penicillium. The small elliptic 
yeast cells observed resembled Saccharomyces exigus while 
the large kind of yeast resembled the sake yeast” (p. 203). 
Bacteria were observed during the summer on the surface of 
the moromi, but could never be found alive in its interior.
 The gradual production of alcohol seems to affect the 
development of fl avour.
 The article concludes: “I hope that the manufacture of 
soja sauce will be improved, however, not only by adopting 
the measure I propose, but also by introducing steam power 
and other modern appliances.”
 Note 1. This is the second earliest English-language 
document seen that contains statistics on the production or 
consumption of soyfoods (in this case soy sauce) in Japan.
 Note 2. The parallel Japanese title of this English-
language periodical is Tôkyô Teikoku Daigaku. Nôka 
Daigaku. Gakujutsu hôkoku. Address: Nôgakushi.

58. Sydney Mail (Australia). 1897. Horticultural notes. Nov. 
20. p. 1057.
• Summary: “The several thousand of Chinese residents in 
San Francisco are remarkable for their aversions to ‘white 
devils’ bread,’ and for using in its stead a number of articles, 
either imported at considerable expense direct from China 
or grown by them in the rich alluvial valleys of California. 
One may frequently see offered for sale in the provision-
dealers’ stores in China-town, San Francisco, large baskets of 
yellowish-white lily-bulbs...”
 “Among other things frequently met with in the 

provision stores of China-town are:–... Chinese cabbage, 
Brassica chinensis; sprouted seeds of the Soy bean, Glycine 
Soja; black, white, and green seeds of Glycine Soja, and a 
small, square, white cheese made from the same, wrapped in 
a yellow cloth, and bearing a brown Chinese monogram;...”
 Note 1. This is an early report of soybeans, soy sprouts, 
and probably pressed tofu in California. It is the only 
document ever seen (Jan. 2010) describing pressed tofu 
being sold, wrapped in cloth, bearing a Chinese monogram 
[character] on the cloth. The source of this information is 
unclear.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted seeds of the 
Soy bean” to refer to soy sprouts.

59. Ashburton Guardian (Canterbury, New Zealand). 1898. 
Magna est veritas et prævalebit: Local and general. Feb. 10. 
p. 2.
• Summary: “Of the thousands of Chinese residing in 
‘Frisco’ [San Francisco], the great majority have a decided 
aversion to what they call ‘white devils’ bread,’ preferring 
articles all the way from China, or such products as can be 
raised in the alluvial valleys of California. In the stores of 
Chinatown, San Francisco, are to be seen, large baskets of 
yellowish-white lily bulbs... Among other articles frequently 
met with in the provision stores of Chinatown are:–... 
Chinese cabbage, Brassica chinensis; sprouted seeds of the 
Soy bean, Glycine Soja; black, white, and green seeds of 
Glycine Soja, and a small, square, white cheese made from 
the same, wrapped in a yellow cloth, and bearing a brown 
Chinese monogram;...”
 Note 1. This article is a paraphrase of an article 
published about 3 months earlier, on 20 Nov. 1897, in the 
Sydney Mail (Australia) (p. 2).
 Note 2. The phrase Magna est veritas et prævalebit 
[Truth is great and will prevail] comes from the King James 
version of the Old Testament.

60. Bencao yiminglu [Alternative names in the 
pharmacopoeia]. 1899. China. Passage on soy reprinted in 
C.N. Li 1958 #346, p. 247. [Chi]
• Summary: Wade-Giles reference: Chiu Huan Chien I Shu, 
by Kuo Yün-Shêng. Qing dynasty. Li (1958, p. 247) gives 
the date of publication as “late 19th to early 20th century.” 
This book explains the meaning of ancient / early Chinese 
characters, which are no longer used commonly. The entry 
for “Soybeans” (dadou) lists fi ve such characters and gives 
brief explanations. The fi rst two refer to the soybean plant 
or its beans; the last three refer to parts of the soybean plant: 
Shu (early, simpler form). Shu (later form with the grass 
radical on top, and the early form in the lower left corner). 
Jia means pods. Huo means leaves. Qi means stems.
 The entry for “Soybean sprouts” (dadou huangjuan 
or “soybean yellow curls”) notes that these are sprouted 
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soybeans (dounie). (Translated by H.T. Huang, PhD, April 
2003).

61. Foreign Seeds and Plants Imported by the Section of 
Seed and Plant Introduction, USDA, Inventory. 1900. [Soy 
bean introductions]. No. 7. S.P.I. Numbers 2701-3400. 86 p. 
Transmittal date: 18 Aug. 1900.
• Summary: 2869/2873. “Glycine hispida. Soy bean. From 
China. A collection of seeds presented by Prof. G.D. Brill, of 
the Hupeh Agricultural School, Wuchang. Received March 
1899. They comprise the following:
 “2869. ‘This is called the yellow bean and is very much 
grown here, generally on a trellis. The pods are long and 
contain many beans each. It is soaked in water for a day or 
two, then ground and the skins and coarser parts separated 
by fi ltering through a coarse cloth. This fi ltrate is boiled with 
powdered gypsum, which causes it to curdle, after which it is 
pressed in molds. The seeds are also soaked in water until the 
sprouts are 2 or 3 inches long. These are then fried and eaten. 
The bean is also a source of oil.’
 “2873. ‘I think this is the same as the Soy bean already 
grown so much in the United States. Here it is often planted 
among the growing rice of the second crop, and matures the 
seed after this is cut. It is planted as a catch crop. It is eaten 
while green, cooked with rice, and when dry it is ground 
with poor rice, made into dough with water, rolled out thin, 
cooked and cut into narrow strips, and eaten at the Chinese 
New Year–why more at that time than any other I do not 
know.’”
 Note: This is the earliest document seen (April 2005) 
that uses the term “catch crop” to refer to soy beans. A catch 
crop is one that is grown as a substitute for a staple crop that 
has failed, or one that is grown as an intermediate between 
two crops in an ordinary rotation, or between the rows of 
another crop. Address: Washington, DC.

62. VanBuskirk, J.D. 1900. Some common Korean foods. 
Transactions of the Korea Branch of the Royal Asiatic 
Society 14:1-8.
• Summary: Table 1, “Korean food products,” based on 
statistics published in the 1917 report by the Bureau of 
Agriculture of the Government General, shows Korean 
production in millions of bushels: Rice 61. Barley 25. Millet 
19. Wheat 8. Beans and peas 18. Since exports and imports 
of foodstuffs are relatively small compared to the amount 
produced, and the number of animals fed is not large, “these 
fi gures should give us a good idea of the amount of food 
eaten.”
 Rice is sometimes cooked with peas or beans (incl. 
soy beans) mixed in (called pat-pap or kong-pap). But 
the cooking takes longer and the beans are often not well 
cooked, and thus less digestible (p. 3).
 The section titled “Bean and pea foods” (p. 4-5) gives 
the name of each food in Korean characters and discusses: 

(1) Bean curd (tu-bu), equivalent to Japanese tofu, is curded 
with the “concentrated mother liquid from sea water” [Jap. 
nigari]. The bean residue (pi-ch’i) left over from making tofu 
is also sometimes eaten. Bean curd “is not generally eaten 
without further preparation; it is commonly added to soups 
and stews and often made into omelets with eggs; another 
palatable food is made by cooking the bean curd for a short 
time in bean sauce (chang) and serving this with sesame oil, 
pepper and onions; it is called to-bu cho-rim. Bean curd may 
be eaten without further cooking served in sauce.”
 Pea curd (mook) is similar to beancurd in composition 
but made from peas using a very different process.
 “Bean Sauce (kan-chang) is somewhat like the Japanese 
‘sho-yu’ but is more salt and not sweetened. Soy beans are 
thoroughly boiled, mashed, made into cakes and partially 
dried. These cakes (me-ju) are stored for months and allowed 
to mold and slowly ferment: when ripe they are broken 
up and soaked in salt water for a long time, then strained, 
the solid part being dried and used as a condiment (toin-
chang). The liquid is boiled and the coagulated protein scum 
frequently removed; when suffi ciently concentrated the 
liquid sauce is cooled and stored. This is the indispensable 
condiment for Koreans.
 Note 1. This is the earliest English-language document 
seen (April 2012) that uses the term kan-chang to refer to 
Korean soy sauce.
 “Another bean sauce (ko-cho-chang) is made by taking 
about equal parts of the fermented bean cakes, rice, and 
salt, with a large amount of red pepper, the mixture being 
soaked in a small amount of water till ripe. This too is very 
important as a condiment.”
 Note 2. This is the earliest document seen (March 2009) 
that clearly mentions a Korean-style miso, which it calls “ko-
cho-chang,”–today commonly called “red pepper sauce.”
 “’Kong-cha-ban’ is made by boiling beans in the bean 
sauce; they do not swell but are hard, brittle, and very salty. 
Sugar and sesame oil may be added when serving them.
 “Sprouted beans (kong-na-mul) are very common. The 
beans are soaked in water and allowed to sprout. When the 
sprouts are quite long both beans and sprouts are boiled and 
served–sauce is generally added.”
 Kim-chi, a fermented food made from cabbage or sliced 
turnips, is sometimes served with added bean sauce.
 Among animal foods: “’Mut-chim’ is dried fi sh soaked 
in water, then shredded; it is then soaked in bean sauce. 
Sesame oil and pepper are added; it is then allowed to stand 
for a shot time.” Address: M.D.

63. Grijns, G. 1901. Over polyneuritis gallinarum. I. 
[On polyneuritis. I.]. Geneeskundig Tijdschrift voor 
Nederlandsch-Indie 41:3-110. Jan. [32 ref. Dut]
• Summary: In the Dutch Indies and Federated Malay States 
germinated beans or “tow-gay” [taugé, bean sprouts] are 
eaten raw as a common article of the diet. Note: Polyneuritis 
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may be caused by a defi ciency in poultry of the vitamin 
thiamine (vitamin B-1). Address: M.D., Netherlands Indies.

64. Wilkinson, Richard James. 1901-1902. A Malay-English 
dictionary. Singapore: Kelly & Walsh Ltd. 700 p. 31 cm.
• Summary: This book was published in two parts in 1901 
and 1902 but continuously paginated. Under tempe we read 
(p. 190): “Jav. A kind of dish; beans prepared in a certain 
way.” Under tauge: “[Chinese tau-ge]. A vegetable; bean 
sprouts.” The soybean is mentioned under kachang (p. 
492) and is written “K. jepun–the soy bean, soya hispida. 
Other entries at kachang are: K. botor–psophocarpus 
tetragonolobus. K. china–the pea-nut, arachis hypogæa. K. 
goreng–the pea nut, arachis hypogæa. K. kedelai–a bean 
(dolichos lablab ?). K. kelisah–(Kedah) psophocarpus 
tetragonolobus. Also k. kotor. K. menila–voandzeia 
subterranea.
 Also discusses: bijan (sesamum-seed, sesamum 
indicum, p. 139). tapai (rice fermented with ragi [tapeh], 
p. 151). ragi (yeast or leaven, p. 316). kedelai–Kachang 
kedelai: a plant, phaseolus mungo; Height about 180. Also 
kedele and kedeli (p. 508).
 Note 1. This book is hard to use since the order of words 
follows the Malay alphabet. The digital edition on Google 
Books is easier to use.
 Note 2. This is the earliest English-language document 
seen (Sept. 2011) that mentions tempeh, which it calls tempe.
 Note 3. The author lived 1867-1941. Address: Straits 
Settlements Civil Service.

65. Hosie, Alexander. 1901. Manchuria: Its people, 
resources, and recent history. London: Methuen & Co. xii + 
293 p. See p. 180-84, 218-24, 240-45, 252-53. Illust. Index. 
23 cm.
• Summary: The Preface states that Hosie was in charge 
of the British consulate at Newchwang in Manchuria from 
Nov. 1894 to July 1897 and from April 1899 to April 1900. 
In 1900 he made the fi rst careful estimate of soybean 
production in Manchuria, calculating the amount at 600,000 
tons. He noted that during that period most of Manchuria’s 
soybean exports went to southern China, through the ports 
of Swatow, Amoy, and Canton, where mills were erected 
for extracting the oil; the cake was used for fertilizing sugar 
plantations there and in Java. Nearly all of the soybean oil 
exported from Manchuria was consumed in China.
 Chapter 2, titled “Recent events in Manchuria” (p. 
39-72) begins with the Sino-Japanese war of 1894-95 
(it began on 3 Aug. 1894 and concerned a dispute over 
the kingdom of Corea [Korea]), the Japanese invasion of 
Corea and Manchuria, Japanese victory and the treaty of 
Shimonoseki (17 April 1895), the complexities of railway 
construction and fi nancing in Manchuria (from the start of 
construction of the Manchurian Railway on 28 Aug. 1897), 
and the expected effects of the new railroads on Manchurian 

trade. Manchurian trade currently labors under serious 
disadvantages due largely to climatic conditions, absence of 
good roads, and the slow and clumsy methods of transport. 
“I have said that it is practically impossible to sow, reap, and 
export [soy] beans, the most valuable trade product of the 
country, in the same year, and that they have to be carried by 
cart and stored at depots on the waterways to await shipment 
when the ice breaks up in the following spring. In this way 
capital is locked up for months and heavy storage charges are 
incurred” (p. 67). The Russian Central Manchurian Railway 
should greatly alleviate these problems. Bubonic plague 
struck Manchuria in 1899 (p. 69).
 Note 1 This is the earliest document seen (Jan. 2008) 
concerning the transportation of soybeans by railway.
 Chapter 7, titled “Agriculture and agricultural products” 
(p. 172-98) contains extensive information on “Beans” 
(which are actually soybeans). Beans are often used on large 
farms in the second year of a 4-year crop rotation consisting 
of millet, beans, rice (or barley or wheat), and millet. Other 
important cereal crops are Job’s tears (Coix lachryma, used 
medicinally and in making sweetmeats) and tall millet (Kao-
liang).
 “A large variety of beans is grown in Manchuria, and, 
together with their resultants, bean-cake and bean-oil, they 
constitute by far the most valuable item in the export trade of 
the three provinces.” In April they are sown by hand in drills, 
and the crop ripens in September. “The Chinese distinguish 
the beans of commerce by their colours, and they are known 
as Yellow (Huang Tou), Green (Ch’ing Tou), Black (Hei, 
or Wu Tou), White (Pai Tou), Red (Hung Tou) and Small 
Green (Lü Tou). The yellow, green and black are varieties 
of the soy bean (Glycine hispida, Moench., or Dolichos 
soja, L.)...” The white and red beans are “the ray-fruited 
dwarf bean (Phaseolus radiatus, L.)” [azuki bean]. The Lü 
Tou (small green bean, Phaseolus mungo, L.) [mung bean], 
“the smallest but one of the most important of the beans 
of commerce cultivated in Manchuria,” is used to make 
vermicelli and bean sprouts.
 Concerning soy beans: The “yield per acre, which 
requires from 16 to 18 lb. of seed, is estimated at from 27 to 
39 bushels, with a weight of about 40 lb. per bushel.” [Note: 
A U.S. bushel of soy beans weighs 60 lb.]. “Each variety of 
soy bean has a number of sub-species. The yellow has three, 
known respectively as (a) Pai-mei (white eyebrow), from 
the white scar on the saddle or point of attachment to the 
pod; (b) Chin-huang, or Chin-yüan (golden yellow or golden 
round), from the golden colour and more rounded shape of 
the bean; and (c) Hei-chi (black belly), from the dark brown 
scar on the saddle. All the three sub-species are highly prized 
for the quantity of oil or fat which they contain, but sub-
species (a) and (b) are noted for the quality of the bean-curd 
(Tou-fu) or legumine obtained from them, as well as for the 
sprouts which are procured by soaking the beans in water, 
and which are greatly relished as a vegetable.
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 “There are two sub-species of the green bean (Ching-
Tou).” One has a green epidermis (skin) but is yellow inside, 
while the other is green on the both the surface and inside.
 The black bean (Wu Tou) has three sub-species:–(a) To-
wu-tou (large black bean), where the epidermis is black and 
the inside green. It yields oil or fat, and it is likewise boiled 
with millet or rice and used for food.
 “(b) Hsiao-wu-tou (small black bean), where the bean 
is somewhat smaller than the sub-species (a), with a black 
epidermis and yellow inside. It is largely used for horse feed 
and also yields oil, the refuse being employed for feeding 
pigs. It is likewise pickled for food.
 “(c) Pien-wu-tou (fl at black bean), where the epidermis 
is black and the inside yellow. It is fl attened and elliptical in 
shape, and is mostly used for pickling and for horse feed.” 
(p. 181-82).
 A detailed description is then given of Tou-fu, or bean 
curd, and how it is made (p. 183-84).
 “Besides these beans of commerce there are several 
varieties of garden beans cultivated for food, such as...; the 
Mao Tou, or hairy bean [probably green vegetable soybeans], 
with short hairy pods, each containing one to three beans 
(epidermis white and inside green);... With the exception 
of the Mao Tou these are usually cooked and eaten with the 
pods” (p. 186).
 “The plants grown in Manchuria whose seeds yield 
oil are six in number. They are (1) Dolichos soja, L., or 
soy bean,” (2) Castor oil plant. (3) Sesamum orientale, or 
sesame. (4) Perilla ocymoides, L., or perilla. (5) The cotton 
plant. (6) Cannabis sativa, L., or the true hemp plant. “The 
names and uses of these [six] oils are the following: (1) 
Tou yu [soy bean oil]–cooking, mixing paints and lighting” 
[illumination]. All these six “oil-yielding seeds” (with the 
exception of sesamum seeds, which are roasted) are crushed, 
steamed and subjected to great pressure. A table (p. 188) 
shows the percentage and value of the oil and cake extracted 
from these six seeds.
 A black-and-white photo shows a Chinese bean mill at 
Newchwang with a huge granite stone wheel (facing p. 220).
 Also discusses: Job’s tears or pearl barley (p. 180-81). 
Phaseolus radiatus (the ray-fruited dwarf bean [azuki] which 
is red or white, p. 182-83). Hemp, a valuable textile plant (p. 
186-88, 251). Sesamum seed (p. 188). Ground-nuts [peanuts] 
(p. 188, 251). The ground nut (Arachis hypogæa, L.) is 
cultivated in Manchuria for food, however not to any great 
extent. The oil is not extracted from the nuts, as it is in the 
south of China. Seaweed (p. 258).
 A second edition of this work was published in 1904 
(London: Methuen & Co., 293 p.; New York: C. Scribner’s 
Sons; see p. 181-87). In the 1910 ed. (published in Boston 
by J.B. Millet Co.; 320 p.), see p. 75-79. Address: M.A., 
F.R.G.S., Once Acting British Consul, Tamsui; Now at 
Aberdeen (Scotland or Hong Kong).

66. Product Name:  Soybean sprouts.
Manufacturer’s Name:  Wing Chung Long, later named 
Wing Chong Lung.
Manufacturer’s Address:  307 Marchessault St., then 752 
N. Alameda St., Los Angeles, California.
Date of Introduction:  1905.
New Product–Documentation:  Los Angeles City 
Directory. 1905. First listing for Wing Chung Long, general 
merchandise, 307 Marchessault.
 1910 listing same but grocery instead of general 
merchandise.
 1915 listing same but 307 E. Marchessault. 1916 First 
listing for Wing Chong Lung Co., general merchandise, 
307 Marchessault. 1917 listing is Wing Chong Lung Co., 
merchandise, 752 N. Alameda. 1918 listing same but 
“Chinese merchandise.”
 1930 listing. Wing Chong Lung, grocery. 752 N. 
Alameda. Note: None of the above state that they made soy 
sprouts or tofu.
 Company invoice dated 1 Sept. 1936. Tofu was selling 
for 5 cents a piece, and bean sprouts were 3 cents a pound. 
Interview with Bill Lee of Wy Ky. “Wing Chong Lung 
was the fi rst Chinese company to try to break into the Los 
Angeles tofu market, controlled by Matsuda-Hinode. They 
tried in 1952 but Hinode kept them out. They now make 
bean sprouts.”
 Talk with Grant Tom of Wing Chong Lung. 1988. Oct. 
4. He was born in 1934. The company was founded in 1871, 
importing foods from China and selling them in California. 
He thinks they were making Chinese-style fi rm tofu, soft tofu 
(sui-daufu), soymilk curds (daufu-fa, eaten with syrup), and 
soy sprouts at about the turn of the century, probably before 
1900. At the time they were located on Alameda St., and the 
owner was Tom Chong Man. In 1934 the company moved 
to the present address, 922 South San Pedro St. He thinks 
they stopped making tofu shortly after World War II because 
of too much competition from Matsuda and Hinode. They 
stopped making soy sprouts about 3 years ago.
 Note: This is the earliest commercial soy product or 
document seen (Dec. 2003) in connection with Los Angeles, 
California.

67. Product Name:  Doufu (Tofu), and Soy Sprouts.
Manufacturer’s Name:  Quong Hop & Co.
Manufacturer’s Address:  Wentworth Place (between 
Jackson and Washington Streets), San Francisco, California.
Date of Introduction:  1906.
How Stored:  Refrigerated.
New Product–Documentation:  San Francisco City 
Directories. 1906-1966. In the years prior to about 1927 
these directories did not list the names of Chinese residents 
or companies. In 1927 they listed three companies whose 
names started with “Quong” but not Quong Hop & Co. 
which was fi rst listed in 1930 as a grocery company at 135 
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Waverly Place. This listing continued until 1938, when the 
term “groceries” was replaced by “food manufacturers” at 
133 Waverly Place. In 1948-49 the company was listed as an 
“importer” at the same address.
 In 1951 for the fi rst time the company listing was 
associated with tofu; the occupation was described as simply 
“bean cakes,” still at 133 Waverly Place. The term “bean 
cakes” may well have referred to fermented tofu, or to both 
fresh and fermented tofu. This was changed in 1955 to 
“bean cake manufacturers.” In 1960 Hom O Hing and Yee 
Let Wong were apparently the owners. In 1966 the address 
changed to 1779 Folsom St. The occupation was still “bean 
cake manufacturers.”
 Shurtleff & Aoyagi. 1975. The Book of Tofu. p. 314. 161 
Beacon St., South San Francisco, California 94080. James 
Miller & Stanley Lee.
 Shurtleff & Aoyagi. 1978, Dec. The Book of Tofu 
(Ballantine pocketbook edition). “Appendix B: Tofu Shops 
and Soy Dairies in the West.” p. 393. Quong Hop, 161 
Beacon St., South San Francisco, 94080. Phone: 415-873-
4444. Owner: Stanley Lee, Jim Miller: nigari tofu. In S.F. 
since 1906.
 Soya Bluebook. 1980. p. 55. 161 Beacon St.
 Shurtleff & Aoyagi. 1980. History of Tofu. p. 63. Based 
on interview with Stanley Lee: “In about 1904 Mr. Sing 
Hau Lee started a tofu shop in San Francisco with several 
partners. Because of confl icts with the partners, he left and 
started Quong Hop & Co. [the name means ‘Great Unity’] 
in 1906 in Chinatown, on an alley called Wentworth Place, 
between Jackson and Washington Streets. In the basement of 
the store the company made tofu (fi rm and wine-fermented) 
and sprouts (soy and mung). The shop was very similar to a 
typical small tofu shop in China; the foods were sold at the 
store-front upstairs. After the 1906 earthquake, the company 
moved across the bay to Oakland for 6 months, then moved 
back to San Francisco to a new location at 135 Waverly 
Place in Chinatown. Quong Hop did a good business 
until the beginning of World War II when their supply of 
soybeans, all of which were imported from China, was cut 
off. So they restricted their tofu production to only fermented 
tofu. In the mid-1960s the company moved to 1779 Folsom 
St. at 14th. As the natural foods movement began, they 
decided in 1971 to start again to make regular tofu (plus 
several new varieties) and soymilk. In 1972 they moved to a 
large new factory at 161 Beacon St. in South San Francisco 
and developed many innovative products using tofu and 
soymilk.”
 Note: This is the earliest record seen (April 2001) 
concerning Quong Hop & Co. and tofu. But note that the 
early documentation is missing! The fi rst solid listing is in 
1951!

68. USDA Bureau of Plant Industry, Inventory. 1908. Seeds 
and plants imported during the period from July, 1906 to 

December 31, 1907. Nos. 19058 to 21730. No. 13. 192 p. 
Dec. 4. Also titled USDA Bureau of Plant Industry, Bulletin 
No. 132.
• Summary: Soy bean introductions: Glycine hispida.
 19183/19184/19186. “From Manchuria. Received 
through Mr. F.N. Meyer, agricultural explorer, August 28, 
1906. A collection of seeds as follows:
 “19183. From Newchwang. ‘(No. 255a.) A small variety 
of the black soy bean. Used to make bean oil from, the 
remaining expressed material, known as bean cake, being 
exported to Japan and southern China as a very valuable 
fertilizer.’ (Meyer.)
 “19184. From Newchwang. ‘(No. 256a.) A large variety 
of the black soy bean. This is a very rare variety and is used 
for food: also for making a superior oil.’ (Meyer.)
 “19186. From Newchwang. ‘(No. 258a.) A medium-
sized, greenish soy bean. This variety is the one most 
commonly used to extract bean oil from, the remaining 
yellow material, in the form of large, fl at cheeses [actually 
cakes], being exported to different parts of Japan and 
especially to southern China as a very valuable fertilizer.’ 
(Meyer.)” [Note: Piper and Morse (1910, p. 52) state that this 
variety was later named “Morse.” They list no variety named 
“Virginia.” But I. Cunningham (1984) states that this variety 
was later named “Virginia.”]
 19980-19987. “From Yokohama, Japan. Received 
through L. Boehmer & Co. [seedsmen], March 19, 1907.
 “19980. Received under the name of ‘Fuiri Mame, 
the speckled soja bean.’ [The scientifi c name is listed as 
Phaseolus vulgaris; the common name as bean. Clearly this 
is not a soy bean.]
 “19981. Received under the name of ‘Shiro Mame, the 
white soja bean.’
 “19982. Received under the name of ‘Kuro Mame, the 
black soja bean.’
 “19983. Received under the name of ‘Daizu or O-mane, 
Dolichos soja.’
 “19984. Received under the name of Wase or Natsu 
Mame, early summer bean.’
 “19985. Received under the name of ‘Nagate Mame, 
middle late bean.’ Note: Later referred to as Haberlandt.
 “19986. Received under the name of Okute Mame, ‘late 
bean.’
 “19987. Received under the name of Kuro-Teppo Mame, 
round, middle-late bean.’
 20011. “From Ko-bau, northern Korea. Received 
through Mr. Frank N. Meyer, agricultural explorer, February 
20, 1907. ‘(No. 318a, Aug. 12, 1906.) A green variety of soy 
bean growing at high elevations. This variety is eaten as a 
food and is mostly grown in broad strips between buckwheat; 
a very late ripener. Seems to be the most northerly variety of 
soy bean seen yet and will do well in cool climes.’ (Meyer.)”
 20405-20412/20414. “From Siberia. Received through 
Mr. Frank N. Meyer, agricultural explorer, February 28, 
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1907. A collection of seeds, as follows:
 “20405. From Khabarovsk. ‘(No. 643a, Nov. 15, 
1906.) Round, yellow soy beans purchased in the market at 
Khabarovsk. The Chinese let these beans sprout and use the 
sprouts all winter as a vegetable. Oil is also extracted from 
this variety, and the cakes thus formed make a very nutritious 
food for horses.’ (Meyer.)
 “20406. From Khabarovsk. ‘(No. 644a, Nov. 15, 1906.) 
A yellow soy bean purchased in the market at Khabarovsk.’ 
(Meyer.)
 “20407. From Merkoechofka. ‘(No. 645a, Oct. 25, 
1906.) A brown-black variety grown in eastern Siberia; does 
not scatter [its seeds] when ripe and is very late in ripening, 
as it is harvested in the last half of October. Is used for food, 
being boiled with millet. This variety seems to have come 
originally from more southern regions, as the season here is 
somewhat short for it.’ (Meyer.)
 “40408. From Khabarovsk. ‘(No. 647a, Nov. 8, 1906.) 
Black soy beans obtained from Mr. V.T. Kovaleff, in charge 
of the experiment station at Khabarovsk. These seeds came 
originally from Manchuria in 1899 and are ripening here 
to perfection, while the light and dark yellow varieties do 
not ripen well at all. Are used for food for domestic animals 
when boiled, and are also sometimes fed in the green state.’ 
(Meyer.)
 “20409. From Merkoechofka. ‘(No. 648a, Oct. 25, 
1906.) Very small, brownish beans obtained from a farmer 
in Merkoechofka; said to have come originally from 
Manchuria.’ (Meyer.)
 “20410. From Merkoechofka. ‘(No. 649a, Oct. 25, 
1906.) Very small, black beans obtained from a farmer 
in Merkoechofka; said to have come originally from 
Manchuria.’ (Meyer.)
 “20411. From Merkoechofka. ‘(No. 650a, Oct. 25, 
1906.) Very small, dull-black beans obtained from a farmer 
in Merkoechofka; said to have come originally from 
Manchuria.’ (Meyer.)
 “20412. From Merkoechofka. ‘(No. 651a, Oct. 25, 
1906.) Brown soy beans found mixed with No. 645a (S.P.I. 
No. 20406).’ (Meyer.)
 “20414. From Merkoechofka. ‘(No. 653a, Oct. 25, 
1906.) Small, black soy beans obtained from a farmer 
in Merkoechofka; said to have come originally from 
Manchuria.’ (Meyer.)”
 20629/20699.
 “From northern Europe, Siberia, and eastern Asia. 
Seeds collected by Prof. N.E. Hansen, of the agricultural 
experiment station, Brookings, South Dakota, in 1906 while 
traveling as an agricultural explorer for the Department of 
Agriculture on an extended trip through Scandinavia, Russia, 
Siberia and returning through China and Japan. Received 
March 1907.
 “20629. From Manchuria. ‘(No. 109.) Variety Hoo-an-
dooh. Used for human food and for fodder in Manchuria and 

brought from that country by a Russian student-soldier after 
the Russo-Japanese war.’ (Hansen.)
 “20699. From Ussurie [Ussuri] province, Pacifi c coast 
section, Siberia. ‘(No. 179.) From the farm of Mr. Fick, near 
Nicolsk.’ (Hansen.)”
 20797/20798. “Received through Mr. Frank N. Meyer, 
agricultural explorer, April 3. 1907.
 “20797. From Shanghai, China. ‘(No. 722a.) Black 
soy beans obtained through Dr. S.P. Barchet, of the U.S. 
consulate at Shanghai. These beans come from Chin-hua-fu, 
Chekiang province, and are used apparently as a second crop 
on low-lying rice fi elds, and may as such be very valuable 
for the Southern States. They are mainly used as a food for 
domestic animals. It seems that they are sown broadcast after 
the sowing of the rice crop; specifi c details are not obtainable 
just now.’ (Meyer.)
 “20798. From Shanghai, China. ‘(No. 723a.) Brown 
soy beans obtained through Dr. S.P. Barchet, of the U.S. 
consulate at Shanghai. These beans come from Chin-hua-fu, 
Chekiang province, and are used apparently as a second crop 
on low-lying rice fi elds, and may as such be very valuable 
for the Southern States. They are mainly used as a food for 
domestic animals.’ (Meyer.)”
 20854. “From Harbin, Manchuria. Received through Mr. 
F.N. Meyer, agricultural explorer, April 11, 1907. ‘(No. 675a, 
Dec. 15, 1906.) Green soy beans; Chinese name Ta shing 
toa. These are boiled and used as food, and the sprouts of the 
germinated beans are also used as a vegetable throughout the 
winter months.’ (Meyer.)”
 20892/20893. “From Kobe, Japan. Presented by Hon. 
Hunter Sharp, American consul, who purchased them from J. 
Ikeda & Co., Tokyo, Japan. Received March 25, 1907.
 “20892. White.
 “20893. Green.”
 21079/21080. “Received through Mr. Frank N. Meyer, 
agricultural explorer, June 21, 1907.
 “21079. From Tiëling, Manchuria. ‘(No. 693a, Jan. 18, 
1907.) A light green soy bean; Chinese name Shing toa. This 
bean is used to produce bean oil and bean cake. The variety 
is very rarely seen.’ (Meyer.)
 “21080. From Tiëling, Manchuria. ‘(No. 694a, Jan. 18, 
1907.) A dark green soy bean; Chinese name Li dau shing. 
This bean is used as a vegetable throughout the winter 
months, being eaten boiled after it has sprouted slightly. 
This variety is the most expensive of all the soy beans and is 
eaten by the better classes of Chinese; sent also from Harbin 
under No. 675a (S.P.I. No. 20854.)’ (Meyer.)” Note: This is 
the earliest English-language document seen (Oct. 2004) that 
uses the term “dark green” to describe the color of a soybean.
 [Notice the large number of seeds introduced by Frank 
Meyer during this period.]. Address: Washington, DC.

69. Huang Shirong. 1908. Weituiju suibi [Random notes 
from the “plain fl avor” studio]. China. Passage on soy 
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reprinted in C.N. Li 1958 #349, p. 248-49. [Chi]
• Summary: Wade-Giles reference: Wei T’ui Chü Sui Pi, by 
Huang Shih-Jung. Qing dynasty. A revised edition of this 
book, edited by Huang’s son, appeared in 1916 during the 
Republican period. This is a summary by Mr. Huang (in 
China) of a publication by Li Yu-ying–who was in France at 
the time.
 The section titled “Soybeans effi cacy and use” 
(gongyong) states: Mr. Li Yu-Ying recommends that China 
establish an association / society for soybeans and soybean 
technology for Chinese manufacturing. Li wrote two articles: 
One, to promote the establishment of a society for soybeans, 
and the second to promote manufacture of soybean products 
in China using modern technology. It is most important 
to invent new methods of production and manufacture, 
which would have a great effect on the industry. These two, 
which contained 5,000 words, were published in a Chinese 
newspaper [probably in China] the 2nd month on the 6th, 
7th, 8th, 9th, 10th, 11th, and 12th days. Note: The name 
of the newspaper is not given. Mr. Huang summarizes the 
content as follows:
 The nutrients of the soybean benefi t health, economics, 
and commercial production; it is worthy of future 
development. Its wider propagation will improve the 
fertility of the soil because the roots contain nodules which 
fi x nitrogen to enrich the soil. Soybeans are a rich source 
of dairy products (milk content) and oil, so they are very 
nutritious. They can be used to make good substitutes for 
meat. They are rich in phosphorus and potassium, so they 
are healthful and strengthen the brain. Since they are lacking 
in starch, they are good for diabetic diets. Because they are 
a rich source of dairy products (milk content) and oil, they 
would be a good material for industrial exploitation. And its 
very inexpensive; it sells for only about one-fi fth as much as 
legumes from other countries. When you compare the milk / 
protein content with that of meat, milk, or eggs, or with other 
legumes and cereal grains, it is at least 2-10 times higher.
 The soybean is rich in phosphorus, which is equal to 
the effi cacy of Western medical phosphorus. Other products: 
Whole soybeans (douren). Soybean noodles (doumian; wheat 
pasta enriched with soy); it is a substitute for wheat gluten 
(mianjin). Soybean oil (douyou). Soybean cake–defatted 
(doubing). Okara or residue from making soymilk (douzha; 
[mostly fed to animals]). Soymilk (doujiang). Spray-dried 
soymilk (doujiangfen). Canned soymilk (guandoujiang). 
Soured soymilk (suandoujiang; by lactic acid fermentation). 
Soybean extract (doujing). Tofu (doufu). Pressed tofu–sliced 
(doufugan yupian). Fermented tofu (faxiao doufu). Whey–
from making tofu (yujiang). Soy sauce (jiangyou). Sweet 
wheat-fl our jiang (tiandoujiang). Soy sprouts (douyacai). 
Soybean coffee (douren jiafei). (Translated by H.T. Huang, 
PhD, April 2003).

70. USDA Bureau of Plant Industry, Inventory. 1909. Seeds 

and plants imported during the period from April 1 to June 
30, 1908. Nos. 22511 to 23322. No. 15. 81 p. Feb. 25. Also 
titled USDA Bureau of Plant Industry, Bulletin No. 142.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim.
 22534/22535. “From Weihsien, China. Presented by 
Mrs. C.W. Mateer. Received April 4, 1908.
 “22534. Yellow. ‘This bean is used for making lamp and 
cooking oil and for fl our to make cakes; also for bean curd (a 
mush curdled by caustic soda and eaten fried). All these are 
nourishing, but more esteemed by Chinese than foreigners. 
The refuse after expressing the oil forms a cake (round) 
2 feet in diameter and 3 inches thick. This is exported for 
feeding animals (pounded fi ne) and enriching land.’ (Mateer.)
 “22535. Black. Similar in appearance to Cloud.”
 22536-22538. “From Chefoo [Yantai], Shantung, China. 
Presented by Mr. Hunter Corbett, through Rev. J.M.W. 
Farnham, of Shanghai, China. Received April 4, 1908. The 
following seeds, varietal descriptions by Mr. H.T. Nielsen:
 “22536. Green. Similar to No. 17857.
 “22537. Green. Similar to No. 17262, Yosho. ‘Chinese 
names (S.P.I. No. 22536) Ching teo and Luh teo; (S.P.I. No. 
22537) Whong teo. These beans are used extensively for the 
manufacture of oil; the bean cake which remains after the oil 
has been pressed out is shipped south and extensively used 
as a fertilizer in vegetable gardens. Will grow well on level 
or high and hilly land. Is used by the people largely for food, 
being ground and made into a curd, also put in water and 
soaked until well sprouted and used as a vegetable. It is also 
boiled and eaten in the same manner as rice.’ (Corbett.)
 “22538. Black. Similar in appearance to Cloud. ‘Chinese 
name Shao hih teo. Used chiefl y for feeding animals.’ 
(Corbett.)”
 22633/22634. “From Sheklung, Kwongtung 
[Kwangtung / Guangdong], China. Presented by Mr. A.J. 
Fisher, American Presbyterian Mission. Received April 3, 
1908.
 “22633. Yellow. Similar in appearance to Acme, No. 
14954, but seed is a trifl e larger.
 “22634. Black. Seed fl atter than any other of the same 
size received from China.”
 22644-22646. “From Hangchow, Chehkiang, China. 
Presented by Mr. John L. Stuart. Received April 18, 1908. 
The following seeds, varietal descriptions by Mr. H.T. 
Nielsen:
 “22644. Smoky yellow. Looks like it might possibly be a 
mixture.
 “22645. Greenish yellow. Similar in appearance to 
Haberlandt, No. 17263.
 “22646. Yellow. Practically identical with No. 18619.”
 22714. “From Saigon, Cochin China. Presented by Mr. 
Jacob E. Conner, American consul. Received April 21, 1908. 
Yellow.”
 22874-22885. “From Tokyo, Japan. Purchased from the 
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Tokyo Plant, Seed, and Implement Company. Received May 
14, 1908. The following seeds, varietal identifi cations and 
descriptions made by Mr. H.T. Nielsen:
 “22874. Green.
 “22875. Flat King. Same as Nos. 19982 and 17252.
 “22876. Yellow. Similar in appearance to Hollybrook, 
No. 17269.
 “22877. Okute. Apparently identical with No. 19986.
 “22878. Butterball. Apparently identical with Nos. 
19981 and 17273.
 “22879. Yellow. Evidently two varieties; most of the 
seed very similar in appearance to Acme, No. 14954.
 “22880. Yellow. Quite closely resembling Hollybrook.
 “22881. Green.
 “22882. Yellow. Apparently identical with No. 20892.
 “22883. Buckshot. Apparently identical with No. 19987.
 “22884. Yellow, with a slight purple marking on many 
of the seeds.
 “22885. Amherst. Apparently identical with Nos. 19983 
and 17275.”
 22886. “From Swatow [Shantou], Kwangtung 
[province], China. Presented by Mr. William Ashmore, 
Jr., through Rev. J.M.W. Farnham, Chinese Tract Society, 
Shanghai, China. Received May 14, 1908. Black.”
 22897-22901. “From Paotingfu, Chihli [later Baoding, 
Hebei], China. Presented by Rev. J.W. Lowrie, D.D., through 
Rev. J.M.W. Farnham, Chinese Tract Society, Shanghai, 
China. Received April 22, 1908. The following seeds. 
Chinese names in italic as given by Mr. Lowrie. Descriptions 
of varieties by Mr. H.T. Nielsen.
 “22897. Da ching don. Green. Similar to No. 17857.
 “22898. Hwang don. Yellow.
 “22899. ‘Hei don. Boiled as a fodder for mules and 
horses. Oil expressed from it, and refuse used as manure.’ 
(Lowrie.)
 “22900. ‘Da wu don. Tends to vary after successive 
plantings.’ (Lowrie.) Black. Similar in appearance to Nuttall, 
Nos. 17253 and 19183, but has green cotyledons.
 “22901. Hsiao bai hei don. Smoky yellow.”
 22919-22922. “From Ingchung, via Fuchau, China. 
Presented by Mr. J. Willis Hawley. Received May 22, 1908. 
The following seeds. Varietal descriptions by Mr. H.T. 
Nielsen:
 “22919. Black. Very similar to No. 22886.
 “22920. Yellowish green.
 “22921. Yellow. Very similar to No. 22714.
 “22922. Yellow. Seed resembles Mammoth very closely, 
but slightly smaller.”
 22927. “From Shanghai, Kiangsu, China. Presented 
by Rev. J.M.W. Farnham, Chinese Tract Society. Received 
May 27, 1908. Black. ‘Identical with Shanghai, No. 14592; 
cotyledons are green.’ (Nielsen.)”
 23205. “From Shanghai, Kiangsu, China. Presented by 
Dr. S.P. Barchet, interpreter, American consulate. Received 

June 30, 1908. ‘Similar in appearance to Ebony, No. 17254.’ 
(Nielsen.) An important bean for dry rice land. Chinese name 
Pu chi.’ (Barchet.)”
 23207-23209/23211-23213/23229/23232. “From China. 
Received through Mr. Frank N. Meyer, agricultural explorer, 
and brought by him to the Plant Introduction Garden, Chico, 
Cal., June, 1908. Forwarded to Washington, D.C., and 
received July 6, 1908. The following seeds:
 “23207. From Soochow, Kiangsu, China. ‘(No. 960a, 
April 27, 1907.) A large, greenish soy bean, grown around 
Soochow on the rather low-lying lands. Used when slightly 
sprouted as a vegetable. Chinese name Tsin tou.’ (Meyer.)
 “23208. From Tangsi, Chehkiang, China. ‘(No. 961a, 
April 20, 1908.) A large, yellow soy bean, often purplish 
colored on one side. Considered locally a very good variety. 
Chinese name Sian chu tou. Grows on the ridges around 
inundated rice fi elds.’ (Meyer.)
 “23209. From Tangsi, Chehkiang, China. ‘(No. 962a, 
April 20, 1908.) The ordinary variety of yellow soy bean as 
grown around Tangsi on the ridges and strips of land around 
and between inundated rice fi elds. Chinese name Huang tou.’ 
(Meyer.)
 “23211. From Tangsi, Chehkiang, China. ‘(No. 964a, 
April 20, 1908.) A very dark brown colored soy bean, grown 
near Tangsi; said to be very productive. Chinese name Tsze 
pi tou.’ (Meyer.)
 “23212. From Hangchow, Chehkiang, China. ‘(No. 
965a, April 24, 1908.) An early-ripening, yellow soy bean, 
called the sixth month’s bean, meaning ripening in the 
Chinese sixth month (our July). Chinese name Lu ya pai mou 
tou.’ (Meyer.)
 “23213. From Hangchow, Chehkiang, China. ‘(No. 
966a, April 24, 1908.) A yellow soy bean called the seventh 
month’s bean, meaning ripening in the Chinese seventh 
month (our August). Called in Chinese Chi ya pai mou tou.’ 
(Meyer.)
 “23229. From Tientsin, Chihli, China. ‘(No. 982a, April 
4, 1908.) A dark brown colored soy bean; rare. Said to grow 
near Tientsin. Used for human food; boiled in soups or as a 
vegetable when slightly sprouted. Chinese name Tse doh.’ 
(Meyer.)
 “23232. From Shanghai, Kiangsu, China. ‘(No. 985a, 
May 11, 1908.) The Barchet soy bean, growing on wet rice 
lands. Chinese name Ma liao tou. Obtained through Dr. 
S.P. Barchet, of Shanghai, who procured these soy beans 
from Chinhuafu, in the Chehkiang Province, central China.’ 
(Meyer.)”
 23291/23292/23296/23297/23299/ 
23303/23305/23306/23311/23312. “From China. Received 
through Mr. Frank N. Meyer, agricultural explorer, and 
brought by him to the Plant Introduction Garden, Chico, 
Cal., June, 1908; forwarded to Washington, D.C., and 
received July 6, 1908. The following seeds:
 “23291. From Wutaishan, Shansi, China. ‘(No. 922a, 
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Feb. 26, 1908.) Black soy bean, growing at 5,000 to 6,000 
feet elevation. Are considered by the Chinese the best food 
for their hard-working mules and horses; they must always 
be boiled before being fed to the animals; otherwise they 
may cause colic; the Chinese also mix a liberal quantity of 
sorghum seed and chopped straw with these beans. Chinese 
name Ghae doh.’ (Meyer.)
 “23292. From Wutaishan, Shansi, China. ‘(No. 923a, 
Feb. 26, 1908.) Yellow soy bean. Growing at 5,000 to 6,000 
feet elevation. They are used all through northern China for 
making bean curd and bean vermicelli. Chinese name Huang 
doh.’ (Meyer.)
 “23296. From Taichou, Shansi, China. ‘(No. 929a, 
March 2, 1908.) Yellow soy beans, found growing on 
strongly alkaline lands. Chinese name Huang doh.’ For 
further remarks see No. 923a (S.P.I. No. 23292).’ (Meyer.)
 “23297. From Taichou, Shansi, China. ‘(No. 930a, 
March 2, 1908.) Black soy bean. Grows on strongly alkaline 
lands. Chinese name Ghae doh.’ For further remarks 
concerning their uses see No. 922a (S.P.I. No. 23291).’ 
(Meyer.)
 23299. “From Tsintse, Shansi, south of Taiyuanfu, 
China. ‘(No. 933a, March 12, 1908.) Black and yellow. A 
rare local variety of a strange soy bean used as a vegetable 
when slightly sprouted, and after having been scalded for a 
few minutes in boiling water is eaten with a salt sauce; the 
skin must be removed before scalding. Chinese name Yang 
yen doh, meaning sheep’s eye bean.’ (Meyer.)
 “23303. From Shiling, Chihli, China. ‘(No. 949a, 
Jan. 25, 1908.) Yellow soy bean. Chinese name Ta huang 
doh. For further remarks see No. 923a (S.P.I. No. 23292).’ 
(Meyer.)
 “23305. From Peking, Chihli, China. ‘(No. 951a, 
Feb.8, 1908.) Large, light yellow soy bean. Used mostly as 
a vegetable when slightly germinated, and eaten with a salt 
sauce. Chinese name Ta huang doh.’ (Meyer.)
 “23306. From Peking, Chihli, China. ‘(No. 952a, Feb. 
8, 1908.) Large, black soy bean, green inside. Comes from 
Manchuria and is used mostly like the preceding number 
(S.P.I. No. 23305.) Chinese name Ta ghae doh.’ (Meyer.)
 “23311. From Shiling, Chihli, China. ‘(No. 957a, Jan. 
25, 1908.) Large, green soy bean. Used as a vegetable when 
slightly sprouted, after having been scalded in boiling water. 
Chinese name Ta ching doh.’ (Meyer.)
 “23312. From Pautingfu, Chihli, China. ‘(No. 958a, Jan. 
28, 1908.) A rare, local variety of soy bean, being small and 
of greenish yellow color. Chinese name Shau ching doh.’ 
(Meyer.)”
 Note: This is the earliest English-language document 
seen (Oct. 2004) that uses the term “dark brown” to describe 
the color of soybean seeds. Address: Washington, DC.

71. Ruhräh, John. 1909. The soy bean in infant feeding; 
Preliminary report. Archives of Pediatrics 26:496-501. July.

• Summary: This pioneering paper was read before the 
Twenty-fi rst Annual Meeting of the American Pediatric 
Society, Lenox, Massachusetts, May 28, 1909. “The soy 
bean (glycine hispida), sometimes incorrectly called the soja 
bean, is an annual leguminous plant which originally grew 
in a wild state from Cochin China to the south of Japan and 
Java.”
 There follows a brief but accurate history of the soy 
bean. “In 1875 Professor Haberlandt began a series of 
investigations with this plant in Austro-Hungary, and in his 
work published in 1878 he urges the importance of the soy 
bean as a food both for man and animals. After his death, 
which occurred in 1878, very little notice was taken of the 
soy bean in Hungary and the prophecy that he made for its 
future failed.”
 “As early as 1829 Thomas Nuttall wrote an article in the 
New England Farmer concerning the bean as a valuable crop 
for this country. The Perry expedition to Japan also brought 
back soy beans, but until the last fi fteen or twenty years the 
plant was known only as a curiosity.”
 “The plant is grown in America, but is used chiefl y 
for the purpose of a forage crop and comparatively little 
reference has been made to its use as food for man.” The 
plants “bear a remarkable number of beans and the fl owers 
are self-pollinated, making the yield independent of insects. 
The bean may be easily grown in Maryland. I am indebted 
to three friends for experimenting with this plant in their 
gardens and obtaining good crops...”
 Note 1. This is the earliest document seen (May 2009) 
that mentions soybean pollination–quite remarkable since 
it is by a pediatrician writing about a completely different 
subject. It is also the earliest document seen (May 2009) that 
uses the term “self-pollinated” (or self-pollinating, etc., with 
or without the hyphen) in connection with soybeans.
 “At the present time there are seven varieties handled 
by seedsmen, and some twenty-two distinct varieties are 
known.” The varieties Mammoth Yellow, Hollybrook, and 
Ito San have been used in infant feeding experiments. “The 
other varieties are the Guelph (green), the Samarow (green), 
the Ogemaw (brown), and the Buckshot (black). All of these 
latter may be grown in the north.”
 “I am indebted to Mr. Frank N. Meyer, agricultural 
explorer for the Department [U.S. Department of 
Agriculture], for information concerning the use of the beans 
in the East... The light-colored beans are eaten in soups and 
the pods are sometimes picked green, boiled, and served 
cold with a sprinkling of soy sauce. The green varieties are 
often pickled in brine and eaten moist or dried with meals as 
promoters of appetite; the same varieties are often slightly 
sprouted, scalded and served with meals in winter time as 
a green vegetable.” Also discusses soybean oil, soy bean 
milk (which “has a composition nearly the same as that of 
cow’s milk” as shown in a table), “natto, tofu, miso, yuba, 
shoyu,...” (p. 498).
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 “The soybeans are sometimes roasted and then used as a 
substitute for coffee” (p. 499)
 “The fact that the soy beans contain little or no starch 
suggested to Dujardin-Beaumetz that they be used as a 
food for diabetics. The soy bean fl our has been placed on 
the American market, but was withdrawn owing to the fact 
that according to the manufacturers it contained 8 per cent. 
carbohydrate. It contains much less carbohydrate, however, 
than any of the other diabetic foods.”
 “As regards the use of the beans in infant feeding it 
seemed to me that soy bean gruel or milk, either alone or 
with cow’s milk, might be of value in feeding several classes 
of cases, viz., of marasmus and malnutrition, as a substitute 
for milk in diarrhea, and in intestinal and stomach disorders, 
and in diabetes mellitus.”
 Note 2. This is the earliest document seen (July 2008) 
that suggests the use of a soybean preparation as a milk 
substitute for infants.”
 Note 3. This is the earliest document seen (Aug. 2003) 
concerning the actual feeding of soymilk to infants or 
children, or concerning a soy-based infant formula. The 
author was the world’s fi rst pediatrician to use soybeans in 
infant feeding, and did the fi rst U.S. studies with soyfoods 
and human nutrition.
 Note 4. This is the earliest English-language document 
seen (Oct. 2003) that uses the term “substitute for milk” to 
refer to soymilk. Note 5. This is the earliest English-language 
document seen (Nov. 2002) that uses the word “malnutrition” 
in connection with soyfoods.
 The writer had hoped to conduct experiments and make 
a more complete clinical report but several misfortunes 
attended his efforts to secure the beans. “My fi rst crop was 
eaten by rats, my second moulded in the pods owing to some 
unusually damp weather, and insects ate about two-thirds of 
my last crop. Fortunately, the beans may now be obtained 
from Messrs. T.W. Wood & Son, Richmond, Virginia.
 “So far the gruel has been prepared by soaking the beans 
over night, stirring to remove the envelope surrounding 
the bean. Three times the amount of water is added to the 
beans and they are boiled until a smooth gruel results. This 
is strained if necessary [to make real soymilk]. This has the 
odor and taste of malt, but with the addition of a little salt is 
well taken, especially after the fi rst bottle or two. The gruel 
is retained unusually well and seems to be easily digested. 
The stools are not more frequent than with other foods. The 
stools are light brown in color like those from malted milk. 
This soy bean gruel has nearly the same food value as milk 
and for certain children may need further dilution. About 
the same size feedings should be used as if milk were being 
given. Five percent sugar may be added to increase the fuel 
value.
 “I have not used the beans in a suffi ciently large number 
of cases nor over suffi cient periods of time to justify any 
further statements at this time, but I do feel that properly 

used they will be a most valuable addition to the dietary of 
the sick infant. Grinding them to a bean meal would simplify 
matters very much, and, if success attends their use, a soy 
bean meal could easily be prepared.
 “I hope to be able to make a second report at the next 
meeting and have called your attention to the bean in hope 
that other members may try them and report at the same 
time.”
 Note 6. Pediatrician Herman F. Meyer (1960, p. x) 
published a long poem by Dr. John Ruhräh titled “A Simple 
Saga of Infant Feeding,” which described the history and 
present status of infant feeding. Meyer described Ruhräh as a 
“philosopher, teacher, poet, pediatrist [pediatrician] and able 
historian.”
 Note 7. This is the earliest English-language document 
seen (Oct. 2001) that uses the term “soy bean fl our.”
 The following photo of Dr. John Ruhräh (1872-1935) 
was taken in about 1914. Born in Chillicothe, Ohio, he 
was a graduate of the College of Physicians and Surgeons 
(Baltimore, 1894), did post-graduate work at Johns Hopkins, 
the Pasteur Institute, Paris (1897), and in other European 
schools (1900-1901), and was quarantine physician of the 
port of Baltimore (1898-1900), where he became Professor 
of pediatrics in the University of Maryland Medical School 
and in the College of Physicians and Surgeons.
 His autograph is shown below. Address: M.D., 
Baltimore, Maryland.

72. USDA Bureau of Plant Industry, Inventory. 1909. Seeds 
and plants imported during the period from January 1 to 
March 31, 1909. Nos. 24430 to 25191. No. 18. 73 p. Dec. 24.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim.
 “24610. From Trenton, Kentucky. Purchased from Mr. 
S.J. Leavell. Received January 6, 1909. Trenton. ‘A brown-
seeded variety picked out of Mammoth by Mr. Leavell in 
1904, and in that year 12 plants produced 7 pounds of seed; 
in 1905 these 7 pounds produced 10 bushels; in 1906 Mr. 
Leavell reports that with exactly the same treatment it out-
yielded Mammoth by 50 percent. Seems like a promising 
variety.’” (H.T. Nielsen).
 24641-43. “From Taihoku, Formosa. Presented by Mr. I. 
Kawakami. Received January 21, 1909. The following seeds:
 “24641. Cream-yellow.
 “24642. Black, small.
 “24643. Black, very small.”
 24672/24711. “From India. Presented by J. Mollison, 
esq., M.R.A.C., Inspector-General of Agriculture in India, 
Nagpur, C.P. Received February 10, 1909. The following 
seeds (quoted notes by Mr. Mollison; descriptions of 
varieties by Mr. H.T. Nielsen):
 24672-2490.
 “24672. ‘Rymbai-ktung. From Khasi Hills, Assam.’ 
Similar to no. 18258a.
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 “24673. ‘Bhatumsh (red). From Darjeeling, Assam.’ 
Light chocolate color, looks like no. 17852.
 “24674. ‘Bhatumsh (yellow). From Darjeeling, Assam.’ 
Straw-yellow with brown hilum.
 “24675. ‘Bhatwas. From Safi pur, Unao, U.P. [Uttar 
Pradesh].’ Black, small seed about the same size as Cloud, 
but rather more dull in color.
 “24676. ‘Bhatwas. From Hasangani, Unao, U.P.’ Black, 
looks like no. 24675, only seeds are shiny like Cloud.
 “24677. ‘Bhatwas. From Ranjitpurwa, Unao, U.P.’ 
Black, just like no. 24676, only seeds are a trifl e smaller.
 “24678. ‘Chabeni khurti (spotted variety). From 
Hardupurwa, Teh Bidhanna, Etawah, U.P.’
 “24679. ‘Chabeni khurti (black variety). From Bant, 
Teh, Sadar, Etawah, U.P.’
 “24680. ‘Chabeni khurti (black variety). From Atsu, 
Teh, Auraya, Etawah, U.P.’
 “24681. ‘Bhatwas (mixture of spotted and black). From 
Mainpuri, U.P.’
 “24682. ‘Kali khurti, Chabeni khurti, Khajwa. From 
Mainpuri, U.P.’
 “24683. ‘Chabeni khurti (black variety). From 
Kilerman, Teh, Sadar, Etawah, U.P.’
 “24684. ‘Chabeni khurti (black variety). From Amapur, 
Teh, Kasaganj, Etawah, U.P.’
 “24685. ‘Chabeni khurti (black variety). From Aliganj, 
Etawah, U.P.’
 “24686. ‘Chabeni khurti Bhundadar (spotted variety). 
From Jalesar, Etawah, U.P.’
 “24687. Khajwa or kulti. From United Provinces.’
 “24688. ‘Bhatwas. From Cawnpore [Kanpur], U.P.’
 “24689. Bhatwas. From Nanbasta, Cawnpore, U.P.’
 “The preceding S.P.I. Nos. 24678 to 24679 are black, 
with small seed, about the size and shape of S.P.I. No. 20410. 
There is some slight variation in the size of the seed, but the 
entire lot might easily be taken for the same variety if judged 
by the seed only.
 “24690. ‘Bharat Safed. From Dehra Dun, U.P.’ Similar 
to S.P.I. No. 22901.”
 24693-24711. Japanese varieties of soy beans grown on 
Poona Farm, Bombay Presidency.
 “24693. Straw-yellow, with rather an indistinct hilum, 
quite similar to Manhattan, S.P.I. No. 17277.
 “24694. Straw-yellow, very similar to S.P.I. No. 24693; 
seeds may be a trifl e larger.
 “24695. Straw-yellow, seed very similar to Ito San, but 
the brown speck at end of hilum is very faint.
 “24696. Just like above, S.P.I. No. 24695.
 “24697. Similar to S.P.I. No. 20405.
 “24698. Olive-yellow, very similar to No. 20893a.
 “24699. Straw-yellow, seed about the size of S.P.I. No. 
17269.
 “24700. Pale straw-yellow, with a black hilum; seed 
about the size of Acme, S.P.I. No. 14954.

 “24701. Dirty olive-yellow, with slate-colored hilum; 
seed about the size of Ito San, but more globular.
 “24702. Straw-yellow, with very faint hilum; similar to 
Butterball, S.P.I. No. 17273, but seed rather smaller and not 
so bright in color.
 “24703. ‘Oylan Dai Dizen.’ Straw-yellow, very similar 
to Okute, S.P.I. No. 19986.
 “24704. ‘Gosha Dai Dizen.’ Very similar to S.P.I. No. 
24700.
 “24705. Light shade of chromium-green, similar in 
appearance to S.P.I. No. 17857, but the color is not quite the 
same. Note 1. This is the earliest English-language document 
seen (Oct. 2004) that uses the term “chromium-green” to 
describe the color of a soybean.
 “24706. Black. Apparently just like our Buckshot, S.P.I. 
No. 17251.
 “24707. ‘Kuru Maru.’ Apparently just like Nuttall, S.P.I. 
No. 17253.
 “24708. ‘Sirohaha’ [Shiro-haha = white mother]. 
Apparently just like Butterball, S.P.I. No. 17273. “24709. 
‘Teppo.’ Citron-yellow, seeds about the size of Butterball.
 “24710. ‘Motonari.’ Seed very similar to S.P.I. Nos. 
24700 and 24704, but the hilum is russet in this case.
 “24711. ‘Rokugatsu.’ Citron-yellow, with very faint 
hilum, seed about the size and shape of Mammoth.” 24839-
40 Grown at the Arlington Experimental Farm, Virginia, 
from seed obtained from Dr. S.P. Barchet, Shanghai, China, 
in 1906. Seed of the following:
 “24839. Greenish. Grown in 1908 under temporary 
numbers 0578 and 0579, which proved to be identical.
 “24840. Yellow. Grown in 1908 under temporary 
number 0580.”
 25116-25118. “From Pithoragarh, Kumaun District, 
India. Presented by Miss L.W. Sullivan. Received March 26, 
1909.
 “25118. ‘Bhat dal.’ A small black variety of soybean.”
 25130-31. “From Knoxville, Tennessee. Grown at 
the Agricultural Experiment Station. Received through 
Prof. H.A. Morgan, March 29, 1909. Seeds of each of the 
following.
 “25130. Early brown.
 “25131. Medium yellow.”
 25132/25149. “From Soochow, Kiangsu, China. 
Presented by Rev. R.A. Haden, B.D. Received March 19, 
1909. The following seeds:
 25133-25137
 “25133. Small yellow. ‘Tom Thumb soy. The 
smallest variety; used only for bean sprouts.’ Note 2. This 
observation, that Chinese prefer very small soybeans for 
sprouting, is very important.
 “25134. Large yellow. ‘Mammoth yellow soy. This is 
the very largest of the yellow soys. Used especially for oil 
and bean curds.’
 “25135. Large green. ‘Tea green soy. Sutt variety. May 
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be put to all the uses of soy, but in practice they are only 
used to make parched Sutt beans eaten as a relish.’
 “25136. Large reddish brown. ‘Mammoth red soy. Used 
only for eating in the green state, but may be used for all the 
soy purposes. This is the largest of all the soys.’
 “25137. Looks like Meyer. ‘Mammoth mottled soy. Used 
especially for bean curd; said to give a special fl avor to this; 
has also abundant oil qualities.”
 “25161. Grown at the Arlington Experimental Farm, 
Virginia, season of 1908, under Agros. No. 0824. Numbered 
for convenience in recording distribution, March 31, 
1909. Eda. (?) Original seed from the Indiana Agricultural 
Experiment Station, where it was grown as Early Brown. 
‘This turned out to be identical with Ito San in every 
particular except color of seed. It is a uniform light brown, 
while Ito San is yellow. Neither superior or inferior to Ito 
San.’ (H.T. Nielsen.)”
 “25138. Glycine soja: ‘Horse-feed peas, a literal 
translation of the Chinese. It grows wild over a very large 
portion of China. In the north peas by the same name, but 
a different variety, are extensively cultivated. Long vines, 
climbing on anything in reach; fruited from bottom to top. I 
think this should receive special attention, for the following 
reasons: It will be a good nitrogen producer. It is extensively 
used in Chinese medicine, entering largely into prescriptions 
taken internally for eye trouble. It will make a better drink 
than anything except good coffee. Parch until brown the 
whole pea, grind, and treat as boiled coffee. This I have 
tried and am very fond of it as a drink.’ Distribution.- An 
annual vine, native and cultivated in the eastern part of Asia, 
extending from Amur and Manchuria through China and 
eastern India; also in Japan.” Address: Washington, DC.

73. Carson, John M. 1909. Soya bean and products. Special 
Consular Report (U.S. Bureau of Manufactures, Department 
of Commerce and Labor) No. 41. Part 5. 35 p. Erroneously 
numbered Special Consular Reports, Vol. XL.
• Summary: Contents: Introduction. I. Countries of 
production. China: Newchang (Varieties of beans and 
amount produced {in centals [hundredweights; 1 cental 
= 112 pounds]}, methods of cultivating and harvesting, 
prices and exports, shipments to Europe–use by natives), 
Dalny (Manufacture of bean cake and oil, preparing the 
cake, expressing the oil and wages paid, freight charges to 
Dalny, exports, stock on hand, and prices), Chefoo (Beans 
imported for cake manufacture, quantity and value of output, 
bean vermicelli made by a peculiar process [from the small 
green bean lü tou {mung bean}], preparation of beans, 
drying of product and prices [for vermicelli]), Shanghai 
(Extent of export trade in beans), Shantung (manufacture 
of bean oil and cake, harvesting and pressing, shipping and 
prices), Swatow, Tientsin (Exports of raw beans, shipments 
of bean cake, extent of trade at Tientsin). Tables (p. 5) 
show prices and exports of soya beans, bean cake and bean 

oil at Newchang for the years 1905-1908. Japan: Cost of 
production and prices (of soya beans, quite detailed), imports 
of beans and cakes, use of the bean as food (shoyu, miso, 
tofu, koya-tofu, natto, fl our), Kobe (Beans as human food 
{eaten boiled with a little soy [sauce], “made into bean curd, 
and a kind of sauce made of wheat, beans, and salt”}–small 
exports {“The total exports of beans, pease, and pulse [incl. 
soy] in 1908 were valued at $25,971, of which about $24,000 
worth went to Hawaii, the United States, and Canada for 
use by the Japanese residents in those countries as an article 
of food”}, manufacture of cake), Nagasaki (Production 
of beans, imports of beans–market prices). Shipments 
from Vladivostok * [Russia, of soybeans probably grown 
in Manchuria] (Fluctuations in prices, shipments during 
present season, immense shipments planned next season (by 
Mitsui)).
 “It is the intention of Mitsui Bussan Kaisha, the largest 
exporter from this port, to ship about 200,000 tons of beans 
via Vladivostok during 1909 and about double that quantity 
via Dalny. Many large contracts have been made for next 
season, and from present indications a strong effort will be 
made against the control of Mitsui Bussan Kaisha as the 
Chinese are making arrangements to deal direct with the 
European market without the aid of the Japanese” (p. 18).
 Tables show: The quantities and value of soya beans, 
soya-bean cake, and bean oil imported into Japan during 
the year 1908 (p. 15). The soya bean harvests (in bushels) 
reported in various Japanese districts (p. 16).
 II. Markets. Denmark: Experimental imports made, 
views of an importer. France: High duties prevent 
importation of soya beans, soya-bean fl our bread used by 
diabetics, unknown in Calais district. Germany: Danger 
of feeding cattle on soya-bean products, oil value–prices 
at Hamburg, comparative food value of the bean. Italy: 
Beans imported and cultivated in limited quantities, prices 
of soya products–American cotton-seed oil, not imported 
into Catania, home products supply Piedmont district. 
Netherlands: A great future for the soya-bean trade predicted, 
prices of the bean and bean cake, soya cake as cattle feed, 
manufacture of soya-bean products begun, English soya-
bean cake defective. Norway: Imports of soya-bean meal and 
cotton-seed meal. Russia: Beans and products unsatisfactory 
as feeding stuffs. Spain: Soya bean unknown in Valencia 
district [They are neither cultivated nor imported in this 
district]. Straits Settlements [Singapore and Malaya]. 
Sweden: Soya-bean products introduced through England. 
Comparative value of cattle feed [work by Nils Hansson 
of Sweden], comparative prices of feed stuffs. Turkey. 
England: Liverpool (Conversion of the soya bean into cake 
and meal), Plymouth (Soya cake and meal extensively 
consumed), Southampton (The bean appreciated as a fattener 
and as a dairy ration, the soya bean as human food [for 
use in diabetic diets]). Ireland: Chinese bean products are 
favorably received, soya bean introduced in Belfast, small 
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imports at Cork. Scotland: Statistics as to use in Dunfermline 
not available, test of feeding value of soya cake [by Prof. 
Douglas A. Gilchrist], Edinburgh mills making experiments 
(based on 1909 report 1909 of U.S. Consul Rufus Fleming 
from Edinburgh).
 III. Competitive American exports. Tables (p. 35) 
show exports for 1907, 1908, and 1909 of cotton-seed 
meal, cotton-seed oil, and cottolene, lardine [not defi ned: 
presumably shortening made from cottonseed oil], etc. to 
major countries, especially in Europe.
 The Introduction notes: “In compliance with requests 
from manufacturers of cotton-seed products in the United 
States, who desired that an investigation be made of the 
production and use of the soya bean and its manufacturers 
in the Far East and of the extent to which they compete with 
American cotton-seed products in the European markets, the 
reports following have been submitted by consular offi cers in 
the various countries concerned...
 “The reports of the consular offi cers have been placed 
in two groups, the fi rst having to do with the countries that 
produce the soya bean and the second with the countries 
that are sought as markets. Statistics as to the imports of 
soya-bean products in many European countries were 
not available at the time the reports were submitted, but 
inasmuch as the prices quoted were generally lower than for 
other seed products, emphasis has been laid on the relative 
merits of the two classes of goods as shown by experiments 
and analyses in these countries. These manufacturers will 
have to work in meeting this new competition.”
 Note 1. This is the earliest document seen (Dec. 2007) 
concerning soybean products (oil or meal) in Turkey, 
Denmark, Ireland, the Middle East, or Sweden (one of two 
documents); soybeans as such have not yet been reported in 
any of these countries. This document contains the earliest 
date seen for soybean products in the Middle East or Turkey 
(1909).
 Note 2. This is the earliest English-language document 
seen (Oct. 2001) that uses the term “soya-bean fl our.” 
Address: Chief of Dep.

74. Bulletin de l’Association Amicale Franco-Chinoise. 
1910. Le soja [Soya]. 2(1):62-64. Jan. [Fre]
• Summary: This periodical was established to promote 
understanding and friendship among the people of France 
and China.
 The name Soja or Soya comes from the name that the 
Japanese give to the sauce made from soybeans. In Chinese 
it is called tsiang-yeou (Cc = Chinese characters given 
[soy sauce]) and it is made from houang-teou (Cc [yellow 
soybeans]). This sauce, which is used in the well-known 
Worcester sauce, is widely used in China and Japan. Some 
Chinese residing in Paris [incl. Li Yu-ying] recently took 
the initiative to introduce into France this sauce, as well as 
several other products derived from these same ‘yellow peas’ 

(pois jaunes).
 They have just built a factory near Paris in a town 
named Les Vallées (rue Denis-Papin), on the train line going 
to Saint-Germaine-en-Laye. There, perfected machines / 
equipment and the resources of western science allows them 
to obtain from the raw materials a much better yield than 
could be obtained using the rudimentary Chinese process. 
These things made it possible, at the same time, to develop 
many new soy products suited to European tastes.
 A retail store named the Golden Jar in Paris (La Jarre 
d’Or, 4, rue du Renard) received the right to sell these 
products from Caséo-Sojaïne. And an exposition [of the soy 
products] was organized at the Grand Palace, at the time of 
the opening, last Nov. 20, of the Food Fair / Expo (Salon de 
l’Alimentation). There various products were offered.
 A summary of the contents of an interesting brochure 
from that exposition is reprinted. Contents of the brochure: 
Introduction to the soybean. Products based on soymilk (Le 
lait de soja, Le lait végétal): Liquid, powdered, or fermented 
soymilk, soy cheese (Le fromage de soja, Le fromage 
végétal [tofu]) (fresh, hard, and fermented). Soy sauce. 
Soy oil. Sweet soya preserves (Confi ture de Soja; this soy 
cream {crème de soja} resembles chestnut cream {crème 
de marron}). Soybeans used as a vegetable (dehulled dry 
soybeans, and soy sprouts {les germes de soja}). Other soy 
products (including soy fl our, bread for diabetics, whole-
meal bread, and soybean cakes–used as feed for animals).
 Note 1. It is unclear whether the Chinese-run factory, 
Caséo-Sojaïne, has started to make and sell commercial soy 
products, or whether they are just about to. They may have 
started on Nov. 20 of the previous year, however there is no 
description of soyfood products now being sold in Paris.
 Note 2. This is the earliest document seen (Aug. 2001) 
that contains the term Caséo-Sojaïne, which appears to be 
the name of a business, not of a product. This term would 
soon be used to also refer to “tofu.” Li Yu-ying’s name is not 
mentioned.
 Note 3. This is the earliest document seen (Sept. 2002) 
that mentions soy cream (crème de soja).
 Note 4. This is the earliest document seen (Sept. 2002) 
that mentions powdered soymilk (Le Lait de Soja, en 
poudre).
 Note 5. This is the earliest document seen (Sept. 2002) 
that mentions fermented soymilk (Le Lait de Soja Fermenté).
 Note 6. This is the earliest French-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls les 
germes de soja.

75. Product Name:  [Soy Sprouts].
Foreign Name:  Germes de soja.
Manufacturer’s Name:  Usine de la Caseo-Sojaine.
Manufacturer’s Address:  Valles, Colombes (near Asnieres, 
Seine), northwest of Paris, France.
Date of Introduction:  1910. January.
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Ingredients:  Water, soybeans.
New Product–Documentation:  Bulletin de l’Association 
Amicale Franco-Chinoise. 1910 “Le soja [Soya”]. 2:62-
64. Jan. See p. 64. A company named Caséo-Sojaïne has 
published a brochure showing products that it makes, 
including soybean sprouts (les germes de soja). These are 
obtained in a hot-house (une serre) and can be consumed like 
vegetables or like a salad.
 Li, Yu-ying; Grandvoinnet, L. 1912. “Le soja [The 
soybean”]. Agriculture Pratique des Pays Chauds (Bulletin 
du Jardin Colonial) 12(107):120-32. Feb. See p. 129-
30. Describes how soy sprouts are made. “They have a 
particularly agreeable taste. Another seed that can be used 
for sprouting is green; it gives longer sprouts. A salad made 
from soy sprouts has the great advantage of being very clean, 
since it has had contact with nothing but water, whereas most 
salads are grown in continual contact with soil and manure.” 
A table (p. 130) gives the composition of both soy sprouts 
and the green seed [mung bean] sprouts. The soy sprouts 
contain 14.73% protein (4.3 times as much as the mung 
sprouts) and 3.41% minerals (7.1 times as much as the mung 
sprouts). “In China, a bouillon is prepared with soy sprouts, 
which replaces meat bouillon to good advantage. The good 
taste probably comes from the soluble diastatic principles 
produced by the germination. The sprouts and the bouillon 
can be consumed separately.” An illustration (fi g. 24, p. 130), 
titled “Soy sprouts” shows three stages of germination.
 Beille, L. 1916. “Le Soja [Soya”]. Gazette 
Hebdomadaire des Sciences Medicales de Bordeaux 
37(9):67-70. May 7. See p. 67. “A factory, established 
on the outskirts of Paris, at Vallées (Seine), was able to 
supply French consumers with fl our, cheeses [tofu], sauces, 
and many other soy-based preparations used in China 
and Japan... it is necessary to recognize that the chemical 
composition of the soybean is of real interest. The Parisian 
clientele promptly abandoned the sauces, cheeses, and milk 
made from soya, but they appreciated the sprouts, which are 
still selling well as vegetables in the markets of Paris and its 
suburbs.”

76. Mene, Edouard. 1910. La Chine a l’Exposition de 
Bruxelles [China at the Brussels Exposition]. Bulletin de 
l’Association Amicale Franco-Chinoise 2(4):336-46. Oct. 
See p. 340-43, 346. [Fre]
• Summary: 1. The Chinese pavilion: In the beautiful and 
grandiose Universal Exposition of 1910, that a frightful 
fi re partially destroyed, the Chinese section merits special 
mention. It is not an offi cial exposition organized through the 
care of the Chinese administration. Rather, it is an exposition 
organized by fi ve Chinese merchants The last one, Mr. Tsu 
represents both soya and the ideal kite (soja et cerf-volant 
idéal).
 Note: The meaning of cerf-volant idéal is unclear. The 
Chinese have long been known for their beautiful and well-

designed kites, some with long, fl owing tails. However, if 
Mr. Tsu was exhibiting kites, he would have used the plural 
form of the noun. Is he saying that soy is like a high-fl ying 
kite?
 These exhibitors have gathered a certain amount of 
indigenous and modern objects, commercial and artistic in a 
pavilion located in the section reserved to foreign countries 
(start of p. 339).
 In the back of the room, to the right are displayed by 
Mr. Tsu, the different products extracted from one of most 
utilized plants in China: Soja hispida, Houang-teou, the 
soybean of the leguminous family.
 One can observe plates fi lled with soybean seeds 
(graines), looking like little round (broad) beans (fèves), and 
some dehulled soya beans; jars fi lled with white soya cheese, 
looking like quark [tofu], cheese in round boxes, looking like 
Camembert [fermented tofu]; a jar with the skin of the soya 
cheese [yuba]; a vial with soya casein [soy protein].
 A display case is fi lled with jars of different types 
of yellow, green, and black soybeans, of soya fl our, of 
semolina, of a brownish soya coffee in bean and powder 
form, of bottles of soymilk, of soy oil, and of Soy [sauce], 
this condiment so utilized in Chinese cuisine. On a table 
are displayed soya pastries resembling in their shape, the 
Commercy madeleines [small sponge cakes shaped like 
sea shells], some noodles, macaroni and soya bread that is 
prescribed to diabetics as well as a gruel of soya fl our. On the 
fl oor are placed several square soybean cakes (tourteaux), 
residue of the soya oil production, of a grey-yellow color, 
to be used as fertilizer. A brochure on soya-based food 
products, excerpted from the book The Soybean (Le Soja) by 
Mr. Li Yu-ying is being handed out through the care of the 
exhibitor, Mr. Tsu.
 This brochure, titled: ‘Soya based Food Products’ 
(Produits alimentaires à base de Soja), Caseo-Sojaine, rue 
Denis-Papin, les Vallées (Seine), describes these products 
and their preparation: soya milk, liquid or in powder form, 
derived from the grinding of the beans, after immersion, 
in water, for several hours. The grain content consisting of 
legumin or vegetable casein, is placed under a grindstone: 
one derives an homogenous, nutritive and digestible milk 
product. Fermented and powdered milk is produced, soya 
casein, extracted from the soya milk, with uses in food and in 
industry; soya fl our, obtained by the grinding of the dehulled 
beans, completely deprived of their seed coat to lessen 
the proportion of cellulose and increase its digestibility. It 
does not contain any starch; soya bread, well utilized to 
feed diabetics; by perfecting fermentation, one makes a 
rather light bread, one that reminds one of rye bread; pasta 
/ noodles; cookies, pastries, white- and pink-tinted pasta 
prepared with soya fl our, soy sauce (Soy) with a bouquet 
that reminds one of burned onion that is used to enhance 
fi sh and vegetables; soya jam (confi ture de Soja), similar 
in appearance and taste to chestnut cream (à la crème de 
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marrons), soya oil for food use; green vegetable soybeans 
(légumes de Soja), whose sprouts may be used as a salad. As 
for the soybean cakes (tourteaux), these are used for animal 
feed and fertilizer.
 In China, the Soja hispida (the soybean), with hairy 
pods, with yellow, reddish, black, green, white, variegated 
beans, whose taste echoes the green bean, the lentil, the pea, 
and that has a high content of culinary oil, is grown, on a 
large scale, in Mongolia, in Manchuria, and in the provinces 
of Henan, Zhejiang, Jiangxi (Ho-nan, Tchokiang, Chan-si et 
Chang-tong). It is one of the most utilized plants from the 
culinary and industrial point of views.
 Soy sauce, called Soy in English and in Chinese Tsiang-
yeou, is a greatly-appreciated condiment that is prepared with 
yellow soybeans named Houang-teou and that one fl avors 
with star anise, green anise, and grated orange rind. It is a 
blackish liquid, lightly syrup-like used to enhance the fl avor 
of fi sh, meat, and vegetables. Another Chinese condiment 
[fermented black soybeans] is made with soybeans mixed 
with salt and ginger. In Canton, Kiu-tsu [jiuzi, Cantonese 
wine starter, a ferment] is made with soybeans, red rice, 
and leaves of Glycosmis citrifolia. As for soya cheese, it is 
made as follows (see footnote): Soak the soybeans in water 
for 24 hours to make them swell; drain off the water, grind 
while adding fresh water to form a slurry that is run through 
a fi lter. Stir it by hand, then pour it into a caldron, where it 
undergoes a slow cooking. Let it cool in a tub and remove 
and foam with a big spoon.
 A thick fi lm [yuba] is formed on the surface. It is lifted 
off with a round wooden stick shaped like a long chopstick 
(baguette) and it is allowed to dry on thin ropes. This skin is 
called skin of soya cheese [yuba]. To the remaining soymilk, 
add a little water mixed with calcium sulfate (plâtre) and 
several drops of nigari, which is magnesium chloride derived 
from the salt in salt beds.
 Footnote at the end of page 342: See (1) Bulletin of the 
Society for Acclimatation, second series, volume 13, page 
562, 1866, “On The production of tofu in China,” by Paul 
Champion.
 Stir in the liquid coagulant which will cause the casein 
in the soymilk to coagulate. Pour the warm mass into in 
a wooden frame or box lined internally with a fi ne cloth 
through which the liquid whey will seep. Atop the frame or 
box place a board loaded with weights to press the cheese 
which is of a grayish white color, looks like quark, and has a 
pea-pod taste (à goût de pois); with the addition of salt, this 
cheese will keep; without this precaution, it spoils. It is used 
to feed the impoverished portion of the population: often, 
it is fried in soya oil. Soya cheese [tofu] is manufactured 
on a large scale near Peking and in most of the sea ports 
of Southern China. It is mostly the town of Ning-po that is 
the center of this production. Each year, thousands of junks 
(jonques) loaded exclusively with soya cheeses leave this 
town harbor to reach other Chinese harbors.

 Besides cheese [tofu], the most important soya product 
is the oil that is extracted from its beans, mostly the yellow 
beans called Houang-teou. This yellow oil, which is 
siccative / drying, has a special smell and a pea-pod taste. 
At Kaifeng (K’ai-fong) in Henan (Ho-nan) province, at Tsi-
nan in the Chan-tong, and at T’ai-yuan in the Chan-si, are 
located important soya oil manufacturing plants. But it is 
mostly Ningpo in the Tcho-kiang, that is the center for the 
production and the centralizing of soya oil. Much is also 
produced in Newchwang [Nieou-tchouang], and in Chefoo 
/ Tantai (Tche-fou) in Shantung province. The soybean 
cakes (tourteaux), the by-products of soya oil processing, 
are a major export out of Newchwang and Chefoo; they are 
shipped to Swatow and Amoy to be used as fertilizer in sugar 
cane plantations.
 These soybean cakes (tourteaux) are sought after as 
much as the beans themselves, and are to feed cattle, as are 
the pods, the stems and the foliage of the plant. The beans of 
Hei-teou, the black soya bean, mixed with cut up straw, are 
given as feed to horses and mules in Northern China and in 
Manchuria.
 Note: This periodical was established to promote 
understanding and friendship among the people of France 
and China. Soja is mentioned on pages 341, 342, 343, and 
346. Address: Dr.

77. Li, Yu-ying. 1910. Ta tou: Le soja [The soybean]. Paris: 
Société Biologique de l’Extrême Orient. 66 p. Illust. 28 cm. 
[Chi]
• Summary: This remarkable work, written entirely in 
Chinese, was the fi rst of Li’s major works on soybeans and 
soyfoods. Published in Paris, it was written in Chinese and 
meant to be read by young people in China interested in 
coming to Paris to study or in helping Li with research on 
Chinese soybean varieties. An expanded and revised version 
was published into French the next year (1911).
 Contents: Soybeans: 1. Introduction. 2. Names and 
varieties (colors, sizes, and shapes) of soybeans. 3. Where 
soybeans are produced and their history. 4. The place 
of soybeans in the hierarchy of plants (taxonomy). 5. 
Nutritional composition of soybeans. 6. Characteristics 
of soybeans (physiological, morphological, etc.). 7. Food 
uses of soybeans (incl. tables comparing the price of tofu 
with various meats, and the various sicknesses associated 
with eating different types of meat). 8. Equipment used in 
making soyfood products (a photo shows the equipment 
in Li’s modern soymilk and tofu plant near Paris; p. 37), 
and compares soymilk with cow’s milk. A large soybean 
utilization diagram in Chinese (p. 44) shows all the products 
that can be made from soybeans using the wet process (from 
soymilk) or the dry process (from fl our). Note: This is the 
earliest document seen (July 2002) that contains a diagram of 
this type.
 9. Value of soybeans in agriculture (incl. fertilizer 
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use). 10. Conclusion. Appendixes: (1) About the Société 
biologique de l’Extréme Orient (Far-East Biological 
Society). (2) Membership form for the Far-East Biological 
Society (Paris): Date, name, A.K.A., Address, Occupation 
or subject of study, Place of birth. Please enclose 2 yuan 
membership fee (p. A6). (3) Bibliography of publications on 
soybeans by the Society of the Far East (p. A7-8). (4) Special 
announcement concerning soybean research (p. A9).
 Illustrations (line drawings) show: (1) Comparison of 
shapes and colors of 7 different colors of soybeans (p. 5). (2) 
Five views of soybean pods with beans, incl. outside of pod, 
inside of both halves when open, with beans in one half, the 
two cotyledons of a single soybean (p. 11). (3) Soybean plant 
with pods (p. 12). Photos show: (1) The cellular components 
and layers of soybeans and hyacinth beans (p. 22, 23). (2) 
The interior and equipment in Li’s soymilk and tofu plant 
on the outskirts of Paris (p. 37). (3) Microscopic views of 
soymilk (doujiang) and a liquid resembling soymilk made 
from soy fl our (p. 38).
 Tables show: (1) Size range (length, width, and 
thickness; maximum, average, and minimum) of 7 colors of 
soybeans: yellow bean, green skin bean, green bean, dark 
bean {“black” or “crow” bean}, black bean, red bean, spotted 
bean (p. 4). (2) Composition of four parts of a soybean plant: 
Comparison, water, protein, oil, carbohydrates, ash (p. 18). 
(3) Comparison of oil and protein content of 5 colors of 
soybeans (red, black, green, white, yellow) from various 
countries and regions: China, Japan, Southeast Asia, Russia, 
Hungary, and France (p. 19). (4) Composition of soybeans, 
hyacinth beans, and wheat (p. 21). (6) Comparison of the 
price of tofu with that of various meats (p. 29). (7) Ash 
content of soybeans, hyacinth beans, duck, uncooked rice, 
cabbage, egg, beef, chicken, lamb, pork, carp, wheat fl our 
(p. 31). (8) Carbohydrate content of uncooked rice, wheat 
fl our, hyacinth bean, soybean (p. 32). (9) Weight of products 
containing 100 gm of protein: Soybeans, tofu (somewhat 
fi rm), hyacinth bean, uncooked rice, bread, cooked rice, 
vegetables (p. 32).
 Publications listed in the Bibliography (p. A7-8): Ta 
tou–The soybean (this book; published 1909). Bean curd–20 
centuries of great craftsmanship around the world (1908). 
Soycrafting–China’s manufacturing specialty (1908). The 
Paris Bean Curd Company (1908, illustrated). An outline of 
the agricultural societies of France (1908). Note: the above 
publications concern industrial matters.

A description of herbs (Chinese medicinal plants etc.) 
(1909). TB [Tuberculosis] and its cure (1909). Note: the 
above publications concern medicinal herb and health 
matters.

The benefi ts of soyfoods (1909). Smoking and its 
relationship to health, economics and industry (1909). Note: 
the above publications concern industrial and health matters.
 Special announcement concerning soybean research (p. 
A9): “Gentlemen–Many of us in this society are researching 

the benefi ts of the soybean. It may be considered as China’s 
greatest resource. We have already published a number of 
specialized reports. These have been made available to you. 
In view of the fact that there are so many varieties of soybean 
in China and that the regions of cultivation are so extensive, 
we must rely upon you, our colleagues, in all parts of the 
country to go into the fi eld and collect data for us. Only then 
will we be able to complete our research into every variety 
of Chinese soybean. If we should receive your kind consent, 
we beg you to be so good as to send the soybean varieties to 
the Peking postal address of this Society (address is given). 
We are interested only in soybeans (see pages 1-6 of this 
book) and need one or two catties (0.5-1.0 kg) of each. Once 
our research into the benefi ts and properties of these beans is 
complete, we will submit a further report to this Society, in 
order to repay your goodwill. If you would please advise us 
of the cost of the beans and the postal charges, we will make 
the appropriate refunds. We will also send you a copy of this 
book as a modest token of our gratitude. Enclosed please fi nd 
an explanatory document. Please take the trouble to complete 
this and send it together with the beans.
 “The Paris/Far-East Biological Research Society”
 On page A-10 is a form to be used when submitting the 
Chinese soybean varieties.

78. Rousset, H. 1911. Chronique et correspondance: Chimie 
industrielle. Laits et beurres végétaux [Chronicle and 
correspondence: industrial chemistry. Vegetable milks and 
butters]. Revue Generale des Sciences (Pures et Appliquees) 
22(1):182-83. Jan. 15. [2 ref. Fre]
• Summary: Vegetable butters are made from coconut oil. 
Soymilk is made from the soybean, a unique type of bean 
which is grown in China. Huge quantities have recently 
been exported. This paradoxical plant can be used in many 
different ways–as to make oil and soap, special breads for 
diabetics, forage and fodder for animals, and confections. 
The Japanese transform the soybean into a cheese [tofu], the 
Chinese make it into milk, and the English use it to make 
sauces [such as Worcestershire sauce].
 According to Mr. Li Yu-Ying, who, as a former student 
at a French school of agronomy, is well qualifi ed by his 
origins and knowledge to know the soybean, as well as the 
milk (les émulsions) prepared from seeds which have fi rst 
been submitted to the beginning of germination. This milk 
is not different, at fi rst glance, to animal milk. A table shows 
the composition of soymilk. A long discussion of soymilk 
and its uses follows.

79. USDA Bureau of Plant Industry, Inventory. 1911. Seeds 
and plants imported during the period from January 1 to 
March 31, 1910. Nos. 26471 to 27480. No. 22. 100 p. May 4.
• Summary: Soy bean introductions: Glycine hispida 
(Moench) Maxim.
 “26643-26646. From Mukden, Manchuria. Presented 
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by Mr. Nelson T. Johnson, American vice consul-general 
in charge. Received January 21, 1910. Seeds of each of the 
following; quoted notes by Mr. Johnson:
 “26643. Black, very similar to Cloud, No. 16790. ‘Ho 
tou or Hei tou (black bean) as they are known colloquially. 
These beans are used solely as food for cattle and horses.’
 “26644. Olive brown. ‘Mo shih tou or the Mo shih bean. 
This bean is mostly used for cattle feed. They also sometimes 
extract the oil and use it for hair tonic.’
 “26645. Green, very similar to No. 20854. ‘Ch’ing 
tou or green bean. This bean is used to make bean curd, an 
article of food much prized by the Chinese; the sprout of this 
bean is also much liked.’
 “26646. Yellow, very similar to No. 17273. ‘Yüan tou or 
Huang tou (yellow bean). This bean forms the staple crop of 
Manchuria, and is eaten by the natives in many ways. Oil is 
also extracted from them and the residuum forms the bean 
cake of commerce which is used so extensively in Japan for 
fertilizer.’”
 “26839-26840. From Kalgarh, Midnapur [Midnapore], 
India. Presented by Mr. A.L. Keenan. Received February 17, 
1910. Seeds of the following:
 “26839. Large black seeded.
 “Small black seeded.”
 “26857\26858. From Shanghai, China. Presented by 
Rev. J.M.W. Farnham. Received January 31, 1910.
 “26858. Yellow”
 “27194/27198. From Shanghai, China. Presented by 
J.M.W. Farnham. Received March 25, 1910.
 “27196-27198.
 “27196. Large yellow seeded.
 “27197. Large green seeded.
 “27198. Black seeded.” Address: Washington, DC.

80. Mille, Pierre. 1911. En passant: cuisine exotique [In 
passing: exotic cuisine]. Temps (Le) (Paris). May 18. p. 2, 
cols. 4-5. [Fre]
• Summary: I have been served soja ham, and soja is a bean! 
Thus, what have I become, I ask you, an anthropophage, 
a satyr, or something even more extraordinary, the wood 
nymph (la dryade) or a species of butterfl y (papillonacée)?
 It is at a luncheon, organized by the National Society 
for Acclimatization, that was presided over by Mr. Messimy, 
Minister of the Colonies, that I have been served these 
extraordinary and fantastical words where soja would 
insistently reappear, with insistence, at every turn of the 
menu: soja ham, sauteed soja sprouts (germes de soja 
sautés), salad of bean sprouts (salade de germes de soja); 
soja Roquefort, soja gravy, soja jam. You must admit that a 
vegetable that will, at will, become Roquefort or jam–and 
ham as well as I just had the honor of telling you–must be, if 
I may say so, a strange kind of animal... There is a Japanese 
[sic, Chinese] person, a very intelligent Japanese person 
[Chinese man, Li Yu-ying], who just installed, at Colombes, 

on the outskirts of Paris, a factory staffed by Japanese 
[sic, Chinese] persons, where he presides over magical 
metamorphoses. I dare not tell him that his gastronomic 
fl ights of fancy appear to me to be inspired more by the 
Far Eastern cuisine that so often aims its ingenious efforts 
at deforming foods in such a way that they will no longer 
be recognizable. People from the Occident, would prefer, 
I think, to eat soja for what it is, soja. I would make an 
exception however for artichoke hearts with soja hash, 
that appeared to me to be a dish worthy of the most refi ned 
tables... This little soja ground meat, set a top of an artichoke 
heart, presented every character of the most succulent level 
of perfection.
 Note: Pierre Mille (lived 1864-1941) was a well-known 
French journalist and author. He wrote about 20 books 
between 1897 and 1930. A prize, Prix Pierre Mille, for the 
best reporting in French, was named after him.

81. Kochi, Genichiro. 1911. Hatsuga daizu chû ni ganyûseru 
ni san no kôso (Enzymes) ni tsuite [Some enzymes in 
germinating soybean seeds]. Nippon Jozo Kyokai Zasshi (J. 
of the Society of Brewing, Japan) 6(11):13-16. Nov. 10. [Jap]
• Summary: Mentions diastase, cytase, urease, proteolytic 
enzymes, lipase, invertase, maltoglucase, lactase, tannase, 
and inulase.
 Note. This is the earliest Japanese-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
Hatsuga daizu. Address: Sanjo Kaiin [Japan].

82. Miyake, K. 1911-1912. Ueber das Verhalten der 
Pentosane und Methylpentosane der Samen von Glycine 
hispida und von Phaseolus vulgaris waehrend des 
Keimungsvorganges [On the conduct of pentosans and 
methylpentosans in the seeds of soybeans and common 
beans (Phaseolus vulgaris) during germination]. Journal of 
the College of Agriculture, Tohoku Imperial University (See 
Hokkaido Daigaku, Nogaku-bu) 4:327-35. [10 ref. Ger]
• Summary: Pentosans and methylpentosans are distinctly 
skeletal constituents not used in germination unless other 
substances are exhausted, and then methylpentosans are 
appropriated more than pentosans. Address: Japan.

83. King, F.H. (Franklin Hiram). 1911. Farmers of forty 
centuries, or permanent agriculture in China, Korea and 
Japan. Madison, Wisconsin: Mrs. F.H. King. ix + 441 p. 
Preface by Dr. L.H. Bailey. Portrait. Illust. Index. 20 cm. 
Reprinted in 1927 by Harcourt & Brace (NY, 379 p.). 
Facsimile reprint by Rodale Press, 1972.
• Summary: A superb, classic work which Wendell Berry 
called “one of the richest sources of information about 
peasant agriculture... one of the pioneer books of organic 
farming.” Dr. Franklin Hiram King (lived 1848-1911; his 
portrait photo faces the title page) was former chief of 
USDA’s Division of Soil Management. This is his journal, 
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fi lled with many fi ne photos, of a voyage in the early 
1900s through coastal China, Korea, and Japan. King was 
impressed by the productivity and effi ciency of Chinese 
agriculture, and the strength and hardiness of the people.
 In Japan: “How the fi elds are crowded with crops and all 
the land is made to do full duty... even the narrow dividing 
ridges but a foot wide, which retain the water on the rice 
paddies, are bearing a heavy crop of soy beans” (p. 31, photo 
p. 33).
 In China, in printing blue on white cotton calico cloth, 
a thick paste of lime and freshly-ground soy bean fl our was 
used. A stencil was placed on top of the cloth. “The paste 
was then deftly spread with a paddle over the surface and 
thus upon the cloth beneath wherever exposed through the 
openings in the stencil... The paste is permitted to dry upon 
the cloth and then the bolt has been dipped into the blue 
dye the portions protected by the paste remain white. In 
this simple manner the printing of calico has been done for 
centuries” (p. 122-23). A photo (p. 122) shows a stone mill, 
pulled by a blindfolded donkey, “in common use for grinding 
beans and various kinds of grain.”
 “Sprouted beans and peas of many kinds and the sprouts 
of other vegetables, such as onions, are very generally seen 
in the markets of both China and Japan, at least during the 
late winter and early spring,...” (p. 134).
 In a section titled “Economy of Vegetable Diet” (p. 134-
35) the author notes that these people “are vegetarians to a 
far higher degree than are most western nations, and the high 
maintenance effi ciency of the agriculture of China, Korea, 
and Japan is in great measure rendered possible by the 
adoption of a diet so largely vegetarian.” From every 100 lb 
of dry substance (feed) eaten by various kinds of livestock, 
only 4 pounds of fl esh is returned for human food from 
cattle, only 5 lb from sheep and 11 lb from swine. “In view 
of these relations, only recently established as scientifi c facts 
by rigid research, it is remarkable that these very ancient 
people came long ago to discard cattle as milk and meat 
producers; to use sheep more for their pelts and wool than for 
food; while swine are the one kind of the three classes which 
they did retain in the role of middleman as transformers of 
coarse substances into human food.”
 Pages 145-48 describe how cotton seed is crushed and 
pressed to make cotton seed oil and cotton seed cake–one 
of the most common family industries in China. Page 226 
notes that small farmers in Shantung province grow wheat, 
barley, large and small millet, sweet potatoes and soy beans 
or peanuts. Shelled peanuts are sold in gunny sacks. Pages 
256-57 give a similar description for soy beans and peanuts 
used to make oil and cakes in Shantung, China, with a photo 
of the large stone mill. The “bean and peanut cakes,” also 
used for fertilizer in Japan and China, are about 18 inches in 
diameter and 3-4 inches thick.
 The section titled “Rotation of Crops” (p. 309) states 
of Nara, Japan: “To secure green manure for fertilizing, soy 

beans are planted each year in the space between the rows 
of barley, the barley being planted in November. One week 
after the barley is harvested the soy beans, which produce a 
yield of 160 kan per tan, or 5,290 pounds per acre, are turned 
under and fi tted for rice.”
 The chapter titled “Manchuria and Korea” notes of 
Lwanchow, Manchuria (p. 348-49): “The planting here, 
as elsewhere, is in rows but not of one kind of grain. Most 
frequently two rows of maize, kaoliang or millet alternated 
with the soy beans and usually not more than 28 inches apart, 
sharp high ridge cultivation being the general practice.” A 
photo shows carts pulled by donkeys or horses piled high 
with sacks of soy beans at Lwanchow, Chihli, China, ready 
for export.
 Note: As of Jan. 2013, Lwanchow is in Hebei province, 
in northeastern China.
 When King’s train reached Sinminfu [Xinmin in 
Liaoning province on the Mukden-Tientsin railroad] he 
saw “the fi rst extensive massing of the huge bean cakes 
for export, together with enormous quantities of soy beans 
in sacks piled along the railway and in the freight yards or 
loaded on cars made up of trains ready to move.” They soon 
arrived at “another station where the freight yards and all of 
the space along the tracks were piled high with bean cakes 
and yet the fi elds about were refl ecting the impoverished 
condition of the soil through the yellow crops and their 
uneven growth on the fi elds.
 “Since the Japanese-Russian war [1904-05], the 
shipments of soy beans and of bean cake from Manchuria 
have increased enormously. Up to this time there had been 
exports to the southern provinces of China where the bean 
cakes were used as fertilizers for the rice fi elds, but the new 
extensive markets have so raised the price that in several 
instances we were informed they could not then afford to use 
bean cake as fertilizer” (p. 357).
 In Japan (p. 378-79): “Where bean cake is used as a 
fertilizer, the applications may be at the rate of 496 pounds 
per acre, carrying 33.7 pounds of nitrogen, nearly 5 pounds 
of phosphorus and 7.4 pounds of potassium.” A table shows 
that typical fertilization for each crop of paddy rice, in 
pounds per acre, is: Manure compost 5,291. Green manure 
from soy beans 3,306. Soy bean cake 397. Superphosphate 
198. The soy bean cake provides the most nitrogen (27.8 lb/
acre). A photo (p. 420) shows peanuts being grown in the 
Tokyo plain (Chiba prefecture, July 17). “Peanuts, sweet 
potatoes and millet were the main dry land crops then on 
the ground, with paddy rice in the fl ooded basins” (p. 422). 
Address: Former Prof. of Agricultural Physics, Univ. of 
Wisconsin, and Chief of the Div. of Soil Management, 
USDA, Washington, DC.

84. Stuart, George A. 1911. Chinese materia medica: 
Vegetable kingdom. Shanghai, China: American Presbyterian 
Mission Press. 558 p. See p. 189-96, 411. 23 cm. Reprinted 
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in 1928 in Shanghai at the Presbyterian Mission Press. [6 ref]
• Summary: Below the title is written: “Extensively revised 
from Dr. F. Porter Smith’s work.” This excellent book 
contains good summaries of the information on soyfoods 
found in the famous Pen-ts’ao kang-mu (1578-1597) by Li 
Shih-chen. Rev. Stuart, a physician (M.D.), minister, and 
missionary in China, adds a number of observations on 
medicinal properties ascribed to these foods by the Chinese. 
He began to write this revision of Dr. Smith’s 1871 work 
in 1900 when the Boxer trouble (movement) drove him to 
Shanghai. He died shortly before the work was published 
and before he was able to fi nish the Preface. The section 
on the soy bean (p. 189-96) begins: “Glycine hispidia [sic, 
hispida].–(Ta-tou), (Shu), (Jên-shu), (Jung-shu), (Shih-tou), 
(Hei-tou), (Huang tou) (Chinese characters given before each 
term). This is the same as Soja hispidia [sic, hispida] and 
Dolichos soia [sic, soja], and is the Chinese and Japanese 
soy bean. It has been known in China from ancient times, 
and has always been considered by the Chinese as the 
most important of the cultivated leguminous plants. A very 
large number of varieties is found throughout the Empire, 
especially in the north. The name ‘great bean’ applies to 
the plant, not to the seeds, as these are quite small. It is 
employed in China and Japan in the preparation of three 
products which are of almost universal use in oriental 
cookery. These are ‘bean oil,’ ‘bean-curd,’ and ‘soy.’ 
There are many varieties of this bean, which the Chinese 
distinguish by the color of the seeds; these being black, 
white, yellow, gray, azure, and spotted.”
 “The black sort [of soybean] is used in medicine, and the 
yellow is especially valued in the preparation of bean-curd 
[tofu] and soy [sauce]. The black kind is not used much as 
food as it is thought to render the body heavy. The Chinese 
regard those things which give lightness to the body with 
more favor than those which promote fl esh and sluggishness. 
The characters (Shu) (three separate Chinese characters are 
given) are the classical name, while (Jên-shu) and (Jung-shu) 
(Chinese characters given before each) are equally ancient 
compound names for this plant. (Chinese characters given) 
(Shih-tou), ‘bean-relish bean,’ indicates its use in making 
the bean relish and soy [fermented black soybeans and soy 
sauce].
 “Medicinally, the black beans are considered to have 
much value. Their frequent use is thought to have a most 
benefi cial effect upon the body, giving strength and vigor, 
albeit with heaviness. This latter fact is the only objection 
offered to the use of these beans. They are regarded as an 
admirable counter-poison against most of the vegetable 
poisons, such as Aconite and Croton tiglii. Carminative 
and quieting properties are also ascribed to them. They 
are prescribed in a large number of diffi culties, notably 
post-partum and sexual disorders; but as they are always 
in combination with other active drugs, it may be readily 
supposed that the beans play no very important part in these 

prescriptions. The green bean hulls, 1317, chewed into a 
pulp, are applied to small pox ulcers, corneal ulcer, and the 
excoriation produced in children by urine. The bruised leaves 
of the plant are used as a local application in snake bite. 
The fl owers, 1310, are used in blindness and opacity of the 
cornea.”
 “The bean sprouts, called (Ta-tou huang-chüan) and 
(Tou-nieh) (Chinese characters are given before each term) 
are also mentioned in the Pentsao. Bean-sprouts (Chinese 
characters are given, Tou-ya) are a common article of diet 
with the Chinese, but these former are made with the black 
bean and are especially used in medicine. Li Shih-chen gives 
the following method of preparation: “On a water day (Three 
Chinese characters) soak black beans in clear water, and after 
the sprouts have grown, take off the hulls and dry the sprouts 
in the shade.” Their medical properties are considered to be 
laxative, resolvent, and constructive. They are reputed to 
have special infl uence upon the growth of the hair, and to be 
curative in ascites and rheumatism.
 Note 1. This is the earliest English-language document 
seen (Jan. 2013) that uses the term Ta-tou huang-chüan or 
the term Tou-nieh to refer to soy sprouts.
 Note 2. Webster’s Dictionary defi nes ascites 
(pronounced uh-SAIT-ez, and fi rst used in the 14th century) 
as “accumulation of serous fl uid in the spaces between 
tissues and organs in the cavity of the abdomen.”
 “The yellow variety of beans is also given a separate 
discussion in the Pêntsao. As was before said, these are 
used for the most part in the preparation of bean oil, bean-
curd, and soy [sauce]. The beans and pods of this variety 
are larger than those of the black kind, and in the green state 
they are highly esteemed by the Chinese as an article of food 
[green vegetable soybeans]. But they are also considered 
‘heavy,’ and if partaken of too freely they are thought to 
produce jaundice. They are considered to be carminative 
and deobstruent, and are recommended in ascites. Locally 
they are applied to smallpox ulcers. The ashes of bean stalks 
are specially recommended as an application to unhealthy 
granulations in hemorrhoids (possibly fungous growths of 
the anus).
 “The [soy] oil, (Chinese characters for bean + oil) 
(Tou-yu), is considered to be very slightly deleterious, and 
is used as a local application to ulcers and skin diseases, 
and for removing bandoline (defi ned by the Oxford English 
Dictionary as “a gummy preparation for fi xing the hair or 
a moustache” and in use by 1846) from the hair. This oil is 
manufactured in large quantities, especially in Manchuria, 
and is shipped to every part of China. It is used as food, 
chiefl y by the poorer people, and was formerly used as a 
burning oil; but kerosene has now almost superseded it for 
this latter purpose. It is usually dark colored, and has a not 
very pleasant odor.”
 On page 411 we read: “Soja hispida–(Chinese characters 
for white + bean) (Pai-tou). Also called (Chinese characters 
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are given) Fan-tou. This is a small bean, a variety of Glycine 
hispidia [sic, hispida], the stalks of which, when young, are 
eaten as a pot-herb. The bean is sometimes used to make soy 
[sauce] and bean-curd, and is eaten boiled and as a congee. 
It is considered to belong to the kidneys, therefore those 
suffering from diseases of this organ should use it. The bean 
is regarded as very nutritious, and both it and the leaves 
benefi t the viscera.”
 Note 3. Congee is rice cooked with excess water to 
make a porridge. In China, there are many types of medicinal 
congee (jook) containing grains, vegetables or herbs, eggs, 
meat, etc. See: Flaws, Bob. 1995. The Book of Jook: Chinese 
medicinal porridges. Boulder, Colorado: Blue Poppy Press. 
$16.95. Address: Rev., M.D., Shanghai, China.

85. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja [The 
soybean]. Agriculture Pratique des Pays Chauds (Bulletin du 
Jardin Colonial) 12(107):120-32. Feb. [12 ref. Fre]
• Summary: Contents (continued): 2. Soy fl our and its 
derivatives: Soy fl our (preparation, chemical composition), 
soy bread (pain de soja), wholemeal bread (pain complet), 
other products based on soy fl our (as biscuits and cakes for 
diabetic diets). 3. Soy oil and by-products of the oil mill: Soy 
oil (physical and chemical properties, usage, price), residue 
of the oil mill: the cake (price, uses). 4. Use of the soybean 
as a legume: Whole soybeans (composition, digestibility), 
soy sprouts (germes de soja), green vegetable soybeans (le 
soja frais). 5. Fermented soy condiments–Solid condiments 
from Japan: Tokyo natto (Le Tokio-Natto, whole fermented 
soybeans, without salt) and Ping-Ming natto. (Le Ping-ming-
Natto; fermented black soybeans with salt, ginger, orange 
rind, etc. A similar product is made in China and called tao-
tche).
 Note 1. This is the earliest French-language document 
seen (Feb. 2004) that uses the term Tokio-Natto to refer to 
natto.
 Note 2. Footnote 2 under Soy bread (p. 122) states: 
“M. Dujardin-Beaumetz, L’Alimentation et les Régimes;” 
Soy bread constitutes a major step forward in the feeding of 
diabetics; it has a long shelf life and a relatively agreeable 
fl avor.
 Note 3. The book referred to here is probably: Dujardin-
Beaumetz, Georges Octave. 1889. “L’hygiène alimentaire: 
Aliments, alimentation, régime alimentaire dans les 
maladies. Deuxième édition revue, corrigée et augmentée” 
[Food hygiene: Foods, feeding, special diets for illnesses. 
2nd ed., revised, corrected, and expanded]. Paris: Octave 
Doin. viii + 239 p. Series: Conférences de Thérapeutique de 
l’Hopital Cochin, 1885-1886. Illust. Address: 1. Counseiller 
de 1ere classe au Ministère de l’Agriculture de la Chine; 2. 
Ingénieur agricole (G.).

86. Bergey, Nestor. 1912. Improvements in the treatment of 
soya beans for their conversion into food products. British 

Patent 5,169. March 3. 2 p. Application fi led 1 March 1912.
• Summary: Describes how to make roasted sprouted soy 
bean powder. “This invention relates to improvements in the 
process for treating soya beans, or Chinese soy, which have 
been previously partly germinated by soaking in an alkaline 
liquid, to convert them into various alimentary products.” 
The soy beans germinated by soaking in milk of lime or 
other alkali are washed, “torrefi ed or roasted whilst still in 
their wet condition,” and husked.
 After the beans are washed, “it will then be found that 
a greater part of the odour and pea fl avour they previously 
had has disappeared... the moisture is fi rst evaporated 
before the roasting proper begins... during the roasting the 
develop a peculiar fl avour and aroma, somewhat similar to 
that of cocoa undergoing a roasting process.” The oil may 
be expressed before roasting. The roasted beans may be 
mixed with cacao butter, etc., and ground for use in making a 
chocolate substitute, vanilla, sugar, etc., being added.
 “For manufacturing a substitute for coffee, chicory or 
the like, the treated beans after having been roasted to a light 
colour and freed from husks are ground to a coarse powder 
and reroasted.” During reroasting 15-20% of glucose or 
molasses are added.
 Note 1. This is the earliest English-language document 
seen that uses the term “Chinese soy” to refer to the soya 
bean.
 Note 2. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “powder” to refer to 
roasted soy fl our. Address: Manufacturer, 48, Boulevard 
Voltaire, Paris, France.

87. Li, Yu-ying; Grandvoinnet, L. 1912. Le soja: Sa culture. 
Ses usages alimentaires, thérapeutiques, agricoles et 
industriels [The soybean: Its culture. Its food, therapeutic, 
agricultural, and industrial uses]. Paris: Augustin Challamel 
(Rue Jacob 17). 150 p. Illust. Index. 25 cm. Translated into 
French and expanded from the Chinese edition, published 
by la Societé Biologique d’Extréme-Orient (1910). [151 ref. 
Fre]
• Summary: One of the earliest, most important, infl uential, 
creative, interesting, and carefully researched books ever 
written about soybeans and soyfoods. Its bibliography on soy 
was larger than any published prior to that time. It was fi rst 
published as a series of eight articles in Agriculture Pratique 
des Pays Chauds (Bulletin du Jardin Colonial) from 
September 1911 to April 1912. Before being published as a 
book, it was revised slightly by adding a table of contents at 
the back, dividing the material into 5 parts with 19 chapters, 
and adding several photos (p. 16-17), a world map showing 
the distribution of soybean cultivation (p. 21), and an 
interesting 2-page table (p. 66-67).
 Contents: The soybean: Origin and history. Part I: 
Soybean culture. 1. Species and varieties of soybeans: 
Botanical characteristics, species, varieties (Chinese, 
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Japanese, Indian, Indochinese, Hawaiian, USA, European). 
2. Needs of the soybean: Climatic, geographical area of 
the soybean by region worldwide, agrological/soil needs, 
fertilizers, soil preparation, the place of the soybean in crop 
rotations. 3. Soybean seeds: Study of seeds (by weight, 
by germination rate, selection of seeds), time of planting, 
plant spacing, depth of seeding, rate of seeding per hectare, 
method of seeding (broadcasting, in rows, in mounds). 
4. The soybean during its vegetative stage: Germination, 
transplanting, types of care (e.g., second dressings), 
irrigation, fl owering and fruiting, enemies of the soybean 
(e.g., insects). 5. Harvest of soybeans: Time for harvest 
(forage or grain), methods of harvesting (forage or grain; 
mechanical mower), threshing (use of machine), yields of 
soybeans (forage and grain in various countries, ratio of 
seeds harvested to straw is about 1 to 2, yield of nutrients). 
6. Fixation of atmospheric nitrogen by soybeans, and 
improvement of the soil. 7. The soybean in mixed cultures 
and alternate rows: With corn, cowpeas, rice, sweet sorghum, 
or millet.
 Part II: Chemical composition of the soybean. 1. 
Composition of the plant: Minerals in the leaves and 
total plant. 2. Study of the seed: Composition, chemical 
composition, microscopic comparisons, table of analyses by 
28 previous researchers, albumins, sugars, starch, dextrin or 
dextrine, diastase, lipids, ash/minerals.
 Part III: The soybean as human food and animal feed. 
1. The soybean as feed for animals: Green forage and hay. 
2. The soybean in human feeding: From the viewpoints of 
physiology, economy, and gastronomy. The role of soya in 
special diets: Vegetarianism, remineralization, diabetic, and 
lactose intolerant.
 Part IV: Food products based on soya. 1. Soymilk and 
its derivatives: Soymilk (Methods of manufacture, Chinese 
and modern at l’Usine de la Caséo-Sojaïne, nature and 
properties [physical and chemical] and composition of the 
milk, action of ferments and diastases (enzymes) on the 
milk, uses of the milk, the residue from the soy dairy [okara], 
condensed soymilk, powdered soymilk, fermented soymilk 
(kefi r, yogurt, etc.)), tofu (called Caséo-Sojaïne, or fromage 
de soya; methods of production, coagulants, yield of tofu, 
storing tofu, composition and comparison with various 
meats, digestibility, culinary preparations made from tofu 
(smoked tofu, tofu pâté, tofu sausages)), Soy casein (food 
and industrial uses). 2. Soy fl our and its derivatives: Soy 
fl our, soy bread, wholemeal bread, other products based 
on soy fl our (as biscuits and cakes for diabetic diets). 3. 
Soy oil and its by-products: Soy oil, physical and chemical 
properties, usage, residue of the oil mill: the cake, price, 
uses. 4. Use of the soybean as a legume: Whole soybeans 
(composition and digestibility), soy sprouts (germes de soja), 
green vegetable soybeans (le soja frais). 5. Fermented soy 
condiments: Solid condiments from Japan: Tokyo natto (Le 
Tokio-Natto) and Ping-Ming natto or tao-tche (Le Ping-ming-

Natto; fermented black soybeans with salt, ginger, orange 
rind, etc. A similar product is made in China and called tao-
tche). Paste condiments: Miso (four types and composition), 
tao-tjung (Chinese miso). Sauces: Shoyu (its production, 
varieties, properties, composition), chiang-yu (tsiang-yeou), 
ketjap [kechap, from Java], tuong (from Annam, with rice or 
corn), tao-yu (widely used in China and Japan, described by 
Prinsen Geerligs). 6. Confectionery products: Comparison 
with chestnuts, roasted soy fl our to replace chocolate. 7. Soy 
coffee (with analysis by Kornauth). 8. Special fermented 
products: Kiu-tsee (a special commercial ferment from 
Canton described by Thiersant), fermented soymilks.
 Part V: Industrial uses of soybeans. Oil based: soap, 
wax candles (bougie), and paint oils. Protein based: sojalithe 
or soy stone which corresponds to lactite, insulators for 
electrical apparatus, glue, etc. Conclusion. Addendum 
(Complément) to Part III, Chapter 1: Soybean straw and 
stems. Composition of various seeds, including soybeans. 
Soy fl our. The cakes from oil mills. Soymilk and the cake 
from soy dairies (tourteau de laiterie, okara).
 A very interesting table (p. 66-67, which does not appear 
in the original 8 articles) shows earlier nutritional analyses 
of the composition of soybeans by Steuf (from Hungary, 
Mongolia and China), Schroeder, Caplan, Pellet (from China, 
Hungary, Etampes), Muntz, Nikitin (black soybeans from 
Russia, 2 samples), Lipski [Lipskii] (yellow, from Russia), 
Giljaranski (yellow from Russia, China and Japan; black 
from China and Japan; green), König (Hispida platycarpa 
black, Tumida yellow, brown and black), Prinsen (white from 
Java and China), Goessmann, Kellner, USDA, Chemiker 
Zeitung (white from Java and China, 29 Jan. 1896), Scuff 
(misomame; miso soybeans), Zulkovski (yellow from China, 
reddish brown from Mongolia), Institut Agr. de Vienne 
(Austria; yellow from Vienna, reddish brown from Tirol), 
Ecole Imp. et Roy d’Ag. Hong (yellow from Mongolia and 
China, reddish brown from China), Chez M. Olivier Lecq 
(from Moravia), Lechartier (Etampes and black), Joulie 
(yellow), Stingl and Morawski, Bloch (yellow, green, and 
black), Balland, Cavendish Evelyn Liardet (yellow, brown, 
green, black, and white), Jardin Colonial (Laos, Tonkin, 
China), Aufray (Tonkin, Yun-nan), Homes Laboratory (black 
from China, or white). Photos and illustrations are the same 
as those referenced in individual sections of the book, except 
for the following: A fi eld of soybeans (p. 16). A soybean 
plant growing in Europe (p. 17). Color illustrations appear 
facing pages 12, 22, and 64. Address: Li is from Societe 
Biologique d’Extreme-Orient (Chine). Grandvoinnet is from 
Ingenieur Agricole (G.).

88. Halsted, Byron D.; Groth, B.H.A.; Owen, E.J.; Robinson, 
M.; Groth, M. 1912. Report of the Botanical Department. 
New Jersey State Agricultural Experiment Station, Annual 
Report 32:311-399. For the year ending Oct. 31, 1911. See p. 
360-80.
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• Summary: In the section titled “A study of the hypocotyl” 
(p. 360-80), the soy bean (variety Ito San) is discussed at 
length. “The hypocotyl in dicotyledonous plants... is that 
portion of the initial stem that is located between the root 
system and the stem system of the plant... At the upper 
extremity it bears the two seed-leaves and the plumule, that 
is, the seed bud that unfolds into the true stem and leaves.” In 
the Ito San, the stout hypocotyl usually attains its full length 
in 10 days.
 Page 374 describes hypocotyls of the Ito San soy bean, 
grown in a greenhouse, and fi rst measured on 24 May 1911. 
A photo (opposite p. 374) shows “soy bean seedlings” and 
their hypocotyls. In a light room, the average length of the 
hypocotyl of 32 Ito San soy beans was 8.03 cm, whereas in a 
dark room it was 21.7 cm, or 2.7 times as long.
 Note 1. This is the earliest English-language document 
seen (Oct. 2006) that uses the word “hypocotyl” (or 
“hypocotyls”) in connection with soybeans. The hypocotyl 
is that part of a plant embryo or seedling that is below the 
cotyledons.
 Note 2. This is the earliest document seen (Aug. 2008) 
that gives details on the “plumule” of soybeans. Webster’s 
Dictionary defi nes plumule (derived from the New Latin 
plumula, from the Latin diminutive of pluma, a small soft 
feather, and fi rst used in about 1727) as “1: the primary 
bud of a plant embryo usually situated at the apex of the 
hypocotyl and consisting of leaves and an epicotyl. 2: a 
down feather.”

Webster’s Dictionary defi nes epicotyl (epi + cotyledon, 
a term fi rst used in about 1880) as “the portion of the axis of 
a plant embryo or seedling above the cotyledonary node.” 
Address: 1. Sc.D., Botanist; 2. Ph.D., Plant Physiologist. All: 
[New Brunswick, New Jersey].

89. Kondo, M. 1913. Der anatomische Bau einiger 
auslaendischer Huelsenfruechte, die jetzt viel in den 
Handel kommen [The anatomical structure of some foreign 
legumes, now widely used in commerce]. Zeitschrift fuer 
Untersuchung der Nahrungs- und Genussmittel 25(1):1-56. 
Jan. 1. See p. 1-12, 50-56. [7 ref. Ger]
• Summary: This is the second earliest microscopic study 
of the structure of the soy bean seed. Good summaries with 
details in English and clearer line drawings are given by 
Piper and Morse (1923, p. 187-89), and Winton and Winton 
(1932, p. 513-15).
 The cellular structure of the seed coat or spermoderm 
consists of 4 layers of cells. Moving from outside inward, 
below the surface cuticle and its underlying light-line are 
the palisade cells, hour-glass or column cells, the spongy 
parenchyma, and the protein-rich aleurone layer. The cells of 
the cotyledon are fi lled with fat, protein, and starch.
 Detailed illustrations show: (1) Two yellow soybean 
seeds (one from Japan, one from China) showing the 
seed coat and a front and side view (ventral, facing the 

hilum) of each and with each part labeled (Fig. 1, p. 3): R 
= chalza (Samennaht), a small linear groove at one end of 
the hilum, the point where the seed coat was joined to the 
body of the ovule. N = hilum (Nabel) or seed scar, which 
is linear-elliptical in shape and nearly fl at. M = micropyle 
(Keimmund), at the opposite end of the hilum from the 
chalza, it is a minute orifi ce in the seed coat through 
which the primary root of the young seedling emerges in 
germination. W = outline of hypocotyl seen through the 
seed coat / testa (Würzelchen), visible in many, but not all, 
varieties. Note: This is the earliest document seen (March 
2009) that contains the word “micropyle.”
 (2) Cross section of the testa (see next page) (the seed 
coat; “the hard external coating or integument of a seed”) 
and horizontal section of the testa of a yellow soybean 
from China with each part labeled (Fig. 2, p. 5): C = cuticle 
(Cuticula). L = light-line (Lichtlinie). P = palisade cells 
(Palisadenzellen). Sz = hour-glass cells (Säulenzellen). Sp 
= spongy parenchyma (Schwammparenchym). A = aleurone 
layer (Endospermüberreste).
 (3) Cross-section of hilum of a yellow soybean from 
China, with each part labeled (Fig. 3, p. 8): P’ = outer 
palisade layer (Aeussere Palisadenschicht). P = inner 
palisade layer (Innere Palisadenschicht). S = asteroid 
parenchyma (Sternparenchym). Sp = spongy parenchyma 
(Schwammparenchym). F’ = fi bro-vascular bundle 
(Gefässbündel des Nabels). F = fi bro-vascular bundle of the 
testa (Gefässbündel der Samenschale). A = aleurone layer 
(Endospermüberreste). Sz = hour-glass cells (Säulenzellen).
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 (4) Cross-section through the chalza of a green soybean 
from Japan (Fig. 4, p. 10): P = palisade cells. Sz = hour-glass 
cells. S = Process, appendix or process of the parenchyma? 
(Fortsatz des Nabelsternparenchyms). F = Fibro-vascular 
bundle. Sp = Spongy parenchyma. A = Aleurone layer.
 (5) The embryo of a yellow soybean seed from Japan 
(Fig. 5, p. 10): I. Whole embryo from the ventral view; 
II. Half of the embryo seen from the inner side. III. The 
two leaves of the plumule. C = Cotyledons (Keimblätter). 
W = Hypocotyl (Würzelchen). B = Leaves of the plumule 
(Blatterfederchen).
 (6) Soybean cotyledon cells fi lled with fat, protein, 
and starch (Fig. 6, p. 12): P = Protein (Protein). S = Starch 
(Stärke), the black points. The material between the protein 
bodies is fat/oil.
 An interesting chart (p. 50-51) gives an analytical 
comparison of the morphological characteristics of the 
seeds of seven plants. A table (p. 52-56) makes a similar 
comparison in more complex terms. Address: Tokio.

90. Bergey, Nestor. 1913. Traitement du soja pour sa 
transformation en produits alimentaires [Treatment of soya 
for its transformation into food products (by sprouting)]. 
French Patent 452,082. Feb. 26. [Fre]
• Summary: In the preparation of a food from soy beans 
(soja, pois chinois), the latter are softened and partially 
sprouted in weak milk of lime at a suitable temperature and 
the malt, baked or not, is ground to make soya fl our. This 

fl our has various uses: in pastry, as a product to replace 
coffee or chicory, or in the manufacture of a chocolate 
substitute by the addition of vegetable fats, sugar and a 
fragrance such as vanilla. Address: France (Seine).

91. Lemarié, Charles. 1913. Les plantes alimentaires du 
Tonkin [The food plants of Tonkin]. Bulletin de la Societe 
d’Acclimatation 60:367-76. March. See p. 371. [Fre]
• Summary: In the section on legumes, we read: “Glycine 
hispida Moench.–Soybeans (Les Sojas) are cultivated 
everywhere for the preparation of purées or of kinds of 
cheeses [probably tofu], or else for the production of sprouts, 
a food of which the indigenous people are fond. They are not 
used as a source of oil.
 “Varieties from Japan, distributed by the Colonial 
Garden (Jardin colonial) in 1910, to Tonkin, as well as to the 
Sudan, have given nothing but poor results. These varieties 
were not adapted to the soil or the climate.
 “But the improvement of local varieties and, if possible, 
the introduction of better varieties, continues to be studied.”
 Note: The term “Sudan” refers imprecisely to a region 
(not a political unit) that extends across the African continent 
from the west coast to the mountains of Ethiopia. Much of 
it was under French rule from 1898 as part of French West 
Africa, and included Dahomey (Dahomey), French Guinea 
(Guinée), French Sudan (Soudan français), Ivory Coast, 
Mauritania (Mauritanie), Niger, Togo (Territoires Militaires 
du Niger et Togo), Senegal (Sénégal), & Upper Volta (Haute-
Volta). It is not clear to which part of the Sudan the soybeans 
were introduced, nor whether or not they were cultivated 
there, nor with what results. Address: Director of Agriculture, 
Tonkin [Vietnam].

92. Wallis, T.E. 1913. The structure of the soya bean. 
Pharmaceutical J. and Pharmacist (London) 91(2597):120-
23. July 26. 4th Series. [1 ref]
• Summary: Contents: Introduction. Structure of the seed-
coat. Surface preparations. Structure of the embryo. The 
powder. Black and brown beans. Examination of some 
commercial specimens of cake and meal.
 Wallis found that when soaked in water, soya beans 
expand unevenly. Before soaking they are ovoid in shape but 
afterwards they are more kidney shaped, averaging 13.28 
mm in length, 8.42 mm in breadth, and 6.5 mm in thickness. 
During soaking they increase 65% in length, and 17 and 
3.3% in breadth and thickness respectively.
 He studied and illustrated the structure of the seed-coat 
(testa), the hilum furrow, surface preparations of the seed-
coat, the embryo, a transverse section of the cotyledons, and 
the 5 successive stages in the germination of the soya bean 
(showing the radicle or young root, and the plumule). “The 
cotyledons are carried above the ground by the formation 
of a long hypocotyl; they turn green and open out so as to 
present their fl at faces upwards, thus accounting for the 
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structure found in the cotyledons of the seed.”
 Wallis also examined the cellular structure of what 
he called “the powder” (soya bean fl our) as well as soya 
bean cake and meal. He illustrated the palisade, hour-glass, 
parenchyma, and aleurone cells, plus the tracheids, hilum, 
epidermis, and aleurone grains.
 Concerning commercial specimens: “The fi rst specimen 
of meal... is very badly adulterated, and contains large 
quantities of dried grains and cotton seed; there is also 
present sand and rice starch and some unidentifi ed additions” 
(see Fig. 7). “A specimen of soya bean cake, kindly given to 
me by Professor Greenish, shows a considerable admixture 
of pinewood sawdust and also a small amount of cotton seed 
hairs.
 “Another specimen of soya bean cake was fairly pure, 
but even this showed a small quantity of cotton seed hairs.
 “These results seem to indicate that commercial cake 
and meal are commonly adulterated, and also suggests the 
probability that soya bean oil is frequently adulterated with 
cotton seed oil.”
 Illustrations (line drawings) show: (1) 1. Unsoaked 
soya bean. 2. Soya bean after soaking in water (both full 
size). 3. Radicle and plumule removed from the bean, x5. 
4. Transverse section of seed-coat, with cellular details 
of the epidermis, hypoderma (composed of bare cells), 
parenchyma, aleurone layer, and collapsed parenchyma (all 
x300).
 (2) 1. Transverse section through the hilum furrow, x40. 
2. Longitudinal section of the same. 3. Surface view of the 
hilum. 4. Isolated cells from the hilum region, with remains 
of the funiculus, sclerenchyma, upper layer of the epidermis, 
modifi ed parenchyma, tracheids, micropyle, raphe, and 
pocket for radicle.
 (3) Surface preparations from the seed coat, isolated by 
caustic soda solution. 1. Epidermis from above. 2. Epidermis 
from below. 3. Hypoderma from below. 4. Two epidermal 
cells. Hypoderma from above. 6. Isolated bearer-cells. 7, 8 
an 10. Cells of the parenchyma proceeding from the outside 
to the inside. 9. Aleurone layer, with aleurone grains shown 
in a few of the cells.
 (4) 1. Diagram of transverse section of the cotyledons, 
x2. 2. Corner of a transverse section of a cotyledon, showing 
palisade tissue abutting upon the epidermis of the fl at face, 
x150. 3. Crystals of calcium oxalate, x300. 4. Aleurone 
grains, x300. 5. Cotyledon showing distribution of the 
crystals. 6. Epidermis from fl at face of cotyledon. 7. Portion 
of a transverse section of cotyledon, showing epidermis from 
curved side and the underlying parenchyma. 8. Epidermis of 
radicle, surface view, x150. 9. Epidermis from curved face of 
cotyledon, x150, with crystal of calcium oxalate, epidermis, 
aleurone grain, starch grain, oil globule, stoma, palisade 
tissue, and mesophyll.
 (5) Five successive stages in the germination of the soya 
bean. The horizontal dotted lines indicate th4e position of the 

surface of the ground in each case.
 (6) Powder [fl our] of soya bean, with multiple views 
of palisade epidermis and bearer cells, aleurone layer, 
compressed and modifi ed parenchyma, sclerenchyma, 
tracheids, and mesophyll cells. (7) Foreign particles found in 
commercial specimen of soya bean, incl. barley starch, husk 
of barley, hairs of cotton seed, grains of sand, unidentifi ed 
powder, and rice starch or a crystal foreign to the Soya bean.
 Note 1. This is the third earliest document seen (after 
Harz 1885 and Kondo 1913) on the microscopic structure of 
the soybean.
 Note 2. This is the earliest document seen (Dec. 2011) 
that uses the word “radicle” (meaning “root”), or the word 
“testa” (seed coat), or the word “seed-coat” (or “seed coat”), 
or the word “micropyle” in connection with the soybean. The 
micropyle is a tiny opening in the seed coat, at one end of the 
hilum, through which the primary root of the young seedling 
emerges during germination.
 Note 3. This the earliest document seen (Feb. 2002) 
stating that the soybean contains oxalates, oxalate crystals, or 
oxalic acid. Address: B.Sc, F.I.C. [Fellow of the Institute of 
Chemistry], England.

93. Friedenwald, Julius; Ruhräh, John. 1913. Diet in health 
and disease. 4th ed. Thoroughly revised and enlarged. 
Philadelphia, Pennsylvania: W.B. Saunders Co. 857 p. Illust. 
24 cm. [4 soy ref]
• Summary: The section titled “The soy bean” (p. 124-26) 
states: “This bean (glycine hispida), sometimes called the 
soja bean, is an annual leguminous plant extensively used 
as a food in China and Japan. Until recently it has been 
regarded as a botanical curiosity in the Occident. It has 
recently been extensively used in America as a forage crop 
and to improve the soil if plowed under... There are a large 
number of different varieties, which vary in size, shape, 
color, and length of time they take to mature. Some are 
grown exclusively for the oil they contain, and it is used for 
culinary, illuminating, and lubricating purposes. The light-
colored beans are eaten in soups, and the pods are sometimes 
picked green, boiled, and served cold with a sprinkling of 
soy sauce. The green varieties are often pickled in brine 
and eaten moist or dried with meals as appetizers; the same 
varieties are often sprouted, scalded, and served with meals 
in winter as a green vegetable. The bean forms the basis of 
the so-called soy sauces, used as a condiment all over the 
world. The Oriental races most frequently eat the bean, in 
more or less cheesy-like foods, which are prepared from it. 
The most common of these are natto, tofu, miso, yuba, and 
shoyu. Natto is a sort of bean cheese made by boiling the 
beans until they become soft and then placing the resulting 
mass in a warm cellar where it ferments. Tofu is made by 
soaking the beans in water, crushing between millstones, and 
boiling in about three times their bulk of water. The protein 
is precipitated and the resulting cheese eaten. The white 
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milky liquid of the above has nearly the composition of 
cows’ milk, and tastes something like malt. It may be used in 
infant feeding to advantage (see same).
 “Americans may eat the beans in numerous ways 
described under the head of soy bean cookery in the recipes 
at the end of this book. The bean is of particular value in 
diabetic diets (see same). It may be used to increase the 
protein of the diet.
 There are variations in the composition of the different 
varieties.” A table shows the chemical composition of yellow 
soy beans grown in the USA, both as is and calculated on 
a water-free basis. “The Cereo Company of Tappan, New 
York, have made a soy bean fl our which is useful.” Its 
composition is given. “The percentage of protein in this fl our 
is almost one-third greater than the percentage of protein 
in the whole beans. This is caused by removing the coarse 
fi brous hulls which contain little protein.
 “Vegetable food of such composition certainly is 
remarkable when compared with round beef, medium”–
whose composition is given.
 Soy fl our can be used as a gruel, in broths, and in 
making biscuits. A table (p. 126) shows the “Composition of 
fresh and dried legumes (incl. soy beans, cow peas, chick-
peas, peanuts) with that of other foods” (Based on Abel, 
Farmers’ Bulletin No. 121 [1900, p. 17]).
 The section on “vegetarianism” (p. 130-31) is the same 
as that in the 1909 edition (p. 113-14).
 In the chapter on “Infant feeding,” the section on “Other 
food for infants” has a subsection on “The soy bean” (p. 297-
98) which begins: “In certain conditions the soy bean... is 
of great value. In cases when milk is badly borne, in certain 
forms of intestinal disorders, in diarrhea, and especially 
in the convalescence after diarrhea, in certain cases of 
marasmus and in malnutrition, the soy bean fl our, properly 
used, is of great value. Each ounce contains 13 grams protein 
and 120 calories.” A table shows the composition when 
mixed with various amounts of water. Recipes for making 
gruels are given.
 In the chapter on “Diet in disease,” in the section titled 
“Diseases in which diet is a primary factor,” is a subsection 
on “The soy bean” (p. 592) states: “The bean contains about 
8 per cent. of sugar and no starch, and furnishes a large 
amount of available protein and fat.” “A patient on a strict 
diabetic diet, who is excreting a certain amount of sugar, will 
excrete less sugar when the soy bean is added to the diet. It 
seems to be of particular value in severe cases. In addition 
to this action, it is a very valuable food, both on account of 
its nutritious properties and owing to the fact that it may be 
prepared in a number of different ways, and so serves to vary 
the diet.”
 In the section on “Diabetic Foods” (p. 601-02) is based 
on Winton (1906) and contains the same information, 
including that about The Health Food Company of New 
York.

 In the chapter on “Recipes” is a section on “Bread” (p. 
740-41) which includes whole-wheat bread, zwieback, and 
bran muffi ns for constipation. The same chapter has a section 
on “Soy bean cookery” (p. 766-69) with the following 
recipes: Introduction, gruels, broths, muffi ns, nut-cakes, soy 
bean cakes, breakfast food (like oatmeal), pancakes, soy 
bean cheese (“In Seattle, Washington, and other places in 
the West we are informed that tofu is made by the Japanese 
and sold to the Oriental residents”). Goff (1911) offers the 
following: Grilled soy bean [dry roasted soynuts], [whole] 
soy beans with butter, soy beans au gras (fried with onions 
and fat), bread or cakes of soy beans.
 On page 822 is a “Short list of books on food and diet.” 
33 books are cited; some are in German or French.
 Note 1. Julius Friedenwald lived 1866-1941. John Ruräh 
lived 1872-1925.
 Note 2. This is the earliest English-language document 
seen (Dec. 2012) that uses the term “Grilled soy bean” to 
refer to dry roasted soybeans / soynuts. Address: 1. Prof. of 
Gastro-Enterology; 2. Prof. of Diseases of Children. Both: 
College of Physicians and Surgeons, Baltimore, Maryland.

94. Bois, D. 1914. Extraits des procés-verbaux des séances 
de la société. Cinquième section. Botanique. Séance du 16 
Février [Excerpts of verbal proceedings from meetings of 
the society. 5th Section. Botany. Meeting of 16 Feb. 1914]. 
Bulletin de la Societe d’Acclimatation 61:304-10. Feb. See p. 
307-08. [Fre]
• Summary: Page 307 states: Mr. Bois then presents 
information on the germination of two species of legumes: 
Phaseolus Mungo and Soja hispida (mung beans and 
soybeans), and confi rms that the food product that is 
now widely sold in Paris under the name germes de Soja 
(“soybean sprouts”) is actually mung bean sprouts (see the 
book Potager d’un curieux [The inquisitive person’s kitchen 
garden], by A. Paillieux). He reads a note he wrote with the 
goal of highlighting and putting an end to this confusion. 
This note will be published in the society’s Bulletin.
 “Our colleagues Messrs. Rivière and Le Fort, recalled 
on this occasion the numerous food preparations that can 
be made with soybeans. Mr. Le Fort noted an article from 
a German journal (Molkerei Zeitung), reproduced in the 
29 January 1914 issue of Journal des Halles et Marches, 
according to which a company named Soyama-Werke has 
been founded in Germany near the Bockenheim railway 
station. The goal of this organization is to conduct trials for 
the production of an artifi cial milk made from soybeans and 
other substances.” Address: France.

95. Bois, D. 1914. Germes de soja et germes de haricot 
mungo: Un produit alimentaire faussement dénommé [Soy 
sprouts and mung bean sprouts: A food product falsely 
named]. Bulletin de la Societe d’Acclimatation 61:334-36. 
Feb. [Fre]
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• Summary: In November 1911, the Journal des Halles et 
Marchés reported the appearance in Paris of a vegetable 
designated under the name Yamado and considered new. 
The author identifi ed it as mung bean sprouts (germes du 
Haricot Mungo), a green seed well known to the Society 
and described by Paillieux in the 3rd edition of his book Le 
Potager d’un curieux on p. 222. The mung bean/mung bean 
sprouts are known as Lou teou/Ghia in China and Yaye nari/
Moyashi in Japan. The sprouts are called Taugé in Java.
 “We see them appear now every winter, sold in Paris 
by a certain number of food merchants, who also sell the 
ungerminated mung beans.
 “But, perhaps to facilitate the sale of these products, 
the shopkeepers have seen fi t to offer them to the buyers 
under the names ‘soy sprouts’ and ‘soybeans’ (germes et de 
graines de Soja), a confusion that would not be appropriate 
to perpetuate.”
 Footnote: “A circular has been printed and is distributed 
to the buyers, titled Le Soja, alimentation économique et 
hygiénique. Une légume nouveau importé de Chine: Le Soja 
frais en germes [‘The soybean, an economic and hygienic 
food. A new vegetable imported from China: Fresh soya 
sprouts’]. It contains some recipes using the sprouts, also 
falsely named.”
 “The soybean (Le Soja), whose products are coming 
to be used more and more in Europe, has seeds which are 
completely different from those of the mung bean, not 
only in their form and volume, but also in their special 

chemical composition, which requires that they be used quite 
differently. I must add that all the sprouts I have seen in Paris 
under the name of soy sprouts (germes de Soja) actually 
came from the mung bean.”
 “Since I have introduced the subject of soybeans, I 
will say that the seed of this precious legume is presently 
imported into Europe in considerable quantities. The 
Information Leafl et of the Ministry of Agriculture announced 
recently, according to the Molkerei Zeitung, that an 
organization named “Soyama-Werke” has been established 
at Bockenheim (Germany) for the production of milk, cream, 
butter, and cheese from this seed.
 One can see from the accompanying illustration the 
great difference that exists between the seeds of the mung 
bean and those of the soybean, and between their respective 
sprouts.
 An illustration (line drawing, p. 336) shows the seeds 
and sprouts of the Mung bean (A, top) and soybean (B). 
Mung beans, which are smaller than soybeans, give ready-to-
use sprouts in 4 days, compared with 8 days from the larger 
soybeans. “Because of this difference, the soybean seems 
to me absolutely unsuited to the production of etiolated 
sprouts.”
 Messrs. Li and Grandvoinnet have published in the 
Journal d’Agriculture pratique des pays chauds, 1911-1912, 
a series of articles about the soybean, and they mention the 
sprouts among the products obtained from this plant. But the 
sprout in the illustration (fi g. 21, p. 130, of 1912) is that of 
the mung bean. Address: France.

96. Asie Francaise (L’). 1914. Le soja: Une légumineuse 
alimentaire Chinoise [The soybean. A Chinese food legume]. 
14(158):196-98. May. [Fre]
• Summary: Begins with a good introduction to the soybean 
(haricot soja), including its early history in France and 
statistics of current trade between Europe and Manchuria. 
A footnote (p. 196) states that the statistics are from the 
Chinese maritime customs. The shipments to Europe for fi rst 
reported in 1908 by the offi cial statistics. The Suez Canal 
Company (La Sociéteé du canal de Suez) made it known 
that for some years when not a single kg of soybeans passed 
through the canal, but 35,000 passed through it in 1908.
 At the Nanking Exposition [Nanjing] of 1910 in China, 
some 400 varieties of soybeans were on display.
 Continues with a long discussion of the work and 
writings of Li Yu-ying (p. 197-98). “It was soymilk that Li 
fi rst introduced to French vegetarians (végétariens français). 
In 1908 he established a laboratory in Paris for the study of 
tofu (la caséo-sojaïne). Then he set up a factory at Vallées, 
on the outskirts of Paris, where he employed about 30 
specialist Chinese workers. The machinery was constructed 
in France based on designs by Li and his collaborators.
 “The creation of this Chinese factory, smack in the 
middle of France, was not lacking in originality. But it seems 
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that its output could be as wide and varied as its founders 
had dreamed. In a shop which sells exotic products, we were 
told that the Parisian clientele scorned (looked down on) the 
soy preserves / jams (confi tures), cheeses, condiments, eggs, 
and other unique soy products, but they remained faithful 
to fl our, rusks / zwieback (biscottes, twice baked bread 
without added sugar), and the housewives appreciate the soy 
sprouts that are found today in all the markets of Paris and its 
outskirts.”

97. Mottet, S. 1914. Une nouvelle utilisation du Soja [A new 
way of using the soybean]. Revue Horticole de l’Algerie 
18(5):177-78. May. [Fre]

98. Molliex, P. 1914. Sur la composition et la valeur 
alimentaire des germes frais de Soja hispida [On the 
composition and nutritional value of fresh soy sprouts]. 
Chimie Analytique 19:217-19. June. [Fre]
• Summary: Soy sprouts are sold commercially in France. 
One hundred fresh soybeans weigh 20.7 gm. They contain 
93.37% water, 0.38% ash, 2.34% protein, 0.03% fat, 
and 3.8% carbohydrates. The proteins consist of 0.86% 
albuminoids, and 1.48% nonalbuminoids. Proteins = N x 
6.25. The calculated food value is 24.33 calories, or 5.92 
available nutritive units per 100 gm. Address: Chimiste-
biologiste, Laboratoire des eaux d’Alimentation de la Ville 
de Paris.

99. Bois, D.; Grignan, G.T. eds. 1914. Chronique horticole: 
Germes de Soja et germes de Haricot Mungo [Horticultural 
chronicle: Soy sprouts and mung bean sprouts (Abstract)]. 
Revue Horticole: Journal d’Horticulture Pratique (Paris) 
86:337-41. Aug. 1. See p. 340. [1 ref. Fre]
• Summary: A French-language summary of the following 
French-language article: Bois, D. 1914/02. “Germes de 
soja et germes de haricot mungo: Un produit alimentaire 
faussement dénommé [Soy sprouts and mung bean sprouts: 
A food product falsely named”]. Bulletin de la Societe 
d’Acclimatation 61:334-36. Feb. Address: France.

100. Halsted, Byron D.; Owen, E.J.; Groth, B.H.A.; 
Groth, M.; Pleasants, M.T. 1914. Report of the Botanical 
Department. New Jersey State Agricultural Experiment 
Station, Annual Report 34:535-629. For the year 1913. See p. 
537, 598-603, 608-11.
• Summary: “Nearly four acres assigned to the Department 
at the College Farm have been occupied with the subjects 
under the projects of heredity and of environment. Eleven 
crops were studied in New Jersey. Soybeans, which were 
planted in the spring or summer of 1913, are also discussed 
in the following sections of the report: “A study of very 
limited shade for seedlings in the open” (p. 598-600). Ito 
San (early), Wilson (medium), and Mammoth Yellow (late 
maturing) soy beans were planted under cages and in the 

open. After the seeds had broken ground (the end of the 
third day) there was a daily harvest of one row from each 
section. Ito San was found to have the shortest hypocotyls, 
and Mammoth the longest. “It was further observed that the 
lengths of the hypocotyls under the cages were in all cases 
longer at the fi rst harvest than those in the open. The length 
of the fi rst internode was longest with Ito San (early) and 
shortest with Mammoth (late), and was always longest in 
plants grown under cages.
 “A study of varietal infl uence upon the length of 
hypocotyl and fi rst internode–greenhouse tests” (p. 600-02). 
A table (p. 601) shows the results from the 3 varieties.
 “A study of the infl uence of pod position of seeds upon 
length of hypocotyl and vigor” (p. 602-06). Pods were fi rst 
divided into four-seeded, three-seeded, two-seeded, and 
one-seeded. Four-seeded pods were then cut with scissors, 
dividing the seeds into basal (nearest the stem), fi rst middle, 
second middle, and tip, etc. A table (p. 603) shows the 
complex results for Ito San soy beans.
 “A study in selection with ‘Wilson’ soy beans” (p. 609-
11). A full-page table (p. 610) shows observations upon 
the Wilson variety: General length in inches, amount of 
branching, color of stem, color of pod, longevity, and general 
characteristics. A photo (Plate XIII, facing p. 611) shows 
sample pods and seeds from 40 Wilson soybean plants in 
fi eld tests. Address: 1. Sc.D., Botanist; 2. M.Sc., Asst. in 
Botany. All: New Brunswick, New Jersey.

101. Fruwirth, C. 1915. Die Sojabohne [Soybeans]. 
Fuehlings Landwirtschaftliche Zeitung 64(3/4):65-96. Feb. 1 
and 15. [65 ref. Ger]
• Summary: Contents: Introduction (work in East Asia 
and Europe from 1905-10). History. Botanical aspects. 
Varieties. Breeding. Needs of the plant (incl. “heat units,” 
Wärmesumme). Utilization (incl. in German Tofu, Miso, 
Chiang, Schoyu or Sojatunke (shoyu, p. 83), Natto, 
vegetabilische Milch (soymilk), soy sprouts). Measures 
and precautions in cultivating soybeans (incl. yields). The 
soybean as a crop in central Europe. Conclusion.
 Note 1. On p. 83 the term “Sojas” is used to refer to 
soybeans
 Note 2. This is the earliest German-language document 
seen (April 2012) that uses the term Sojatunke to refer to soy 
sauce.
 In 1905 the Japanese made the fi rst attempt to import 
soybeans from Manchuria to Europe, but it failed because 
they did not arrive in good condition. The repetition of the 
attempt in 1908, however, gave good results. Then imports 
of soybeans grew, followed by imports of soybean cake 
(Sojabohnenkuchen). Major importers today are England, 
France, Germany, Denmark, Italy, Belgium, Netherlands, 
Sweden. The high import duty hinders imports to Austria-
Hungary.
 Toward the end of the 1800s in Russia, Owinsky took 
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early-ripening soybean varieties from China and Japan and 
requested the expansion of soybean cultivation. In 1899 
in Kiev, Owinsky wrote the name of the soybean as Soja 
hispida praecox (p. 67). Owinsky in Derajne [Derazhne?] 
grew Podolie soybeans (p. 77). Sempolowsky in Derebzin, 
Russian Poland, also grew soybeans. European Russia gets 
soybeans overland (probably from Manchuria). Russia 
was one of the fi rst countries to take an interest in growing 
soybeans after 1908. Russia now grows large amounts of 
soybeans in Podolia. In Germany, Prof. Kallo in Wiesbaden 
was a pioneer who recommended soybeans as an inexpensive 
food for the people. North America fi rst started to import lots 
of soybeans as a source of oil because of a bad cottonseed 
harvest.
 “Since the start of my teaching activities, I have had 
an interest in the soybean plant and have carried on my 
own investigations.” In 1900 the author received 7 soybean 
varieties from L.V. Jurdiewicz from Deraznia in Podolia; 
these had been imported by Owinsky. In 1901 at Hohenheim 
he began to study the time needed for soybeans to mature; 
He found it ranged from 141 to 163 days. He continued this 
research at Hohenheim from 1901 to 1903, getting soybean 
seed yields of up to 1,560 kg/ha. From 1910 to 1914 he 
continued at Waldhof-Amstetten, with 5 varieties. The 
maturity range there was 112-166 days and the yields were 
up to 1,500 kg/ha (about 23 bushels/acre), but the yields of 
many varieties were low, about 300 to 500 kg/ha (4.5 to 7.5 
bu/acre). Yields of soybean straw, however, were up to 3,600 
kg/ha. Fruwirth uses three terms to refer to soybeans: (1) Die 
Sojabohne; (2) Die Soja; and (3) Sojas, as “Zuechtung von 
Sojas” or “Sojas, meist gemahlte.” There are now a proposal 
to establish a joint stock company for growing soybeans in 
central Europe (probably in Germany), using big money. But 
it may not succeed because soybean yields in Germany and 
Austria are low. Seedsmen who sell soybeans commercially 
in 1915 include: Haage and Schmidt (Erfurt, Germany), 
Vilmorin Andrieux (Paris, France), Dammann & Co. (St. 
Giovanni at Tedaccio, near Naples, Italy), and Wood and Son 
(Richmond, Virginia, USA). The main soybean varieties sold 
by each of these companies are described in detail (p. 73-74).
 Utilization (p. 82): Since soybeans are rich in protein 
and fat, they can be used as a good meat substitute. In 
Europe the use of soybeans for food is still very small. 
“In Europe, the fi rst foods from soybeans were made in 
France, at Vallées near Asnieres: Flour, bread, and cakes for 
diabetics, and cheese. In Germany not long ago the Soyama-
Works at Frankfurt am Main likewise began the production 
of such foods. Similar foods were also made in Romania. 
Soybeans sprouted in the dark yield a bitter-tasting salad. 
Production of vegetable milk started in France at ‘Caséo 
Sojaine’ at Vallées (Seine); and is now being studied by the 
Synthetic Milk Syndicate in England. Using the process 
developed by Fritz Goessel, this Syndicate made 100 liters 
of soymilk from 10 kg of ground soybeans at a factory at 

Liverpool.” “It is in no way certain that soybeans will ever 
be widely used in human foods.”
 A fairly large amount of soybeans are ground for use 
as fodder. The main use is for oil extraction. Yet Haberlandt 
considered that since the soybean contained only about 18% 
fat (range: 13-22%), its use as a source of oil would not be 
economical. The main use of soy oil is in soaps, for which it 
is highly prized. It is also used in making paints as a partial 
substitute for linseed oil. The best quality may be used as 
food. In England soy oil is used for margarine production.
 Conclusion: The soybean originated in central Asia and 
is now widely cultivated in China, Japan, Manchuria, and 
India. Its seeds are rich in protein and, unlike most other 
legumes, also rich in fat. The plant is used in its homeland 
mostly as a source of human foods and seasonings, made 
by fermentation; the oil is used mostly for industrial non-
food purposes. In recent years soybean production has 
expanded signifi cantly in the southern part of the United 
States. There it is used mainly as green fodder, hay, silage, 
and soil building. The main expansion of soybean cultivation 
in Europe has been in Italy, southern France, Hungary, and 
southern Russia. Good early varieties give yields of 1,100 
to 1,300 kg/ha. A large expansion of soybean production 
in central Europe is possible only in southern Austria and 
Hungary, and maybe in a few other places where it is warm. 
But late-maturing soybeans may be grown for forage and 
silage in the cooler parts of Germany and Austria. Address: 
Prof., Dr., Wien (Vienna).

102. Schieber, W. 1915. Die Sojabohne und deren 
volkswirtschaftliche Bedeutung als Nahrunsmittel 
[The soybean and its economic signifi cance as a food]. 
Seifensieder-Zeitung 42(22):471-72. June 2. (Chem. Abst. 
10:1558). [Ger]
• Summary: Descriptions and nutritional analyses are given 
of a number of different food products prepared from the 
unfermented and the fermented soy bean. Unfermented: soya 
milk, tofu (Sojakäse), soy fl our (“because of its composition 
it can be recommended as a fi rst class food for diabetics 
and vegetarians”), soya bread, soya confections (resembling 
marzipan), soya chocolate, soya coffee, soy grits, whole 
dry soybeans, and soy sprouts ([Soja] Schoten, Bohnen, 
und Keime). Fermented: Solid seasonings such as Japanese 
natto, pastes such as Japanese miso, sauces (in Japan each 
year 10,000 factories make 700 million liters of soy sauce), a 
new German fermented soyfood product is made by a secret 
process; its contains 45% protein, 6% nutritional salts, and 
about 2% lecithin.
 Note. This is the earliest German-language document 
seen (Jan. 2013) that uses the term [Soja] Keime to refer to 
soy sprouts. Address: Dr.

103. USDA Bureau of Plant Industry, Inventory. 1915. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
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Introduction during the period from April 1 to June 30, 1913. 
Nos. 35136 to 35666. No. 35. 69 p. Nov. 9.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
(Glycine hispida Maxim.)
 “35600. Grown at the Plant Introduction Field Station, 
Rockville, Maryland, under Yarrow No. 288. Original seed 
received from Pomona College, Claremont, California, in 
1911.
 ‘It makes a remarkable growth of vines and has 
extremely large root nodules. Two bushels of seed were 
secured last year, and this has all been planted this spring.’ 
(J.M. Rankin.).’”
 “35601/35657. Collected by Mr. Frank N. Meyer, 
agricultural explorer. Received June 14, 1913. Seeds of the 
following; quoted notes by Mr. Meyer:
 “35622-28.
 “35622. ‘(Tsinan, Shantung, China. No. 1822a. April 10, 
1913.) A small black soy bean locally used to produce soy 
bean sprouts. Chinese name Hsiao ghae doh.’ Note: This is 
the earliest English-language document seen (Jan. 2013) that 
uses the term “soy bean sprouts” to refer to these sprouts.
 “35623. ‘(Tsinan, Shantung, China. No. 1823a. April 10, 
1913.) A soy bean which is black outside and green inside. 
Used boiled when half sprouted as a human food. Chinese 
name Lu li ghae doh.’
 “35624. ‘(Tsinan, Shantung, China. No. 1824a. April 10, 
1913.) A soy bean which is black outside and yellow inside. 
Used boiled when sprouted, also employed in soy-bean sauce 
production. Chinese name Tau hsing ghae doh.’
 “35625. ‘(Tsinan, Shantung, China. No. 1825a. April 
10, 1913.) A good variety of yellow soy bean used in the 
manufacture of sauce, bean curd, bean oil, for sprouts, etc. 
Chinese name Huang doh.’
 “35626. ‘(Tsinan, Shantung, China. No. 1826a. April 
10, 1913.) A large green soy bean, considered locally a fi ne 
variety. Used like the preceding one (S.P.I. No. 35625), and 
besides that it is also eaten roasted and salted as an appetizer 
before meals. Chinese name Tsing doh.’
 “35627. ‘(Tientsin, China. No. 1827a. April 16, 1913.) 
A large green variety of soybean used like the preceding 
number (S.P.I. No. 35626). Chinese name Ta tsing doh.’
 “35628. ‘(Tientsin, China. No. 1828a. April 16, 1913.) A 
rare variety of soy bean, being of brown color. Used boiled 
in soups. Chinese name Ta tze doh.’” Address: Washington, 
DC.

104. Onodera, Naosuke. 1915. On the urease of the soy-bean 
and its “co-enzyme.” Biochemical Journal 9(4):575-90. Dec. 
(Chem. Abst. 10:1366). For a French language summary, see 
Bulletin de l’Institut Pasteur 14(15):497. 15 Aug. 1916. [11 
ref]
• Summary: “In 1897 Bertrand introduced the term ‘co-
enzyme.’ Since that time, co-enzymes have been discovered 
for various enzymes.” The fact that the urease of soy beans 

loses its activity on dialysis and that this lost activity is 
restored by the addition of a small amount of fresh urease 
indicates that fresh urease contains a co-enzyme; the latter 
has not been separated, and its nature is not yet known. It 
is probable that the co-enzyme is a system consisting of 2 
groups of components, one of which is dialyzable and the 
other undialyzable. It consists of 2 parts, one fi xed and the 
other free. Heating and dialysis destroy the free co-enzyme 
fi rst, then the fi xed co-enzyme. The last portion of the fi xed 
co-enzyme is found in the precipitate produced by dialysis, 
and tenaciously resists the effects of heating and dialysis. 
Heat, acids, and alkalis have an inhibitory effect on the co-
enzyme but not on the urease proper. During germination, 
urease accumulates in the germs of the soy beans, but the 
co-enzyme is absent. Although ox serum has an accelerating 
action on urease, it does not contain any substance which can 
be compared with the co-enzyme. Address: Physiological 
Dep., University College, London.

105. Livingston, George; Stemple, Forrest Wilbur. 1915. 
Laboratory manual of cereals and forage crops. Columbus, 
Ohio: R.G. Adams & Co. 147 p. See p, 112, 147. Illust. 27 
cm. [69 ref]
• Summary: This book consists of 59 laboratory exercises 
for the study of corn, wheat, oats, barley, rye, legumes, 
grasses, sorghums and millets, and potatoes. It contains 
no illustrations or drawings. Exercise 41 (p. 110-11), titled 
“Botany of legumes (Leguminosae–the pea family),” asks 
the student to make drawings of: (1) The leaf–Petiole, 
stipule, leafl et, tendril (if present). The dissected fl ower: 
Lateral petal, standard petal, keel petal, sepals, stamens 
(noting that they are diadelphous). Enlarged drawing of 
pistil: Ovary, style, stigma. Enlarged drawing of stamens: 
Filaments and anthers. A soaked bean: Testa, hilum, 
micropyle. A germinated bean (early stage): Hypocotyl, 
plumule, cotyledons.
 Exercise 42, titled “Laboratory study of peas and beans” 
(p. 112-13) begins: “This exercise is arranged to familiarize 
the student with the appearance and characteristics of fi eld 
beans and peas, cow peas, and soy beans.” The student is 
asked to fi ll out a table, providing detailed information about 
the plant (erect, decumbent, bushy), stems, leaves, pods, and 
grain (size–weight of 100, shape, surface, color of body and 
eye).
 Exercise 46 suggests eight legumes (alfalfa, red clover, 
etc.) to identify: The soy bean is not one of them. Exercise 
48 is a germination test of legume seeds, including alfalfa 
and fi ve types of clover (alsike, crimson, mammoth red, 
common red, and white); the soy bean is not mentioned.
 The appendix, titled “Quantity to sow per acre and the 
legal weight per bushel of various farm crop seeds” (p. 147) 
is a full-page table that gives fi gures for 50 plants, including 
alfalfa, buckwheat, hemp, lupine, rape, soybean (drilled), 
and soybean (broadcast). Address: 1. Formerly Asst. Prof. 
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of Agronomy; 2. Instructor in Agronomy. Both: Ohio State 
Univ.

106. USDA Bureau of Plant Industry, Inventory. 1916. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from October 1 to December 
31, 1913. Nos. 36259 to 36936. No. 37. 95 p. March 25.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
(Glycine hispida Maxim.)
 “36576. From Fakumen, Manchuria. Presented by Dr. 
S.A. Ellerbeck, Mukden Hospital, who secured them from 
Mr. F.W.S. O’Neill, Fakumen. Received November 1, 1913. 
‘A bean called white eyebrow bean. This is the nearest I 
can obtain to the bean you mention. It is said that this bean 
produces plenty of oil. The name seems to arise from the 
white edge from which the sprouts come.’ (O’Neill.)
 “36643-36653. From Newchwang, Manchuria. 
Presented by Mr. George F. Bickford, vice consul. Received 
November 24, 1913. Quoted notes by Mr. Bickford.
 “36643. ‘Large black beans, Ta hei tou. From Hsin Min-
fu.’
 “36644. ‘Large, round, black bean, Ta lieh hei. From 
Hsin Min-fu.’
 “36645. Small black beans, Hsiao heo tou. From Hsin 
Min-fu.’
 “36646. ‘Green soy beans, Ching tou. From Chang 
Chun, north of Mukden.’
 “36647. ‘White eyebrow soy bean of the Fakumen 
meadow land.’
 “36648. ‘White eyebrow soy bean, Pei mei. From Sze 
Ping Kai, northeast of Mukden.’
 “36649. ‘Golden yellow soy beans, Chin hwang tou. 
From north of Mukden.’
 “36650. ‘Yellow soy bean, Hwang tou. From Liao River 
Valley.
 “36651. ‘Golden round soy bean, Chin yuan or Chin 
yuan tou. From north of Mukden.’
 “36652. ‘Yellow soy bean, Yuan tou. From Kung 
Chuling, south of Harbin. Round.’ Note: Kungchuling, Chilin 
-> Gongzhuling, Jilin.
 “36653. From Peh tuan lin tza, northern Manchuria. 
Presented by Mr. N. Kristiansen, at the request of Dr. S.A. 
Ellerbeck, Mukden Hospital. Received November 29, 1913. 
‘Manchurian bean, from Heilung chiang [Heilungkiang / 
Heilongjiang], northern Manchuria.’ (Kristiansen.)”
 “36718/36810. From China. Collected by Mr. Frank 
N. Meyer, Agricultural Explorer for the Department of 
Agriculture. Received November 28, 1913. Quoted notes by 
Mr. Meyer.
 “36785. ‘(No. 1972a. Peking, China. September 29, 
1913.) The original wild soy bean, which occurs in North 
China here and there in hedges, copses, between shrubbery, 
and between reeds (Phragmites communis) on the drier 
places, where it turns itself around any support available. The 

beans are blackish and very small and are inclosed in small 
pods, which are quite hairy, though looking typically like 
some of the smaller cultivated varieties of soy beans. The 
poorest of the Chinese eat the young pods when boiled, but 
the plant at large is considered a weed and is gathered only 
when large quantities are found, in which case it is fed to 
domestic animals as a fodder. Of value possibly as a fodder 
plant when sown out among erect-growing vegetation, like 
barnyard millet, Johnson grass, and corn. Chinese name Mau 
doh, meaning ‘hairy bean’.’”
 “36809. ‘(No. 1996a. Peking, China. October 30, 1913.) 
A rare, brown and black striped variety of soy bean, used 
roasted as a delicacy. Very wholesome, apparently, and 
worthy of trial by the American public. Could be slightly 
salted and buttered and sold like pop corn and peanuts. 
Chinese name of this bean Ghu pee doh, meaning ‘tiger-skin 
bean.’’
 “36829/36840. From Pying Yang, Chosen (Korea). 
Presented by Mr. Charles L. Phillips, Presbyterian Mission. 
Received December 10, 1913. Quoted notes by Mr. Phillips.
 “36829-36837. ‘The soy bean in Korea is usually sown 
in the fi elds with millet. In the early spring, after the millet 
has reached the height of 2 or inches, the beans are dropped 
in between the hills of the grain, all of which is sown in rows 
and cultivated with the Korean ox plow. Beans of this kind 
produce best in heavy clay soil rather than in light, stony 
ground. These beans serve as food for man and beast and 
are used most extensively throughout this whole northern 
country. For man, bread and cake are baked with these beans, 
a sloppy cereal dish is cooked, and, of course everywhere 
soy is made. Especially with the yellow varieties, bean 
spouts are grown during the winter, which furnish a fresh 
vegetable dish for the people when green things are scarce. 
The beans are put in an earthen dish and daily sprinkled with 
water and kept in the warm living room of the house, where 
they are quickly sprouted and send long shoots out from the 
dish. These sprouts are a great relish. They are boiled and 
eaten with rice and millet. For fodder, the beans are fed in 
the pod to the cattle and horses, but in cold weather are most 
often boiled and fed as a hot mash.’
 “36829. ‘No. 1. Yellow. This is the most common of all 
soy beans in Korea.’
 “36830. ‘No. 2 Small Yellow.’
 “36831. ‘No. 3. Black.’
 “36832. ‘No. 4. Green. These beans are also roasted and 
popped like our pop corn or like roasted chestnuts. A great 
favorite among the Korean children.’
 “36833. ‘No. 5. Brown. Rarely grown in northern 
Korea.’
 “36834. ‘No. 6. Brown and black.’
 “36835. ‘No. 7. Black and yellow.’
 “36836. ‘No. 8. Mottled green and black.’
 “36837. ‘No. 9. Black with white spots. Called 
sometimes in this province ‘widowers’ beans.’”
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 “36846-48. From Dalny, Manchuria, Presented by Mr. 
Albert W. Pontius, American consul. Received December 10, 
1913.
 ‘A large variety of beans is grown in Manchuria, and 
together with their resultants, bean cake and bean oil, they 
constitute by far the most valuable item in the export trade 
of the three provinces. In the month of April they are sown 
by hand in drills and the crop is ripe in September; but as 
regards the beans of commerce there is an exception, namely, 
the small green bean known as Lu tou (Phaseolus aureus 
Roxb. [Roxburgh, mung bean]), which ripens as early as 
July and can be sown again in that month and gathered early 
in October. The Chinese distinguish the beans of commerce 
by their colors. At the end of March or beginning of April 
the ground fertilizer (night soil and animal manure) is 
spread over the fi elds in the furrows in which the previous 
season’s beans were cultivated. The soil in the old ridges is 
then turned with the ordinary shallow native plow, the new 
ridges being formed where the fertilizer has been spread. The 
ground is broken with a wooden roller drawn by a mule, the 
tops of the ridges being partly leveled. A line marker is then 
used on the leveled ridges, this implement marking a shallow 
trench, preparing the ground for seeding purposes.
 “The planting of beans in Manchuria takes place 
during the month of April. The seeding is effected in two 
manners, the beans being sown in light furrows or in fi nger 
holes placed uniformly apart. The former method is quite 
simple and requires no explanation; in the use of the latter 
method, the fi nger holes are about 9 inches apart, four or fi ve 
seeds being dropped in each hole. The amount of seed used 
differs in the various districts, a higher altitude requiring a 
proportionately larger quantity of seed. The following shows 
the different quantities of seed used in the varying latitudinal 
districts of Manchuria: Liaotung Peninsula (district south 
of Tashihchiao), thirty to forty-fi ve hundredths of a bushel 
per acre; Mukden, Tiehling, and Kaiyuan, from forty-fi ve to 
sixty hundredths of a bushel per acre; Kirin, from sixty-fi ve 
to eighty hundredths of a bushel pre acre; Heilungchiang 
[Heilungkiang / Heilongjiang]; eighty hundredths of a 
bushel or more per acre. The fi rst breaking and weeding of 
the soil takes place from six to ten days after seeding and 
when the sprouts are from 3 to 4 inches in length. Weeding 
is subsequently effected during intervals of four or fi ve 
days (every ten days in northern Manchuria). Native hoes 
and rakes are used for weeding, the ground being broken 
with a wooden plow drawn by a horse or mule. The period 
of harvesting is from the latter part of September to the 
beginning of October, the bean plants being ut close to the 
roots, a stone roller or wooden fl ail being used in hulling. 
The average crops per acre by districts are estimated as 
follows: In southeast Manchuria and the coast of the Yellow 
Sea the yield is from 10 to 15 bushels per acre; in the Liao 
River valley, Changtu, Kaiyua, Tiehling, and Mukden the 
yield is from 40 to 50 bushels per acre; at Kirin the yield 

is from 24 to 26 bushels per acre; and in Heilungchiang 
(Amur district) the yield is from 17 to 22 bushels per acre.’ 
(Pontius).
 “36846. ‘Yellow bean. Pai mei, ‘white eyebrow,’ from 
the white scar on the saddle, or point of attachment to the 
pod. This variety is highly prized for the quantity of oil or 
fat which it contains. Shipped from Fanchiatun station, near 
Changchun, south Manchuria.’ (Pontius.)
 “Yellow bean. Hei chi, ‘black belly,’ from the dark-
brown scar on the saddle. This variety is highly prized for the 
quality of oil or fat which it contains. Shipped from Kinchou 
station, leased territory.’ (Pontius.)
 “36848. ‘Green bean. Ching tou. This variety is said to 
yield more legumin in the manufacture of bean curd than the 
yellow bean, but the quality is inferior. It is also boiled and 
used as food.’ (Pontius.)
 “36901-06. From Peking, China. Presented by Mr. John 
McGregor Gibb, Peking University. Received December 26, 
1913. Quoted notes by Mr. Gibb.
 “36901. ‘Iron Pod.’
 “36902. ‘Small golden fl ower.’
 “36903. ‘The yellow four in a pod.’
 “36904. ‘Big, white eyed.’
 “36905. ‘White, fl ower, short stalks.’”
 “36906/36912. From Dalny, Manchuria. Presented by 
Mr. Albert W. Pontius, American consul. Received December 
26, 1913. Quoted notes by Mr. Pontius.
 “36906. ‘Black soy bean. Shipped from Suchiatun 
station.’”
 “36913/36924. Presented by Mr. Lewis S. Palen, Harbin, 
Manchuria, Received December 29, 1913. Quoted notes by 
Mr. Palen.
 “36914-36919.
 “36914. ‘(From Tsitsikhar, Manchuria. November 5, 
1913.) Yellow. White-eyebrow variety, Ta pai mei. This bean 
is used for oil, bean curd, sauces, and bean sprouts. This 
sample is from about 100 miles east of this neighborhood. 
This variety is found mostly west of Kaiyuan and Tiehling 
on the South Manchuria Railway. The estimated yield is 
from 936 to 2,574 pounds per acre, and the price roughly 
estimated at 46 cents gold per bushel of 60 pounds on the 
market.’
 “36915. ‘(No. 2. Changchun, Manchuria. November 1, 
1913.) Yellow. Golden, round variety, Chin yuan tou. This 
bean is used for oil, bean curd, sauces, and bean sprouts. It is 
the variety most generally found scattered all over the bean 
districts of Manchuria. The estimated yield is from 936 to 
2,574 pounds per acre, and the price is roughly estimated at 
46 cents gold per bushel of 60 pounds on the market. The 
Chinese are most casual in their estimates of yields.’
 “36916. ‘(No. 3. Kirin, Manchuria. November 1, 
1913.) Large green variety, Ta ching tou. A bean with green 
epidermis and green interior. The percentage of oil is less 
than that of the yellow. Used as bean curd, and as bean 
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sprouts boiled with vegetables. The estimated yield is from 
936 to 2,574 pounds per acre and the price slightly less than 
that of the yellow, roughly, 3 per cent.’
 “36917. ‘(No. 3. Changchun, Manchuria) Small green. 
Green epidermis and yellow interior.’
 “36918. ‘(No. 4. Changchun, Manchuria. November 1, 
1913.) Large black variety, Ta wu tou. The oil equals about 
75 per cent of that from the yellow. Mostly fed to horses and 
cattle. In some places offi cials prohibit the use for oil, in fear 
of the cost of feed being too greatly enhanced. It grows best 
and is much used on wet and marshy lands, where the yellow 
and green varieties will not do well. The yield is about the 
same as that of the yellow. The price is from 1 to 2 per 
cent higher than the yellow, owing to the Japanese demand 
at Dalny. The Chinese do not know the reason why it is 
preferred to the yellow.’
 “36919. ‘(No. 5. Tsitsikhar, Manchuria. November 5, 
1913.) Flat, black variety, Pien wu tou. The oil equals about 
75 per cent of that from the yellow. Mostly fed to horses 
and cattle. In some places offi cials prohibit the use for oil, 
in fear of the cost of feed being too greatly enhanced. The 
sample comes from about 100 miles to the northeast of here. 
It will do well in very wet ground. The price is estimated at 
about 50 cents gold per bushel of 60 pounds on the Tsitsikhar 
market, which is slightly lower than the price of the yellow.’” 
Address: Washington, DC.

107. Beille, L. 1916. Le Soja [Soya]. Gazette Hebdomadaire 
des Sciences Medicales de Bordeaux 37(9):67-70. May 7; 
37(10):73-76. May 21. [4 ref. Fre]
• Summary: “The question of the soybean (haricot Soya or 
Soja) reappears in our scientifi c and medical journals from 
time to time; the importance that this grain has acquired 
in the diet of the essentially vegetarian peoples of the Far 
East, and its richness in oil, albuminous materials, and 
minerals, have long called it to the attention of hygienists. 
Some authors have wanted to portray the soybean as an 
ideal food, a little jewel with a nutritive power comparable 
to that of eggs and meat; others have extolled the milk-like 
emulsion, obtained by grinding soybeans with water, as an 
advantageous substitute for cow’s milk.
 A factory, established on the outskirts of Paris, at 
Vallées (Seine), was able to supply French consumers with 
fl our, cheeses [tofu], sauces, and many other soy-based 
preparations used in China and Japan.
 “Leaving aside the inevitable exaggerations that 
accompany a product which is new to us, but which already 
has an established reputation elsewhere, it is necessary to 
recognize that the chemical composition of the soybean is 
of real interest. The Parisian clientele promptly abandoned 
the sauces, cheeses, and milk made from soya, but they 
appreciated the sprouts, which are still selling well as 
vegetables in the markets of Paris and its suburbs; soy-based 
fl our and biscuits are very well adapted for use in diabetic 

diets.”
 The author then gives an overview of the soybeans from 
a medical viewpoint, including a brief history and review of 
worldwide production and nutritional studies. “In 1779 this 
plant was introduced to France and cultivated in Paris at the 
Jardin du Roi. Since that period, despite the laudable efforts 
of the National Society for Acclimatization, the cultivation 
of the soybean has not gone beyond botanical gardens and 
some experimental fi elds. Nor has it had any more success in 
England or Italy. However in North America it is cultivated 
in all the southern parts of the United States, but as a forage 
plant.”
 Through the merchant and importer Mr. A. Denis of 
Bordeaux, the author obtained two varieties of soybeans, 
one from Manchuria and one from Japan. He conducted a 
nutritional and microscopic analysis of these.
 The author concludes that the soybean has great 
potential as both a food and an in industrial uses, where the 
precipitated protein for example, can be used in place of 
milk casein to make Galalith, artifi cial ivory, glue, and paper 
coating.
 Part II of this article discusses more about the general 
nutritional value of soybeans. He then discusses soy fl our 
(farine de soja; he has a sample produced by the factory at 
Valées), soy milk (lait de soja), tofu (fromage de soja), shoyu 
and various soy-based sauces (such as Tao-Tjung of China, 
or Touong of Indo China).
 “In summary the soybean is of great interest from the 
industrial point of view. The place that it occupies in the oil 
mills of Europe is already important... Its oil, for food or 
industrial uses, and its by-product, soy casein, are likely to 
receive a host of diverse applications. On the other hand, the 
future of the soybean as a food substance in Europe would 
seem to be more modest: its disagreeable taste removes it 
from daily consumption and enables it to be used only as an 
ingredient in mixtures.”
 “If, in Europe, with a few reservations, we can include 
soya in the diet of healthy people, then there will be even 
stronger reasons to give it to sick people. At fi rst glance 
soya, which is rich in fats and protein, with little or no 
carbohydrates, appears to be a food of choice for diabetics. 
And we must recognize that it has attained the greatest 
success among these sick people. But, here again, it would 
be appropriate to give soya in the form of rusks/zwieback 
(biscottes), or mixed with vegetables or fruits; if it is not 
tolerated by sick people in these forms, then we should not 
hesitate to stop using it.” Note: In Europe, rusks are widely 
given to sick people, like chicken soup in the USA. Both 
are considered to be good medicinal foods that are easy to 
digest. Address: Professeur â la Faculté de médecine et de 
pharmacie de Bordeaux.

108. Zhu Chen. 1916. Dongting Dongshan wuchankao 
[Survey of products of the Eastern Mountain of Dongting 
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lake]. China. Passage on soy reprinted in C.N. Li 1958 #351, 
p. 249-50. [Chi]
• Summary: Wade-Giles reference: Tung T’ing Tung Shan 
Wu Ch’an K’ao, by Chu Chên. Republican period. The 
section titled “Yellow soybeans” (huangdou) states: When 
fresh, they are called green vegetable soybeans (maodou; 
“hairy beans”); when dry, they are called yellow soybeans. 
Plant them in the 4th lunar month. The stem grows to a 
height of 2 feet. The leaves are round with pointed tips. The 
color is deep green, with little yellow fl owers. The pods are 
a little more than an inch (cun) long, have green hairs, and 
contain 2-3 beans. When the beans are fresh, they are green; 
but when they grow old, they turn yellow. They are round 
like pearls. After removing the skin [seed coat] from the 
individual beans, you will fi nd two parts [cotyledons]. They 
are like almond seeds. Most beans have that same structure. 
Green vegetable soybeans (maodou) are boiled in the 
summer and served on a plate as a vegetable.
 There are two kinds of green vegetable soybeans. One 
kind is called guanbangqing; in the 5th month you can 
harvest them as green vegetable soybeans, or in the 7th 
month you can harvest them as yellow soybeans (mature). 
Another kind is called shijiaxiang; in the 7th month you 
can harvest them as green vegetable soybeans, or in the 9th 
month you can harvest them as yellow soybeans.
 For some, you do not wait until they are mature; just 
harvest the [green] pods and boil them, then spread them 
in the sun until dry; they are called dry green soybeans 
(xunqingdou). They are also called maodougan (“green 
vegetable soybeans dried”).
 Green vegetable soybeans (maodou) are easily infested 
by worms. There is no way to prevent this, whereas [mature, 
dry] yellow soybeans can be stored for a long time. After you 
get rid of the pods, they do not become wormy.
 There are many ways to eat yellow soybeans. You 
can boil them, roast them, use them to make jiang or tofu 
(doufu), or to obtain oil. These are methods handed down 
to us from antiquity. Their nature is warm. They benefi t the 
large intestine. If you eat them raw, the fl avor is not good; 
they have an unnatural fl avor. If you have an ulcer, then their 
fl avor is sweet. Western doctors say the effi cacy of yellow 
soybeans is better than cow’s milk. Therefore, in recent 
years, many Westerners [in this part of China] have begun 
to drink soymilk (doufujiang), so its price has risen. When 
you put yellow soybeans among the rice straw and pour 
water on them, after 6-7 days, the soybeans will sprout to a 
length of 2-3 inches to become soybean sprouts (douyacai). 
The villagers call them ruyicai (“as you wish vegetable”) 
[probably because you can grow soy sprouts quickly, for use 
as a vegetable, whenever you wish, year-round]. The stalks 
can be dried and used as fuel. (Translated by H.T. Huang, 
PhD, April 2003).

109. Greig, E.D.W. 1917. The ‘sprouting capacity’ of grains 

issued as rations to troops. Indian J. of Medical Research 
4(4):818-23.
• Summary: The sprouting of beans increases their anti-
scorbutic properties. Seeds that were sprouted in Petri dishes 
include lentils, Masoor Dal, Chana Dal. Matar, Ahar Dao, 
Mung Dal, Urd Dal. Soy is not mentioned. Address: Major, 
C.I.E., M.D., D.Sc., I.M.S.

110. New York Times Magazine. 1917. Woman off to China 
as government agent to study soy bean. Dr. Kin will make 
report for United States on the most useful food of her native 
land. June 10. p. 9. (New York Times section 6).
• Summary: The New York Times Magazine is part of the 
Sunday New York Times and may be simply cited as such. Dr. 
Yamei Kin is “the only Chinese woman with a physician’s 
diploma from an American college,” the Woman’s Medical 
College of New York. “She left New York a few days ago 
for the orient to gather data on that humble but nutritious 
food [the soy bean] for the Department of Agriculture at 
Washington.” During World War I, new demands are being 
placed on America to feed its citizens and allies. “The 
appointment of Dr. Kin marks the fi rst time the United States 
Government has given so much authority to a Chinese. That 
it is a woman in whom such extraordinary confi dence is now 
reposed detracts nothing from the interest of the story.”
 China was the fi rst country to invent paper, printing, 
gunpowder, porcelain, chess, playing cards, and silk. “And 
now Dr. Kin is going to see if her native land can teach the 
United States how to develop a taste for the soy bean in its 
numerous disguises...
 “’The world is in need of tissue-building foods,’ said Dr. 
Kin, ‘and cannot very well afford to wait to grow animals 
in order to obtain the necessary percentage of protein. 
Waiting for an animal to become big enough to eat is a long 
proposition. First you feed grain to a cow, and, fi nally, you 
get a return in protein from milk and meat. A terribly high 
percentage of the energy is lost in transit from grain to cow 
to a human being.”
 “’The statement is frequently made that the Orientals 
live almost exclusively upon rice, eating little meat. It is not 
generally known, perhaps, that defi ciency in protein is made 
up by the consumption of large quantities of products of the 
soy bean, which take the place in our dietary of meat and 
other costly nitrogenous foods. They are eaten in some form 
by rich and poor at almost every meal. Instead of taking the 
long and expensive method of feeding grain to an animal 
until the animal is ready to be killed and eaten, in China we 
take a short cut by eating the soy bean, which is protein, 
meat, and milk in itself. We do not eat the plain bean in 
China at all. It is never eaten there as a vegetable, but in the 
complex food products–natto, tofu, miso, yuba, shoyu, and 
similar dishes.
 “’The chief reason why people can live so cheaply 
in China and yet produce for that nation a man power so 
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tremendous that this country must pass an Exclusion act 
against them is that they eat beans instead of meat.’”
 She then describes how to make tofu. “’Soup noodles 
are made out of bean curd. Entrées made of bean curd are 
served with cream mushroom sauce or a hot Spanish tomato 
sauce. A salad of bean sprouts, accompanied by cheese–the 
cheese [fermented tofu] a cross between Camembert and 
Roquefort, and made from the soy bean–is very nutritious 
and palatable. Americans do not know how to use the soy 
bean. It must be made attractive or they will not take to it. 
It must taste good. That can be done. We make from it a 
delightful chocolate pudding. A black soy bean sauce we use 
as a foundation for sweetmeats in China.”
 Note: None of the various Chinese food experts whom 
we have asked can understand what Dr. Kin means by the 
previous sentence. None has ever heard of a “black soy bean 
sauce” that is used as a foundation for confections or sweets 
in China. The two black soy bean sauces made in China, 
from either fermented black soybeans or jiang, are both salty. 
(WRS Jan. 2009). Nevertheless: This is the earliest English-
language document seen (Oct. 2008) that uses the term 
“black soy bean sauce” to refer to a kind of sauce made from 
soybeans.
 “The soy bean contains practically no starch, which 
means that it is a most desirable food for diabetics, and also, 
of course, for vegetarians. Buddhists kill no animals–they 
thrive by making a specialty of the soy bean, which, by the 
way, is already being used in the French Army. They fi nd 
there that soy bean mixed with fl our makes a good cracker, 
more nourishing than any other cracker.’”
 “The Chinese do not know what worn-out soil is. Some 
places are so fertile and are cultivated with so much care and 
skill that three or four crops a year are regularly gathered... 
it is very common to see two crops in the same fi eld at the 
same time... The Chinese have a passion for fertilizing the 
soil...”
 “Dr. Kin is a graduate of the Woman’s Medical 
College of New York, and her great interests have always 
been domestic sanitation, civic hygiene, the conservation 
of life, and questions of nutrition. She is the head of the 
Imperial Peiyang Woman’s Medical School and Hospital, 
near Peking... the Imperial Infant Asylum in Tien-tsin, 
the Widows’ Home, and the Girls’ Refuge all come under 
her supervision as head of the woman’s hospital work of 
Northern China. She will return to this country in October, 
bringing to our Government the detailed results of her study 
of the uses of the soy bean as a foodstuff needed by this 
country and by the world in the campaign of food raising and 
conservation.” An illustration (line drawing) shows a portrait 
of Dr. Yamei Kin.
 Note 2. This is the earliest published document seen 
(July 2000) that mentions Dr. Yamei Kin. Frank N. Meyer 
wrote letters about her in 1911 and 1916.
 Note 3. This is the earliest document seen (Oct. 2001) 

that mentions a soy pudding (a “delightful chocolate 
pudding” made from bean curd).

111. USDA Bureau of Plant Industry, Inventory. 1917. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1914. Nos. 36937 to 37646. No. 38. 105 p. Aug. 17.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
(Glycine hispida Maxim.)
 “37036-37058. From Chusan, Chosen (Korea). 
Presented by Rev. George H. Winn, Presbyterian Mission. 
Received Jan. 28, 1914.
 “37036 and 37037. Soja max (L.) Piper. (Glycine 
hispida Maxim.)
 “37036. ‘No. 1. Yulgochi bean. Very hardy, will grow 
and produce where the ordinary beans will not amount to 
much.’
 “37037. ‘No. 2. Kambool. Very commonly found in the 
markets.’
 “37038 and 37039. Phaseolus angularis (Willd.) W.F. 
Wight. Adzuki bean.”
 “37040 to 37055. Soy bean.
 “37040. ‘No. 5. Brown mottled bean; carefully 
cultivated and given suffi cient fertilizer.’
 “37041. ‘No. 6. Brown. Planted around the edges of 
the rice fi elds or where there is a small corner that can be 
utilized, they are very hardy and will grow and produce 
where the ordinary beans will not amount to much.’
 “37042. ‘No. 7. Large white-eyed bean; carefully 
cultivated and given suffi cient fertilizer.’
 “37043. ‘No. 8. Large green bean. The larger beans are 
all carefully cultivated and given suffi cient fertilizer.’
 “37044. ‘No. 9. Black mottled brown bean. As a rule, 
the smaller beans are planted around the edges of the rice 
fi elds or where there is a small corner that can be utilized. 
They are very hardy and will grow and produce where the 
ordinary beans will not amount to much.’
 “37045. ‘No. 10. White mottled black bean; carefully 
cultivated and given suffi cient fertilizer.’
 “37046. ‘No. 11. Ordinary green bean. As a rule, these 
beans are planted around the edges of the rice fi elds or 
where there is a small corner that can be utilized. They are, 
however, often planted in fi elds. They are very hardy and 
will grow and produce where the ordinary beans will not 
amount to much.’
 “37047. ‘No. 12. Brown mottled bean; often planted 
around the edges of rice fi elds and where there is a small 
corner that can be utilized; very hardy and will grow and 
produce where ordinary beans will not amount to much.’
 “37048. ‘No. 13. Large blue bean; carefully cultivated 
and given suffi cient fertilizer.’
 “37049. ‘No. 14. Large black bean; carefully cultivated 
and given suffi cient fertilizer.’
 “37050. ‘No. 15. Small black bean; grown around the 
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paddy fi elds. It is cultivated in larger areas because it is 
supposed to be extra nourishing, and some seem even to 
suppose it has medicinal properties, but I fear there is not 
much to it.’
 “37051., ‘No. 16. The larger beans are all carefully 
cultivated and given suffi cient fertilizer.’
 “37052. ‘No. 17. The red bean; carefully cultivated and 
given suffi cient fertilizer.’
 “37053. ‘No. 18. Black mottled yellow. Small beans 
which are planted around the edges of the rice fi elds or 
where there is a small corner that can be utilized; very hardy 
and will grow and produce where the ordinary beans will not 
amount to much.’
 “37054. ‘No. 19. Maroon bean. One of the larger beans, 
all of which are carefully cultivated and given suffi cient 
fertilizer; but this is not very commonly found.’
 “37055. ‘No. 20. Ordinary white bean. One of the larger 
beans; carefully cultivated and given suffi cient fertilizer.’”
 “37062 and 37063. Soy bean. From Harbin, China. 
Presented by Mr. Southard Warner, American consul, at the 
request of the American consul at Newchwang. Received 
Feb. 5, 1914.
 “See report on the ‘Soya Bean of Manchuria,’ 1911 [by 
Norman Shaw, Dairen].
 “37062. Grown south of Harbin.
 “37063. Grown north of Harbin.”
 “37069 to 37083. From Tientsin, China. Presented 
by Dr. Yamei Kin, Peiyang Woman’s Medical School and 
Hospital. Received Feb. 6, 1914.
 “37074 and 37075. Soy bean.
 “37074. ‘Yüeh ya tou, literally ‘moon-tooth’ bean, so 
called from the edge of the green peeping outside of the 
black thick skin like the crescent moon in the sky. Is largely 
used for making bean sprouts, which they say requires a bean 
that is not mealy or farinaceous, as that kind becomes mushy 
in the process of germination and has no taste left. Also is 
good for feeding animals, requiring to be lightly steamed 
before feeding, not boiled, for then the oil escapes and the 
fl avor is lost. This kind is valued for its oil, which it contains 
in a great amount, and for making bean curd. This must be 
grown in a well-drained clay soil; black or moist earth will 
not do.’
 “37075. ‘Cha tou. Specially used for making bean curd 
and bean sprouts.’”
 “37077. Soy bean. ‘Huang tou. Used for making bean 
curd as well as starch and vermicelli.’ Note: #37078 is Mung 
bean (Phaseolus aureus Roxb. [Roxburgh], Lü tou).
 “37080. Soy bean. ‘Ching tou. Used only for the oil 
expressed and fodder purposes.’”
 “37228 to 37325. Soy bean. From Seoul, Chosen 
(Korea). Presented by Mr. George H. Scidmore, American 
consul general. Received Feb. 17, 1914.
 “’I submit the following information, which has 
been obtained, for the most part, from the Director of the 

Department of Agriculture, Commerce, and Industry, of the 
General Government of the Chosen. The same offi cer has 
very kindly supplied samples of 98 varieties of soy beans.
 “’The usual period during which the seed is sown 
extends from the middle of May to about July 10. In case 
the sowing is postponed till the latter part of that period, the 
fi elds from which wheat has already been harvested are used. 
The soil is fi rst prepared by plowing and is then shaped into 
small hemispherical hillocks about 4 ft in diameter. The seed 
is then planted in drill holes on the top of these hillocks, 6 
or 7 inches being left between drill holes and 5 or 6 seeds 
being sown together in a hole. As a general rule, no manure 
or other fertilizer is used, but when it is desired to enrich the 
soil ashes are most commonly employed. After the plants 
have sprouted suffi ciently, the shoots are thinned out so as 
to leave two or three only to each drill hole. This process 
takes place at the time of the fi rst weeding. The ground 
surrounding the plants is gone over with a hoe or other 
implement two or three times to turn over the soil and to 
weed the fi eld. The process outlined above gives briefl y the 
method of cultivation generally in use throughout Chosen, 
and is applicable whether the beans are planted in separate 
fi elds by themselves or in the same fi elds with other crops.
 “’It is used mainly for its food value, the oil, and the 
residue as a fertilizer after the oil has been expressed. It is 
valuable as a food product for both men and cattle, the latter 
fi nding it a very excellent fodder when the whole plant is 
used. The principal food products for human consumption 
derived from the soy bean are bean paste [jang, Korean 
miso], soy [sauce, kan jang], bean curd, meal, etc.’” There 
follows a long list of 98 new soybean introductions from 
Korea, grouped by seed color; the fi rst four are representative 
of the rest:
 “37228. ‘A1. Six Months. Yellow. From South Chusei 
Province, Koshu district.’
 “37229. ‘A2. Widower. Yellow. From North Heian 
Province, Seisen district.’
 “37230. ‘A3. Broad River. From South Heian Province, 
Junan district.’
 “37231. ‘A4. White. Yellow. From North Zenra 
Province, Chinan district.’
 “37232. ‘A1. Early Yellow. Yellow. From North Heian 
Province, Kokai district.’
 Note: This is the earliest document seen (March 2009) 
that mentions Korean-style soy bean paste; it is also the 
earliest English-language document seen (March 2009) that 
uses the term “bean paste” to refer to Korean soybean paste 
(jang).
 Other interesting names among these 98 introductions 
from Korea are: Rengyo Egg, Large-Grained White, White 
Rat’s Eye, Rich and Virtuous, Large Date, Indigo, Bluish, 
Barbarian Blue, Clasped Hands, Clear Blue, Black Rat’s 
Eye, and Thousand Tied. A tally of the seeds by color shows: 
Yellow 35. Green 22. Gray 17. Black 16. Striped 8. Note 
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that Yellow seeds comprise only 35.7% of the total by color. 
Address: Washington, DC.

112. USDA Bureau of Plant Industry, Inventory. 1917. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1914. Nos. 36937 to 37646. Continued. No. 38. 105 p. Aug. 
17.
• Summary: Continued: “37326 to 37376. From Pyeng 
Yang, Chosen (Korea). Presented by Rev. W.M. Baird, Union 
Christian College, through the American consul. Received 17 
Feb. 1914.
 “’Bean seeds. I have been unable to fi nd out their 
characteristics. Many kinds of seeds are grown here. I was 
able to secure some privately; also at one of the public 
exhibitions I was able to secure from Honorable Matsunagi, 
governor of this province, who was the patron of the 
fair, samples of all the seeds exhibited there, but without 
descriptions.’ (Baird.)
 “37326 to 37356. Soy bean. 37326. Green. 37327. 
Brown. 37328. Small black. 37329. Large black. 37330. 
Cream with tan markings. 37331. Small black. 37332. 
Large black. 37333. Small green. 37334. Chocolate color, 
large. 37335. Cream mixed with brown and green. 37336. 
Chocolate color. 37337. Green. 37338. Cream with black 
saddle. 37339. Black with white veining. 37340. Green. 
37341. Yellow. 37342. Small brown. 37343. Black and white. 
37344. Small yellow. 37345. Large yellow. 37346. Black. 
37347. Small brown. 37348. Small black. 37349. Yellow. 
37350. Dark brown. 37351. Small dark brown. 37352. Black. 
37353. Greenish yellow. 37354. Yellow. 37355. Yellow. 
37356. Dark brown. There follows (37357 to 37366) ten 
adzuki beans of many colors.
 “37395 to 37404. From Kongju, Chosen (Korea). 
Presented by Rev. Wilbur C. Swearer, Methodist Episcopal 
Church. Received Feb. 26, 1914. Quoted notes by Mr. 
Swearer.
 “37396 to 37404. Soy bean.
 “37396. ‘No. 2. Date bean. Round brown bean. Sown 
during the fi rst part of April and reaped at the end of Aug. 
or the fi rst part of Sept. Cultivated about the same as the 
cherry pea [S.P.I. No. 37395], only in hills about a foot apart. 
None of these beans do well if planted too close together. 
This bean fertilizes the ground well; grows to a height of 2 
ft. Pods are short and rough and contain 3 or 4 beans each. 
None of the soy beans are pole beans. This bean is much 
smaller than usual, owing to the fact that last summer there 
was very little rain.’
 “37397. ‘No. 3. White Chestnut bean. Round yellowish 
white bean. A favorite with the Koreans. Cultivated the same 
as the Date bean [S.P.I. No. 37396]. Used as food for animals 
and people. Appearance of vines similar to the Date bean.’
 “37398. ‘No. 4. Big Green bean. Round, fl at, yellowish 
green. Sown in June and harvested in Oct., they grow 2 ft 

high. Cultivation similar to that of the Date bean [S.P.I. No. 
37396]; pods are also similar.’”
 “37399. ‘No. 5. Black-Eyed bean. Small, yellowish, 
green bean, with black eye. Can be sown in drills; beans 2 or 
3 in apart. The Koreans take these beans after they are dried 
and place them in water in the house and eat them after they 
have sprouted, sprout and all, as a vegetable.’
 “37400. ‘No. 6. Rat’s-Eye bean. Small, round, black 
bean. Sown in the last part of April, in hills several inches 
apart, they grow 1 ft high. There are four or fi ve beans in a 
pod. The people sometimes eat them raw, claiming they have 
medicinal properties. Usually they are sprouted and eaten as 
a vegetable.’
 “37401. ‘No. 7. Black Chestnut bean. Round, fl at, black 
bean. Sown either in April or in June, they are fed to animals 
or are eaten. This bean is much smaller than usual, owing to 
the fact that last summer there was very little rain.’
 “37402. ‘No. 8. Castor Oil bean. So named because the 
Koreans think it resembles the bean of that plant. Black, with 
the skin cracked and white streaks showing through. This is 
also a favorite with the Koreans, both for animal food and for 
man. This bean is much smaller than usual, owing to the fact 
that last summer there was very little rain.’
 “37403. ‘No. 9. Large Black-Green bean. Round, dark-
green and black. Sown in the middle of May. Cultivation 
similar to that of the Date bean [S.P.I. No. 37396]. This bean 
is much smaller than usual, on account of lack of rain the 
past summer.’
 “37404. ‘No. 10. Pheasant-Leg bean. So named because 
the marking on it resembles those on the leg of a Mongolian 
pheasant. Small, round, brown bean. Sown the last part of 
May, not too close together. People eat them usually after 
they have sprouted them in the house.’”
 “37563. Soy bean. From Songdo, Chosen (Korea). 
Presented by Rev. W.G. Cram, the Anglo-Korean School. 
Received March 19, 1914. White Manchurian soy bean.”
 “37570 to 37576. From Vladivostok, Siberia. Presented 
by Mr. John F. Jewell, American consul. Received March 
16, 1914. Seeds grown in the Ussuri district along the Ussuri 
Railroad; quoted notes by Mr. Jewell.
 “37570 to 37574. Soy bean.
 “37570. ‘No. 1. Chinese bean, grown in the village of 
Chernigovka by P.J. Monostirniy.’
 “37571. ‘No. 2. Chinese bean, grown in the village of 
Petrovka.’
 “37572. ‘No. 3. Chinese bean, grown by St. Troitzky 
monastery at Shmakovka.’
 “37573. ‘No. 4. Yellow bean, Ko-yi.’
 “37574. ‘Khei.’” Address: Washington, DC.

113. Meyer, Frank N. 1917. Re: Soybeans, soybean products, 
and other beans in China. In: Letters of Frank N. Meyer. 4 
vols. Compiled by Bureau of Plant Introduction, USDA. 
2444 p. See p. 2393-95. Letter of about 18 Sept. 1917 from 
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Kingmen, Hupeh, China, to Mr. Menderson.
• Summary: Mr. Menderson seems to be working with 
William Morse at the USDA. Meyer begins: “I was delighted 
to get your enthusiastic letter of July 24, 1917, on the bean 
situation, and I am really sorry I cannot get a taste of some of 
these products you and Mr. Morse are creating.
 “You ask me whether there is a simple fl avoring to take 
away the beany taste of beancurd [tofu]. No there is not! The 
Chinese are of course used to this peculiar paint- or putty-
like fl avor, but even then they often season their bean curd 
dishes highly with salt and chili peppers. I have noticed tho 
[sic] that the curd in some towns tastes much better than 
in others, and I found that greenish yellow soy beans have 
a coarser taste and fl avor than light yellow ones. I have 
some idea that the quality of oil has something to do with 
this characteristic. If I were you I would try to cook with 
superheated steam for a considerable time and see if that 
does not remedy the matter considerably. Remember that 
Boston baked beans need a whole night and morning of slow 
heat before they are ‘tasty.’
 “You also might try to de-fatten the beans, before 
making them into curd. Before doing so, fi rst see whether 
bean cake can be used for making curd; if so, we are on the 
road to kill 2 birds with 1 stone.”
 Meyer has come into contact with numerous vegetable 
seeds that can be sprouted, including: “Phaseolus angularis. 
Adzuki bean; the speckled grayish black variety supplies the 
fi nest quality of beansprouts, of very sweet and juicy fl avor. 
The red varieties are boiled, pounded with sugar and used as 
a fi lling in cakes and as sweetmeats.
 “Phaseolus aureus, Mung bean, the ordinary sea-green 
variety supplies good beansprouts, vermicelli and gelatine; 
also much eaten boiled with rice as a broth or gruel.
 “Soya max, the small green and yellowish green 
varieties are sprouted, but the sprouts have a rank fl avor; the 
large green varieties are allowed to germinate only, or often 
not even that, and are fried in oil and some salt sprinkled 
over them; they are very appetizing. Often they are served 
with bits of raw, chopped-up carrots in between, creating 
a dish pleasing to the eye. From the small yellow and 
yellowish green soybeans, beancurd is made in all its forms. 
The large yellow varieties are used for oil production.”
 Broadbeans (Vicia faba) and peas (pisum sativum) 
can also be sprouted. “Mustard seed (Sinapis juncea), in 
wintertime is sown out in warm, moist and dark places 
and the tiny plants eaten with sugar sprinkled over them. 
Amaranthus blitum and A. tricolor are eaten in the same way.
 “Chives, Allium schoenoprasum, are forced in dark, 
warm places and eaten in soups, with meats, and baked in 
extremely thin pancakes, made from yellow soybean fl our. 
They are considered, together with the garlic, to prevent 
ptomaine poisoning.
 “Of all these forced winter vegetables the Mung bean 
is the most commonly used, on account of cheapness and 

availability, but in my opinion the Adzuki beansprout is the 
best.”
 “Did you have a look at my fotos [photos] of soybean 
products? I hope they gave you, Mr. Morse and others some 
ideas how big an affair the soy bean is in the daily life of 1/4 
of the world’s population, and if the white races do not soon 
stop committing suicide, these people will, by the year 2000, 
constitute 1/3 of the earth’s inhabitants.”
 Location: University of California at Davis, Special 
Collections SB108 A7M49. Address: USDA Plant Explorer, 
China.

114. Ramsden, W. 1918. Vitamines (Abstract). J. of the 
Society of Chemical Industry (London). Transactions and 
Communications 37(4):53T-55T. Feb. 28.
• Summary: In the “Liverpool Section,” this is a summary of 
a paper presented at a meeting on 21 Dec. 1917 held at the 
University of Liverpool. It discusses diets that cause beri-
beri and foodstuffs that seem to contain an “anti-beri-beri 
substance”–including dried soya beans but not vegetable oils 
such as soya bean oil. [Casimir] Funk has proposed the name 
“anti-beri-beri vitamine.” Since the word “vitamine” is open 
to many objections, the writer prefers the word “sitacoid” 
meaning a “medicine-like substance associated with food.”
 A table lists 19 of the commoner foods (including “dried 
soya bean”) and shows the extent to which they contain anti-
beri-beri, anti-xerophthalmia, or anti-scurvy vitamines. Soya 
beans contain the fi rst two. The writer noted, however, that 
although peas and beans contained little or no anti-scorbutic 
vitamine, “if they were allowed to germinate for 48 hours 
they became rich in this body.”
 Note: Casimir Funk (lived 1884-1967), was an American 
biochemist, born in Warsaw, Poland. From 1906-1910 he 
was Assistant to Emil Abderhalden (a Swiss biochemist 
and physiologist) in Berlin, Germany. From 1910 to 1913 
he was a researcher at the Lister Institute, London. In 1911 
he isolated crystals with vitamin B activity, and in 1912 he 
coined the word “vitamin.” In 1915 he came to the USA and 
in 1920 he was naturalized. Address: England.

115. Itano, Arao. 1918. Soy beans (Glycine hispida) as 
human food. Massachusetts Agricultural Experiment Station, 
Bulletin No. 182. 10 p. March. [16 ref]
• Summary: Contents: Introduction. Chemical composition 
and digestibility. Human food prepared from soy beans 
(practical recipes for making Japanese foods at home; 
names in parentheses indicate the Japanese name). Soy bean 
milk (Toniu): The ordinary method employed in Japan, 
toniu from soy bean meal (made by grinding soybeans in a 
wheat fl our mill or fi ne coffee mill), author’s method [from 
soy bean meal, plus inoculation with Bacillus coli and B. 
lactis aerogenes], synthetic toniu, condensed soy bean milk 
(condensed toniu). Evaporated soy bean milk (yuba). Soy 
bean curd (tofu): Fresh curd (tofu), frozen tofu (kori tofu), 
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fried tofu (abura-age). Baked beans. Boiled beans. Roasted 
beans.
 “Powdered beans–Roasted: 1. Roast as in the roasted 
beans [either in an oven or in an ordinary corn popper]. 2. 
Let them stand until cool to harden them. 3. Grind them in a 
coffee mill or any other suitable grinder. Note.–The powder 
can be used as a salad dressing or cooked with cookies like 
peanuts or other nuts, or employed as a substitute for coffee.”
 Powdered beans, raw (soy bean meal). Green beans. Soy 
bean pulp (kara). Fermented boiled beans (natto). Ripened 
vegetable cheese (miso; discusses koji). Soy bean sauce 
(shoyu). Vegetable butter, ice cream, oil (table use) and lard 
(cooking): “The manufacture of these articles from soy beans 
needs further investigation.” How to make “Evaporated soy 
bean milk (Yuba)” at home (p. 5): “1. Boil the soy bean milk 
until a fi lm is formed on the surface. 2. Collect the fi lm and 
cut it into any shape desired. Note.–The fi lm consists of 
coagulated albuminoids and fat. It may be used as an article 
of food, cooked in soup, etc.”
 Note 1. Even though it is very brief and inadequate, 
this is the earliest document seen (Oct. 2012) that contains a 
description of how to make yuba at home.
 How to make “Baked beans” at home: (p. 7). “1. Soak 
the beans, suspended in a cloth bag, in a large quantity of 
hot water over night. (Soaking for twenty-four hours in ice-
cold water which is changed occasionally will give the same 
result.) 2. Change the water, when hot water is applied, in 
the morning and an hour or two before cooking. 3. Add 1 
teaspoonful of soda [sodium bicarbonate] per quart of beans 
and boil until the beans become soft. 4. Bake like other 
beans. Note.–The characteristic strong fl avor of the beans 
is removed by soaking before cooking; the addition of soda 
[sodium bicarbonate] makes the beans soft. Cooking with 
salt pork, potatoes, onions, molasses and other substances 
makes the beans more palatable to some tastes.”
 Concerning the “Roasted beans” (p. 7). “1. Roasting can 
be done either in an oven or in an ordinary corn popper. 2. 
Roast until the skin of the bean is burst by popping. Note.–
The beans can be kept soft by immersing them in a syrup 
while they are hot. Thus very wholesome candy is prepared.”
 Concerning the “Powdered beans: Roasted” (p. 7). “1. 
Roast as in the roasted beans. 2. Let them stand until they 
cool to harden them. Grind them in a coffee mill or other 
suitable grinder. Note.–The powder can be used as a salad 
dressing or cooked [baked] with cookies like peanuts and 
other nuts, or employed as a substitute for coffee.” Note 2. 
This is the earliest English-language document seen (Nov. 
2012) that uses the term “Powdered beans: Roasted” to refer 
to roasted soy fl our.
 Concerning “Green beans: 1. Pick them when the beans 
are three-fourths to full grown. Boil them in salt water. 3. 
Discard the pods. 4. Serve the beans with butter or milk. 
Note–The pods are tough and they can be removed easily on 
boiling.”

 Concerning “Soy bean pulp (kara): 1. This is the residue 
after the milk is extracted in the process of preparation of soy 
bean milk. 2. Cooked like any other vegetable with proper 
seasoning. Note.–Makes a very rich dish; an addition of 
green onions, cabbage or parsnip may improve it.”
 Tables contain analyses of the chemical composition of 
each of the basic foods discussed.
 Note 3. This is the earliest English-language document 
seen (March 2007) concerning soy ice cream, which it calls 
simply “ice cream.” This is also the earliest document seen 
(March 2007) concerning the etymology of soy ice cream.
 Note 4. This is the earliest English-language document 
seen (Oct. 2001) that uses the term “soy bean pulp” to refer 
to okara.
 Note 5. This is the earliest English-language document 
seen (Feb. 2004) that uses the word “kori tofu” to refer to 
dried-frozen tofu. Address: Amherst, Massachusetts.

116. Jordan, Sam. 1918. Soy beans from soup to nuts: A new 
crop with many uses both on farms and in factories. Country 
Gentleman 83(39):7, 34. Sept. 28.
• Summary: Begins by discussing: The possibilities of soy 
beans “as a substitute for meat.” The rising demand for “soy 
oil” which started a few years ago when the fl ax crop was 
little better than a total failure. “Industrial uses” of soy oil 
in soap, paint, and varnish. “Several packing houses were 
experimenting with the oil as a possibility in oleomargarine 
manufacture.” “Soys fi x soils for cotton.” “Varieties of soy 
beans have been matured as far north as Quebec” [Canada]. 
The “development of the soy in the cotton sections will no 
doubt be swifter from an industrial standpoint because of the 
already existing facilities for oil extraction.”
 Concerning food uses, the author believes that “the soy 
bean as human food is destined to play a leading part in the 
way of a substitute for meat. From studies made of soy beans 
as food, the use of fl our seems to be one form in which their 
use will suit the American taste and palate best.”
 “I have heard that the soy-bean milkman comes around 
before breakfast each morning in the Orient and leaves soy-
bean milk.” A Chinese student recently verifi ed this story 
and said that in his family’s household “it was customary to 
drink a glass of the milk upon arising.” The student added 
that fried bean curd was often served for breakfast, and 
with soy sauce for dinner. “This soy sauce is something 
more or less familiar to Americans, the acquaintance being 
contingent upon the frequency with which our Chinese 
restaurants are patronized. It is the dark-brown liquid usually 
on the tables in the vinegar bottles. It is also the base of our 
Worcestershire sauces.
 “For supper a favorite dish is sprouted beans in salad 
form, mixed with small pieces of meat or egg. They usually 
have also some form of bean cheese or fermented boiled 
beans. Next to baked and boiled beans, the preparation 
of soy-bean milk is a thing which should be more widely 
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known.”
 “The author gives a brief description of how this milk is 
made, noting that it can be used in “cream sauces, puddings, 
custards, and even ice cream when some high fl avoring is 
added to kill the beany taste. Much of the strong taste can be 
eliminated by boiling the milk slowly and stirring to prevent 
scalding.
 “The residue [okara] obtained by straining the milk 
makes an excellent base for muffi ns and even bread, when it 
is used in the proportion of one part to three or four parts of 
wheat fl our.”
 “In regard to fresh bean curd or ‘tofu,’ as the Chinese 
call it, it is hardly probable that we shall use it generally at 
an early date. The process of making it will no doubt come 
through the activities of our increasing number of women 
home-demonstration agents and, also, it is being made 
commercially by several Chinese fi rms in this country. When 
it does become more widely known, however, it is destined 
to be used extensively. It has very little taste of its own, and 
takes the fl avor of everything with which it is used, generally 
as a base. It is also highly nutritious.
 “Soy sauce is likewise destined for greater use, but the 
process of its manufacture is too complicated for domestic 
preparation. It can be purchased at Chinese groceries in 
this country, and probably from the majority of Chinese 
restaurants.
 “Another dish which tastes as good as it looks or sounds 
is soy-bean sprouts. The smaller beans, of some yellow or 
green variety, are usually used.” They are excellent because 
of “their use in the winter, acting as a green vegetable, and 
the fact that the vegetable can be had whenever wanted.”
 “And here is one for vegetarians–a ‘vegetarian roast.’ 
This is made by using equal parts of soy beans and peanuts, 
with the peanuts roasted and the beans boiled until soft 
before both are mixed and treated as an ordinary meat loaf. 
Such a roast as this is now being prepared by several food-
manufacturing fi rms in the South, where both peanuts and 
soy beans are plentiful. It is being placed on the market in 
one and two pound containers.”
 “The beans served as a green vegetable are treated after 
hulling in much the same manner as Lima beans or peas. To 
hull, however, they should be boiled in the pods for about 
fi ve minutes, then dipped into cold water, after which they 
shell easily. They can also be canned in this way, treating 
them after hulling the same as Lima beans. It is often 
desirable to serve them with rice or potatoes.”
 “So here we have a small glimpse of what their [soy 
beans’] future really is. A crop with a great industrial 
importance, a crop with known forage and manurial 
possibilities, and a crop holding forth a benefi cent promise 
as an essential food, soy beans will soon be giving corn and 
wheat a close race for the more prominent places on our 
agricultural map.”
 Photos show: (1) Soy beans after being soaked but 

before boiling. (2) Piles of hay, used for forage. (3) Side 
view of a soy-bean harvester (with a man on top, pulled by 
two horses) used in the South, showing the bags fi lled. (4) 
A rear view of the same separating and bagging soy-bean 
harvester.
 Note 1. This is the earliest document seen (March 2012) 
that uses the term “from soup to nuts” in connection with 
soybeans.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soy-bean sprouts” to 
refer to these sprouts. Address: Columbia, Missouri.

117. Morse, W.J. 1918. The soy-bean industry in the United 
States. Yearbook of the U.S. Department of Agriculture p. 
101-11. For the year 1917. See p. 101-06. Contains many 
photographs by Frank N. Meyer.
• Summary: Contents: Early history of the soy-bean industry. 
Soy beans in the United States. Cultural requirements. 
Varieties. Soy beans as forage. Soy beans for oil. Soy-bean 
meal. Soy beans for human food: Dried beans, green beans, 
soy-bean milk, soy-bean cheese, soy sauce, soy-bean sprouts. 
Possibilities of the soy-bean industry in the United States.
 “The annals of Old China set forth the fact that the soy 
bean was an important food fully 5,000 years ago. When the 
ports of China were fi rst opened to foreign commerce, the 
trade in [soy] beans and bean products was found to have 
been a long-established and fl ourishing institution. In value 
and in extent and in variety of uses the soy bean is the most 
important legume grown in Asiatic countries.” Note: This is 
the earliest document seen (May 2003) which gives the age 
of the soybean as “5,000 years.”
 “Near the close of the eighteenth century the soy 
bean found its way its way to Europe, its cultivation being 
recorded in England in 1790. It is mentioned in the United 
States as early as 1804. For several decades, however, it 
was regarded more as a botanical curiosity than as a plant of 
much economic importance. In 1875, Prof. Haberlandt began 
an extensive series of experiments in Austria with the soy 
bean and strongly urged its use as a food for both man and 
beast. Although considerable interest was aroused during the 
experiments, the soy bean failed to attend the success hoped 
for by the experimenter.
 “Previous to the Russian-Japanese war [1904-05] China 
and Japan were not only the greatest producers but also 
the greatest consumers of the soy bean and its products. 
During the war the production of the crop was greatly 
increased throughout Manchuria. After the war, however, 
it became necessary to fi nd new markets for the surplus 
beans, and trial shipments were made to Europe. The fi rst 
attempts to introduce the soy bean and its products into 
European markets were generally unsuccessful because of 
the unsatisfactory condition in which the beans and cake 
were received, owing to poor shipping facilities. About 1908 
a large trial shipment made to the English oil mills was 
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received in much better condition than previous shipments, 
and the results obtained were so satisfactory that larger 
imports were made.”
 “Soy beans in the United States. As previously stated, 
the soy bean was introduced as early as 1804, but it is 
only within recent years that it has become a crop of much 
importance in the United States. Until the present season 
it has been grown primarily as a forage crop, though a 
constantly increasing demand for seed for food and planting 
has led to the development of a very profi table soy-bean seed 
industry in many sections of the South and the corn belt. The 
large yield of seed, the ease of growing and handling the 
crop, the value of the beans for both human and animal food, 
and the value of the oil and meal all tend to make this crop 
one of great potential importance and to assure its greater 
agricultural development in America.”
 “Varieties:... At the present time about 20 varieties are 
handled commercially by growers and seedsmen, although 
more than 500 distinct varieties are known and have been 
grown by the Department of Agriculture on its testing 
grounds. The yellow-seeded sorts are preferred for food and 
the production of oil and metal and include the following: 
Mammoth (late), Tokyo (late), Hollybrook (medium late), 
Haberlandt (medium late), Medium Yellow (medium), 
Mikado (medium), Ito San (early), Manchu (early), and Elton 
(early). For forage, the black and brown seeded varieties are 
most suitable and include Barchet (late), Biloxi (late), Peking 
(medium), Wilson-Five (medium [black seeded]), Virginia 
(medium late), Early Brown (early), and Black Eyebrow 
(early).
 “Soy beans for oil: The soy bean was fi rst utilized for 
the production of oil and meal in the United States about 
1910 by an oil mill on the Pacifi c coast. The beans were 
imported from Manchuria, and the success of the industry is 
indicated by the continued production of the oil and meal and 
the increasing imports of soy-bean seed from Manchuria.
 “American-grown seed was fi rst crushed for oil the 
latter part of 1915 by a few cottonseed-oil mills in North 
Carolina. A shortage of cottonseed and a surplus of soy-bean 
seed led to a rather extensive use of domestic-grown seed 
for this purpose. However, during the season of 1916-17 no 
domestic-grown beans were utilized for oil, owing to the 
extremely high price of seed. The cottonseed-oil mills of the 
South saw the possibilities of the soy bean as an oil seed, 
and many mills throughout the cotton belt contracted with 
planters for seed of the 1917 crop. This led to a considerable 
increase of acreage. Large quantities of Manchurian beans 
have been imported during the past few months and utilized 
by southern mills in the production of oil and meal.
 “The utilization of the soy bean as an oil seed has not 
required any extensive changes in the equipment of the 
modern oil mills. The methods are similar to those employed 
with other oil seeds, such as cottonseed and linseed. 
According to data obtained from different mills, 1 ton of soy-

bean seed yields from 28 to 31 gallons of oil and about 1,600 
pounds of meal.
 “The oil extracted from the soy bean in many respects 
resembles cottonseed oil, though it dries more rapidly. 
This oil has a good color, has but a faint odor, and is rather 
palatable. New trade uses are being constantly found for 
soy-bean oil, and it has become an important competitor of 
other vegetable oils. It was fi rst used in the United States 
in its crude state, principally in the manufacture of soft 
soaps. In the search for new oils to replace linseed oil for 
paint purposes, partly or wholly, soy-bean oil was found 
most suitable. Paint grinders are using successfully large 
quantities of this oil in the manufacture of certain types of 
paint. Manufacturers of butter and lard substitutes are using 
considerable amounts of soy-bean oil in their products. Other 
uses for which this oil is employed are in the manufacture of 
explosives, linoleum, varnish, and foodstuffs.
 “Soy-bean oil has been studied with other oils by the 
Offi ce of Home Economics and found to compare favorably 
with the more common table oils with respect to digestibility. 
In view of the rapid improvement in the process of refi ning 
this oil, there seems to be scarcely any use to which oil is put 
in the manufacture of foodstuffs in which soy-bean oil may 
not eventually be found to have an important place” (p. 104).
 “Soy-bean meal:... The meal or fl our produced from 
American-grown yellow varieties is bright yellow in color 
when fresh and has a sweet, nutty fl avor. Samples of meal 
from different sources range from 46 to 52 per cent protein 
and from 5 to 8 per cent oil. As a human food, soy-bean 
fl our has been used in the United States principally as a 
special article of diet and sold by companies manufacturing 
special foods of low starch content. The fl our or meal can 
be successfully used as a constituent of bread, muffi ns, 
biscuits, or pastry. Extensive tests have been conducted by 
the United States Department of Agriculture with soy-bean 
fl our in the making of bread and pastry. In these various food 
products about one-fourth soy fl our and three-fourths wheat 
fl our has been found to be the proper proportion. In some of 
the pastry products, however, as much as one-half soy fl our 
can be used. During the past year the use of soy-bean meal 
has gained in popularity on account of the many palatable 
products that may be made from it” (p. 105). Photos are 
described in Part II. Continued. Address: Scientifi c Asst. 
in Forage-Crop Investigations, Bureau of Plant Industry, 
USDA, Washington, DC.

118. Morse, W.J. 1918. The soy-bean industry in the United 
States (Continued–Document part II). Yearbook of the U.S. 
Department of Agriculture p. 101-11. For the year 1917. See 
p. 106-10. Contains many photographs by Frank N. Meyer.
• Summary: Continued from p. 106. “Soy beans for human 
food: In Asiatic countries, especially China and Japan, 
the soy bean and the various food products made from it 
are so largely consumed that it is second only to rice in 
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importance as a food crop. The soy bean is eaten only to a 
very small extent like other beans, but in China and Japan 
it is elaborated into a great variety of products, all having a 
high percentage of protein and making a well-balanced diet 
when eaten in connection with the staple food, rice. Some of 
these products are said to be eaten at every meal and by rich 
and poor alike. Of these numerous preparations, only one, 
‘shoyu,’ or ‘soy sauce,’ has been introduced to any extent 
in other countries. It is quite possible that some of these 
products would appeal to the American taste and with proper 
exploitation become established on the American market.
 “Although the soy beans as an article of food has 
attracted attention from time to time in the United States, 
thus far it has been used but little except as a special food 
for invalids. The beans contain only a trace of starch and are 
highly recommended as a food for persons requiring a diet 
of low starch content. During the past year, however, much 
interest has been manifested in the possibilities of the soy 
bean as a staple food.
 “Many schools of cookery and domestic science 
throughout the country have conducted experiments rather 
successfully, utilizing the dried beans in the manner of the 
navy bean. As a result, the dried beans can now be purchased 
in the markets in nearly all of the large cities. The variety 
and palatability of the forms in which the bean can be 
served make it a very desirable article of food, and it may 
be expected to grow in favor as it becomes better known (p. 
107).”
 “Dried beans:... During the season of 1916 about 
100,000 bushels of American-grown [dried] soy beans were 
packed as baked beans by several canning companies in 
the Central and Eastern States.” Properly roasted, the dried 
beans “make a good coffee substitute. Those fond of cereal 
beverages pronounce it equal to many of the preparations 
on the market. In China, the beans are soaked in water and 
roasted, the product being eaten after the manner of roasted 
peanuts. This method of preparing the beans is improved 
by soaking the beans for about twelve hours in a 10 per 
cent salt solution, boiling slowly for about 30 minutes, and 
then roasting to a light-brown color. The yellow-seeded and 
green-seeded varieties are preferable, as they make a product 
of better appearance.
 “Green beans: When soy beans are three-fourths or more 
grown, the seed makes a most palatable and nutritious green 
vegetable. As such it may be used much as is the green pea 
or the Lima bean. The pods are somewhat tough and not 
desirable to eat. The green beans are rather diffi cult to shell, 
but after cooking in the pods for about fi ve minutes, they 
shell out very easily.”
 “Soy-bean milk:” If dried soy beans are soaked, 
crushed, and boiled “a milky emulsion is obtained which 
is very similar in appearance and properties to cow’s milk. 
This liquid, separated out by means of a very fi ne sieve or 
through a cloth fi lter, is the soy-bean or ‘vegetable’ milk 

used so extensively in China.” “Soy-bean milk has a rather 
strong characteristic taste and odor which may be masked 
by the addition of a small quantity of coumarin or vanillin. 
This ‘vegetable milk’ can be used in numerous preparations, 
such as breads and cakes, in creaming vegetables, in milk 
chocolate, and in custards. If allowed to remain in a warm 
place the milk becomes sour, like animal milk, and in that 
form may be employed just like sour milk or buttermilk...
 “After separating the milk from the solid material, the 
residue [okara] is still very rich in nutritive substances. It can 
be dried and used for cattle feed or possibly made into a meal 
or fl our for human consumption.”
 “Soy-bean cheese: “The addition of magnesium or 
calcium salts (about a 1 per cent solution) to soy-bean 
milk when hot precipitates some of the proteid substances, 
forming a grayish white curd which settles out, leaving 
a yellowish watery liquid. This curd, after being drained 
and pressed, represents the tofu, or bean curd, which is 
so extensively eaten and forms the basis of numerous 
fermented, smoked, and dried cheeses in China and Japan 
(Plates III and IV). Tofu is made fresh daily and is a staple 
article of diet of oriental peoples. In many cities of the 
United States having a large Asiatic population, fresh 
bean curd generally may be found in the Chinese markets. 
Although the fresh curd, or tofu, is tasteless, it is a highly 
nutritious food and no doubt could be elaborated by the 
American housewife into a variety of palatable dishes.
 “Soy sauce: Soy or shoyu sauce is a dark brown liquid 
prepared from a mixture of cooked and ground soy beans, 
roasted and pulverized wheat (barley is sometimes used), 
salt and water. This mass is inoculated with a culture known 
as rice ferment (Aspergillus oryzae) and left in casks to 
ferment from six months to a year and sometimes longer 
(Plate V)... This product may well serve as the basis of 
sauces of the Worcestershire type... The manufacture of soy 
sauce is conducted on a large scale in China and Japan, and 
to some extent in India. The yearly production of Japan is 
said to amount to nearly 2,000,000 barrels. The brewing of 
this sauce has also become a well established industry in 
Hawaii. Although there are no factories in the United States, 
considerable quantities of the sauce are imported annually, 
and it can be obtained at Chinese stores in most of our 
cities.”
 “Soy-Bean sprouts: Several species of beans are 
sprouted and used as a green vegetable by the Chinese (Plate 
VI). Soy beans are used to a very considerable extent for this 
purpose, as these sprouts are larger and fi rmer than those 
of most other legumes. Bean sprouts can be used as a home 
winter vegetable, for the dried beans are sprouted easily in a 
short time under proper conditions of heat and moisture. It 
is quite possible that sprouted soy beans utilized in various 
vegetable dishes would appeal to the American taste.”
 Note 1. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted soy beans” (or 
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“sprouted soy bean”) to refer to soy sprouts.
 A table (p. 111) shows the “Quantity and value of soy 
beans, soy-bean cake, and soy-bean oil imported into the 
United States, 1910-1917, inclusive.
 Photos on unnumbered pages show: (1) A typical soy 
bean plant. (2) A fi eld of the Biloxi soy bean grown at Biloxi, 
Mississippi. (3) Pods and seeds of 7 common varieties of soy 
beans.
 (4) “Large blocks of freshly made bean curd, ‘tofu’ [on a 
round wooden table], ready to be cut up into squares and sold 
to the housewife.”*
 (5) “Large bamboo tray of various kinds of soy-bean 
cheese of the drier type” [pressed tofu sheets].*
 (6) “A dark room of even temperature where wooden 
trays, full of bean curd [tofu] are piled. This is another 
method of preparing soy-bean cheese” [fermented tofu].*
 (7) “Large earthen jars full of squares of bean curd, 
which are covered with spiced brine and soy sauce. After 
several months’ curing a bean cheese [fermented tofu] is 
formed, which can be kept for many years.”* 
 (8) A “courtyard full of covered pots of fermented soy 
beans and brine from which soy sauce is made.”*
 (9) The basket on the left (above) contains “sprouted 
soy beans, which are sold and used as a green vegetable” [in 
China]* * = Photographed by Frank N. Meyer, Agricultural 
Explorer, USDA.
 Note 2. This is the earliest published document seen 
(Jan. 2001) that contains photos of soyfoods by Frank. N. 
Meyer. Most of the photos appear to have been taken in 
China.
 Note 3. This is the earliest document seen (Jan. 2013) in 

which William Morse describes “soy-bean sprouts” or “soy-
bean cheese” (tofu).
 Note 4. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “soy-bean cheese” to 
refer to fermented tofu.
 Note 5. This is the earliest English-language document 
seen (Oct. 2003) that uses the term “milky emulsion” to refer 
to soymilk.
 Note 6. This is the earliest English-language document 
seen (May 2005) that uses the term “masked” (or any other 
form of that verb) in connection with the undesirable taste 
or odor of soyfoods (soy-bean milk) or soy beans. Address: 
Scientifi c Asst. in Forage-Crop Investigations, Bureau of 
Plant Industry, USDA, Washington, DC.

119. Shih, Chi Yien. 1918. Beans and bean products. 
Shanghai, China: Soochow University Biology Dept. 13 p. 
24 cm. [Eng]
• Summary: The author’s name in pinyin is probably Shi 
Jiyan. At the head of each section, the name of each product 
or type of bean is written in Chinese characters. Contents: 
Introduction by N. Gist Gee of the Dept. of Biology, 
Soochow Univ., China.
 Note 1. Soochow, also called Su-chou (formerly 
Wuhsien) is a city in southern Kiangsu (pinyin: Jiangsu) 
province, in eastern China, on the Grand Canal. Introduction 
and names of soy beans: Classical Chinese names, colloquial 
Chinese names, Latin names, and English name (Soja bean). 
Soy beans. The food products of soy beans. Bean curd (Cc). 
Tou fu koen. Po yeh. Yu tou fu [fried tofu]. Ju fu [fermented 
tofu]. Tsao ju fu [fried fermented tofu]. Ch’ing hsien ju fu. 
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Tou chiang or bean sauce. Chiang yu. Bean ferment or tou 
huang. Bean Sprouts. Bean relish or tou shih [fermented 
black soybeans]. Bean oil.
 Beans (Four varieties of Phaseolus mungo var. radiatus: 
chidou = dark-red [azuki] bean, baichidou = white dark-red 
bean, lüchidou = green red bean, and lüdou = green [mung] 
bean): The food products from the green [mung] beans 
(lüdou): Bean sprouts, green bean congee or lu tou chou, 
green bean soup or lu tou tang, green bean pudding or lu tou 
kao and lu tou sha. The food products from the red [azuki] 
bean (quite similar to those made from the green [mung] 
bean): Congee, rice, pudding, tou sha.
 Hyacinth beans (Dolichos lablab; fi ve Chinese varieties 
/ names: biandou, baibiandou, qingbiandou, zibiandou, 
longzhao biandou). Asparagus beans [cowpeas] (Vigna 
catiang; four Chinese varieties / names: jiangdou, panxiang 
jiangdou, manli jiangdou, baimi jiangdou). The food 
products from Pien Tou and Chiang Tou. Medicine. Flowers 
and seeds of the Pai Pien Tou, the broad bean, windsor bean, 
or horse bean (Vicia faba); In China it has two names: (1) 
Ts’an Tou or silkworm bean, because it is harvested at the 
time the silkworm is making its cocoon; (2) Han Tou or cold 
bean, because it grows through the winter. The food products 
from Ts’an tou (broad bean): Bean shoot (tou miao), Ch’ing 
tou (as a vegetable), Ja tou (broad bean sprouts), Shien fan 
and fan bee (made from broad beans and mung beans), Tou 
sha. The section on the names of beans (p. 1) we will give 
the English name, Latin name, the classical Chinese names 
/ colloquial Chinese names, and an English translation in 
parentheses, as follows: (1) Soja bean, Glycine hispida: 
heidou / heidou (black [soy] bean), huangdou / huangdou 
(yellow bean), yangyandou / yangyandou (sheep eye bean), 
maliaodou / maliaodou (horse material / feed bean),–/ guguo 
qingdou (bone wrap green bean),–/ jiajia sandou (pod pod 
three bean), xiangsidou (mutually think bean) / xiaqngzhidou 
(fragrant branch bean),–/ bayue baidou (8th month white 
bean). Soja bean: Dolichos cultratus quedou (magpie bean) / 
equedou (chirp magpie bean). Soja bean: Phaseolus vulgaris 
baidou (white bean) / shui bai dou (water white bean),–/ 
shidou (fennel bean) (Note 3. shiluo means “fennel”),–/ 
guashudou (melon ripe bean),–/ maquedou (sparrow bean),–/ 
niuta biandou (cow tread fl at bean),–/ yadou (sprout bean),–/ 
shijia xiangdou (ten family fragrant bean),–/ xifeng qingdou 
(west wind green bean),–/ shizi hedou (persimmon pit 
bean),–/ denglongdou (lantern bean).
 Note 4. The large title “Soy Beans” at the top of this 
table, the right column which says that the English name of 
each variety is “Soja bean,” and the next 8 pages which are 
only about soy beans, strongly indicate that all the colloquial 
names in this table refer to different varieties of soy beans. 
Moreover, all these colloquial names appear again on page 3 
in a table on planting and harvest times of different varieties 
of [soy] beans. The bottom half of the colloquial names 
are probably from different parts of China, since Dr. H.T. 

Huang (a soybean expert) has never heard many of these 
colloquial names before. The most puzzling question is: 
What are Dolichos cultratus and Phaseolus vulgaris doing at 
the bottom of the “Latin name” column? Dolichos cultratus 
is not listed on either of the two comprehensive taxonomy 
databases (GRIN and ILDIS, which include all past Latin / 
scientifi c names). Phaseolus vulgaris refers to the common 
bean, such as the kidney bean, pinto bean, navy bean, frijole, 
etc.
 2. Soy beans. “They were introduced into France during 
the reign of Ch’ien Lung about 1740 A.D. by a French 
Consul; into England in 1790, into Australia in 1875, into 
Germany 1881, and 1888 into America. They were known 
here from ancient times and were mentioned in the oldest 
books Pên Ts’ao Kong Mu, which were written by the 
Emperor Shen-nung in the year 2838 B.C., and the later 
Chinese Classics.”
 Note 5. This is the earliest English-language document 
seen (Aug. 2002) that treats Shen Nung as a real, historical 
fi gure, or that says the fi rst written record of the soybean 
appears in a book written by him. The information about 
that book is wildly inaccurate. The Bencao gangmu (The 
great pharmacopoeia), perhaps China’s most famous materia 
medica, was written by Li Shizhen (+1596). The above 
information, which is all wrong, has been cited again and 
again, down to the present day (2002), in connection with the 
supposed origin of the soybean.
 “Even during the ancient times they were considered 
by the people to be the most important of the cultivated 
leguminous plants.” Note 6. This is the earliest document 
seen (Aug. 2002) which states, incorrectly, that the date of 
Emperor Shen-nung’s book is 2838 B.C.
 “The methods of cultivation are as follows: In general 
all of the soja beans are planted in rows along the banks 
of canals and the boundaries of the fi elds, which separate 
the fi elds of one family from those of another, except those 
which are called oil beans or Eighth month white bean and 
Water white bean. These last are planted in large fi elds. 
The oil beans are planted early in June.” The method of 
cultivation, harvest, and threshing is then described in detail. 
A table gives the time of planting and harvest for 18 varieties 
of Chinese soybeans, grouped into 6 types by planting and 
harvest dates: (1) Plant in latter part of April, harvest in 
latter part of Sept.: Heidou (black [soy] bean), huangdou 
(yellow bean), maliaodou (horse material / feed bean), guguo 
qingdou (bone wrap green bean), jiajia sandou (pod pod 
three bean), xiangzhidou (fragrant branch bean). (2) Plant 
in early part of June, harvest in middle part of Sept.: bayue 
baidou (8th month white bean), shuibaidou (water white 
bean), maquedou (sparrow bean). (3) Plant in early part of 
July, harvest in early part of Oct.: equedou (chirp magpie 
bean). niuta biandou (cow tread fl at bean), shijia xiandou 
(ten family fragrant bean), xifeng qingdou (west wind green 
bean), shizi hedou (persimmon pit bean), denglongdou 



HISTORY OF SOY SPROUTS   91

© Copyright Soyinfo Center 2013

(lantern bean). (4) Plant in early part of April, harvest in 
early part of July: guashudou (melon ripe bean). (5) Plant 
in early part of April, harvest in latter part of July: shidou 
(fennel bean). (6) Plant in early part of April, harvest in latter 
part of June: yadou (sprout bean).
 The rest of the work concerns the food products of the 
beans, including a detailed description of how each is made.
 Note 7. This document contains the earliest date seen 
for soybeans in Australia or Oceania (1875). It is not clear 
whether or not these soybeans were cultivated in Australia; 
they may well have been. The source of these soybeans 
is unknown, as is the author’s source of information 
concerning that early introduction, 43 years before Shih 
wrote this booklet. He is the fi rst to give such an early date 
for the introduction of soybeans to Australia. Yet the date 
does not seem unreasonably early since there were 17,000 
Chinese in Australia by 1855 (see Australian Department 
of Immigration and Ethnic Affairs. 1985. “A Land of 
Immigrants”). Address: Biology Dep., Soochow Univ., 
China.

120. Shih, Chi Yien. 1918. Beans and bean products: Bean 
sprouts (Document part). Shanghai, China: Soochow 
University Biology Dept. 13 p. See p. 7. [Eng]
• Summary: (Cc) = Chinese characters inserted in text; 
pinyin romanization has been added. “Bean Sprouts (Cc = 
douya = bean + sprouts): Some bean sprouts are obtained 
from sprout beans (Cc = yadou = sprout + bean), and they 
are called yellow [soy] bean sprouts (Cc = huangdouya 
yellow + bean + sprouts) and others are from green bean 
[mung bean] (Cc = lüdou = green + bean) and these are 
called green [mung] bean sprouts (Cc = lüdouya). These two 
kinds of beans are smaller than most of the others.
 “These beans must be thoroughly washed as a 
preparation for growing the bean sprouts. Then they are 
poured into a big vessel which is about three feet high and 
one foot and a half in diameter. In the bottom of the vessel a 
small hole is made for draining the water off from the beans. 
The vessel is covered with a straw cover to keep out the 
light.
 “The beans must be moistened at least three times each 
day in the winter time. They are kept in the vessel about 
three days in the summer and fi fteen days in the winter. At 
the end of the time, the sprouts are fully grown and then are 
taken to the market for sale. The price is about forty cash for 
one catty.
 “They are boiled with salt, bean oil, or rape seed oil, 
and Tou Chiang. They are eaten as a common vegetable 
throughout the whole year.”
 Note. This is the earliest document seen (Jan. 2013) that 
describes how to make soy sprouts on a commercial scale. 
Address: Biology Dep., Soochow Univ., China.

121. Burgess, James L. 1919. Relation of varying degrees of 

heat to the viability of seeds. J. of the American Society of 
Agronomy 11(3):118-20. March. [2 ref]
• Summary: One way to kill insects in seeds is to heat the 
seeds. But the vitality and germination rate of some seeds 
is harmed but such heating. “Soybeans were practically 
unaffected by a temperature ranging from 140ºF to 194ºF, 
running through a period of 1, 3, and even 5 hours.” A table 
(p. 120) shows the viability of fi eld seeds after exposure 
to various temperatures for 1 to 5 hours. Address: North 
Carolina Seed Lab., NC Dep. of Agriculture, Raleigh.

122. Chick, Harriette; Delf, Ellen Marion. 1919. The anti-
scorbutic value of dry and germinated seeds. Biochemical 
Journal 13(1):199-218. May. [16 ref]
• Summary: The authors are looking for ways to prevent 
scurvy among Indian soldiers. In 1912 Fuerst showed that 
anti-scorbutic stuff was developed in substantial quantity 
during the fi rst days of germination of various seeds. His 
experiments were based on a series of classical enquiries 
into experimental scurvy initiated by Holst at the University 
of Christiania [Oslo, Norway]. Fuerst fed sprouted barley, 
oats, peas, and lentils to guinea pigs. Fuerst also made the 
interesting observation that if germinated barley was dried at 
37ºC, the anti-scorbutic properties gained during germination 
were lost.
 In this experiment the authors fed sprouted green peas 
(Pisum sativum) and ordinary brown lentils (Lens esculenta, 
masoor dhal) to guinea pigs. The sprouted seeds were found 
to have anti-scorbutic properties, thus confi rming Fuerst’s 
observations. In addition, the sprouts were found to be 
slightly more effective than lemon juice in treating human 
scurvy patients. “A considerable portion of the anti-scurvy 
power generated in these germinated seeds is destroyed by 
boiling: cooking of these germinated seeds should therefore 
be as short as possible.”
 “It is, however, as a preventive of scurvy that the 
inclusion of germinated pulses in a human diet defi cient in 
fresh fruit and vegetables, is principally to be recommended, 
and so far no defi nite trials of this type have been reported. 
In many parts of the world there exists the practice of eating 
certain seeds in the germinated condition, although there 
is no suggestion that the anti-scorbutic value of such foods 
has been appreciated. In the Dutch Indies and Federated 
Malay States germinated beans or “tow-gay” [taugé, bean 
sprouts] are eaten raw as a common article of the diet 
[Grijns, 1901; Private communication, Birg.-Gen. Anderson]. 
In certain districts of China it is the custom to take part of 
the rice in the germinated condition and, especially in the 
north, beans are artifi cially sprouted for food in the winter 
[Report, 1885]” (p. 216). Tables and graphs (line curves) 
show experimental results. Note: The word “soy” is not 
specifi cally mentioned. Address: Dep. of Experimental 
Pathology, Lister Inst. [England].
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123. White, Horace L. 1919. The modifi cation of the 
composition of vegetable oils, with special reference to 
increasing unsaturation. J. of Industrial and Engineering 
Chemistry 11(7):648-51. July. Based on his 1919 PhD thesis, 
Univ. of Wisconsin, Madison. [22 ref]
• Summary: “The process of germination and growth 
of soy beans up to a height of 8 to 12 cm., even under 
favorable conditions of growth, do not result in an increase 
of unsaturated acids in the ether extract from such plants.” 
Address: Univ. of Wisconsin, Madison.

124. Arnold, Julean. 1919. Commercial handbook of China. 
2 vols. Washington, DC: Government Printing Offi ce. 629 
p. + 472 p. Dep. of Commerce, Bureau of Foreign and 
Domestic Commerce, Miscellaneous Series No. 84.
• Summary: In Vol. 1: The “Letter of submittal” from the 
Department of Commerce, Bureau of Foreign and Domestic 
Commerce, states that the Bureau “realizes keenly the 
desirability of an immediate, vigorous, and systematic effort 
to promote American trade with this great friendly nation in 
the east of Asia. Such an effort... must be based on the most 
recent and dependable economic information. To supply that 
information is the purpose of this handbook.
 “This handbook, the most detailed publication of its kind 
ever issued by the Department of Commerce, will appear in 
two volumes.” The basic organization will be by each of the 
17 American consular districts.
 Digital searches for “soy” or “soya” or “beans” or “bean 
curd” or “bean cake” or “bean oil” will result in many hits 
and a vast amount of information. For example:
 Pages 42, 45: A table titled “Commercial statistics for 
China as a whole,” under “Exports, sundries” includes:
 “Bean cake” (pounds). For 1913. Quantity: 
1,575,792,400 pounds. Value: $18,197,871.
 “Bean cake” (pounds). For 1918. Quantity: 
2,182,241,744 pounds. Value: $35,650,215.
 “Bean curd” (pounds). For 1913. Quantity: 4,846,543 
pounds. Value: $144,849.
 “Bean curd” (pounds). For 1918. Quantity: 3,765,591 
pounds. Value: $265,141.
 “Beans” (black, green white, yellow, other kinds) 
(pounds). For 1913. Quantity: 1,376,795,200 pounds. Value: 
$16,983,422.
 “Beans” (black, green white, yellow, other kinds) 
(pounds). For 1918. Quantity: Yellow (#1): 849,479,313 
pounds. Value: $17,106,454. Values are also given for 
Other kinds (#2), White (#3), Green (#4), and Black (#5): 
13,481,033 pounds. Value: $295,796.
 “Oil, Bean” (pounds). For 1913. Quantity: 65,575,600 
pounds. Value: $2,720,637.
 “Oil, Bean” (pounds). For 1918. Quantity: 393,621,508 
pounds. Value: $29,802,630.
 “Soy” (pounds). For 1918. Quantity: 820,531 pounds. 
Value: $45,871.

 Page 115: “Canton Consular District.” “Other native 
industries of Canton that give employment to large numbers 
of people in the aggregate are:... The making of a Chinese 
sauce called ‘soy,’ which is made from a certain bean which 
as been boiled slowly and to which wheat or barley fl our 
is added (soy is exported for the use of Chinese living 
abroad and also for the making of certain foreign sauces and 
condiments);” [such as Worcestershire sauce?].
 Page 200: “Export trade:... The leading products shipped 
from Hongkong to all parts of the world are:... beans,...soy, 
tapioca fl our, tea...” Pages 202-03: Trade between Hongkong 
and the United States during 1918. Hongkong Consular 
District. Value in 1913: Soy. Shipped to the United States: 
$51,595. Shipped to the Philippine Islands: $1,430. Shipped 
to Hawaiian Islands: $1,140.
 In the section on “Mukden Consular District” under 
“Agriculture” we read: (p. 216): “Soya beans furnish 
material for bean oil, bean curd, and bean sprouts, besides 
serving as a food when boiled. Bean oil is used locally 
for cooking and as an illuminant; the bean oil for export 
is employed in soap and olive-oil manufacture, while in 
the mixing of paints it serves as a substitute for cotton and 
linseed oils. Bean cake is used as fertilizer and as food for 
cattle. About 70 per cent of the output of beans is annually 
exported, the rest being consumed locally. The annual 
production of bean cake and bean oil in the Mukden consular 
district is estimated at 433,992 and 54,279 tons, respectively.
 “It is estimated that one-eighth of the beans exported are 
shipped to Hongkong, the Straits Settlements, and Europe, 
three-eighths to South China ports, and the remaining four-
eighths to Japan. Of bean oil, Europe, China ports, and Japan 
are buyers in about equal proportions. A somewhat smaller 
quantity goes to the United States. Bean cake exported from 
Manchuria is marketed almost exclusively in Japan, Taiwan, 
and South China.”
 Page 365-66: “Amoy Consular District.” Manufacturing 
and other industries. The Amoy Tinning Co. (Ltd.) and The 
China Canning Co. (Ltd.): The output of these two factories 
includes “soy and soy sauce.”
 Page 397. Antung Consular District. Exports include 
soy.
 Page 478: “Shantung Province is the original home of 
the soya bean and the bean-crushing industry in this part 
of the world, and until the possibilities of Manchuria were 
discovered and developed this Province led the industry.” 
“Manufacture of vermicelli: The principal crude native 
industry is the manufacture of Chinese vermicelli from a 
small green bean known as the ‘lu tou’ [mung bean]. This 
vermicelli is manufactured not only in large factories but also 
by individual farmers and in the homes of the natives in all 
parts of the Province.”
 Page 517-18: Dairen Consular District, Agriculture. 
The principal crops and their yield per acre: soya bean, 4.5 
bushels. “The principal fertilizers are manures and bean cake 
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(the residue after the oil has been pressed from soya beans).” 
“Soya beans, and the bean oil and bean cakes manufactured 
therefrom are the principal agricultural products exported 
from this district.” Address: Commercial Attaché, Peking, 
and various American Consular Offi cers, China.

125. Calvino, Mario. 1919. La soya [The soybean]. Informe 
de la Estacion Experimental Agronomica (Santiago de las 
Vegas, Cuba). p. 98-103. For the years 1917-1918. [1 ref. 
Spa]
• Summary: This report, which describes the fi rst soybean 
experiments in Cuba, begins by discussing the composition 
of the seed, and its various uses in China, Japan, and Europe 
(including for manufacture of soaps and as a drying oil 
in paints, and as foods such as whole dry soybeans, soy 
coffee, roasted soybeans [soynuts] {“Se comen también 
tostados...”}). In China they are sprouted in darkness and 
the white sprouts, up to 3 cm long, make an excellent green 
vegetable.”
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls sus 
gérmenes blancos. From soybeans the Chinese also make a 
special soy cheese (un queso especial), a type of milk (una 
especie de leche), and other drinks. The author then states: 
“We thought it would be useful to test varieties of soya 
suited for hot/tropical countries, and we were able to obtain 
two types of Japanese soybeans, those that gave satisfactory 
results without having been inoculated.
 “Since these soybean types did not fi nd suitable 
bacteria for the purpose of being inoculated naturally in 
our terrain, I asked the Mulford house (casa de Mulford) 
for a special bacterial strain for soy (Soya) and proceeded 
with the artifi cial inoculation of the seed. The result has 
been magnifi cent, as one can see in the accompanying 
photographs.
 “Now we have inoculated land, with which we have 
been able to ensure the most success for our crop. The 
harvest [yield] during this fi rst year in Cuba was 2,000 kg/
ha of seed. We have also found that it is best to cultivate soya 
in rows 60 cm apart, with the seeds planted 10 cm apart in 
each row. This is very dense planting, but it is better to thin 
the plants than to transplant in others to get the desired plant 
density. Transplanting is often unsuccessful, and if a crop is 
not planted evenly the fi rst time, it is diffi cult to make it even 
later by transplanting.
 “I have had a chemical analysis done of the soybean 
seeds from our crop. The report prepared by the Department 
of Chemistry shows that they contain 10.4% water, 41.95% 
protein, 17.5% oil, 2.45% carbohydrates, 2.5% fi ber, and 
5.2% ash. The analyst was F. Dominguez.” An analysis 
is also given of assimilable or digestive elements in the 
soybean from a book by R. Gouin titled Alimentation 
rationelle des animaux domestique [Rational feeding of 
domestic animals]. Three full-page photos show soybean 

plants: (1) Root nodules on a soybean plant grown in Cuba 
without the use of inoculant (p. 99). (2) Two soybean plants 
grown at the agronomic station that contain many pods 
(p. 101). (3) Four soybean plants with roots; two were 
inoculated and bear nodules (p. 103).
 Note 1. This is the earliest Spanish-language document 
seen that refers to soynuts. Note 2. This experiment station 
is under the Secretary of Agriculture, Commerce and Labor 
(Secretaria de Agricultura, Comercio y Trabajo). This 515-
page report is published in Havana by Alvarez López y Cie. 
Address: Director, Estacion Experimental Agronomica, 
Doctor en Ciencias Agricolas de la Universidad de Pisa 
[Italy].

126. Good Health (Battle Creek, Michigan). 1920. The soy 
bean. 55(2):71-73. Feb.
• Summary: Contents: Introduction. Soy-bean milk. Soy-
bean cheese. Soy sauce. Soy-bean sprouts.” Photos show: 
(1) A typical soy bean plant with leaves and pods. (2) A 
large basket full of “sprouted soy beans, which are sold and 
used as a green vegetable” [in China].* (3) “Large blocks of 
freshly made bean curd, ‘Tofu’ [on a round wooden table], 
ready to be cut up into squares and sold to the housewife.”*
 Note 1. This article consists mainly of long quotations 
from the following article: Morse, W.J. 1918. “The soy-
bean industry in the United States.” Yearbook of the U.S. 
Department of Agriculture p. 101-11. For the year 1917. * = 
Photographed by Frank N. Meyer, USDA Plant Explorer.
 Note 2. The cover of this issue reads: “Edited by John 
Harvey Kellogg, MD, LLD. Devoted to race betterment and 
biologic living.”

127. Adolph, W.H.; Kiang, P.C. 1920. The nutritive value of 
soy bean products. National Medical J. of China (Shanghai) 
6(1):40-49. March. [15 ref. Eng]
• Summary: “One of the problems of science has been the 
search for a perfect food. Though eggs and milk are presently 
considered to be “perfect foods,” the authors believe that 
the soy bean should also be considered. “The recent world 
shortage of food, and the demand for foods which are high 
in nutritive value has turned the attention of dietitians to the 
possibilities of the soy bean.” It is a distinctly well-balanced 
food.
 “During the last few years, the soy bean has found 
application in the West in the infant dietary, frequently with 
an admixture of some cereal for additional carbohydrate 
(Ruhräh 1915), and in summer diarrhea (Sinclair 1916). 
It is one of the recognized diabetic foods. One of the most 
satisfactory forms of artifi cial milk is made from soy beans. 
The bread used by the French army in the recent war was 
made essentially from soy bean fl our.”
 “Soy bean products in China: History–The use of 
the soy bean in China dates back to the beginning of 
China’s agricultural age under the emperor Shen Nung. It 
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is mentioned in the Ben Tsao Gang Mu [Bencao gangmu] 
written by Shen Nung in the year 2838 B.C.”
 Note 1. This is the second earliest English-language 
seen (Aug. 2002) that treats Shen Nung as a real, historical 
fi gure, or that says the fi rst written record of the soybean 
appears in a book written by him. The Bencao Gangmu (The 
great pharmacopoeia) was actually written by Li Shizhen in 
+1596.
 “Tradition says that the manufacture of soy bean curd 
[tofu] originated in China in 164 B.C. during the reign of 
Han Wen Di, by a man named Liu An, the duke of Hwai Nan 
[Huai Nan]. The colloquial name for soy bean curd is Do 
Fu, and the classical name, Li Chi, probably meaning ‘the 
morning prayer.’ Its exact derivation, however, could not be 
traced. It is interesting to note that in China, at the present 
day the bean curd is made in the early hours of morning, and 
sold at daybreak.”
 “Liu An was a great friend of the Buddhist monks, and 
it is quite probable that he invented this bean curd in order to 
provide a change or a delicacy to break the monotony of the 
monastic ration. As a matter of fact, the bean curd is a real 
delicacy if carefully made and well cooked. Chinese who 
are connoisseurs on the subject assert that when so prepared 
it has the taste of pig’s brain. The foreigners eating Chinese 
food often eat carefully prepared bean curd thinking it pork. 
With sugar it produces a dish like custard. Prepared with salt 
it resembles scrambled eggs.”
 “Application–The Chinese people make practically no 
use of dairy products, and the bulk of the people consume 
only very meager amounts of meat. Yet in spite of this they 
have lived for centuries on what appears to be a remarkably 
well-balanced diet by use of the soy bean.”
 “A number of interesting examples are found in China 
of the use of bean products as an agent for growth. One of 
us has observed in Anking that dealers in birds employ bean 
curd as the sole food for infant birds. The birds are robbed 
away from their nests immediately after they are hatched, 
and are then fed bean curd to tide over the infantile period till 
able to feed themselves. Possibly more interesting is the case 
of the true Buddhist monk who from birth is consecrated to 
the priesthood, and is carried through the period of childhood 
growth on a rather heavy diet of bean curd. The apparently 
normal growth of these monks would seem to be paralleled 
by the experiments of Osborne and Mendel (1917) on the 
promotion of growth in rats by both the water-soluble and 
fat-soluble vitamines contained in the soy bean. The country 
monastic diet is noted for its high content of soy bean 
products.”
 “The Chinese coolie... in spite of the scanty intake of 
meat and the constant exposure to overwhelming sources of 
infection, still does possess a wonderful resistance. The diet 
of the average coolie contains a surprisingly large amount of 
beans and bean products.”
 “A common saying in some parts of China terms bean 

milk the poor man’s milk, and bean curd the poor man’s 
meat... It is commonly stated that a meat diet is characteristic 
of the most aggressive peoples of the world. Has the protein 
of the soy bean replaced meat in the Orient?
 “Bean milk is another bean product which is in 
composition not far different from cow’s milk. In many 
places in China bean milk is a food drink. It is usually 
drunk sweetened with sugar. Western countries employ 
a number of patented methods for removing the ‘beany 
taste’ objectionable from the point of view of the Western 
consumer.”
 “It would be almost impossible to make a complete list 
of all the products manufactured from the soy bean in China. 
The best known and most important are the bean milk, bean 
curd, bean sauce (soy), and bean oil. In addition to this are 
the different forms of bean curd preparations, bean sprouts, 
and a large variety of sauces and condiments into which the 
soy bean enters as one of the constituents.”
 Details are then given on bean milk and bean curd. In 
making bean milk, the “bean residue [okara] which does 
not pass through the sieve is used as feed for hogs. On 
coagulation of this solution the soy bean curd (tofu), often 
called Chinese cheese, separates. As far as is known to the 
authors there are at present four agents employed in China to 
effect this coagulation. These are: (1) lu, the residue from the 
crystallization of salt, (2) gypsum; (3) swan giang, the soured 
bean milk whey remaining from the previous coagulation of 
bean curd; and (4) vinegar.”
 Table 1 gives the average chemical composition of the 
yellow soybean [huangdou] common throughout Shantung. 
Table 2 gives the chemical composition of two samples of 
soy bean curd purchased on the streets of Tsinan and made 
with lu [nigari] as a coagulating agent: The composition of 
the fi rst sample is: protein 10.22%, fat 3.66%, water 80.90%, 
ash 1.09%, nitrogen-free extract 4.13%. This composition 
is compared with that of cottage cheese. Table 3 compares 
analyses of the ash of soy bean curd with that of soy bean. 
When it is made by coagulating soybean milk with bittern 
(from sea salt) the curd is rich in all the inorganic essentials 
(especially calcium, sodium, and chlorine) missing from the 
soy bean itself. The authors suggest that some of the racial 
characteristics of the Japanese people can be traced to their 
dependence largely on vegetable protein.
 Table 4 gives analyses of 2 samples each of [soy] bean 
milk, cow’s milk, bean milk whey, and bean residue [okara]. 
The chemical composition of the fi rst sample of bean milk is: 
protein 4.22%, fat 1.87%, ash 0.40%.
 Note 2. This is the second earliest document seen (Jan. 
2002) that mentions Liu An of Huai Nan in connection with 
tofu.
 Note 3. This is the earliest English-language document 
seen (Jan. 2013) which states that Li Chi was an early or 
classical name of tofu.
 Note 4. This is the earliest English-language document 
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seen (Jan. 2013) that uses the term “Chinese cheese” to refer 
to regular (nonfermented) tofu.
 Note 5. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “poor man’s meat” to 
refer to tofu. Address: Lab. of Chemistry, Shantung Christian 
Univ., Tsinan, China.

128. Yamasaki, Eiichi. 1920. Studies on the chemical kinetics 
of catalase. II. Catalase from a germinated bean: Glycine 
hispida Maxim. Science Reports of the Tohoku Imperial 
University. First Series (Mathematics, Physics, Chemistry) 
9(2):59-73. (Chem. Abst. 14:3679).
• Summary: Contents: Introduction. I. Experimental details: 
1. The ferment. 2. Comparison of the enzyme activity at four 
different temperatures. 3. Calculation of experimental results.
 II. Theoretical part: 1. Explanation of experimental 
results. 2. Temperature coeffi cient of constants. 3. The 
general mean value of constants k and k’. Conclusion.
 It seems probable that: (1) Catalase is a common name 
of a group of enzymes which have the power of catalysing 
H2O2. (2) They have different stabilities to be indentifi ed 
respectively. (3) They probably have different physical 
properties. Address: Tohoku Univ., Sendai, Japan..

129. Adolph, W.H.; Wu, C.M. 1920. Additional notes on 
soy bean products. National Medical J. of China (Shanghai) 
6(4):231-33. Dec. [2 ref. Eng]
• Summary: Tables give the following nutritional analyses 
of soy bean products purchased in the streets of Tsinan: Dry 
soy bean curd (salted or unsalted). Soy bean sprouts. Soy 
bean curd (86.4% water or 83.0% water; some is coagulated 
with gypsum (pinyin: shígao) and some with lu (nigari); in 
Shantung, soft tofu made with gypsum is called “southern 
tofu.”). Ash of soy bean curd. Soy bean cake (“the press cake 
remaining after the expression of soy bean oil.” Employed as 
a fertilizer and cattle feed, it contains 5.3 to 5.8% moisture, 
39.1 to 39.8% protein, and 10.7 to 10.9% fat). Address: Lab. 
of Chemistry, Shantung Christian Univ.

130. Berczeller, Ladislaus; Graham, Robert. 1921. Verfahren 
zur Veredelung von Sojabohnen [Process for refi ning 
soybeans]. German Patent 406,170. Jan. 26. 2 p. Issued 15 
Nov. 1924. [Ger]
• Summary: The unpleasant taste and smell of soy beans are 
completely removed by treating the swollen or germinating 
beans for a short time with steam, preferably with saturated 
steam, so that only a small quantity of moisture is absorbed 
and the albuminous constituents are not changed. The beans 
are subsequently dried in the usual manner.
 Note: This is the earliest document seen (March 2001) 
concerning the work of Ladislaus Berczeller with soybeans. 
Address: 1. Dr., Vienna; 2. Cupar-Fife, Haymount, Schottl.

131. Adkins, Dorothy Margaret. 1921. The soya-bean 

problem. Science Progress (London) 15(59):445-51. Jan. [9 
ref]
• Summary: This is a popular article. Contents: Introduction. 
Practical applications of the bean: Food uses include Tofu, 
or bean cheese (Japanese), Miso similar to chiang (Chinese), 
Shoyu (Japanese) and chiang-yu (Chinese), Natto (Japanese), 
whole dry soybeans, soybeans canned as a green vegetable 
(see description below), vegetable milk, soya-beans roasted, 
ground and used as a coffee substitute in Switzerland and 
the USA, soya fl our, soya in diabetic diets and macaroni. 
Utilisation of soya-bean oil: In Italy, China, Manchuria. 
Utilisation of soya-bean cake and meal: As fertilizer in China 
and Japan, for feeding stock. Food value of the bean. The 
cultivation of the soya bean: China, Japan, United States, 
Australia (New South Wales), South Africa, West Indies, 
British East Africa, West Africa, Burmah [Burma], England.
 “In Japan beans are germinated until the sprouts are 
about fi ve inches long, and eaten with vinegar; beans, 
germinated and treated with brine, have also been noted in 
Spain.” Note: It is not stated clearly that these beans in Japan 
or Spain are soya beans.
 “Soya-beans may be cooked and used in the same way 
as haricot-beans, and may also be picked when young and 
treated like green peas, in which condition they may be 
canned.”
 “In South Africa success has been achieved in growing 
the plant; in 1910 the outlook was so hopeful that a project 
for constructing oil mills was suggested. Unfortunately the 
bean was not taken up by farmers, who preferred to cultivate 
maize, as it was an easier crop to produce. Thus no extensive 
culture of the bean was attempted, and the subject was 
dropped.
 “In other parts of the Empire, for example the West 
Indies, British East Africa and West Africa, trials of soya-
beans have proved successful, but in no district have 
promising early experiments been followed by tests on a 
larger scale.”
 “In certain parts of India, for example Burmah, soya-
beans are grown on a large scale and are consumed by the 
natives.”
 Note: “Lower Burma is a historical region, referring to 
the part of Burma annexed by the British Empire after the 
Second Anglo-Burmese War, which took place in 1852... 
Lower Burma was centered at Rangoon, and composed of 
all of the coast of modern Burma, and also the lower basin 
of the Irrawaddy River, including Prome. The area was also 
known as British Burma” (Source: Wikipedia, Oct. 2010). 
Address: Royal Holloway College, London.

132. Morse, W.J. 1921. La industria del “soy bean” en 
los Estados Unidos [The soybean industry in the United 
States]. Revista de Agricultura, Comercio y Trabajo (Cuba) 
4(3):521-24. March. [1 ref. Spa]
• Summary: This is a translation of Morse 1918, from the 
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USDA Yearbook of Agriculture (1917). Contents: Early 
history of the soy-bean industry. The soy bean in the United 
States. Cultural requirements. Varieties. Soya as forage. 
Soya for oil. Soy-bean meal (Harina de “Soya”). Soy beans 
for human food: Dried beans (frijoles de soya secos), green 
vegetable soybeans (frijoles de soya verde), soy-bean milk 
(leche de frijol de soya), soy-bean cheese (queso de frijol de 
soya), soy sauce (salsa de soya), soy-bean sprouts (brotes de 
frijol de soya). Possibilities of the soy-bean industry in the 
United States.
 A table shows the quantity and value of soybeans 
(Frijoles de soya), soybean cakes (Tortas de soya), and 
soybean oil (Aceite de soya) imported by the United States 
from 1910 to 1917, inclusive.
 Note 1. This is the earliest Spanish-language document 
seen (June 2009) that uses the term frijoles de soya verde to 
refer to green vegetable soybeans.
 Note 2. This is the earliest Spanish-language document 
seen (April 2012) that uses the term salsa de soya to refer to 
soy sauce.
 Note 3. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term brotes de frijol de soya to 
refer to soy sprouts. Address: USDA, Washington, DC.

133. Muhse, Effi e Funk. 1921. The soy bean in Chinese 
cookery. Good Health (Battle Creek, Michigan) 56(3):108-
114. March.
• Summary: Contents: Introduction. Sprouted seeds. Bean 
oil. Soy sauce. Bean curd.
 “Sprouted seeds: Beans, along with other sprouted 
cereals, such as peas, wheat and barley, are on sale in the 
shops and market stalls, practically regardless of the season. 
Beans with sprouts an inch long or more are seen heaped 
high on bamboo trays. They are sold by the catty (one and 
one-third pounds) for from 3 to 6 coppers (Mex.).”
 “The method of producing bean sprouts is thus described 
by a native. ‘Soak some beans in water in a fl at dish. Spread 
the beans out: do not let one cover another. Cover with a 
piece of wet cloth and water every morning. The sprouts will 
appear in [?] nights. They are ready to eat when they are two 
inches long.’”
 Bean curd: Describes how bean curd is made in a 
commercial shop. In a large room, soy beans were soaked 
in water in large vats over night. “Close at hand was a stone 
mill consisting of two circular stones, each about 6 inches 
thick, and about 18 inches in diameter. The stones were 
securely placed over a drain, and high enough to allow a 
vat to be pushed in, or drawn from under. The upper stone 
was moved to and fro, in partial revolutions, by means of 
a bamboo shaft, one end inserted in the stone’s center and 
the other in the ceiling timbers. Two men kept the mill in 
constant motion, each with his arm through a sling fastened 
to the shaft. The upper stone had a hole about 4 inches 
across, into which at every second revolution one man 

poured a half pint of beans and water, which he dipped with 
clock-like regularity from the vat of soaking beans.
 “And into the vat beneath oozed from the edges of the 
edges of the mill a milky, crushed mass. A strong cloth, 
pocketing down into the vat, was securely tied about the vat’s 
rim; and when the grinding ceased, the vat was drawn from 
under the mill, the cloth twisted into a bag, through which all 
the contents possible were pressed by means of a crescent-
shaped, concave wooden paddle. The mass in the cloth was 
washed out and pressed a second time, and the water from 
even a third pressing served as that in which to start the 
next beans soaking. The waste, which was principally hulls, 
was placed in a bin in the court, where it was carried away, 
presumably to be used as fertilizer in the truck gardens round 
about the city. On the side of the room opposite the mill was 
a typical, native brick stove, with three fi re-holes, on which 
rested metal basins about two feet in diameter and 14 inches 
deep. Into these the creamy mass obtained from the fi rst and 
second pressings was poured, and carefully stirred during 
the boiling. The boiling fi nished, it was poured into a vat and 
white powder added to coagulate the mass, after which the 
whey was dipped off, Whether this latter found a further use 
was not ascertained, but it is a truth that nothing in China 
goes to waste. The curd was then ready for the molds and 
pressure.
 “I have spoken of the white powder that was added to 
coagulate the boiled mass. In nearly every factory one would 
see a basket sitting about, holding four or fi ve pounds of it, 
sometimes in lumps, sometimes in powdered form... I had 
the characters put on paper at two different factories, and 
always ‘plaster of paris’ was the translation by anyone asked 
about the matter, even an English chemist who was asked to 
verify it.” Note: It was calcium sulfate.
 The fi nal process of changing the coagulated mass 
into products for the sales counter was very interesting, 
particularly since the workmen were so patient and so 
adept in every movement. The bulk of it was molded into 
masses about 3 inches thick and 16 inches square. A square 
wooden frame of these dimensions was laid on a slat base, 
and diagonally across the frame a large square of cloth was 
spread. The requisite amount of coagulate was poured into 
the cloth, the corners of which were folded over. Another 
frame with a bamboo slat base was then superimposed upon 
the one just fi lled, another and another, till possibly a dozen 
or more stood [?] in a pile; and on the top were placed large 
weights.”
 “Merchants doubtless study their localities and adapt 
their products to the buying power and preferences of their 
customers; one merchant seemed to have a brisk daily, trade 
in tiny raw, as well as fried, cubes which sold to children for 
a “cash” (about 1-17th of a cent) apiece.
 In the photographs note the pile of little squares–thin 
bean-curd wafers about 10 inches across. They were made 
by a pressure method very similar to that by which the large 
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masses were made. Over a mold 10 inches square was laid 
crosswise a cloth about the size of a man’s handkerchief. 
On this a spoonful of coagulate [curds] was spread out and 
the cloth folded over. Another cloth was laid on, fi lled, and 
folded, and so on without limit, or until the mold was fi lled. 
They were then put under pressure, and in due time the 
reverse process was again patiently gone through with, and 
the wafers laid out in a pile. Eight such wafers weigh a catty, 
and sell two for a copper.
 “In each bean-curd establishment visited there was work 
for seven persons, usually all men, besides the man who 
carried away the waste–the salesman, who also attended to 
the cutting of the curd; three men who coagulated and placed 
in the molds; one at the stove and bellows, who also attended 
to the boiling; and two at the water mill. The workmen in the 
Shanghai factories, I was told, usually came from the country 
villages and did not bring along their families. For their 
services they received a monthly wage of from four to fi ve 
dollars (Mex.), a place to sleep, and their food. The bean-
curd establishments are typical of industrial development in 
China. The master and workmen, right there in a little shop, 
carry to completion the process of manufacture from the raw 
material to the fi nished product, and from the shop sell the 
product direct to customers. Fresh bean cubes, the fresh curd 
cakes in boiling oil, and the wafers, were on sale in all parts 
off China visited.
 “The Chinese cook uses the bean-curd as an ingredient 
for many choice dishes. It is very extensively used in the 
cookery of the Chinese of all classes, despite the statement 
that it is ‘a food for the common people.’ The writer has 
eaten bean-curd deliciously combined with beef in the home 
of one of the most prominent Chinese families of Shanghai, 
who had educated four children in American and European 
colleges. Another American-educated Chinese, being asked 
for a typical home-dinner menu of well-to-do Cantonese 
families, included ‘bean-curd with shrimp eggs’ as one of 
fi ve courses.”
 Photos show: (1) Many large containers storing soy 
sauce, oil and wine in Shanghai; each is “made up of an 
outside covering of wicker, a thick body of clay, and a lining 
of oiled paper.” (2) About 300 sixty-gallon earthenware vats 
with cone-shaped wicker tops containing yellow soybeans, 
salt, and water in the process of becoming soy sauce in the 
immense court of a soy sauce factory in Shanghai. (3) A man 
in the street end of a bean curd factory. (4) Scene from a 
bean curd factory, including many people. Caption: “All the 
products of the factory are to be seen,–fresh curd masses, a 
pile of wafers, and a tray of cooked bean curd. Beneath the 
table is a basket of the powder used to coagulate the boiled, 
crushed beans.”

134. Embrey, Hartley; Wang, Tsan Ch’ing. 1921. Analyses of 
some Chinese foods. China Medical Journal 35(3):247-57. 
May. [5 ref. Eng]

• Summary: Contents: Introduction. Classifi cation of 
food stuffs: Protein, carbohydrates, fats, etc. Method of 
calculating food values. Description of the foods analyzed: 
Methods of preparation. Table of analytical data. A brief 
description is given of how Bean Curd or “Tou Fu” is made 
in Peking from Yellow Soy Beans. The residue, on top of the 
sieve, is washed once with hot water then “sold as food for 
animals or for very poor people. Its Pekingese name is ‘Tou 
Fu Cha,’ which means ‘Bean Curd Dregs.’
 “The fi ltrate [soymilk], consisting of particles which 
have passed through the sieve, together with the washings 
from the coarser residue remaining on the sieve, is heated 
for about half an hour. A fi lm or skim [yuba] forms on top, 
which is carefully removed with a stick, and put aside to dry. 
The fi rst fi lms which are called ‘T’ien Chu,’ those forming 
still later ‘Yu P’i,’ and the last ones which form are called 
‘Fu Chu.’ From fi fteen to twenty such fi lms may be removed 
without affecting the value of the ‘Tou Fu,’ but as a rule the 
fi lms are not removed when the manufacture of ‘Tou Fu’ is 
the main object.
 Note 1. This is the earliest English-language document 
seen (Oct. 2012) that describes three different types and 
grades of Chinese-style yuba, based on the order in which the 
fi lms are removed. Consider the following very interesting 
statement concerning yuba and tofu: “From fi fteen to twenty 
such fi lms may be removed without affecting the value of the 
‘Tou Fu,...’”
 Note 2. This is the earliest English-language document 
seen (Oct. 2012) that uses the term “Yu P’i” (regardless of 
capitalization) to refer to yuba–specifi cally to the middle 
grade of yuba, or that uses the term “Fu Chu” (regardless 
of capitalization) to refer to yuba–specifi cally to the lowest 
grade of yuba.
 The ‘Tou Fu’ is precipitated by adding the precipitating 
reagent ‘Lu Shui’ [nigari], a salt solution usually containing 
gypsum, to the fi ltrate. It may be added without removing 
the fi lms or after the fi lms are removed. In the former 
case the amount of ‘Tou Fu’ precipitated is greater, and its 
composition is somewhat different. The ‘Tou Fu’ analyzed by 
us was precipitated without previously removing the fi lms.”
 “’Tou Fu Kan,’–This is made from ‘Tou Fu’ or Bean 
Curd. The small pieces of curd are wrapped in coarse cloth 
and pressed between two boards for half a day. Then the 
cloth is removed and the curd boiled with salt and ‘Wu 
Hsiang,’ or the ‘Five Condiments,’ viz., cayenne pepper, 
aniseed, dried orange peel, cassia bark, and star anise. After 
this it is boiled with ‘T’ang Se,’ or black sugar residue to 
give it a dark color.” Note: This is the earliest document seen 
(Feb. 2002) that mentions fi ve-spice pressed tofu, or any type 
of seasoned or fl avored tofu.
 “’Yu Kan or T’sai Kan.’ [sic, Ts’ai Kan]–Bean Curd is 
boiled in salt solution, cut into small pieces about one inch 
wide, three inches long and one inch thick, and smoked with 
the smoke produced from burning sawdust.”
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 A table (p. 255-57) gives nutritional analyses for the 
following foods; many of the methods of preparation are 
described earlier, and each food is accompanied by its 
Chinese characters: “8. Bean curd made from green mung 
bean (ma tou fu). 9. Yellow soya or Soya max (huang tou, 
yellow bean). 10. Bean curd from the yellow soya (tou fu, 
bean curd). 11. Refuse from the yellow soya bean (tou fu 
cha, bean curd dregs [okara]). 12. Tou fu boiled in salt and 
spices (tou fu kan). 13. Sprout from the yellow soy bean 
(Huang tou ya, yellow bean sprout). 14. Skim [Skin] which 
forms on boiled soy bean milk (yu p’i, oil skin [yuba]). 15. 
A later skim from boiled soy bean milk (fu chu). 16. Smoked 
bean curd (yu kan). 17. Green soya or Soya max (Ch’ing tou, 
green bean). 18. Green soy sprouts root removed (ch’ing tou 
ya, green bean sprouts). Red gram or Phaseolus angularis, 
Willd. (adzuki, hung hsiao tou, red small bean). Mottled 
gram or Phaseolus angularis, Willd. (adzuki, hei hsiao tou, 
black small bean). Black soya or Soya max (wu tou, black 
bean). Small black soya or Soya max (hsiao hei tou, small 
black bean).”
 Note 1. This is the earliest English-language document 
seen (Feb. 2004) that uses the term “Yu Kan” or “Ts’ai Kan” 
[pinyin: yougan or caigan] to refer to smoked tofu.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.” 
Address: Labs. of Food Chemistry, Peking Union Medical 
College, Peking, China.

135. Embrey, Hartley. 1921. The investigation of some 
Chinese foods. China Medical Journal 35(4):420-47. July. 
[10 ref]
• Summary: “We would like... to call attention to the large 
increase in calcium that apparently takes place during the 
sprouting of beans. The calcium content of the yellow soy 
bean, calculated as calcium oxide and reckoned as per cent 
of the total ash, is 7.77%; that of the yellow soy bean sprout 
is 11.08%.”
 “The beans were sprouted in the Peking city water–a 
hard water with an abundance of calcium and magnesium 
salts. Later on, we will attempt to sprout these beans in 
distilled water... In view of the importance of calcium in 
physiological functions, and of the defi ciency of calcium 
in most beans, this is of especial value in nutrition. It has 
long been known that the sprouting of beans increases their 
antiscorbutic properties [Grieg, 1917]. Our results show 
that there is also a decided increase in the water soluble B, 
as well as in the calcium content.” Address: Laboratories of 
Food Chemistry, Union Medical College, Peking, China.

136. Delf, E. Marion. 1921. Studies in experimental scurvy–
With special reference to the anti-scorbutic properties of 
some South African food-stuffs. Publications of the South 
African Institute for Medical Research No. 14. 105 p. Sept. 
14. See p. 34-35, plus Table XI. [91* ref]

• Summary: In Chapter 5, “Preventive experiments with 
Guinea-pigs,” section “(c) Germinated seeds (pulses 
and cereals)” (p. 34-35) begins: “1. Comparison of the 
antiscorbutic value of raw germinated cow-peas and 
soy beans.” The author notes that soy beans “although 
extensively used in India and China as food, and raised as 
a fodder crop in the United States of America, are almost 
unknown in South Africa.”
 When the author attempted to sprout soy beans, only 
10-30% germinated, and these (unlike cow-peas) did not 
protect young guinea-pigs from scurvy for 90 days. “This 
unexpected result has considerable theoretical interest, 
since the reserve material in this seed is oil, instead of 
carbohydrate, and the metabolic processes of the seed may, 
therefore, be considerably modifi ed. It has not been followed 
up for two reasons–in the fi rst place, since soy beans do 
not appear to grow well in this country... It was noticed, 
moreover, that the animals greatly disliked even a small 
ration of these beans when raw, in striking contrast to their 
behaviour with the cow-peas.” Address: Johannesburg, South 
Africa.

137. North, J.L. 1921. To solve the cost-of-living problem? A 
magic bean. Illustrated London News (The). Oct. 8. p. 476-
77. [1 ref]
• Summary: “The leading article and letter in the Times of 
Sept. 28 from its Vienna correspondent about Manna fl our, 
manna bread, and milk substances made from the Soya bean, 
are likely to do good if they help us to realise how much we 
are losing by our neglect of this, the most valuable–for the 
uses to which it can be put–of all legumes.
 “In the letter giving the details of the researches of Dr. 
László Berczeller of Vienna, there is no reference to the 
fact that these ‘Manna’ or Soya bean products were fi rst 
made in England before the war. Samples of the fl our and 
biscuits are to be seen in the cases of the London Institute 
of Hygiene, and Manna milk has been for years–and, no 
doubt, still is–sold here under the name of ‘Solac’ at a price 
considerably lower than that charged for milk by dairymen. 
The appearance and rapid rise into importance of the Soya 
bean is one of the most remarkable commercial events of 
modern times.”
 “In 1790 the [soy] bean was brought to Europe when 
its cultivation was fi rst attempted by Young [Arthur 
Young, lived 1741-1820 in England], the father of British 
Agriculture, though without success. In 1878 an Austrian 
professor, Haberlandt, tried it, but failed [Note 1. Haberlandt 
did not fail; he successfully cultivated soybeans in Austria 
as early as 1875, and many times thereafter.] When the bean 
came here in 1908 there was an immediate rush to grow it 
both in Europe and America. Experiments were started by 
our Board of Agriculture, the Royal Agricultural Society, 
and many semi-public bodies. The early experiments failed 
completely, for the reason that they were made with seed 
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whose climatic origin was unknown, as well as the orthodox 
Chinese methods of growing it. Later, this was remedied...”
 By 1918 Europeans were aware of 500 different soybean 
varieties that were growing experimentally at Arlington, 
Virginia.
 “My interest in the Soya bean began in 1913 with a 
visit from an agent of a German cultivator at the offi ce of 
the Royal Botanical Society at Regent’s Park. He was, he 
said, trying to form a syndicate to grow what he called an 
acclimatised Soya bean, brought from China in 1910, and 
already in cultivation in Germany. He refused seeds for 
testing, but sent from Hamburg a plant which had been 
carefully cleared of the seed, though the empty pods, nearly 
sixty in number, were left. The syndicate never materialised, 
and I thought no more of the matter, until later on, whilst 
examining the dried plant, I noticed a tiny pod, scarcely 
half an inch long, which contained a seed no bigger than a 
pin’s head. Going over the plant I found other pods which 
evidently had been thought too insignifi cant to be of use, 
and from these I obtained thirteen seeds. These were sown 
in 1914 and resulted in thirteen plants, which produced four 
hundred and forty seeds. From thirty-three plants in 1915 
one thousand seeds resulted, and in 1916 no less than twelve 
thousand. Many experiments as to the value of different 
methods of growing them were made in several countries, 
and with no less than twenty-one different foreign varieties. 
One thing came clear throughout the tests, and that was that 
the original variety started with was by far the best. It says a 
good deal for German astuteness that they should have gone 
to Manchuria and, from hundreds of varieties, chosen the one 
best for them and for us.”
 The future of the Soya bean in England is uncertain. 
“Natural selection helps the plants that mature earliest 
produce most seed; those that mature late die out. It is 
noticeable that the plants experimented with in England fruit 
earlier now than they did at fi rst, and this is a very hopeful 
sign. Another satisfactory fact is that there is no lessening 
in the number of pods produced, but rather a gain. This year 
there are plants with three times the number of pods shown 
in a photograph of the best German-grown specimen of 
1912.”
 In China and Japan the Soya bean “enters into the 
composition of most dishes, and in one form or another, 
as Soy sauce, bean paste, bean cheese, bean curd, bean 
milk, bean wafers, bean cakes and confectionery, is used 
everywhere. For a hundred years Soy sauce has been 
imported–the principal ingredient in the well-known 
Worcester [Worcestershire] sauce.”
 Apart from its value as a food, it is used in the 
manufacture of glycerine, explosives, enamels, varnish, 
varnish, waterproofs, linoleum, paints, soaps, celluloid, 
printing inks, and as a lubricant.”
 Photos (all but #1 by Frank N. Meyer of the USDA) 
show: (1) A typical pod from a soya bean plant grown by 

Mr. J.L. North at Chiswick, England, in 1921. (2) Two large, 
thin “blocks of tofu (bean curd)” on a round, wooden table. 
“Soya bean cheese for human food... Ready to be cut up into 
squares for sale to the public. Tofu, or Soya bean curd, is 
made by adding magnesium or calcium salts (about a 1 per 
cent. solution) to hot Soya bean milk; the product is drained 
and pressed. (3) “Varieties of soya bean cheese on a bamboo 
tray. Tofu, or Soya bean curd, forms the basis of many 
fermented, smoked, and dried cheeses in China and Japan.” 
(4) “Soya bean cheese [fermented tofu] in preparation: A 
pile of wooden trays full of bean curd in a dark room of even 
temperature.” (5) “Used by the Chinese as a green vegetable: 
A basketful of sprouted soya beans.” (6) Soy bean plant with 
leaves, many pods and roots, grown at Chiswick.
 Note 2. This is the earliest document seen (March 2002) 
written by Mr. J.L. North, the pioneer in cultivating soybeans 
in England.
 Note 3. This is the earliest English-language document 
seen (March 2010) that uses the term “soya bean cheese” (or 
“soya-bean cheese”) or the term “soya bean curd” to refer to 
tofu.
 Note 4. This is the earliest English-language document 
seen (July 2007) that uses the term “magic bean” or that uses 
the word “magic” as an adjective to refer to the soybean.
 Note 5. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted soya beans” to 
refer to soy sprouts.
 Note 6. Concerning Arthur Young. He was the author 
of many books on agriculture, which were very infl uential 
in their day. He was an important advocate for the 
progressive agricultural practices of his time, advocating 
such innovations as the seed drill, improved crop rotations, 
the use of marl as fertilizer, and the enclosure of open fi elds. 
In 1767 he undertook the management of a farm in Essex. 
He conducted various experiments and published the results 
in A Course of Experimental Agriculture (1770). In 1784 
he began the publication of the Annals of Agriculture, a 
periodical which was continued for 45 volumes and had 
many contributors. Young traveled to France during 1787-89 
and in 1792 published an important book about his travels 
and observations there. The soybean was fi rst grown in Paris, 
France, perhaps as early as 1740, defi nitely by 1779. So he 
may have learned about soybean from fellow agriculturalists 
in Paris while on this trip. Address: Curator of the Royal 
Botanic Society of London.

138. Nemec, Antoine; Duchon, François. 1921. Peut-on 
déterminer la valeur des semences par voie biochimique? 
[Can the germinative power of seeds be determined by 
biochemical methods?]. Comptes Rendus des Seances de 
l’Academie des Sciences (Paris) 173(20):933-35. Nov. 7. 
(Chem. Abst. 16:1450). [2 ref. Fre]
• Summary: The authors believe that the answer to their 
question is “yes.” The authors have studied the relationship 
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between the vitality of seeds and their diastatic activity 
with the goal of ascertaining the possibility of determining 
the agricultural value of seeds–especially their germinating 
capacity and energy–by a quick and easy biochemical 
method offering greater advantages over the germination 
test which is sometimes a lengthy process, lasting 5 to 30 
days (longest for the seeds of forest trees), according to the 
species.
 They have conducted experiments investigating the 
relationships between the various diastases of seeds–
amylase, invertase, glycérophosphatase, lipodiastase, urease 
(extracted from soja), uricase, phytoprotease, and catalase–
to the vitality of those seeds from various species (maize, 
white mustard, soy-bean), varieties, and origin.
 They found that the hydrolyzing diastases can survive 
the loss of germinative power of seeds. But catalase behaves 
completely differently; it seems that the vitality lost by 
the seed or organism is tightly and intimately tied with the 
limited activity of the catalase. It is known that this enzyme 
is extremely sensitive to hydrogen ions. So it is possible 
that the chemical changes in the seed, characterized by 
progressive acidifi cation, is linked to the gradual loss of 
catalase activity. Thus it is apparent that the activity of 
catalase, measured under comparable conditions in cubic 
centimeters of oxygen released, can represent a suitable 
method to evaluate, rapidly and easily, in a matter of 
minutes, the agricultural value [viability] of seeds.

139. Kellogg, John Harvey. 1921. The new dietetics: What 
to eat and how. A guide to scientifi c feeding in health and 
disease. Battle Creek, Michigan: The Modern Medicine 
Publishing Co. 933 p. Illust. Index. 24 cm.
• Summary: This is the fi rst edition of this important 
book; subsequent editions were published in 1923 and 
1927. Contents: Foods: Food Principles. The digestive 
process: The liver, mastication, hunger. Metabolism: The 
energy of food–the calory [calorie]. The physiology of 
eating: The protein ration, fats, carbohydrates–starches and 
sugars, food salts, vitamins, cellulose, the acids of foods. 
Wholesome foods: Cereals (incl. wheat bran), vegetables, 
green vegetables, root vegetables, vegetable or garden fruits 
(incl. tomato, cucumber, eggplant, watermelon, muskmelon, 
squash, vegetable marrow, pumpkin, chayote), legumes 
(incl. the adsuki [azuki] bean, the Hahto bean, the soy bean, 
composition of the soy bean, soy bean milk, to fu [tofu], 
soy sauce, soy bean sprouts), fruits, nuts (incl. the ground 
nut, the peanut, peanut butter, fl our from the peanut, peanut 
milk, malted nuts). Animal foods. Condiments. Tea and 
coffee (They are poisonous drugs, in 1921 the U.S. per 
capita consumption increased to 12 lb/year, chronic caffein 
[caffeine] poisoning, coffee raises blood pressure, tea, 
coffee and uric acid, coffee cripples the liver, other coffee 
poisons, some poisonous effects of tea and coffee, soda 
fountain drinks containing caffein, coffee substitutes {most 

consist of cereals plus molasses, roasted until part of the 
starch and sugar are caramelized; the roasting process makes 
them unwholesome}), tobacco. Ptomains–Poisoned foods. 
Water drinking. Medical dietetics: Introduction, scientifi c 
tests of the nutritive functions, regimens and dietaries, 
diet in disorders of the digestive organs, diet in disorders 
of nutrition, diet in joint diseases (rheumatism, arthritis, 
gout), diet in disease of the heart and blood vessels–Cardio-
vascular-renal diseases, diet in disorders of the nervous 
system, diet in disorders of the urinary organs, diet in 
diseases of women, diet in management of fevers, diet in 
chronic infectious diseases, diet in diseases of the skin, diet 
in surgical cases, diet in diseases of the eye, ear, nose, and 
throat, infant feeding, the rice regimen. The world’s foods: 
Making the bill of fare.
 A table (p. 138) titled “Vegetable fats” lists “The 
principal sources of edible vegetable fats...” including: 
Cocoanut meats 36%, corn 5%, hemp seed 32%, palm nut 
72%, peanut 52%, sesame seed 51%, soy bean 20%
 A table (p. 166-67) lists the 7 main food salts [minerals] 
found in various foods, including soy beans, gluten (pure, 
40%, or 20%), and peanuts.
 Table XII (p. 170-71) lists foods rich in iron. Columns 
(a) shows the grains of iron in one ounce, and column (b) 
shows the number of ounces required to supply one day’s 
ration of iron. Includes (in descending order of iron content): 
Savora (yeast extract), Gluten–pure, gluten–40%, egg yolk, 
dried lentils, wheat bran, soy beans, Protose, Brose (oatmeal, 
corn meal, bran), Nuttolene, Graham Flour, tenderloin meat, 
Graham bread, Zante currants.
 Table XIV (p. 182) lists foods rich in lime [calcium] in 
descending order of lime content, with the same two columns 
as table XII. Includes: Cheese, yogurt cheese, mustard 
greens, linseed meal, turnip tops, soy beans.
 Page 183 discusses “The acids and bases of foods–The 
reaction balance. As pointed out by Bunge many years ago, 
and as further shown by an extensive research conducted by 
Sherman of Columbia University, foodstuffs differ in relation 
to their acid and basic contents... The waste products of the 
body are predominantly acid, consequently it is desirable 
that the foodstuffs should be predominantly basic... The 
predominance of acids gives rise to a condition known as 
acidosis (p. 719), and care must be taken to protect the body 
from injuries which result from this condition... Meats of 
all sorts, especially the lean meats, tend to acidify the tissue 
fl uids to a marked degree. Eggs tend in the same direction, 
though less strongly than do meats.”
 In the chapter titled “Diet in disorders of the digestive 
organs,” pages 654-55 discuss soy fl our, yeast extract 
(Savita, Marmite–which is a very useful source of iron and 
vitamins), Malted Nuts, 20% gluten meal, and the “Gluten-
feeding method.”
 In the section on diabetes, page 703 gives a recipe for 
gluten bread. Gluten is also mentioned on p. 718. The section 
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titled “Diet for acidosis” (p. 719) begins: “The blood and 
tissue fl uids are slightly alkaline in reaction. This slight 
degree of alkalinity is essential to the maintenance of health. 
When, through disordered metabolism, the body becomes 
charged with an excess of acids, so that the alkalinity of 
the blood and tissues is diminished, the result is a condition 
known as acidosis. Among the symptoms due to acidosis 
may be mentioned nervousness, mental depression, mental 
confusion, drowsiness, convulsions, and coma. Air hunger 
with shortness of breath is one of the early symptoms of 
acidosis. This condition is most pronounced in advanced 
cases of diabetes and is encouraged by a meat diet, 
particularly by the use of an excess of fats. Fasting persons 
always show a condition of acidosis after fasting for a day 
or two. Professor Fischer believes that this preponderance of 
acids, or chronic acidosis, is the exciting cause of Bright’s 
disease.”
 The section on diet and heart disease notes (p. 738-
39): The “great frequency with which arteriosclerosis is 
encountered in modern times is the result of the increase in 
fl esh eating which in recent years has been very marked in 
all civilized countries.” It “has become the universal custom 
among practical physicians to exclude meats, meat extracts, 
and broths of all sorts from the diet of patients suffering 
from arteriosclerosis, as the most effi cient means of checking 
the degeneration of the arteries...” Foods containing uric 
acid, plus coffee and tea, should be discarded. Bran, agar, 
paraffi n oil, and an enema should be used freely. Address: 
M.D., LL.D., F.A.C.S., Superintendent of the Battle Creek 
Sanitarium, Battle Creek, Michigan.

140. Kellogg, John Harvey. 1921. The soy bean. 
Composition of the soy bean (Document part). In: J.H. 
Kellogg. 1921. The New Dietetics: What to Eat and How... 
Battle Creek, Michigan: The Modern Medicine Publishing 
Co. 950 p. See p. 299-302. 24 cm.
• Summary: In the chapter on “Legumes,” the section titled 
“The Soy Bean” (p. 315-21) has the following contents: 
Introduction and history (incl. a long extract from a 
publication by W.J. Morse (1918), and discussion of soy 
beans and diabetic diets). Composition of the soy bean 
(according to Bailey and Street 1915). Soy bean milk. To 
fu (tofu). Soy sauce. Soy bean sprouts. Composition of soy 
bean sprouts compared with mung bean sprouts.
 The section begins: “The soy bean has been used in 
China since 2838 B.C. It was introduced into France in 1740, 
England 1790, and this country not until a century later. This 
bean requires a long season and does best in the Southern 
states on this account. It is quite hardy, however, and some 
varieties have been found which mature as far north as 
Canada.
 “The soy is the best of all beans. It differs decidedly 
from other beans in its composition. It contains 40% protein, 
practically no starch, and nearly 20 per cent fat, giving it 

characteristics approaching those of the peanut more closely 
than those of ordinary beans.
 “More than one thousand varieties have now been tested 
by the U.S. Department of Agriculture. Twenty varieties are 
at the present time being handled by growers and seedsmen 
in this country. The green and yellow varieties are best 
adapted for food. The black and brown are chiefl y for forage.
 “In China, the soy bean is very little used in the manner 
in which beans are used in this country. Instead, according to 
W.J. Morse [1918], of the U.S. Department of Agriculture, 
‘the beans are soaked in water and roasted, the product being 
eaten after the manner of roasted peanuts.’” Dr. Kellogg 
then quotes two passages from Morse; one about roasted 
soybeans, and the other about soy beans which, when three-
fourths or more grown, can be used as “a most palatable and 
nutritious green vegetable.”
 “This bean not only contains a large amount of protein, 
more than is found in the same weight of beef, but its protein 
is of a particularly fi ne quality. Heretofore, the casein of 
milk has enjoyed a unique reputation as a protein of fi nest 
quality, but now ‘the protein of the soy bean appears to be 
as valuable as the casein of milk.’ In view of the shortage of 
milk, which is likely to increase, it is gratifying to know that 
a protein has been discovered equally valuable as casein, and 
one which may be produced in unlimited quantities.
 “For promotion of growth, it is not only necessary for 
the food to contain ‘complete’ protein in proper amount, 
but it must also contain a suffi ciency of the two vitamins, 
designated as fat-soluble A and water-soluble B. Osborne and 
Mendel demonstrated that the soy bean contains an adequate 
supply of both fat-soluble and of ‘water-soluble vitamins,’ in 
which respect it is superior to all seeds heretofore examined, 
with the possible exception of fl axseed and millet.
 “The soy bean is destined to become one of the great 
food staples, not only of this country but of the world. It is 
capable not only of supplying the essentials for growth and 
maintenance, but may also act as a complement to other 
imperfect foods, such as corn for example, in combination 
with which it has shown most excellent experimental results.
 Composition of the soybean: A table shows the 
composition of the soy bean, compiled from various sources. 
“The above analysis clearly shows the soy bean to be a 
most remarkable food product. Its composition is in some 
respects more like that of a nut than that of other legumes. 
In this respect it very much resembles the peanut. Its protein 
content, nearly 40 per cent, is higher than that of any other 
foodstuff. Even lean meat affords but half as much. Its high 
percentage of fat gives it a very high food value and makes it 
a rich source of oil for various industrial purposes as well as 
for food.
 “The soy fi lls the place of meat as well as milk in the 
dietary of many millions of sturdy Orientals. Since the 
composition of the soy has been understood, it has been 
much used as a food for diabetics. It is evident from the 
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above [table] that it contains little which can be objectionable 
in diabetes. The small amount of dextrin and sugar may be 
easily removed, when necessary, by parboiling.
 “Experiments by Holmes [1920], of the offi ce of Home 
Economics, U.S. Department of Agriculture, have shown that 
the well cooked soy bean (cooked for two hours under steam 
pressure) is very easily digestible, and is an exceptionally 
wholesome article of food, superior to most other legumes.
 “The soy bean may not become really popular until 
the pressure cooker comes into general use, which may 
be some time. In the meantime, while the patent pressure 
cooker is coming, any resourceful housewife may improvise 
a perfectly good and satisfactory pressure cooker from 
inexpensive materials close at hand. Get a stone jug or 
jar that can be hermetically sealed. The little stone jars in 
which apple butter is sometimes sold are well adapted to the 
purpose. After soaking the beans over night put [them] in the 
jug with a little salt and enough water to cover, seal up tight 
and secure the cover well, remembering that the pressure will 
be from within. Set the jug in a saturated solution of common 
salt, place over a smart fi re and boil for one to two hours. 
The salt solution boils at a temperature of 220ºF. and so the 
beans are exposed to a higher temperature than in ordinary 
boiling... Cooking at the higher temperature not only softens 
the cellulose and so renders the foodstuffs tender, but greatly 
improves the fl avor.
 Note: This is the earliest document seen (Sept. 1996) 
that uses the term “pressure cooker” in connection with soy 
beans. Address: Battle Creek, Michigan.

141. Kellogg, John Harvey. 1921. Soy bean sprouts 
(Document part). In: J.H. Kellogg. 1921. The New Dietetics: 
What to Eat and How... Battle Creek, Michigan: The Modern 
Medicine Publishing Co. 950 p. See p. 304-05. 24 cm.
• Summary: “’Several species of beans are sprouted and 
used as a garden vegetable by the Chinese. Soy beans 
are used to a very considerable extent for this purpose, 
as these sprouts are larger and fi rmer than those of most 
other legumes. Bean sprouts may be used as a home winter 
vegetable, for the dried beans are sprouted easily in a short 
time under proper conditions of heat and moisture.
 “Mr. Shih Chi Yien [1918] of the Foochow [sic, 
Soochow] University gives the following directions for 
preparing bean sprouts, for which purpose either yellow or 
green soy beans or the Mung beans may be used.” There 
follow two paragraphs of instructions.
 “Another method of sprouting is to spread the beans 
one layer thick on a wet cloth and cover with a heavy wet, 
dark colored cloth which must be kept damp by frequent 
sprinkling.
 “Bean sprouts are used as a green vegetable at all 
seasons of the year. In this country they would be especially 
useful in the winter season because of their richness in 
vitamins. They have been much used in combating beri-beri 

and other defi ciency disorders. Their use in this country 
should be encouraged.
 “The sprouts may be served raw as a salad or cooked 
as a green vegetable. They are a constituent of the famous 
Chinese dish, ‘chop suey.’”
 Note: This is the earliest document seen (Jan. 2013) 
that uses the word “vitamins” in describing one of the 
nutritional benefi ts of soy bean sprouts, or that notes that soy 
bean sprouts are used in chop suey. Address: Battle Creek, 
Michigan.

142. Kellogg, John Harvey. 1921. Vitamins (Document part). 
In: J.H. Kellogg. 1921. The New Dietetics: What to Eat 
and How... Battle Creek, Michigan: The Modern Medicine 
Publishing Co. 950 p. See p. 185-197. 24 cm.
• Summary: Contents: The anti-scorbutic vitamin. The 
antineuritic or anti beri-beri vitamin. Yeast extract very 
rich in vitamins. The fat-soluble vitamin. How vitamins are 
destroyed. The unique value of the tomato.
 This chapter begins: “These subtle elements, which 
have been in recent years proven to be absolutely essential 
to life and health, are present in food in such small quantities 
that notwithstanding the prodigious amount of work which 
has been bestowed upon them, their chemical composition 
is not yet known. The proof of the existence of this class 
of food principles and their importance to human life rests 
upon numerous observations which have shown that in their 
absence various disorders known as defi ciency diseases 
make their appearance.
 “Vitamin appears to be an essential constituent of 
nerve tissue. Funk found vitamin in ox brain and other 
investigators have found vitamin in the spinal cord.
 “When vitamins are not present in the food in suffi cient 
amount, the vitamin constituent of the nerves is gradually 
lost and degeneration of the nerve tissue with paralysis 
follows as the result.”
 “Vitamins are necessary to promote growth. In their 
absence young animals do not develop, reproduction does 
not take place, mothers are not able to nurse their young, 
appetite and nutrition and various diseases develop, among 
the best known of which are scurvy, beri-beri, rickets, 
perhaps pellagra, and certain diseases of the eye.”
 The section on “The antiscorbutic vitamin” (p. 187) 
notes: “The Chinese have long made use of sprouted seeds 
in the form of salad and combined with vegetables in various 
ways. Sprouted soy beans is one of the constituents of the 
famous chop suey. Recently Chick and Delf, of London,” 
have found that peas and lentils, when soaked of 24 hours 
in water and then sprouted for 48 hours at room temperature 
“were fi ve to six times as active as dry seeds in preventing 
scurvy, and is this respect compared well with many fresh 
vegetables. So small a quantity as one and one-fourth 
grams (one-third dram) of the sprouted seeds fed daily was 
found suffi cient to prevent scurvy in guinea pigs.” “The 
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antiscorbutic power of germinated seeds is considerably 
lessened by boiling. Holst tells us that Cartier, on his last 
voyage to Newfoundland [Canada] in 1535, cured his crew 
of 103 men, who with the exception of three were sick 
with scurvy, by administering to them a freshly prepared 
decoction of pine needles.”
 “A very good salad may be prepared from sprouted soy 
bean seeds which have been allowed to grow to the length of 
about an inch. Sprouted soy bean seeds also add an excellent 
quality to vegetable soups. The property which these seeds 
have of producing highly valuable vitamins makes very 
desirable the encouragement, in this country, of the use of 
sprouted seeds.” The author then describes how to grow 
sprouts at home. Address: Battle Creek, Michigan.

143. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk. Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: Contents: Preface, by Louis Forest. 
Introduction–What is soya? 1. History of the dissemination 
of soya: In 1712 the naturalist Kaempfer introduced soya, 
introduction of soya to France and Europe, soya is cultivated 
in Austria in 1875 by Prof. Haberlandt, soya is the object 
of many trials in France from 1876 to 1881, the study and 
acclimatization of soya becomes widespread, the causes of 
setbacks in the cultivation of soya.
 2. Cultivation of soya: Botanical characteristics of soya, 
the varieties of soya, Chinese varieties and soya in China, 
Japanese varieties and soya in Japan, American varieties 
and soya in America (varieties: Mammoth, Hollybrook, Ito 
San, Guelph, Haberlandt, Medium Yellow, Wilson, Peking, 
Tokio, Mandchu [Manchu], Black Eyebrow, Barchet), soya 
in Europe–France and Italy, seven varieties of soya tested 
in France, soya in the experimental farms for new crops 
(les Fermes Expérimentales de Néoculture; Many varieties 
from the USA were tested, including Manchu, Wilson Five, 
Haberlandt, Tokio, Virginia, Hato [Hahto], Early Medium 
Green), the cultural and geographical appearance of soya, its 
production worldwide, planting soybeans, heat units (degré 
thermique) and the germination of soya, the importance 
of spacing between plants, number of seeds per hectare, 
soya during its vegetative stage, the vegetation of soya 
compared with that of the haricot at high altitudes, rolling 
the seeds and types of crop maintenance, growth of the plant, 
acclimatization, the enemies of soya.
 3. Composition of the soybean plant. 4. Soya forage: 
Green soya forage, soya hay, soya as a plant for soil 
improvement. 5. Harvesting soybean seeds: Maturity of the 
seed, harvesting soya, the food value and composition of 
soya seeds. 6. Soya as an oil plant: Richness in oil, defatted 
soybean cake, imports and exports of soya cake from 1915 to 
1919 (Imports to: Sweden, Canada, Korea, Japan, Formosa. 

Exports from: England, China, Korea), production of soya 
cake from 1915 to 1919 (Denmark, Great Britain and 
Ireland, Netherlands, Sweden, USA, Japan, Formosa, Korea, 
Java and Madura).
 7. Soymilk: Its manufacture (in 1910-1913 Li Yu-ying 
installed a factory named “La Caséo-Sojaïne” at Vallées 
{Asnière-Seine} near Paris. Rouest visited this factory and 
saw them make soymilk, which was fi ltered using a fi lter-
press resembling those used in sugar refi neries), its properties 
and composition, composition compared to other types of 
milk, powdered soymilk, soymilk in the nursing and feeding 
of animals, soymilk related to tuberculosis in animals and 
in humans, soymilk would allow the milk and butter from 
animals to be reserved exclusively for human foods and 
could be used for raising many piglets, manufacture of non-
dairy milk in Canada (a factory is now under construction). 
8. Soya in Industry: Soymilk and soy casein, Sojalithe (like 
Galalithe).
 9. Soya in human nutrition: Soy fl our and its 
applications (incl. Li Yu-ying’s usine de la Caséo-Sojaïne, 
and bread made of soya and wheat), soya compared to dry 
legumes (such as lentils, haricots, peas, beans), soya used as 
a legume (whole soybeans), the food value of soy sprouts, 
preserves and confections made from soya, soya chocolate 
and coffee, the amount of nutrients produced by soya and 
other crops from a unit of land, a meal of soya served in 
France (prepared and served some years ago by Li Yu-ying’s 
soyfoods plant La Caséo-Sojaïne for the major print media, 
the medical press, the National Society for Acclimatization, 
etc.; it consisted of 2 soups {one with ‘soya meat’ and one 
with soymilk}, 2 entrees {an omelet with smoked soya ham, 
and fritters stuffed with soy meat}, soy [actually mung bean, 
lüdou] sprouts in a salad and sauteed, 3 desserts {soya cake, 
biscuits, and confection}, and soy coffee; a recipe for each is 
given; soya meat is smoked tofu).
 10. Use of soya in East Asia: Tofu (fromage végétal), 
soy-based condiments (such as natto {Ping ming Natto and 
Tokio-Natto}, miso, Chinese miso or tao-tjiung [doujiang], 
and shoyu {Soyou or Schozou}), making soy sauce in 
Kwantung, China (from Groff).
 11. The opinions of several authors concerning 
soya (from the French medical and hygienic press): 
Introduction–E. Maurel. Soya and soy bread in diabetic 
diets–Dr. Dujardin-Beaumetz, Dr. Bloch, Dr. J. Le Goff, L. 
Beille, M. Gautier. Soya used as a bean–M. Gautier. Soy 
sauce used in place of meat extracts. The state of cheese. The 
popularization of soya in Europe–A. Paillieux.
 Conclusions: The infl uence of cultural technology 
on variation. Appendix: Advice to experimenters on the 
acclimatization of soya in France. Other methods of 
obtaining early-maturing soybeans.
 The author concludes (p. 140): We must make every 
effort to acclimatize soya in France. We must develop the 
will and learn from past mistakes. Most soybean varieties 
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now available in France are too late. We must get varieties 
from Manchuria, whose climate is similar to that of 
southeastern France, and from the northeastern USA. It is 
urgent that, in the near future, we start a Soybean Experiment 
Station to take responsibility for this work. The setbacks 
since 1830 can be overcome by present science and genetics. 
The fi rst step is to introduce better varieties.
 On the last page is a full-page advertisement for various 
seeds sold by Mr. Rouest, including 30 varieties of soybeans 
(Soja hispida); the names of the individual varieties are not 
given.
 Illustrations show: (1) A soy bean plant with many pods 
(title page). (2) Flowers and pods of the soy bean plant (p. 
29). (3) Soy pods and beans (p. 30). (4) A soy bean plant 
drawn by a Chinese artist (p. 32, from Li Yu-ying). (5) 
Pods of the Hato [Hahto] variety of soy bean (p. 51). (6) 
Germinating soy bean seeds (p. 54, from Li Yu-ying). (7) 
Soy bean roots with nodules (from a photo by Dr. Le Goff; p. 
73). (8) Soy bean pods, opened to show 3 beans in each (p. 
82).
 Tables show: (1) Production of soybeans by color 
in China in 1916 and 1917 (p. 35, in quintals, from the 
International Yearbook of Rome, Vol. 1, 1919): In 1917: 
Yellow 4,069,822. Other 953,012. Green 181,190. White 
71,234. Black 40,066. Total: 5,315,324.
 (2) Percentage composition of various oilseed cakes (p. 
95, from Kellner). (3) Imports and exports of soybean cake, 
by country, from 1915 to 1919 (in quintals, p. 96). Imports 
are given for Sweden, Canada, Korea (from 1916), Japan, 
and Formosa [Taiwan]. Exports are given for England (6 
quintals in 1915), China (including Manchuria, by far the 
biggest exporter, from 1916), and Korea (from 1916).
 (4) Production of soybean cakes, by country, from 
1915 to 1919 (p. 97, in quintals, based on statistics from 
the International Bureau of Agriculture, Rome, 1919). In 
descending order of production in 1915 (in quintals): Japan 
5,439,337. Korea 3,209,238. Great Britain and Ireland: 
1,513,059. Denmark 921,782. Java and Madura 503,025. 
Note that China is not listed. Netherlands 144,523. Formosa 
[Taiwan] 62,131. Sweden 1,733. USA 0, but 501,822 in 
1916.
 Note: When Alsace was occupied by the Germans 
during World War I, the Rouest family moved from Alsace 
to Paris. Mr. Rouest brought soybeans from Africa and 
adapted them to France. He paid for the publication of this 
book. Address: Directeur des Fermes Expérimentales de 
Néoculture, Carcassonne (Aude), France.

144. Rouest, Leon. 1921. Le soja et son lait végétal: 
Applications agricoles et industrielles [The soybean and its 
vegetable milk. Agricultural and industrial applications]. 
Carcassone (Aude), France: Lucie-Grazaille. 157 p. Illust. 
No index. 25 cm. [42 ref. Fre]
• Summary: This is a summary of interesting points 

throughout this book. The main early use of soy in Europe 
was more therapeutic than nutritional (p. 3); it was used 
mainly in diabetic diets.
 Nothing remains of the early trials conducted 20 years 
ago in France and Austria. The reasons for the crop’s failure 
were lack of understanding of the laws of acclimatization 
and genetics, and the fact that soya (soja) was introduced as 
a new food legume, when actually it can only be utilized as 
a forage plant and industrially (for oil, cakes, and casein). 
Later, when the plant has been adapted, when it is understood 
that soya is not being propagated to competed with other 
dry legumes, that it is not being cultivated to extract from 
the seeds a vegetable milk for people, but simply as a forage 
plant–and the most remarkable one that exists (p. 3).
 The English are trying to acclimatize soya to their 
colonies, especially those in southern Africa. In 1908 some 
200,000 tonnes (metric tons) of soybeans were exported 
from China [including Manchuria] to Europe, followed 
by 500,000 tonnes in 1909. One can extract from soybean 
seeds a vegetable milk (lait végétal) which has the same 
value as animal milk for use in raising young animals. Its 
seeds and forage are also fi ne for raising farm animals and 
for industrial products. The author thanks all those who 
have helped him to acclimatize the soybean to France and to 
create new varieties of soya in France (p. 4).
 Introduction of the soybean to France and to Europe (p. 
6-7): A good but brief review of the literature on this subject. 
In 1739 Buffon was made director of the Jardin des Plants 
in Paris. Shortly thereafter, Christian missionaries in China 
sent him specimens of seeds and plants. The soybean must 
have been among them. The soybean has very probably been 
cultivated at the Museum since 1779, certainly in 1779 and 
later from 1834 to 1880. In 1855 Baron de Montigny was 
charged by the Society for Acclimatization to distribute fi ve 
varieties of soya sent from China by Mr. Montigny; these 
were from northern China. The plants fi rst bore seeds in 
France in 1854; their acclimatization is assured. In 1857 Mr. 
Lachaume transmitted to the Society for Acclimatization 
details of the success he obtained at Vitry-sur-Seine with 
soy culture. The seeds were planted in 1856. In 1858 a 
report to the Society for Acclimatization indicated that the 
acclimatization of the soybean was complete. In 1859 Mr. 
de Vilmorin reported on cultural trials sent from China by 
Mr. Perny. The varieties matured too late. The same year Dr. 
Turrel harvested soybeans at Toulon. In 1862 the Society 
for Acclimatization received seeds from Mr. Guillemin; 
the yellow soybean was said to be used for making tofu. 
Following the events of 1870, the cultivation of the soybean 
in France was apparently discontinued. Note: The brief war 
of 1870 between France and Bismark’s Germany ended 
in France’s defeat and the ceding to Germany of Alsace- 
Lorraine.
 In the long section on Prof. Haberlandt’s work with 
soya, starting with his cultivation of it there in 1875, is 
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a quotation from him: “I don’t know, in this history of 
cultivation, any example of a plant which has, in so few 
years and to such a high degree, excited such general 
interest” (p. 8).
 From 1876 to 1881, the soybean was the object of 
numerous trials in France by the Society of Horticulture 
at Etampes (Seine-et-Oise). During this same period, one 
Dr. H. failed with varieties sent from Japan but succeeded 
in cultivating a yellow soybean sent from China, and used 
the latter to make his own tofu (fromage végétal) for use at 
home. In 1880 Messrs. Vilmorin-Andrieux introduced in 
their catalog a species cultivated in Austria-Hungary (p. 17-
18).
 In 1878, Japan, China, and the Indies (les Indes) 
presented all the varieties of Soya at the Universal 
Exposition, and their seeds fi lled more than 20 boxes. In 
1880 the National Society for Acclimatization was able 
to distribute soy in France and tests were conducted in 24 
regions; they were largely successful, especially in central 
and southern France (p. 19-22).
 Tests were then abandoned from this time until about 
1888, when the soybean started to grow in the southern states 
of the USA. That same year Messrs. Lecerf and Dujardin-
Beaumetz fi rst had the idea of using soy bread in diabetic 
diets (p. 22).
 Causes of setbacks in soybean culture (p. 24-27): First, 
the varieties used matured too late and were not acclimatized 
in a progressive manner. We must choose varieties from 
northern China and adapt them to the south of France (le 
Midi) [which is on the same latitude as Toronto, central 
Wisconsin, or southern Minnesota]. From these, we must 
develop hybrids, and gradually move them northward.
 The soybean has been ostracized in France. Major 
commercial, fi nancial, and social interests have viewed 
with terror the production of an inexpensive food and have 
retreated into the egotistical “Malthusian agriculture.” This is 
the truth! (p. 26).
 Soy cheese is even feared by the cheese industry in 
France. They ask if they should abandon their excellent 
cheeses in order to adopt a vegetal cheese (fromage végétal).
 A long quotation from the Chinese Imperial 
Encyclopedia of Agriculture (p. 34) gives the various colors 
of soybeans, including black, white, grey, and even some 
speckled / mottled with blue. The black ones can be used 
for medicine. And they are used as an ingredient in the 
condiment called fermented black soybeans (Chi [douchi]), 
made of soybeans, ginger, and salt.
 In 1910-1913 a factory named “La Caséo-Sojaïne” was 
installed near Paris. I (Rouest) visited this factory in which 
were installed all the modern conveniences (tout le confort 
moderne), and presented the best guarantees of hygiene. The 
milk was fi ltered using a fi lter press similar to those used in 
sugar factories (p. 99).
 Note: Rouest has borrowed a great deal of material 

from earlier publications by Li Yu-ying, usually without 
acknowledgment and often arriving at very different 
conclusions, especially on the question of using soya to make 
human foods (Li) vs. foods and milk for animals (Rouest).
 Rouest strongly recommends the use of soymilk to 
feed young domesticated animals. For us, soy will not 
replace green beans, milk or cheese. During World War 
I, the Germans were actively involved with the study of 
soymilk. A translation of an article from the Schweizerische 
Milchzeitung (Nov. 1918) tells how to make soymilk 
and tofu (p. 102). By using soymilk, there is no fear of 
transmitting tuberculosis. Address: Directeur des Fermes 
Expérimentales de Néoculture, Carcassonne (Aude), France.

145. USDA Bureau of Plant Industry, Inventory. 1922. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from January 1 to March 31, 
1917. Nos. 43890 to 44445. No. 50. 83 p. Jan. 30.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
Fabaceæ. (Glycine hispida Maxim.)
 “44203-44238. From China. Collected by Mr. Frank 
N. Meyer, Agricultural Explorer for the Department of 
Agriculture. Received February 9, 1917.
 “44209-44214. ‘From Malanyu, Chihli Province, China, 
November 25, 1916.’
 “44209. ‘(No. 2337a.) Huang tou, meaning “yellow 
bean.” An early-maturing medium-sized yellow variety of 
soy bean, primarily used to make bean curd.’ (Meyer.)
 “44210. ‘(No. 2338a.) Huang tou, meaning “yellow 
bean.” A late-maturing medium-sized yellow variety used for 
oil production and in making bean curd and sauce.’ (Meyer.)
 “44211. ‘(No. 2339a.) Ta ch’ing tou, meaning “large 
green bean.” A pale-green variety, used in bean curd and 
sauce manufacture.’ (Meyer.)
 “44212. ‘(No. 2340a.) Ch’ing tou, meaning “green 
bean.” A green variety, often used as an appetizer with meals 
when slightly sprouted and salted or when fried and salted.’ 
(Meyer.)
 “44213. ‘(No. 2341a.) Ch’ing tou, meaning “green 
bean.” A green variety, slightly different from No. 2340a 
[S.P.I. No. 44212]. Used as an appetizer with meals when 
slightly sprouted and salted or when fried and salted.’ 
(Meyer.)
 “44214. ‘(No. 2342a.) Hei tou, meaning “green bean.” 
A small, shining, black soy bean, generally used, when 
boiled, as a food for hard-working horses, mules, donkeys, 
and oxen, mixed with chopped straw and kaoliang grains.’ 
(Meyer.)” Address: Washington, DC.

146. Adolph, William Henry. 1922. How China uses the soy 
bean as food. J. of Home Economics 14(2):63-69. Feb. [11 
ref. Eng]
• Summary: This article is quite similar to a 1920 article by 
Adolph and Kiang titled “The nutritive value of soy bean 
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products,” published in The National Medical Journal of 
China (6:40-49). It combines a review of the literature with 
the author’s personal experience in China and a summary of 
some studies conducted in the Shantung Christian University 
laboratory on soy bean products. “The soy bean is probably 
the most universal article in the Chinese dietary. When the 
Chinese fi nds it necessary to distinguish between the soy 
bean and other varieties of bean, he refers to the soy bean 
as the yellow bean (hwang dou), and this is the name most 
common throughout the orient... The use of the soybean in 
China dates back to the beginning of China’s agricultural age 
under the Emperor Shen Nung. It is mentioned in the Ben 
Tsao Gang Mu, the ancient materia medica, written by Shen 
Nung himself in the year 2838 B.C.”
 “The soy bean as such is not very largely used as food in 
China, but it is the source of a number of products. It would 
be impossible to make a complete list of all these. The best 
known and the most important are the bean milk, bean curd, 
bean sauce (soy), bean sprouts, bean oil, and bean cake. The 
student of nutrition is particularly interested in the bean curd 
or ‘bean cheese.’” There are four agents employed in China 
to make soy bean curd, often called Chinese cheese. “These 
are: (1) lu, the solid residue prepared by the evaporation of 
salt bittern; (2) gypsum; (3) swan giang, the soured bean 
milk whey remaining from the previous coagulation of bean 
curd; and (4) vinegar.
 “In spite of the tremendous consumption of bean curd 
in China, the industry does not center in large factories, 
but myriads of small shops, as numerous as our own candy 
stores and fruit stands, make and supply the daily needs in 
bean curd for the millions throughout the Chinese republic. 
Every small town has at least one bean curd shop. Good bean 
curd must be manufactured fresh every day. The coagulated 
curd is white in color and resembles our cottage cheese. 
After coagulation it is pressed between cloths, cut up into 
squares or moulded into cakes about fi ve inches in diameter 
and an inch thick, and sold to the Chinese housewife. A 
cake of the size indicated costs approximately $0.01 in U.S. 
currency. The cakes of bean curd may also be salted and 
dried, yielding a product which resembles our cream cheese.
 “Tradition says that the manufacture of soy bean curd 
was originated in China in 164 B.C. during the reign of the 
Emperor Han Wen, by a man named Liu An, the duke of 
Hwai Nan. The common Chinese name for soy bean curd is 
dou fu, often romanized tofu; and the classical name is li chi, 
probably meaning ‘the morning prayer.’ It is interesting to 
note that in China at the present day the bean curd is made in 
the early hours of the morning, and sold at daybreak.
 “Liu An was a great friend of the Buddhist monks, and 
it seems quite probable that he invented this bean curd in 
order to provide a change or delicacy to break the monotony 
of the monastic ration. As a matter of fact, bean curd is a real 
delicacy if carefully made and well cooked. Chinese who 
are connoisseurs on the subject assert that when so prepared 

it has the taste of pig’s brain. Americans and Europeans 
eating Chinese food often eat carefully prepared bean curd 
thinking it is pork. With sugar it produces a dish like custard. 
Prepared with salt it resembles scrambled eggs.
 “The Tsinan variety of bean curd is made exclusively 
with the use of lu as a coagulating agent. In the following 
table the analyses of bean curd are compared with that of 
common cottage cheese.”
 Table II gives an analysis of both fresh and dried soy 
bean curd, and compares them with cottage cheese. Table III 
gives an analysis of the ash of soy bean curd and soybeans.
 Soy bean milk is discussed and Table IV gives its 
composition (4.22% protein, 1.87% fat), plus that of cow’s 
milk (3.3% protein, 4.0% fat) and bean milk whey.
 “Soy bean sprouts. Soy beans soaked in water and 
allowed to sprout are much relished as a vegetable by the 
Chinese. Very considerable quantities of soy bean are used in 
this way. The sprouts are usually cooked in oil, and produce 
a dish which appeals very strongly to the taste of Americans 
in China. It is strongly recommended for use as a vegetable 
on the American table.” Table V shows that soy bean sprouts 
contain 5.7% protein and 0.8% fat.
 “The soy bean cake is the press-cake which remains 
behind after the removal of the soy bean oil in the press 
mill. The orient has used soy bean cake for cattle feed and 
for fertilizer. It is of note that it contains a high percentage 
of nitrogen, but, economical though the Chinese have 
been, they do not seem to have attempted to convert it into 
a human food. Only recently has it been very seriously 
suggested that both in the occident and in the orient this rich 
nitrogenous material should be converted into some form of 
food for human consumption. During the north China famine 
of 1920-1921, the soy bean cake was actually used in the 
starvation diets to bolster up a failing food supply.”
 “Discussion: The Chinese people make practically no 
use of dairy products, and the bulk of the people consume 
very meagre amounts of meat. Yet in spite of this they have 
lived for centuries on what appears to be a remarkable well-
balanced diet by the use of the soy bean...
 “A number of interesting examples are found in China 
of the use of bean curd as an agent for growth. One of the 
writer’s Chinese colleagues, whose home is in Anking, 
has observed that dealers in birds employ bean curd as the 
sole food for infant birds. The birds are robbed away from 
their nests immediately after they are hatched, and are then 
fed bean curd to tide over the infantile period till able to 
feed themselves. Still more interesting is the case of the 
true Buddhist monk who from birth is consecrated to the 
priesthood, and is carried through the period of childhood 
growth on a rather heavy diet of bean curd... The country 
monastic diet is noted for its high content of soy bean 
products...
 “The Chinese coolie... in spite of the scanty intake of 
meat and the constant exposure to overwhelming sources of 
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infection, still does possess a wonderful resistance. The diet 
of the average coolie contains a surprisingly large amount of 
beans and bean products...
 “A common saying in some parts of China terms ‘bean 
milk the poor man’s milk, the bean curd the poor man’s 
meat.’ This simply indicates the extent to which bean curd 
has been incorporated into the diet of the Chinese...
 “Soy bean propagandists have been especially 
enthusiastic over the introduction of soy bean curd into 
America. Dr. Yamei Kin, a Chinese dietitian, has become 
particularly well-known as an exponent of bean curd on her 
visits to the United States.”
 Note 1. This is the earliest document seen (Feb. 2004) 
that uses the terms “poor man’s meat,” or li chi, or dou fu, or 
“bean cheese” or “Chinese cheese” to refer to tofu. Use of 
the word “bean cheese” is confusing, since it could also refer 
to fermented tofu (also called “Chinese cheese” or “bean 
cake”).
 Note 2. This is the earliest document seen (Aug. 2003) 
that uses the term “poor man’s milk” to refer to soymilk. 
Address: Assoc. Prof. of Chemistry, Shantung Christian 
Univ., China.

147. Wahl, Robert. 1922. Malted food and process of 
producing the same. U.S. Patent 1,410,973. March 28. 2 p. 
Application fi led 10 Dec. 1920.
• Summary: Patent for a “’breakfast-food” by so treating (the 
treatment involving malting and caramelizing) any suitable 
cereal, such as wheat, corn, oats, rice, rye, barley and millet, 
nuts and fruit-stones, such as almonds, Brazil nuts, walnuts, 
peach and cherry stones. and seeds, such as cotton-seed, 
beans (particularly the soy bean) and peas, as to render the 
food product highly palatable and to preserve in undestroyed 
strength the digestive enzymes (diastase and peptase) formed 
in the malting procedure.
 “Malting of the grain, legumes, nuts, stones or seeds 
used for my purpose involves any usual or suitable steeping 
and germinating procedures. In the subsequent drying of 
the sprouted material. however, which may be in a kiln, 
compartment or drum, such temperature and moisture are 
maintained as to substantially change the starch into maltose, 
malto-dextrines and dextrines, the heat employed being 
so regulated as to produce the desired degree of inversion 
of the starch content to soluble carbohydrates (sugars and 
dextrines) and that of subsequent caramelization of these 
carbohydrates. To this end, I heat the green or sprouted malt 
to a temperature of about 154º F. within a period 6 to 12 
hours while supplying a limited amount of aeration to effect 
partial drying; in that time. That temperature is continued 
until proper conversion has been attained, whereupon it is 
raised to 180º-212ºF., or higher, or higher, to effect desired 
caramelization.” Address: 830 Sheridan Rd., Evanston, 
Illinois.

148. USDA Bureau of Plant Industry, Inventory. 1922. Seeds 
and plants imported by the Offi ce of Foreign Seed and Plant 
Introduction during the period from October 1 to December 
31, 1917. Nos. 45221 to 45704. No. 53. 86 p. April 17.
• Summary: Soy bean introductions: Soja max (L.) Piper. 
Fabaceæ. (Glycine hispida Maxim.)
 “45263-45320. From China. Seeds collected by Mr. 
Frank N. Meyer, Agricultural Explorer for the Department of 
Agriculture. Received October 6, 1917. Quoted notes by Mr. 
Meyer.
 “45269-45295. [Note: these numbers are nearly all 
said to be late-ripening varieties of soy beans; they come 
from a region greatly resembling in climate the Gulf States 
(southern parts). They should therefore be tested in districts 
where cotton and rice are grown.]
 “45269. ‘(No. 2401a. Hankow, Hupeh Province. March 
7, 1917.) Huang tou (yellow bean). A small to medium-sized, 
yellow soy bean, used mostly as a human food in the form of 
bean curd.’
 “45270. ‘(No. 2403a. Changsha, Hunan Province. May 
16, 1917.) Huang tou. A small to medium sized, yellow soy 
bean.’
 “45271. ‘(No. 2403a. Changsha, Hunan Province. May 
16, 1917.) Huang tou. A small, yellow soy bean, used almost 
exclusively for bean-curd production.’
 “45272. ‘(No. 2404a. Ichang, Hupeh Province. March 
24, 1917.) Huang tou. A small, yellow soy bean, said to ripen 
in early August. Used like the preceding number.’
 “45273. ‘(No. 2405a. Changsha, Hunan Province. May 
16, 1917.) Huang tou. A small to medium-sized, yellow soy 
bean. Used like the preceding numbers.’
 “45274. ‘(No. 2406a. Ichang. Hupeh Province. May 24, 
1917.) Huang tou. A medium-sized, yellow soy bean with a 
dark hilum. Said to be a medium late ripener.’
 “45275. ‘(No. 2407a. Ichang, Hupeh Province. March 
24, 1917.) Huang tou. A large yellow soy bean.’
 “45276. ‘(No. 2408a. Changsha. Hunan Province. May 
16, 1917.) Huang tou. A medium-sized, yellow soy bean.’
 “45277. ‘(No. 2409a. Ichang, Hupeh Province. March 
24, 1917.) Huang tou. A very small variety of yellow soy 
bean.’
 “45277. ‘(No. 2409a. Ichang, Hupeh Province. March 
24, 1917.) Huang tou. A very small variety of yellow soy 
bean.’
 “45278. ‘(2410a. Wuchang, Hupeh Province. March 9, 
1917.) Hsia huang tou (small yellow bean). A very small 
variety of yellow soy bean.’
 “45279. ‘(No, 2411a. Ichang, Hupeh Province. March 
24, 1917.) Huang tou. A small, greenish yellow soy bean.’
 “45280. ‘(No. 2412a. Ichang, Hupeh Province. March 
24, 1917.) Huang tou A small, greenish yellow variety of soy 
bean, used almost entirely in bean-curd production.’
 “45281. ‘(No. 2413a. Shuichaipang, Hupeh Province. 
April 2, 1917.) Hsiao huang tou (small yellow bean). An 
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exceedingly small variety of yellowish soy bean, used in 
making bean curd.’
 “45282. ‘(No. 2414a. Changsha, Hunan Province, May 
12, 1917.) T’ien ch’ing tou (fi eld green bean). A medium-
large, pale-green variety of soy bean; rare. Eaten as a 
sweetmeat when roasted with sugar; it is then a very tasteful, 
wholesome and nourishing product.’
 “45283. ‘(No. 2415a. Changsha, Hunan Province. May 
16, 1917.) Ch’ing tou. (green bean). A dull pale-green variety 
of soy bean.’
 “45284. ‘(No. 2416a. Changsha, Hunan Province. May 
16, 1917.) Ch’ing tou. A small, green soy bean, often used 
as an appetizer with meals, when slightly sprouted, scalded, 
and salted. Also eaten as a fresh vegetable when having fi rm 
sprouts 3 inches long.’
 “45285. ‘(No. 2417a. Ichang, Hupeh Province. March 
24, 1917.) Ch’ing pi tou (green skin bean). A dark-green soy 
bean of medium size, used like the preceding number. The 
beans are also eaten fried in sweet oil with salt sprinkled 
over them as an appetizer before and with meals.’
 “45286. ‘(No. 2418a. Hankow, Hupeh Province. March 
7, 1917.) Ch’ing tou. A medium-sized, dull-green variety of 
soy bean, used in the same way as the preceding number.’
 “45287. ‘(No. 2419a. Ichang, Hupeh Province. March 
24, 1917.) Ch’ing p’i tou. A medium-sized variety of green 
soy bean, often speckled with black. Eaten like No. 2416a. 
[S.P.I. No. 45284].’
 “45288. ‘(No. 2420a. Changsha, Hunan Province. May 
16, 1917.) A rare variety of soy bean of pale-green color, 
with brown splashes.’
 “45289. ‘(No. 2421a. Changsha, Hunan Province. 
May 12, 1917.) Ch’a hua tou (tea-fl ower bean). A peculiar 
variety of soy bean, of dull brown color, said to ripen very 
late. Locally much eaten when roasted with salt sprinkled 
over, like salted peanuts. Very nourishing and appetizing. 
Well worth introducing to the American public as a new, 
wholesome, and nourishing sweetmeat.’
 “45290. ‘(No. 2422a. Ichang, Hupeh Province, March 
24, 1917.) Hei tou (black bean). A medium-large, black soy 
bean, used when boiled, as a food for hard-working fi eld 
animals and for oil production; it is also eaten by the poor.’
 “45291. ‘(No. 2423a. Hankow, Hupeh Province. March 
7, 1917.) Hei tou. A medium-sized, black soy bean, used like 
the preceding number.’
 “45292. ‘(No. 2424a. Wuchang, Hupeh Province, March 
9, 1917.) Hei tou. A medium-sized variety of black soy bean; 
said to be an early ripener. Used like No. 2422a. [S.P.I. No. 
45290].
 “45293. ‘(No. 2425a. Wuchang, Hupeh Province. March 
9, 1917.) Hsiao hei tou (small black bean). A small, fl at, 
black soy bean, used when boiled, salted, and fermented 
as the main ingredient in a sauce; also fed, when boiled, to 
water buffaloes.’
 “45294. ‘(No. 2426a. Changsha, Hunan Province. May 

16, 1917.) Hei tou. A small, fl at soy bean of shining black 
color, used like the preceding number.’
 “45295. ‘(No. 2427a. Changsha, Hunan Province. May 
16, 1917.) Hei tou. A small, round variety of soy bean of dull 
black color; used like No. 2425a [S.P.I. No 45293].’
 “45449/45476. From Soochow, China. Seeds presented 
by Prof. H. Gist Gee, of the Soochow University, through 
Dr. Yamei Kin. Received October 27, 1917. Quoted notes by 
Prof. Gee.
 “45470. ‘Ya tou (soy beans for sprouts).’”
 Other non-soy species of Chinese seeds presented by 
Dr. Yamei Kin (Peking, China) are listed and described on 
p. 18-19; they are pai ts’ai, chestnut, muskmelon, cucumber, 
squash, radish (Raphanus sativus), and spinach. Address: 
Washington, DC.

149. Guillaumin, A. 1922. Les variétés de soya d’Extrème-
Orient: Origine probable du soya [The varieties of soybeans 
in East Asia: The probable origin of the soybean]. Revue de 
Botanique Appliquee & d’Agriculture Coloniale 2(10):254-
58. June 30. [10 ref. Fre]
• Summary: “The soybean (Le Soya; Glycine Soja Sieb. et 
Zucc., Dolichos Soja L, Soja hispida Moench, S. angustifolio 
Miq.) has been cultivated in the Far East since antiquity. 
Shen-Nung (le Shénon), written up by Houandi in about 
3,000 to 3,500 years before Jesus-Christ, already mentioned 
the soybean. Since then, its culture has expanded to 
Indochina, India, Malaysia, Europe, America, and Africa.
 “Long ago, in Austria and in France, varieties such 
as Soja d’Etampes, were selected for their high yield. In 
America, efforts have long been made to obtain, for the 
diverse climates, both forage varieties and seed varieties. 
And the U.S. Department of Agriculture has assembled in 
its test fi elds more than 500 varieties, of which about 20 are 
currently in commerce. Among the forage varieties are (Ball 
1907): Early Brown, Black Eye Brown, Peking, Wilson Five, 
Virginia, Barchet, Biloxi, Laredo, Atoo San [sic, Ito San?], 
Tarheel Black, and Wisconsin Early Black. Among those 
grown for their seeds are: Ito San, Manchu, Elton, Medium 
Yellow, Mikado, Hollybrook, Haberlandt, Mammoth, Tokyo, 
Guelph, Austin, Easy Cook, Morse, Hahto, Early Medium 
Green, Mandarin, and Chiquita.
 Note 1. This is the earliest document seen (Oct. 2004) 
that mentions the soybean variety Black Eye Brown. 
However, it does not appear in Ball (1907) as stated, nor 
does any name even vaguely resembling it appear. The Black 
Eye Brown variety is mentioned in only 3 known documents, 
all published in France in 1922.
 “Note that the forage varieties all have black- or dark-
colored seeds, whereas the seed varieties have yellow or 
greenish seeds.
 “In Turkestan it seems that the only varieties are ovoid 
(5.7 x 3.7 mm), brilliant yellow, with brown hilum and 
traversed longitudinally by a bright line.” Note 2. Turkistan 
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or Turkestan is an historical region of Central Asia, usually 
thought to comprise Turkmenistan, Uzbekistan, Kyrgyzstan, 
Tajikistan, southern Kazakhstan, western China, and 
northeast Afghanistan.
 Note 3. This is the earliest document seen (April 2008) 
concerning soybeans in Turkestan, or the cultivation of 
soybeans in Turkestan (not including Chinese Turkestan). 
This document contains the earliest date seen for soybeans 
in Turkestan, or the cultivation of soybeans in Turkestan (not 
including Chinese Turkestan) (1922). The source of these 
soybeans is unknown. Unfortunately, it is not clear in which 
part of Turkestan the soybeans were grown.
 “In India, soybeans are cultivated in the United 
Provinces and at the foot of the Hamalayas from Kashmir 
to Darjeeling.” David Hooper (1912) distinguished fi ve 
different soybean races in India.
 “In Cambodia, the only known variety is ovoid (6.3 x 
4.2 cm), dull yellow, brown hilum, with a long, clear white 
line, known as Sandek sieng in Cambodian and dau nanh 
in Annamite. It is cultivated along the steep banks of the 
Mekong River.
 “In Cochin China, the soybean is cultivated only on the 
red soils of the provinces of Chau-doc, Baria, and Bien-Hoa; 
in the western provinces, cultivation is insignifi cant and the 
seeds come from Cambodia. It seems that there is only one 
variety, closely related to that of Cambodia, called dau nanh 
or dau-xa, but it is not well established / widely grown, for it 
bears black or brown seeds.
 “In the province of Baria one can obtain two harvests in 
a wet year–one in September, the other in December-January. 
In the province of Bien-Hoa, there is only harvest.
 “In Annam, there is one variety similar to that cultivated 
in the lower parts of the provinces of Bin-dinh, Thua-hien, 
Dong-hoï, and Tanh-hoa.
 In Tonkin, the soybean is known as dau tuong; in 
the [Mekong] delta, one can distinguish a small, ovoid 
variety (5.1 x 3 mm), with a yellow seed coat and a hilum 
surrounded by a brownish black aura that sometimes 
overfl ows the sides. In the region of Lang-son, on the 
plateaus 100-500 meters in height, it is replaced by a larger 
variety, ovoid (7.1 x 5 mm), dull yellow, and a hilum that is 
uncolored [pale] or brownish; one variety is also cultivated at 
Lao-kay.
 “In Laos, the soybean is known as Mok toua kon and 
Ta tone, according to Dr. Spire, but precise information is 
lacking.
 In the territory of Kwang-cho-wan (French: Kouang-
tchéou-wan, in southeast China) the soybean is cultivated 
in the region of Taï ping, at an altitude of 30 meters. It is 
planted in the spring and harvested in the summer. One can 
distinguish two varieties here. One is very elongated (8 
mm x 4.6 mm), dull yellow with a very clear brown hilum, 
called Wong tao or Wong tao tsaï in Cantonese. The other 
is small, fl at (6.4 mm x 3.7 mm), dull black, with a large 

hilum, called Hat tao in Cantonese; it is absolutely the same 
as the variety Nigra cultivated at the botanical gardens of 
Cluz (Romania), and in Trieste (Italy), but different from that 
which is cultivated under this name at the botanical gardens 
of Cracow / Krakow (French: Cracovie) (Poland), Tabor 
(Czechoslovakia), and Delft (Netherlands), which is fatter, 
more round (7 mm x 4.8 mm) and of a velvety black color.
 Note 4. This is the earliest document seen (Feb. 2005) 
concerning the cultivation of soybeans in Czechoslovakia 
(which became a country in 1918). This document contains 
the earliest date seen for the cultivation of soybeans in 
Czechoslovakia (June 1922). The source of these soybeans is 
unknown.
 “In China, in Szechwan, only the yellow and green 
varieties are known. In the region of Shanghai, R.P. Courtois, 
of the Museum of Zi-ka-wei, has assembled an important 
collection of soybean varieties. Descriptions are given of 
varieties with the following colors and names: (1) Yellow: 
Ta hoang téou (large, yellow, almost round), Kiu hoang 
téou (ovoid, brilliant yellow). (2) Green: Tsing pi téou 
(roundish, 7.1 x 5.5 mm, clear green with clear hilum). (3) 
Brown: Large, ovoid (9.1 x 6.4 mm), reddish brown, with 
a slightly clearer hilum; no name given. (4) Black: Many 
varieties. (4A) Large ovoid seeds (9 x 4.3 mm), with large 
hilum; indigenous name unknown; (4B) A little smaller and 
bulging (8.3 x 5.4 mm), with ornate hilum and a longitudinal 
white line, named Ta hé téou; (4C) Ovoid (8.1 x 4.7 mm) 
with a wide hilum traversed by a white line, called Hé téou; 
(4D) Small (6.7 x 3.1 mm) and brownish black named Siao 
hé téou; (4E) And fi nally a very small, fl at (6 x 2.7 mm), 
brownish black named Ni téou. By their shape, form, and 
color, the seeds of these last appear very similar to the 
American variety Laredo.”
 “In Europe, soya has its apostles, but it will never 
amount to anything more here than a small-time vegetable. 
Despite the Caséosojaïne at Vallées near Paris, France (Li 
Yu-ying, 1911) and the Soyama Werke at Bockenheim, 
Germany (1914), the milk, cream, butter, and cheese [tofu] 
made from soya will never be more than ersatz. The “soy 
bread” is only good for diabetics and the “soy ham” (jambon 
de Soja) in nothing but a weak imitation of pork. Soybeans 
themselves are indigestible and require a very long time 
to cook–even the yellow or white varieties. Soy sprouts 
(germes de Soja), which enjoyed some popularity before the 
war and deserved it, for they are a nice hors d’oeuvre, are 
actually nothing but mung bean sprouts.”
 Based on other sources (most of which are cited), the 
writer also discusses the soybean varieties of Manchuria 
(Hosie 1901), and Japan (Lemarié 1910), and discusses 
soybeans briefl y in Korea, Philippines, Netherlands Indies, 
Also mentions foods made from soybeans in India, Indo-
China, China, Japan, and Manchuria and speculates on the 
origin of the soybean. Address: Asst. to the Crop Service, 
Museum of Natural History (Assistant du Service de culture 
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au Muséum d’histoire naturelle).

150. Piper, Charles V.; Morse, William J. 1923. The soybean. 
New York, NY: McGraw-Hill Book Company, Inc. xv + 329 
p. Feb. Illust. Index. 24 cm. Reprinted unrevised in 1943 by 
Peter Smith Publishers, New York. [563 ref]
• Summary: This is the fi rst comprehensive book about the 
soybean written in English, and the most important book 
on soybeans and soyfoods written in its time. Contains an 
excellent review of the world literature on soybeans and 
soyfoods with a bibliography on soy that is larger than 
any published prior to that time (563 references), a good 
description of the present status of the soybean worldwide 
based on the authors’ extensive contacts, and a great deal 
of original information. It quickly became a key source 
for people and organizations working with soybeans and 
soyfoods in all countries, and a major factor in the expansion 
of the soybean in the western world. Because of its scope 
and infl uence, Soyfoods Center considers the year of its 
publication to mark the end of the “Early Years” of the 
soybean worldwide. It remained in print until about 1986.
 Contents: Preface. 1. Introduction: Name of the plant, 
origin, literature, use by the Chinese and Japanese, present 
importance, future prospects in the U.S., recognition 
of the possibilities. 2. The commercial status of the 
soybean: Manchuria and China, Japan, Europe, U.S., other 
countries, summary of imports and exports of soybeans and 
soybean oil. 3. Botanical history of the soybean: History 
prior to Linnaeus’ “Species Plantarum” 1753, Linnaeus’ 
misunderstandings of the soybean, Prain’s elucidation, other 
and the correct botanical name.
 4. Agricultural history of the soybean: Vernacular 
names of the soybean, China, Korea, and Japan, India and 
neighboring regions, Cochin China, Malayan region, early 
introduction into the United States, later U.S. introductions, 
the early introduced varieties (grown in the USA by 
1898–Ito San, Mammoth, Buckshot, Guelph or Medium 
Green, Butterball, Kingston, Samarow, Eda, Ogemaw or 
Ogema), soybean in Europe, varieties grown in Europe 
and identifi cation, Hawaiian Islands, Australia, Africa, 
Argentina (p. 50), Canada (“Soybeans are grown in very 
small quantities in Canada and then usually as a forage 
crop”), Philippines, Egypt, Cuba (p. 52), British Guiana, 
Mauritius (p. 53), present culture distribution. 5. Culture of 
the soybean: Climatic adaptations, soil preferences, water 
requirement, preparation of seed bed, time of planting, 
methods and rate of seeding, seeding for pasturage, depth 
of seeding, inoculation, fertilizer reactions, cultivation, 
soybeans in mixtures (with cowpeas, sorghums, Sudan grass, 
Johnson grass, millet, corn, or sunfl owers and corn).
 6. Harvesting and storage of soybeans: harvesting 
soybeans for hay, silage, for the seed, seed yields, proportion 
of straw to seed, storing seed, separation of cracked from 
whole soybean seed, viability of soybean seed, pedigreed, 

inspected, registered, and certifi ed seed. 7. Composition 
of the soybean: Proportions of stems, leaves and pods, 
composition of plant and seed, nutritive and mineral 
constituents, forms of nitrogen in soybean nodules, factors 
affecting oil content of seed. 8. Utilization of the soybean: 
Diversity of uses (a chart, p. 129, shows 59 products that can 
be made from soybean seeds, and 6 more that can be made 
from soybean plants), soybeans for green manure, pasturage, 
soiling, ensilage, hay, straw.
 9. Varieties: Japanese, Manchurian, botanical 
classifi cations, vital characteristics, descriptions of important 
varieties, key for identifi cation, breeding and improvement, 
genetic behavior, oil content.
 10. Structure of soybean seeds. 11. Soybean oil: 
Methods of extraction [Manchurian, and solvent], American 
oil mills, methods of shipping and marketing, prices, 
utilization in soap manufacture, food, paint manufacture, 
miscellaneous. 12. Soybean cake or meal: Feeding value, 
composition, use for feeding for dairy cows, cattle, swine, 
sheep, poultry, digestibility, injurious effects, fertilizer.
 13. Soybean products for human food: Food value of the 
soybean, digestibility of the soybean and its products, mature 
or dry soybeans, immature or green soybeans (a “nutritious 
green vegetable”), soybean fl our, digestibility of soybean 
fl our, soybean bran (p. 225-26), soybean sprouts, soybean 
coffee, soybean or vegetable milk [soymilk] (preparation, 
composition, residue from the manufacture of vegetable 
milk [okara], utilization of soybean milk, condensed 
vegetable milk, vegetable milk powder, fermented vegetable 
milk), vegetable casein, tofu or soybean curd (names and 
brief history, method of manufacture, coagulating agents, 
manufacturing yields, digestibility, utilization of bean curd 
and manufactured products, bean curd brains or tofu nao, dry 
bean curd or tofu khan, thousand folds {chien chang tofu}, 
fried bean curd {tza tofu}, Fragrant dry bean curd {hsiang 
khan}, frozen tofu {kori tofu}, Chinese preparation, various 
dishes), natto, hamananatto [hamanatto], yuba, miso, shoyu 
[soy sauce], confections. 14. Table dishes of soybeans and 
soybean products: mature or dry beans, fl our, tofu, sprouts 
(86 recipes). 15. Enemies of the soybean: bacterial, mosaic, 
fungous [fungus], and nematode diseases, insects, rodents. 
This last chapter is a comprehensive review of the literature 
on soybean diseases and insects published before 1922.
 The Preface begins: “The soybean, also known as soya 
or soja bean, has assumed great importance in recent years 
and offers far-reaching possibilities of the future, particularly 
in the United States. It is, therefore, desirable to bring 
together in a single volume the accumulated information 
concerning this crop...
 “The aim has been to present the information so as 
to make it useful from both agricultural and commercial 
standpoints, not omitting, however, much that is mainly of 
historical or botanical interest...”
 The introduction begins: “There is a wide and growing 
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belief that the soybean is destined to become one of the 
leading farm crops in the United States.”
 Note 1. C.V. Piper lived 1867-1926. Note 2. This is the 
earliest English-language document seen (July 2003) that 
uses the term “soybean bran” to refer to soy bran.
 Note 3. This is the earliest document seen (July 2003) 
in which Piper or Morse describe natto, Hamananatto 
[Hamanatto], yuba, or miso.
 Note 4. This book was published by March 1923 
(See Ohio Farmer, 10 March 1923, p. 313). Address: 1. 
Agrostologist; 2. Agronomist. Both: United States Dep. of 
Agriculture, Washington, DC.

151. Read, Bernard E. comp. 1923. Botanical, chemical, and 
pharmacological reference list to Chinese materia medica. 
Peking, China: Printed by the Bureau of Engraving and 
Printing. v + 38 p. Feb. 28 cm.
• Summary: Contents: Chemical and pharmaceutical 
references (45 entries; p. i-ii). Botanical literature (17 entries; 
p. iii). Bibliography of materia medica and medical botany 
other than cited in this reference list (47 entries; p. iv-v). 
Note: For these fi rst three parts, column 1 is the abbreviation; 
column 2 is the full title.
 The rest of this book consists one long table (p. 
1-38) composed of four columns. (1) Chinese names 
(The name of each materia medica substance written in 
Chinese characters). (2) Romanized Wade (The Wade-
Giles romanization of the Chinese name; the table is sorted 
alphabetically by this column). (3) Botanical references 
(such as the scientifi c name of a plant, or terms like “soy 
oil,” “rice congee,” or “rice gruel”). (4) Chemical & pharm. 
references (Abbreviations of references to documents 
containing information about this plant or other substance).
 Chiang Yu–Soy oil appears on p. 3. References: (1) 
USDA Offi ce of Experiment Stations, Bulletin No. 68, p. 
36 (1899). (2) Stuart, G.A. 1911. Chinese materia medica, 
Shanghai. (3) J. of the College of Agriculture, Tokyo 
Imperial University 1:97 (16 June 1909). (4) J. of the College 
of Agriculture, Tokyo Imperial University 1:89 (16 June 
1909).
 Huang Ta Tou–Glycine hispida [The yellow soybean] 
appears on p. 11. References: (1) Matsumura, J. Shokubutsu-
mei-i, Tokyo, 1915. (2) China Medical Journal 35:247 
(1921). (3) Martindale and Wescott, Extra Pharmacopoeia, 
London, 1921, p. 824, 1913. (4) Pharmaceutical Journal 
(London), II, p. 120, 1913. (5) Loureiro, J. Flora cochinensis, 
1790, vol. II, 1844, 1912. (6) Pharmaceutical Journal 
(London), II, p. 154 (1912). (7) USDA Offi ce of Experiment 
Stations, Bulletin No. 68, p. 33 (1899). (8) Wehmer, C. Die 
Pfl anzenstoffe, Jena, 1911, p. 362.
 Pai Tou–Soja hispida [The white soybean] appears on 
p. 11. References: (1) Stuart, G.A. 1911. Chinese materia 
medica, Shanghai. (2) Wehmer, C. Die Pfl anzenstoffe, Jena, 
1911, p. 362. (3) American J. of Physiology 19:468 (1907). 

(4) J. of the American Chemical Society 20:419 (1898).
 Ta Tou–Glycine hispida M. [The soybean] appears on 
p. 11. (3) Bretschneider, E. Botanicon sinicum, 1881, 1892, 
1895. (4) Giles, H.A. A Chinese-English dictionary, 1892
 Ta Tou Ch’in–Bean relish appears on p. 30. No 
references.
 Ta Tou Huang Chüan–Bean sprouts appears on p. 30–
References: (1) Stuart, G.A. 1911. Chinese materia medica, 
Shanghai. (2) USDA Bureau of Plant Industry, Bulletin No. 
107 (?), p. 28. (3) China Medical Journal 35:247 (1921).
 Note 1. The references in this book are very cryptic and 
hard to understand, even after careful analysis. The book also 
contains quite a few typographical errors, inconsistencies, 
and mistakes.
 Note 2. Other interesting substances mentioned in this 
book are: Mung beans (p. 4; Phaseolus mungo). Laminaria 
and Sargassum (p. 7, 15; types of sea vegetables, like 
kombu). Amarantus (p. 9). Sesame seeds (p. 10; Sesamum 
indicum). Fermented nonglutinous rice (p. 12). Job’s tears 
(p. 12; Coix lachryma). Kudzu (p. 13; Pueraria hirsuta). 
Daikon (Raphanus sativus). Umeboshi plum (p. 19; Prunus 
mume). Address: Dep. of Pharmacology and Physiological 
Chemistry, Peking Union Medical College.

152. Piper, Charles V.; Morse, William J. 1923. Table dishes 
of soybeans and soybean products (Document part). In: Piper 
and Morse. 1923. The Soybean. New York: McGraw-Hill. xv 
+ 329 p. See p. 259-79.
• Summary: This chapter contained the largest collection 
of soya recipes published in the western world at that time. 
They are organized into four categories, based on the type of 
soyfood being used. “All are highly nutritious, and many of 
them of peculiar and delightful fl avor and palatability.
 “Mature or Dried Beans.–Experiments by the Offi ce 
of Home Economics, U.S. Department of Agriculture and 
by the Home Economics department of many colleges have 
shown the mature or dry soybeans can be used in many 
palatable ways. The ordinary varieties of soybeans as the 
Mammoth, Midwest, Ito San, etc., require a longer period 
of soaking and cooking than navy beans. The Easycook and 
Hahto varieties need no more preparation than the ordinary 
bean as they cook up very readily. Time may be saved by 
using a pressure cooker for they soften very readily when 
thus treated. In general it is well to soak the beans and then 
cook them until soft. The time required will vary with the 
dryness of the bean and also with the variety. After soaking 
for 20 to 24 hours the beans should be cooked until they 
are well softened which may require as much as 2 hours 
or more.” Recipes are given for: Boiled soybeans. Baked 
soybeans, No. 1, 2, and 3. Soybean soup. Soybean vegetable 
soup. Cream of soybean soup. Soybean croquettes, No. 1 
and 2. Soybean loaf, No. 1 and 2. Soybean chili con carne. 
Soybean roast. Soybean timbales. Mexican frijoles. Soybean 
souffl e. Soybean pudding. Soybean and fruit pudding. 
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Soybeans and macaroni. Soybean salad. Soybean and cottage 
cheese salad. Soybean fi lling for sandwiches. Soybeans 
and rice. Soybean pastry. Soybean cookies. Soybean crust. 
Soybean muffi ns.
 “Soybean fl our. -... As soybean fl our contains 
considerable fat, not much shortening is required.” Recipes: 
Soybean biscuits, No. 1 and 2. Soybean muffi ns, No. 1, 2, 
3, 4, and 5. Soybean griddle cakes, No. 1, and 2. Soybean 
coconut pudding. Soybean spice cake. Soybean mush. 
Soybean croquettes (mush). Soybean loaf (mush). Soybean 
omelet. Soybean fruit cake. Soybean gems. Soybean spoon 
bread. Soybean wafers. Soybean jam pudding. Soybean 
ginger cookies. Soybean gingerbread. Soybean fi lled cookies. 
Soybean yeast raised coffee cake. Soybean soft ginger cake. 
Soybean nut bread. Soybean and rye bread. Soybean cup 
cakes. Soybean pancakes. Soybean fl our and celery soup.
 “Tofu.–Attempts have been made during the past 5 years 
to introduce tofu to the American people, but without much 
success. In cities having a large oriental population fresh tofu 
or bean curd may be had at the Chinese stores. The following 
recipes prepared by the Soy Products Co., and Chicago Bean 
Bread Co., indicate the wide adaptability of tofu, or soy cake 
as it is termed by one company, to all kinds of cooking, and 
at the same time may suggest other practical ways in which 
this valuable food may be prepared. Recipes: Chicken soy 
cake (tofu). Soy cake (tofu) with tomatoes. Soy cake (tofu) 
with tomatoes and cheese. Mushrooms with soy cake (tofu). 
Potatoes with soy cake (tofu). Soy cake stuffed peppers. 
Cabbage or caulifl ower soy cake (tofu). Eggs a la Caracas 
with soy cake (tofu). Soy cake (tofu) with tuna fi sh. Soy 
chicken salad. Soy cake (tofu) salad dressing. Salted tofu (p. 
276, 278). Tofu for soup. Tofu and fi sh. Tofu with cheese. 
Creamed tofu in ramekins. Tofu and vegetable stew. Tofu 
and bacon. Pickled tofu. Tofu cakes. Curried tofu. Tofu in 

pineapple jelly.
 “Soybean sprouts.–Soybean sprouts are especially 
valuable as a green vegetable and on account of their high 
nutritive value. The sprouts are easily prepared, have no 
waste, are quickly prepared, not more than 4 or 5 minutes 
in any given way. Boiling water should be poured over the 
sprouts before using for soups, stews, fried or boiled and 
creamed.” Recipes include: Fried sprouts. Creamed sprouts. 
French sprout salad. Spanish salad. Potato salad. Potato 
salad. Sardine salad. Fruit salad. Chicken salad. Fish salad.

153. Piper, Charles V.; Morse, William J. 1923. Photographs 
and illustrations (Document part). In: Piper and Morse. 1923. 
The Soybean. New York: McGraw-Hill. xv + 329 p.
• Summary: Photos show: (Fig. 1) Typical soybean plant 
(p. 1). (2) Plant of wild soybean (p. 2). (3) A fl eet of junks 
engaged in carrying soybeans to Newchwang, Manchuria, 
from different points in the interior, taking away bean oil 
and bean cake to other places * (p. 6). (4) Soybeans in sacks 
brought to a bean center by horses in winter in Manchuria 
(p. 8). (5) Chinese bean cart loaded with beans in wicker 
containers in Manchuria (p. 8).
 (6) Type of cart and method of hauling soybeans with a 
horse in Manchuria (p. 10). (7) Manchurian farmers hauling 
the bean crop to market in winter on sleds (p. 10). (8) Plants 
of a soybean variety from India (p. 38). (9) Plants of the 
wild soybean from Soochow, China, grown at the Arlington 
Experimental Farm, 1908 (p. 38). (Fig. 15) Soybeans grown 
on the edges of a rice fi eld in southern China * (p. 58).
 (16) A man in a fi eld of the Peking variety of soybean 
grown in rows and cultivated (p. 61). (17) A broadcast fi eld 
of soybeans showing how weeds have overrun the fi eld (p. 
61). (18) The ordinary grain drill furnishes a most convenient 
method of seeding in rows or broadcast (p. 63). (19) 
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Soybeans and corn grown in alternate rows for pasturage; 
a man in a hat stands between the rows (p. 65). (20) The 
roots of a soybean plant, showing abundant development of 
nodules (p. 66).
 (21) A man standing in a plat of soybeans without 
inoculation (in the foreground) and an adjacent plat which 
had been inoculated, in the background (p. 67). (22) A man 
seated on a cultivator pulled by two horses doing the last 
cultivation on a fi eld of soybeans (p. 79). (23) Soybeans and 
sorghums grown in mixture for forage purposes (p. 80). (24) 
A fi eld of soybean and Sudan grass grown in mixture for hay 
(p. 81). (25) A fi eld of soybeans and corn grown in the same 
row for ensilage (p. 82).
 (26) Soybean hay on frames. Under favorable weather 
conditions, hay can be successfully cured in this manner (p. 
86). (27) A fi eld of mature soybeans ready to cut for seed 
(p. 90). (28) Harvesting soybeans for seed with a bunching 
attachment on the mower (p. 90). (29) Self-rake reaper used 
in cutting soybeans for seed (p. 91). (30) Soybeans cut for 
seed with binder and soybeans placed in shocks for curing 
(p. 92).
 (31) The ordinary gasoline threshing outfi t which may 
be used in threshing soybeans (p. 92). (32) A special bean 
harvester used in gathering the soybean seed from the 
standing mature plants and also cleaning it (p. 94). (33) A 
special bean harvester by which the plants are cut, thrashed, 
and cleaned (p. 94). (34) A special soybean harvester used 
to gather soybean seeds from the standing mature plants, 
and which can be adjusted to level or ridged cultivation. 
On one side is written “The Little Giant Bean Harvester,” 
manufactured by Hardy & Newsom, La Grange, North 
Carolina (p. 95). (35) Method of storing soybean seed 
awaiting shipment in Manchuria. The beans is sacks are 
stacked under Chinese mats (p. 98).
 (37) Pasturing a corn and soybean mixture with sheep 
(p. 133). (38) Thrashing soybeans from the fi eld and baling 
the straw (p. 141). (39) The larger plant is the Guelph or 
Medium Green which is very pubescent, while the smaller 
plant is a nearly smooth variety from Japan (p. 149). (40) 
Pods of soybeans showing the range in size and shape 
(natural size; p. 151).
 (41) Seeds of the most important varieties of soybeans 
now grown in the United States showing the wide range 
in size and shape of seed. The name of each of the 20 
varieties is given. A side view and a ventral view of each 
pair of seeds is given (p. 152). (42) Seeds of a black and 
white variety (Widower) from Korea. The white is due to 
the splitting of the outer later of the testa. A side view of 
six varieties is shown (p. 155). (43) A fi eld of the Biloxi 
soybean, which requires a long season to mature (p. 163). 
(44) A man standing in a fi eld of the Virginia variety of 
soybeans (p. 170). (45) Seeds of a natural soybean hybrid 
showing peculiar types of coloration (p. 175). (46) Pods of 
soybeans, hairy and smooth (p. 176). (47) A sterile soybean 

plant obtained from a natural hybrid (p. 176). (49) Seeds 
of an artifi cial soybean hybrid, showing peculiar types of 
coloration (p. 181). (56) An old style Chinese oil bean press, 
Manchuria (p. 195). (57) Coolies at Newchwang, Manchuria, 
carrying loads of soybeans from the junks to big stacks, 
where they are kept until the factory needs them for oil 
manufacture * (p. 196). (58) “Seeds and pods of the Hahto 
variety of soybeans, the seeds being especially valuable as 
a green vegetable” (p. 222). (59) Baskets of sprouted, small 
yellow soybeans and sprouted mung beans * (p. 226). (60) 
Men making soymilk, working with machinery with which 
the soybeans are ground and the milk strained. Note the 
2 grinding stones and the cloth strainers suspended from 
the ceiling over the tub. The cabinet with rack for bottles 
is noted in the background (p. 228). (61) Motor stone mill 
for grinding soybeans in preparing tofu with brass water 
tank, funnel reservoir, stones, and brass guard (p. 229). (62) 
Delivery coolies holding baskets full of bottles showing the 
way soybean milk is delivered by the factory in Changsha, 
China (p. 231). (76) A courtyard fi lled with large earthenware 
containers with cone-shaped wicker tops for ripening soy 
sauce mash [in Ichang (I-ch’ang or Yichang), Hupe / Hupeh 
/ Hubei province, China]; a small, strong basket is placed 
into each, with its rim just above the surface of the mash. 
The soy sauce collects or accumulates in each basket and 
is then dipped out, ready for consumption * (p. 251). (77) 
A man standing next to an iron cauldron in which soybeans 
are boiled for the manufacture of soy sauce (p. 252). (79) 
Fermenting room for yeast and soybeans in preparation of 
soy sauce (p. 253). (80) Rows of pots with cone-shaped 
wicker lids fi lled with soybean and wheat mixture for 
soy sauce * (p. 254). (81) A box press in which sacks of 
fermented soybeans are placed for pressing out the liquid 
forming soy sauce * (p. 254). (82) A man next to a kettle for 
boiling the soy sauce. After it is boiled, the sauce is ready to 
be placed in kegs at left side (p. 255). (83) Rows of soybean 
sauce in jars ready for shipment (p. 255). (84) Root of a 
soybean plant showing rootknot caused by the nematode 
(Heterodera radicicola) (p. 285).
 Note: * means photo by Frank N. Meyer in China or 
Manchuria.
 Illustrations (line drawings) show: (Fig. 48) Flower of 
the soybean enlarged. Front view. Side view. Parts of the 
corolla, standard, wing, one of the keel petals. Stamens. Pistil 
(p. 177). Figures 50-55, from Kondo (1913) are described at 
Kondo.
 Maps show where the soybean is extensively and 
successfully grown in: (Fig. 10) The Orient (p. 51). (11) 
North and South America (p. 52). (12) Europe and Africa (p. 
53). (13) A map of Manchuria shows the soybean districts 
and seed production of different localities (p. 56). (14) 
An outline map of the United States shows the areas with 
shading to which the soybean is especially adapted as to 
varieties and purposes (p. 57).
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 A diagram (Fig. 36, p. 129) shows the various ways in 
which the plants and seeds of soybeans are utilized. Level 2: 
The fi rst two categories are seeds and plants.
 Level 3: Under seeds: Food products, oil, and meal. 
Under plants: Hay, ensilage, soiling.
 Level 4: Under food products: green beans and dry 
beans. Under oil: Glycerin, explosives, enamels, varnish, 
food products, waterproof goods, linoleum, paints, soap 
stock, celluloid, rubber substitute, printing inks, lighting 
[illumination], lubricating. Under meal: Human food, stock 
feed, fertilizer. Under forage: Hay, ensilage, soiling.
 Level 5: Under green beans: Green vegetables, canned, 
salads. Under dried beans: Soy sauce, boiled beans [from 
whole dry soybeans], baked beans [whole], soups, coffee 
substitute, roasted beans, vegetable milk, breakfast foods. 
Under soap stock: Soft soaps, hard soaps. Under oil–food 
products: Butter substitute, lard substitutes, edible oils. salad 
oils. Under meal–human food: Breakfast foods, diabetic 
foods, fl our, infant foods, macaroni, crackers, [soy] milk.
 Level 6: Under dried beans–vegetable milk: Cheese, 
condensed milk, fresh milk, confections, casein. Under 
meal–human food–fl our: Bread, cakes, muffi ns, biscuit.
 Level 7: Under cheese: Fresh, dried, smoked, fermented.

154. Piper, Charles V.; Morse, William J. 1923. Soybean 
sprouts (Document part). In: Piper and Morse. 1923. The 
Soybean. New York: McGraw-Hill. xv + 329 p. See p. 226-
27, 278-79.
• Summary: “Sprouts grown from soybean seed are used 
extensively by the Chinese as a green vegetable in a great 
variety of dishes. Bean sprouts furnish a fresh vegetable dish 
during the whole year, especially in the winter when green 
vegetables are scarce. The yellow- or green-seeded varieties 
are most generally used for growing sprouts.
 “In preparing the sprouts the beans are thoroughly 
washed and then poured into a large vessel (usually an 
earthen jar) which is about 3 ft. high and 1½ ft. in diameter. 
At the bottom of the vessel small holes are made for draining 
excess water from the beans. A bamboo mat or cloth is 
placed at the bottom of the vessel to prevent the beans from 
running out of the holes. After the beans have been poured 
in, the vessel is covered with a straw cover to keep out the 
light. The beans must be moistened at least three times each 
day during the summer and twice a day during the winter. 
In the winter it is advisable to add warm water and keep the 
vessel in a warm place. The beans are usually kept in the 
vessel from 3 to 5 days in the summer and about 15 days in 
the winter. At the end of the time the sprouts are fully grown 
(1½ to 2 in. long) and ready to be used or taken to market for 
sale (Fig. 59).
 “Bean sprouts are considered a great relish and are 
eaten as a common vegetable throughout the whole year. 
The sprouts are sometimes boiled with salt, bean oil, or rape 
seed oil. They are also boiled and eaten with rice and millet. 

Salads of various sorts may also be prepared with the sprouts 
as the chief ingredient. The sprouts, in fact, may be utilized 
in almost any way that green vegetables are used and require 
only a very short cooking.
 “The Mung bean (Phaseolus aureus) is perhaps used 
more generally then the soybean for sprouts.”
 A table (p. 227, from Li and Grandvoinnet 1911) shows 
the composition of sprouts from the soybean and mung 
bean. Soybean sprouts contain more nitrogenous materials 
(protein; 14.73% vs. 3.41%) and more fat (5.95% vs. 0.28%).
 A photo shows a basket to the left containing sprouted, 
small, yellow soybeans, while one on the right holds 
sprouted mung beans (Meyer; p. 226). Eight recipes for 
“soybean sprouts” are given on pages 278-79.
 Note: This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soybean sprouts” to refer 
to these sprouts.

155. Piper, Charles V.; Morse, William J. 1923. Structure of 
soybean seeds (Document part). In: Piper and Morse. 1923. 
The Soybean. New York: McGraw-Hill. xv + 329 p. See p. 
187-193. Chap. X. [3 ref]
• Summary: Contents: Introduction. The structure of the 
soybean seed: The seed coat (incl. hilum, chalaza, micropyle, 
hypocotyl), microscopic structure of the seed coat, 
microscopic structure of the hilum, the embryo, microscopic 
structure of the cotyledons, identifi cation of soybean meal, 
differences in structure of the seed varieties.
 “The seed coat is smooth, often shiny, rather fi rm in 
texture, and closely enveloping the embryo. The hilum or 
seed scar is linear-elliptical in shape and nearly fl at (Fig. 50). 
At one end is a small linear groove marking the chalaza, 
or point where the seed coat was joined to the body of the 
ovule. At the other end of the hilum is the micropyle, a 
minute orifi ce in the seed coat, through which the primary 
root of the young seedling emerges in germination. In many 
varieties of soybean the outlines of the hypocotyl may be 
seen through the seed coat” or testa.
 “The cellular [microscopic] structure of the seed coat or 
spermoderm... consists of four layers of cells.”
 Illustrations (line drawings) show: (Fig. 50) Soybean 
seed (yellow variety from Japan and another variety) 
showing the hilum, chalaza, micropyle, and an outline 
of hypocotyl seed through the testa (p. 187, after Kondo 
1913). (51) Cross-section of the testa of a yellow soybean. 
Horizontal section, showing the cuticle, light-line, palisade 
cells, hour-glass or column cells, spongy parenchyma, and 
aleurone layer (p. 188). (52) Cross-section of the hilum 
of a yellow soybean from China, showing outer palisade 
layer, inner palisade layer, asteroid parenchyma, spongy 
parenchyma, fi bro-vascular bundle, fi bro-vascular bundle of 
the testa, aleurone layer, and hour-glass cells (p. 189).
 (Fig. 53) Embryo of a yellow soybean from Japan. 
Whole embryo from ventral side. Half of embryo from the 
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inner side. The 2 leaves of the plumule, with cotyledons 
and hypocotyl (sprout; p. 189). (54) Soybean. Cells of the 
cotyledon fi lled with fat, protein, and starch (p. 189). (55) 
Cellular structure found in soybean fl our and meal. Palisade 
and hour-glass cells in sections and surface views from 
above and below. Aleurone cells within seed-coat. Same 
with compressed parenchyma in section. Surface view of 
epidermal cells near the hilum. Parenchyma near the hilum. 
Tracheids from hilum furrow. Epidermis and underlying 
cells from fl at and round sides of cotyledon. Epidermis and 
palisade cells in transverse section of cotyledon. Epidermis 
and mesophyll cells from rounded face of cotyledon. Oil 
drop. Crystal. Aleurone grains (p. 190).
 Table 83 (p. 192) shows the “Variations in the cooking 
qualities of seed of different varieties of soybeans.” For 
each of the 18 varieties (9 with names and 9 with numbers) 
is given: Weight of 100 beans (dry, in gm). Weight of 100 
beans after soaking (gm). Amount of water taken up by 100 
beans (gm). Texture of beans after cooking. The named 
varieties are: Tokio, Chiquita, Midwest, Manchu, Haberlandt, 
Ito San, Mammoth, Easycook, Hahto. One hundred seeds of 
each variety were used. The seeds were weighed dry then 
after soaking for 17 hours were weighed again. Each sample 
was cooked for 2 hours. The varieties with the largest seeds 
are Hahto and 37264: 100 dry beans weigh 35.95 gm. These 
two varieties also weighed the most after soaking: 92.80 gm 
and 86.70 gm, respectively. The 3 varieties with the softest 
texture (“Very soft”) after cooking were Easycook, Hahto, 
and 37305.
 “Studies on the structure of the seed of several of 
these varieties by Dr. Albert Mann, of the United States 
Department of Agriculture, showed that there was an 
appreciable difference in the structure of the Easy cook 
and other varieties. The most important difference was the 
much greater permeability of the skin or integument of the 
Easycook variety. This permeability is due to a very great 
looseness in the cells comprising the various layers of the 
integument; particularly so of the outer or palisade layer. 
The walls of all the cells of the integument are more delicate 
and, therefore, more permeable than those of the Mammoth 
Yellow, which does not cook up easily. The palisade cells 
on account of their external position doubtless play the most 
conspicuous part in this particular.”
 “In general, those varieties absorbing a large amount 
of water cooked rather easily, but in a very few instances 
varieties absorbing small amounts of water cooked quite 
easily. It was found that in addition to difference in structure, 
the varieties as the Easycook, Hahto and Tokio contained 
more starch, which was scattered more or less through the 
cotyledons.”
 Note: This is the earliest English-language document 
seen (Oct. 2004) that uses the word “chalaza” in connection 
with soybeans. An illustration (p. 187) shows that the 
chalaza, located at one end of the hilum on a soybean seed, is 

a small linear groove which marks the point where the seed 
coat was joined to the body of the ovule.

156. Piper, Charles V.; Morse, William J. 1923. Tables 
(Document part). In: Piper and Morse. 1923. The Soybean. 
New York: McGraw-Hill. xv + 329 p.
• Summary: Tables: (1) Acreage, production and yield of 
soybean seeds in the United States. Gives statistics for each 
for 1918, 1919, and 1920 for 14 states, other, and total. The 
states are listed in descending order of soybean acreage in 
1921, as follows: North Carolina, Virginia, Alabama, Illinois, 
Ohio, Kentucky, Missouri, Tennessee, Wisconsin, Indiana, 
Georgia, Pennsylvania, S. Carolina, Mississippi.
 (2) Estimates of soybean production of Manchuria for 
various years (in million tons): 1906 = 0.6. 1907 = 0.6 to 0.9. 
1908 = 1.150. 1909 = 1.150. 1910 = 1.4. 1913 = 1.2 1921 = 
4.52.
 (3) Cost of production of soybeans per acre in 
Manchuria, 1910. (4) Monthly capacity of steam oil mills at 
Newchwang, Manchuria, 1917. (5) Export of soybeans, bean 
cake, and bean oil from the principal ports of South 
Manchuria, 1909 to 1913, inclusive. (6) Five-year averages 
of acreage, production, and yield per acre of soybeans in 
Japan. (7) Amount and value of soybeans imported by Japan. 
(8) Importations of soybean cake and bean oil into Japan. (9) 
Quantity and value of exports of soybeans and soybean oil 
from Japan to foreign countries, 1913 and 1914. (10) 
Quantity and value of exports of miso (bean cheese) and 
shoyu sauce, 1903 to 1907, inclusive. (11) Quantity and 
value of imports of soybeans, bean cake, and bean oil by 
European countries, 1912 to 1914, inclusive. (12) 
Comparative prices per ton of cottonseed and soybeans in 
European markets, 1911 to 1914, inclusive. (13) Quantity 
and value of soybeans, soybean cake, and soybean oil 
imported into the United States, 1910 to 1920, inclusive. (14) 
Quantity of imports of soybeans in the world’s trade, 1920-
1919 inclusive. (15) Quantity of imports of soybean oil in the 
world’s trade, 1910-1919 inclusive. (16) Quantity of exports 
of soybean oil in the world’s trade, 1910-1919 inclusive. (17) 
Quantity of exports of soybeans in the world’s trade 1910-
1919 inclusive. (18) Acre yields of seed and hay of soybeans 
at different dates of planting at Arlington Farm, Virginia. 
(19) Yields of soybeans variously spaced. (20) Acre yields of 
soybean hay and seed when planted at different rates. (21) 
Germination of soybeans at different depths of planting at 
Arlington Farm, Virginia. (22) Infl uence of nodules on the 
composition of seed. Michigan Experiment Station. (23) 
Effect of various nitrogenous fertilizers on the yield of 
soybeans. Massachusetts Experiment Station. (24) Effects of 
different phosphatic fertilizers with and without lime. Rhode 
Island Experiment Station. (25) The infl uence of different 
potash salts on yields of soybeans. Massachusetts 
Experiment Station. (26) Effects of different kinds of lime on 
the yield of soybeans. Massachusetts Experiment Station. 
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(27) Effect of fertilizers on soybeans. Delaware Experiment 
Station. (28) Composition of hay of Mammoth soybean at 
different stages of development. Arlington Farm, Virginia. 
(29) Comparison of the loss in moisture in 10-lb. samples of 
green forage of ten varieties of soybeans when air dried. 
Arlington Farm, Virginia. (30) Tons of soybean hay to the 
acre at different experiment stations in the United States. 
(31) Bushels of soybean seed to the acre at different 
experiment stations in the United States. (32) Relative yields 
of straw to seed in different varieties of soybeans. Ohio 
Experiment Station. (33) Viability of soybean seed. (34) 
Proportions of stems, leaves, and pods. (35) Nutritive 
constituents contained in each part of the soybean plant. 
After Lechartier. (36) Composition of the different parts of 
the soybean plant at different stages of growth, at Arlington 
Farm, Virginia. (37) Total weights of mineral materials in 
1,000 kilos of dry forage. After Lechartier. (38) Mineral 
Materials in 1,000 kilos of dry forage. After Joulie. (39) 
Percentages of nitrogen, phosphoric acid and potash 
contained in different parts of the soybean plant at different 
stages of growth, at Arlington Farm, Virginia. (40) 
Composition of soybean seed compared with that of other 
legumes. (41) Composition of common American varieties of 
soybeans. (42) Percentage composition of the different parts 
of soybean seed. After Lechartier. (43) Percentage 
composition and comparison of the amino acids of the 
protein of the soybean and of cow’s milk. (44) Percentage 
composition of the nitrogen-free extracts of the soybean. (45) 
Starch content of commercial varieties of soybeans in the 
United States. (46) Maximum, minimum, and average of the 
more important constants of soybean oil from 48 varieties, 
compared with those of other well-known oils. (47) 
Comparison of the more important constants of soybean oil 
by different observers. (48) Constants for soybean oil. (49) 
Composition of the ash of the soybean seed. After Pellet. 
(50) Mineral content of the soybean seed compared with 
those of cowpea, navy bean, and peanut. (51) Oil content of 
soybeans gathered at various stages of maturity. (52) Oil 
content of soybeans as affected by partial defoliation. (53) 
Oil content of soybeans as affected by partial removal of 
very young seed pods. (54) Oil content of soybeans of large 
and small size seed from the same plant. (55) Oil content of 
soybeans planted at intervals of two weeks in 1911, at 
Arlington Farm, Virginia. (56) Varietal differences in the oil 
content of soybeans grown at Arlington Experiment Farm, 
Virginia, in 1907, 1908 and 1910. (57) Oil content of 
soybeans grown under different environmental conditions. 
(58) Oil and protein content of soybean varieties grown 
under different environmental conditions. (59) Fertilizing 
constituents of soybeans contained in crop and roots on one 
acre. Connecticut (Storrs) Experiment Station. (60) Yields of 
hay of different legumes and content of fertilizing 
ingredients. Michigan Experiment Station. (61) Fertilizing 
constituents of soybeans cut at different stages of growth. 

Arlington Farm, Virginia. (62) Data and results of soiling 
experiments with milch cows. Iowa Experiment Station. (63) 
Soybean soiling experiment with milch cows, Pennsylvania 
Experiment Station. (64) Analyses of soybean, soybean and 
corn, and corn silages. (65) Digestibilities of soybean and 
other silages. (66) Digestible nutrients in 100 lb. of air-dry 
substance. (67) Digestible nutrients in 100 lb. of soybean 
straw and in other roughages. (68) Fertilizing constituents of 
soybean straw compared with those of wheat, oats, barley, 
and rye. (69) Number of seeds per bushel and weight in 
grams of 100 seeds of the most important varieties. (70) 
Results of planting a single variety of soybean at different 
dates. Vienna, Austria, 1877. (71) Results of planting 
different varieties of soybeans at different dates at Knoxville, 
Tennessee. (72) Life period of soybean varieties grown at the 
Arlington Experimental Farm, Virginia, for eight seasons. 
(73) Life periods of American varieties of soybeans grown at 
Sabour, India, 1911 (from Woodhouse and Taylor, 1913). 
(74) Life period of soybean varieties planted at intervals of 
two weeks in 1911 at the Arlington Experimental Farm, 
Virginia. (75) Behavior of fl ower color in natural hybrids. 
(76) Behavior of pubescence colors in natural hybrids. (77) 
Behavior of amount and colors of pubescence in an artifi cial 
hybrid. (78) Behavior of the color of pods in natural hybrids. 
(79) Behavior of seed colors in natural hybrids. (80) Soybean 
crosses in the study of seed color. (81) Behavior of 
cotyledons in natural hybrid selections. (82) Behavior of 
cotyledons in soybean crosses. (83) Variations in the cooking 
qualities of seed of different varieties of soybeans. (84) 
Consumption of vegetable oils by the soap industry in the 
United States. (85) Consumption of vegetable oils in the 
production of lard substitutes and oleomargarine in the 
United States. (86) Composition of soybean cake, meal, and 
other important oil feeds. (87) Two 17-week comparisons of 
soybean meal with other supplements for fattening pigs. (88) 
Growth and nitrogen elimination of chicks fed varying 
amounts of meat scrap or soybean meal or both, in addition 
to a corn ration. (Indiana Experiment Station). (89) 
Comparison of the digestibility of soybean meal and other oil 
meals. (90) Digestion coeffi cients of soybean meal obtained 
with sheep. Massachusetts Experiment Station. (91) 
Fertilizing constituents of soybeans, soybean meal, and 
cottonseed meal. (92) Analyses and calories of soybeans 
compared with those of other legumes and foods. (93) 
Composition of soybean fl our in comparison with wheat 
fl our, corn meal, rye fl our, graham fl our, and whole wheat 
fl our. (94) Composition of the sprouts from the soybean and 
mung bean. (95) Composition of soybean milk compared 
with cow’s milk. (96) Yields of bean curd obtained from 
different varieties of soybeans. (97) Compositions of tofu 
and tofu products. (98) Nitrogenous substances in natto. (99) 
Composition of hamananatto. After Sawa. (100) 
Composition of yuba. (101) Composition of red and white 
miso. (102) Composition of shoyu or soy sauce. (103) 
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Composition of soybeans of the same variety dried, soaked, 
and roasted.

157. Soyama-Werke Dr. Englehardt & Company. 1923. 
Verfahren zur Herstellung von Pfl anzenmilch [Process for 
the manufacture of plant milk]. German Patent 378,180. July 
5. 2 p. Application fi led 8 March 1921. [Ger]
• Summary: Germinated beans are employed in the usual 
way for preparing the artifi cial milk. Use of the sprouting 
process (des Keimungsprozesses) for making a milklike 
liquid from certain soybeans give excellent results. The 
yield of the extract is higher, and the fl avor of the product 
is very much improved. First, the sprouted seeds (Die 
gekeimten Samen) are washed... The fi nal extract is rich is 
carbohydrates and soluble protein, and white in color; since 
the process takes place in a dark room no chlorophyll is 
formed. It has a taste similar to that of cow’s milk.
 Example of the process used: 1 kg of soybeans are 
soaked in water and after complete swelling, they are 
placed in a dark room at about 15ºC for about 24 hours. 
The sprouting takes place while the seeds are well rinsed at 
regular intervals. After 3-4 days powerful cotyledon sprouts 
(kräftige Blattkeime) will have developed. The germinated 
beans (Die gekeimten Bohnen) are scalded / parboiled 
(abgebrüht) then wet-milled (to 1 kg of starting material, 4 
liters of water are added, resulting in a milklike suspension). 
The insoluble residue (Die unlöslichen Rückstände) [okara] 
is separated out through fi ltration. The resulting milklike 
liquid can be used just like any plantmilk (Pfl anzenmilch).
 The patent claim: Process for the manufacture of a 
plantmilk from soybeans and similar oilseeds (ölhaltigen 
Samen) using sprouted soybeans (gekeimte Sojabohnen).
 Note. This is the earliest German-language document 
seen (Jan. 2013) that uses the term gekeimte Sojabohnen 
to refer to soy sprouts. Address: Frankfurt am Main–West 
[Germany].

158. Bottari, Fulvio. 1923. La soja nella storia, 
nell’agricoltura e nelle applicazioni alimentari ed industriali 
[The soybean in history, in agriculture, and in food and 
industrial applications]. Torino & Genova, Italy: S. Lattes & 
Co. 243 p. Preface by Prof. Oreste Mattriolo (R. Università 
di Torino). With 34 illust. 22 cm. [25 ref. Ita]
• Summary: Contents: Preface. Reason for the work; 
its scope and limits. Part I: The origin and history of the 
soybean. Reason for this history, the origin of the soybean 
and its early dissemination, soya (including production 
statistics) in Oriental countries (China, Manchuria, Japan, 
Formosa, Korea, French Indochina), how the soybean was 
introduced to Europe, the cultivation of soya in France, Soya 
in England, Austria, Germany, Denmark, Holland, Russia, 
Sweden, Alsace-Lorraine (now in northeast France), Spain, 
Italy, America, Conclusion.
 Part II: Cultivation of soya. Part III: Soya in the feeding 

and nutrition of humans and animals. 1. The analysis and 
physiology of metabolism as an element in the study of 
nutrition. 2. Soybean forage in the feeding of animals. 3. 
Soybeans (il grano di soja) and soy products in the feeding 
of humans and animals: Commercial and nutritional value 
and digestibility of the soybean, how to prepare and cook 
whole soybeans, soy broth, thick soups, salads, and meat 
dishes, soy purée (puré di soja), soybean cakes (torté di 
soja), soybean sprouts (germi di soja), roasted soybeans 
(grano di soja come frutta secca), soy coffee (caffé di 
soja), soy chocolate (cioccolata di soja), soy confections 
(confetture di soja), special soy sweets and chocolates for 
diabetics and tuberculosis patients, the soybean as a feed for 
animals.
 Note: This is the earliest Italian-language document seen 
(Nov. 2012) that mentions soy chocolate, which it calls caffé 
di soja.
 4. Flour, pasta, and bread in feeding. 5. Soymilk (il latte 
di soja) and its use in the feeding of animals and humans. 6. 
Tofu (il formaggio di soja). 7. Soy oil and oil-cakes (panelli). 
8. Condiments and sauces: Natto, miso, soy sauce (le salse, 
called Schogon [sic] in Japan, Tsinag-Yeou [sic] or Tao-yu in 
China, Ketjap in Java, and Tuong in Annam). 9. Enzymes (I 
fermenti, incl. urease). 10. Conclusions.
 Part IV: Industrial applications of soya.
 Part V: General conclusions.
 The fi rst test of the lactation of calves with soymilk was 
conducted in the winter of 1916-17 by the Bonafous Institute 
in Turin. The results were splendid, and have encouraged 
eminent pediatricians such as Dr. Casalini, Prof. Dr. Alberto 
Muggia (teacher of clinical pediatrics at the University of 
Turin), and Dr. Enrico Gasca (vice director general of infants 
at Turin) to extend their experiments (p. 6).
 In Italy vegetable oil production has decreased steadily 
from 1870 to 1920. Attempts were made to grow sesame, 
peanuts, and rapeseed, and to import oils from abroad. 
During World War I, unrefi ned soy oil was introduced to 
the market in large quantities, but its unappealing taste 
disgusted consumers and for a while nothing more was heard 
of it. Then in 1921 it began to be introduced again, but this 
time it was refi ned at Italy’s national oil works. The good 
results obtained encouraged the Italian oil milling company, 
Sairo, and other oil works to make great progress in soy oil 
production. Several thousand quintals (i.e., several hundred 
metric tons) of the best soy oil, sold under the name “refi ned 
oil from seeds,” were introduced in the fi rst half of 1922 by 
the national oil works of Genoa.
 Returning to the early history of soya in Italy, we fi nd 
that in 1848 some missionaries brought soybean seeds and a 
little soil to Italy from Japan. They waited for the cultivation 
for several years, then nothing else was said. In 1880 the 
Italian Ministry of Agriculture recommended the cultivation 
of soybeans as a fodder crop for the future, as was being 
done in the USA, but their suggestion received no attention. 
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In 1918, according to Mattei, a test of soybean culture was 
done at the Colonial Garden of Palermo on a parcel of 300 
square meters.
 Since 1912, after seeds had been brought by foreign 
delegates to the International Exhibition at Turin in 1911, 
repeated experiments with soybean cultivation have been 
conducted at the Bonafous Agricultural Institute in Turin, 
with the goal of developing two well adapted varieties, one 
for fodder and one for seed. Their green variety is for fodder 
and their yellow one for seed.
 From 1920 the directorship of the cultural work was 
given to the head professor at the Institute, Venanzio 
Manvilli, also professor of the Germano Sommeiller 
Technical Institute, professor the faculty of agriculture, 
University of Turin. They worked with seeds already 
selected from the institute and with those obtained from Prof. 
Don Ricaldone, and from Tientsin, China, directly. Others 
who have done important work with soya in Italy are Paolo 
Bottari (with soymilk at the Bonafous Institute), Tamanini 
Guido, Mossello and Bellia, Prof. Cav. Giov. Batt. Allaria, 
Dr. Mose Miccinelli
 A table (p. 31) shows soybean and cotton hectarage and 
production in Korea from 1909 to 1917. Soybean hectarage 
increased from 277,776 ha to a record 487,134 ha. Soybean 
production grew from 1,991,126 quintals (1 quintal = 100 kg 
or 0.1 metric tons) to a record 3,816,498 quintals.
 Page 35: “Prof. Rouest of Luxey (Landes) in France 
wrote us on 30 Nov. 1921. ‘I have fi nished only the period 
of acclimatization of the soybean. It remains for me to 
propagate it a little everywhere. The experiments of 1921 
were extended in all the Departments, being viewed from an 
industrial and commercial point of view. I must now study 
which variety adapts among those I am cultivating. Soy fl our 
will not be able to be made until we have many thousands of 
hectares under cultivation, and then we will be able to think 
of other applications as well... Actually the fi rm Hendebert 
de Lion sells its fl our, originating in China, at 10 French 
francs per kg, a prohibitive price.’”
 Page 206: At the pediatric congress held in Milan in 
Sept. 1922, the question of lactation (feeding children) with 
vegetable milk was discussed in a favorable way, proposed 
by Prof. Muggia and sustained by the illustrious Prof. 
Berghius, Director of the Pediatric Clinic of the University 
of Padua, and by Prof. Francioni of Bologna. We can also 
add that experiments on lactation are proceeding in Italy at 
the pediatric clinics of Turin, Bologna, Padua, Genoa, and 
Florence, and also at the Infant’s Dispensary in Turin.
 Photos show: (0) An infant fed soymilk in Turin in 1921, 
together with a table showing its weight gain from 18 July 
1921 until 14 Jan. 1922 (p. 7). (1) Three different varieties of 
soybean plants (p. 70). (2) 2 soybean plants up close (p. 71). 
(3) The leaves of 3 different varieties of soybean plants (p. 
72). (4) Close-up of the stem and pods of a soybean plant (p. 
73). (5) Beans and pods of soybeans (p. 74).

 (6) Different stages of germinating soybean seeds 
(p. 75). (7) Close-up of soybean roots (p. 76). (8) Field 
of soybeans at the “Istituto Bonafous” (p. 106, 108, 113). 
(9) Field of soybeans grown with corn (p. 122, 123). (10) 
Cellular transverse section through a soybean (facing p. 152). 
(11) Pasta made from soy (p. 181). (12) Bread made from 
soy (p. 183-89).
 Note 1. Quite a bit of the historical and non-Italian 
information in this book comes from Léon Rouest’s 1921 
book Le soja et son lait végétal: Applications agricoles et 
industrielles.
 Note 2. This is the earliest Italian-language document 
seen (Jan. 2012) that mentions natto, which it calls “il Natto 
in Giappone che corrisponde al Tao-Teche della Cina.”
 Note 3. This is the earliest Italian-language document 
seen (Jan. 2013) that mentions soy sprouts, which it calls 
germi di soja. Address: Dr. of Economic and Commercial 
Science, Turin [Torino], Italy.

159. Kellogg, John Harvey. 1923. The soy bean (Document 
part). In: J.H. Kellogg. 1923. The New Dietetics: A Guide to 
Scientifi c Feeding in Health and Disease. Revised ed. Battle 
Creek, Michigan: The Modern Medicine Publishing Co. 
1021 p. See p. 315-21. 24 cm.
• Summary: This section is quite similar to that in the 1921 
fi rst edition of this book, but on different pages. Changes 
appear on the following pages: 316 (addition of a paragraph 
stating that the soy bean is a highly valuable food for persons 
suffering from diabetes), 318 (deletion of the statement 
that the writer “has for twenty-fi ve years made use of milk 
prepared from the almond and other nuts.”), 320-21 (addition 
of a table, supplied by William Morse of the USDA, giving 
the composition of soy beans sprouts and mung bean 
sprouts). Address: Battle Creek, Michigan.

160. Watson, Ernest. 1923. The principal articles of Chinese 
commerce (import and export) with a description of the 
origin, appearance, characteristics, and general properties of 
each commodity; an account of the methods of preparation 
or manufacture together with various tests, etc., by means 
of which the different products may be readily identifi ed. 
Shanghai, China: Statistical Dept., Inspectorate General of 
Customs; sold by Kelly & Walsh [etc.]. xi + 630 p. Illust. 28 
cm. The Maritime Customs. II. Special Series No. 38.
• Summary: Section II, titled “Oils, fats, and waxes” (p. 76-
149) contains detailed defi nitions of the following: Bean oil 
(Tou-yu or Oleum dolichos) obtained from the soya bean of 
China, and the residual meal (tou-ping-fên) (p. 85-86). “In 
China bean oil is used as a food; for cooking purposes; for 
mixing with lacquer; in making varnish and printing ink; 
in soap making; and, to a slight extent, as an illuminant, 
although for this purpose it has been almost superseded by 
kerosene. It is also used in water proofi ng cloth and paper for 
making umbrellas and lanterns. In foreign countries, where 
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the demand for the oil is practically unlimited, bean oil is 
used chiefl y in the manufacture of soap and in preparing 
salad oils. On account of its drying properties bean oil is not 
very suitable for use as a lubricating oil.
 “Bean oil appears in Chinese commerce packed in 
wooden tubs, paper-lined baskets, or in earthenware jars, of 
no standard weight. It is exported in great quantities from 
many of the northern ports, particularly from Dairen and 
Newchwang, and, to a smaller extent, from Hankow and 
other Yangtze ports.”
 Section VI, titled “Miscellaneous products” contains a 
long subsection on “Beans, Soya” (Tou) (p. 320-21). “Soya 
beans, or ‘soy beans’... are cultivated in enormous quantities 
in Central Manchuria... It is estimated that about 1,600,000 
tons are produced annually in Manchuria alone... The beans 
are small,... the yield per acre being from 1,100 to 1,600 
pounds [18.3 to 26.6 bushels]. Several varieties are grown in 
China and are commonly classifi ed by the Chinese according 
to form, colour, size, use, and other characteristics. The best 
known of these varieties are (with Chinese characters for 
each term): -
 (1) Yellow beans (huang-tou), subdivided into pai-mei-
tou or ‘white eye-brow bean,’ so called from the whiteness of 
the prominent hilum; chin-yüan-tou or ‘round golden bean’; 
and hei-ch’i-tou.
 (2) Black beans (wu-tou), subdivided into (ta-wu-tou) or 
‘large black bean’; (hsiao-wu-tou) or ‘small black bean’; and 
(pien-wu-tou) or ‘fl at black bean.’
 (3) Green beans (ch’ing-tou), subdivided into two 
varieties, one of which has a green epidermis and green 
interior, the other a green epidermis and yellow interior.
 Three subspecies [of soya beans], yielding very small 
beans, are known as: (hsiao-pai-tou) or ‘small white bean’; 
(hsiao-hung-tou) or ‘small red bean’; and (hsiao-lü-tou) or 
‘small green bean.’” Note 1. The writer may be mistaken 
in calling these last three subspecies of soya beans. They 
are probably white azuki beans, red azuki beans, and mung 
beans.
 Soya beans “are valued chiefl y as a source of bean oil, 
but are also extensively used as food, either whole or ground 
to fl our in making beancurd, bean milk, bean sauce, or ‘soy,’ 
and salted relish (ta-tou-shih) [fermented black soybeans], 
which is used both as a food and as a medicine. The black 
beans, which are not much used as food because they are 
supposed to make the body too heavy, are used in medicine, 
to impart strength and vigour, as a carminative, and also as 
an antidote for vegetable poisons, such as aconite, croton oil, 
etc. The hulls of green [soy] beans are applied to smallpox 
ulcers and other sores; the bruised leaves of the plant are 
used in treating snakebite; the fl owers are used in treating 
diseases of the eyes. Young bean sprouts (tou-ya) are used 
as a vegetable food.” Details are given on the following 
products made from soya beans: “Beancurd (tou-fu), bean 
milk (tou-fu-chiang), bean sauce (see under ‘soy’), and bean 

vermicelli (Fen-ssu, Tou-fen-ssu, Hsi-t’iao-mien, or Kua-
mien.–A very famous vermicelli made in the Chefoo district, 
from beans most of which are originally imported from 
Manchuria).
 Note 2. This is the earliest document seen (Nov. 2012) 
that contains the term Tou-fen, which probably refers to 
roasted whole soy fl our.
 Note 3. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “salted relish” to refer to 
fermented black soybeans.
 The section titled “Soy (Chiang or Chiang-yu”–with 
Chinese characters for each term) states: “Soy is a sauce 
made in China from the soya bean (Soja hispida). In 
preparing it, a quantity of beans are slowly boiled, an equal 
quantity of coarsely ground wheat or barley being added. 
The mixture, after being allowed to ferment for some time, is 
put into a jar with an equal amount of salt, a few aromatics, 
and three times as much boiling water as there were beans 
at fi rst; the whole is then allowed to stand for several weeks 
exposed to the sun, after which the liquor, which constitutes 
the soy, is separated by pressing and straining the mass. The 
fi nished product is afterwards packed into jars or bottles 
ready for the market.
 “Soy is thin, and, in colour, very dark brown or almost 
black; it becomes brighter and clearer on being kept, 
has an agreeable salty fl avour, and produces a yellowish 
froth when even slightly shaken. It is much used by the 
Chinese as a sauce and condiment, as it creates an appetite 
and is supposed to counteract the injurious properties 
of contaminated food; it is also used in medicine as an 
application for burns, scalds, eczema, leprous sores, etc. Soy 
is often exported from China to foreign countries, where it 
is extensively used in the manufacture of many European 
sauces.”
 Also discusses: Groundnut oil (Hua-shêng-yu), also 
called peanut oil, earth-nut oil, and arachis oil (Oleum 
arachis) (p. 105-06). Hemp-seed oil (Ma-yu or Ma-tzu-yu) 
(p. 106).
 Sesamum-seed oil (Chih-ma-yu or Hsiang-yu; Oleum 
sesame) also known as “gingelly oil,” “teel oil,” or “benne 
oil” (p. 133-35). Groundnuts (p. 421-22). Wheat gluten 
(Mien-chin, p. 574). A second edition was published in 1930. 
Address: Chief Appraiser, Chinese Maritime Customs.

161. Tang, Chi Yu. 1924. An economic study of Chinese 
agriculture. PhD thesis, Cornell University, Ithaca, New 
York. 514 p. June. See p. 420-23. [2+ ref]
• Summary: In Part V, Chief Agricultural Enterprises, 
chapter 24 is titled “Soy beans.” It begins: “China leads the 
world in the production of soy beans. Statistics on acreage 
and production of soy beans in China proper are lacking. The 
soy beans acreage in Manchuria, however, was estimated 
at 7,200,000 acres, and production 3,700,000 tons” (see 
Chinese Economic Bulletin No. 156, p. 9 {16 Feb. 1924}). 
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“During the period 1891-1904, exports of soy beans and soy 
bean products were almost entirely absorbed by Japanese 
markets. The Russo-Japanese war in 1904 and 1905 
stimulated the production of soy beans in Manchuria, After 
the war, the surplus beans had to be disposed of in some 
markets, and for the fi rst time trial shipments were made by 
Japanese fi rms to English mills in 1908... During the period 
1909-1922, acreage and production of soy beans increased 
by leaps and bounds” [in the USA].
 The chapter then lists fi ve major reasons that soy beans 
have become so important in China: “1. Soy beans thrive 
in a variety of climatic conditions. They do well in dry 
seasons and at the same time do not reduce greatly in yield 
in a wet season. 2. Since they are a leguminous crop, soy 
beans are grown to maintain soil fertility... 3. Soy beans 
have a high food value in comparison with other foods. They 
are especially rich in protein... 4. Many by-products are 
made from soy beans, including bean oil cake, bean meal, 
bean fl our, bean bran, bean sprouts, bean coffee, bean milk 
and bean curd. Because of the large range of by-products 
that have been made, the price of soy beans has become 
stabilized... 5. Further expansion of soy bean production 
possible when North Manchurian lands are brought under 
cultivation.”
 Table 45 (p. 422) shows China’s exports of soy beans, 
bean cake, and bean oil for the years 1913, 1920, 1921, and 
1922 in piculs (133.33 lb) and taels (a monetary unit). Each 
of the three increased during this period which included 
World War. I. In 1922 exports of bean cake were worth the 
most, followed by soy beans and bean oil. Soy bean exports 
grew from 7,419,511 piculs in 1913 to 12,462,350 piculs 
in 1922. [Soy] bean oil grew from 49,817 piculs in 1913 to 
12,294,006 piculs in 1922.
 Table 46 (p. 423) shows the weight and value of these 
three products exported to various countries. Beans are 
mostly exported to Russia, Japan, and the Dutch Indies (in 
that order). Bean cake is mostly exported to Japan (86% of 
the total) and Russia. Relatively little bean oil is exported: 
it goes mainly to the “Turkey, Persia, Egypt, etc.” [grouped 
as one unit] (380,000 piculs), Russia (250,000 piculs), Great 
Britain (246,000 piculs), the Netherlands (201,000 piculs), 
and the United States (116,000 piculs).
 Note: This is the earliest English-language document 
seen (May 2003) that uses the term “bean bran” to refer to 
soy bran. Address: Cornell Univ., Ithaca, New York.

162. Minami Manshû Tetsudô K.K. Kôgyô-bu. Nômu-ka. 
[South Manchuria Railway Co., Industrial Div. Bureau of 
Agriculture]. 1924. Daizu no kakô [Soybean processing]. 
Dairen, Manchuria: SMRC. 777 p. 30 cm. (Sangyo Shiryo 
21). [250 ref. Jap]
• Summary: Name of company with diacritics is: Minami 
Manshû Tetsudô K.K. Kôgyô-bu. Nômu-ka. This important, 
major work was written by Yoshitane Satô. Contents: Photos 

(on unnumbered pages at the front of the book) show 16 
scenes of soybean transportation, storage, and processing 
in Manchuria, as follows: (1) Mule drivers whipping mules 
trying to pull carts loaded with large sacks of soybeans 
over muddy roads. (2) Cylindrical osier storage bins for 
soybeans. (3) Row upon row of sacks of soybeans piled 
high in storage near docks. (4) Soy sauce being made in a 
courtyard; each earthenware jar is covered with a woven 
conical lid. (5) The inside of a huge and modern soy sauce 
plant. (6) Wooden kegs and glass bottles of Yamasa shoyu. 
(7) Soy sprouts (daizu moyashi) growing in round woven 
baskets. (8-11) Soy oil being pressed using vertical screw 
presses [as an alternative to hydraulic presses]–four views. 
(12) Boilers used in a soybean mill. (13) A wooden barrel 
of soybean oil being sealed. (14) Soy oil packaged in many 
small containers, each surrounded by a wicker basket. (15) 
Round soybean cakes stacked high on railway fl atcars. (16) 
The inside of a modern soy oil factory.
 Note 1. This is the earliest Japanese-language document 
seen (Jan. 2013) that uses the term daizu moyashi to refer to 
soy sprouts.
 Contents: 1. Current status of soybean production 
and consumption: A. Production: Overview (p. 2), Japan 
(p. 4), Korea (p. 12), Manchuria (p. 16), China (except 3 
eastern provinces, but including Eastern Inner Mongolia, 
p. 31), USA (p. 34), British colonies (p. 37), European 
countries (p. 40). B. Consumption: Japan (p. 41), Korea (p. 
52), Manchuria (p. 57), China (p. 59), Dutch East Indies 
(Indonesia, p. 60), USA (p. 61), European countries (p. 63).
 2. Characteristics of soybeans: A. From a physical 
sciences viewpoint (p. 67): Structure (overview, cotyledons, 
hypocotyl, seed coat), contents of each system (p. 70), 
appearance (p. 73; color, gloss, shape, size, hilum (fusuma) 
color, young plumule leaf color, ratio of seed to seed coat). 
B. From chemical viewpoint (p. 82): General composition, 
structure of each component (p. 109; protein, oil, 
carbohydrate, ash/minerals, vitamins). C. Appearance and 
relationship between oil and protein content (p. 126): Oil and 
protein color related to color, glossiness, shape, size, hilum 
color, young plumule leaf color. D. Evaluating soybean 
quality (p. 140): Overview, key points (sizes, shapes, colors, 
glossiness, hilum color, young plumule leaf color, ratio of 
seed coat to seed, dryness of seed, volume, weight, smell, 
mixing of different varieties, ratio of imperfect seeds, 
amount of other types of seeds), collection of materials for 
testing, testing and evaluating commercial soybeans.
 3. Soybean usage and processing (p. 175). A. One 
view of main usage of soybeans. B. Nutritional value of 
soybeans as food (p. 183): Nutritional value of soy protein. 
C. Processed soyfoods (p. 208): Soy sprouts (p. 208), natto 
(itohiki nattô, p. 212, Hamanatto, p. 224), types of tofu 
(regular tofu [nama-dôfu, p. 226], kori-dofu or koya-dofu, p. 
240, aburaage, p. 245, tofu curds [tofu nô, p. 247], hard tofu 
[tofu-kan, p. 247], fragrant hard tofu [kô-kan, p. 248], senchô 
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tofu, p. 249, fermented tofu [nyûfu or funyû, p. 249]), tofu-p’i 
or yuba (p. 256), soymilk and artifi cial cow’s milk, p. 259, 
soybean fl our raw, or roasted (kinako, p. 263), shoyu (p. 266; 
overview of miso and shoyu, Japanese traditional regular 
shoyu, p. 267, Japanese traditional special shoyu and tamari, 
p. 269, Chinese soy sauce, p. 272, recent shoyu research 
and development, p. 274), miso (p. 280; Japanese traditional 
regular miso, Japanese traditional special and processed 
miso, p. 282, Chinese miso, recent miso research and 
development, p, 285). D. Soybeans as feed or fodder (p. 287; 
green soybeans as feed, p. 290): Fresh forage, dried forage or 
hay. E. Soybeans as manure or fertilizer (hiryô, p. 297; in the 
Kaijô area of Manchuria, have been roasted and steamed, and 
mixed with compost, and used for green manure (ryokuhi) or 
soybean cake (daizu kasu). This method has also been used 
in the northeastern provinces (Tohoku Chiho) of Japan in rice 
fi elds). F. Soybeans as oilseeds (p. 302). G. Use of soybean 
protein in industrial products (p. 304).
 4. The soy oil extraction industry (p. 305): A. Methods 
of removing the oil (origins, traditional methods, hydraulic 
pressing, extraction method, p. 340). B. Advantages and 
disadvantages of each method (p. 348). C. The soy oil 
industry in Manchuria (p. 357): History of development, 
important places for soy oil on the Manchurian Railway, 
economic condition of the Manchurian oil industry (p. 420), 
oil extraction in Japan (history, p. 437, commercial factories, 
p. 442, development of these factories, p. 451).
 5. Soybean meal or cake and its composition (p. 464). A. 
The varieties of soybean meal or cake and the composition 
of each. B. Evaluation of quality (p. 473). C. Soybean meal 
or cake as a fodder (p. 478): Feeding value and digestibility, 
incorrectness of the theory that there are bad effects from 
feeding soybean meal or cake (p. 479). D. Soybean meal or 
cake as a fertilizer (p. 490). E. Soybean meal or cake as food 
(p. 504): Use as a raw material for shoyu production (p. 506), 
use to make soy fl our (p. 509). F. Soybean meal or cake as a 
source of protein in industrial products.
 6. Soy oil and its processing (p. 526). A. Characteristics 
of soy oil: Composition, physical characteristics (p. 535), 
chemical characteristics, testing and evaluating soy oil (p. 
564), the quality of commercial soy oil products (p. 577). B. 
Refi ning soy oil (p. 587). C. The use and processing of soy 
oil (p. 631): Overview, refi ned soy oil as a food, substitute 
for salad oil, or for deep-frying oil, as an illuminant, as 
a cutting oil, lard substitute, margarine, in paints, soap, 
hardened oil, for waterproofi ng, substitute for petroleum oil, 
glycerin, fatty acids, stearine.
 7. Exports and imports of soybeans, soybean meal or 
cake, and soy oil (p. 708). A. Manchuria. B. Manchurian 
exports. C. China. D. Japan. E. Korea. Appendix: 
Bibliography of soybeans (Japanese-, German, and English-
language works; p. 748). List of photos.
 Note 2. This is the earliest Japanese-language document 
seen (Oct. 2011) that mentions fermented tofu, which it calls 

nyûfu or funyû.
 Note 3. This is the earliest Japanese-language document 
seen (Feb. 2012) that uses the term itohiki nattô to refer to 
natto. Address: Dairen, Manchuria.

163. Ochse, J.J. 1925. Tropische groenten. Geteelde en in 
‘t wild groeiende gewassen, die door de Indische bevolking 
worden gegeten [Tropical vegetables: Cultivated and wild 
plants eaten by the Indonesian people]. Weltevreden: Uitgave 
en Druk Volkslectuur. 215 p. July. See p. 92-95. Illust. Also 
listed as series #686. [Dut]
• Summary: This is the original Dutch-language edition, 
which was revised in 1931 as Indische Groenten and 
translated into English in 1931 as Vegetables of the Dutch 
East Indies. Ochse lived 1891-1970. After describing 
the plant, the author notes that there are two varieties of 
soybeans: one is yellowish brown and the other is black. The 
fi rst is used to make tempeh and tofu; the second to make 
kétjap. Very popular soy products in the Indonesian market 
are tofu and fi rm tofu (tahoe and takoäh). Also discusses 
tao tjo (Indonesian-style miso; has a consistency like paste 
or porridge), tao dji (fermented black soybeans), témpé, and 
ontjom. The process for making each of these soyfoods is 
described. 
 Illustrations show: (1) A young soybean plant with 
leaves and pods (half size).
 (2) A bamboo scaffolding or curing frame, in tripod 
form with 3 horizontal supports, used for drying bunches of 
soybeans.
 Note: This is the earliest document seen (April 2001) 
that contains the word takoäh. Address: Buitenzorg [Bogor], 
Java.

164. Carqué, Otto. 1925. Natural foods: The safe way to 
health. Los Angeles, California: Carqué Pure Food Co., Inc. 
359 p. Illust. Index. 20 cm.
• Summary: This book advocates a natural-food, vegetarian 
diet, but not necessarily a vegan diet.
 Contents: Part I: Fundamental facts about food and 
health. 1. The old and new conceptions of the cause of 
disease. 2. Drug medication, vaccination, and serum therapy. 
3. Nature’s healing factors: Sunlight, fresh air, exercise, rest, 
water, the importance of natural foods for life and health, 
why denatured foods (white fl our, refi ned sugar, candies, 
etc) are injurious. 4. The constituents of food considered 
in the light of modern physiology and biology: Proteins, 
carbohydrates, fats and oils, cellulose, fruit acids are organic 
acids, organic salts, the alkaline or base-forming elements 
(iron, sodium, calcium, magnesium, potassium, manganese, 
and aluminum), the acid-forming elements (phosphorus, 
sulphur, silicon, chlorine, fl uorine, iodine, bromine, arsenic), 
the vitamins.
 5. Rational soil culture essential for the production 
of superior foods. 6. The conservation of vital force 
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(stimulants, narcotics, elimination of waste, quality of foods, 
prolongation of life, alkaline and acid-forming foods). 7. 
Why the calorie theory is misleading. 8. Fruit, man’s best 
friend (the fruit of the tree, sulphured and unsulphured 
fruits). 9. Nuts–Nature’s most concentrated foods.
 10. Vegetables–Nature’s blood purifi ers (Great hygienic 
value of green leaves, proper soil fertilization most essential 
to vegetable culture, loss of organic salts in cooking, 
classifi cation of vegetables–5 classes). 11. Cereals and 
legumes (Cereals falsely called “The staff of life,” whole 
grain products are the best, the great waste of food elements 
by modern milling processes, legumes–an important food). 
12. Milk and dairy products (Milk not a perfect food for 
adults). 13. Meat–the least essential and most expensive of 
all foods (the vegetarian alternative).
 Part II: Practical dietetics. 14. How to live well on less 
food. 15. The feeding of infants and children (lactation, 
almond milk, soy bean milk). 16. The rational preparation 
of foods. 17. Rational food combinations (importance of 
simplicity of eating, the mono-diet and its advantages). 18. 
Simple and well balanced menus for all seasons.
 Appendix: Tables and statistics. A1. Analyses showing 
the amount of sodium, calcium and iron in foods. A2. 
Amount of food materials necessary to supply one ounce of 
protein. A3. Amount of calories contained in one pound and 
one ounce of 200 food products. A4. Average time required 
for gastric digestion of foods. A5. Annual consumption 
of sugar, soft drinks, salt, spices, coffee, tobacco, drugs, 
alcohol, etc., in the United States. A6. Regulations for 
the enforcement of the Food and Drug Act. Important 
information about chemical preservatives and artifi cial 
colors.
 The Preface (and the book) begins: “Two powerful 
superstitions are impeding the welfare and progress of 
the human race. The one is the conviction that disease is 
an entity, a mysterious something that attacks us without 
warning from the outside, either in the form of germs or 
as inclemency of weather. The other–perhaps the more 
harmful of the two–is the belief that for each disease specifi c 
remedies must be found, such as drugs, serums, vaccines, 
glandular extracts, etc., and that, when we are affl icted, 
we have to submit to a specialist’s treatment or even to the 
affected parts or organs.”
 The average individual tries “to shift the responsibility 
for his sins of omission or commission to some imaginary 
cause, rather than to hold himself accountable for the 
violation of nature’s laws.” There is “almost universal 
ignorance of the fact that disease is merely an effort on 
the part of nature or the universal life force to restore 
normal conditions in the organism. Our present system of 
commercialism has taken advantage of this situation by 
misleading people through clever advertising to persist in 
their errors in order to maintain the demand for drugs and 
serums, proprietary medicines,...”

 Chapter 11, “Cereals and Legumes,” briefl y discusses 
many types of soyfoods–soy bean sprouts, milk, fl our, tofu, 
soy sauce, and oil (p. 142). Page 196 discusses the use of soy 
bean milk and almond milk for feeding infants and children.
 Chapter 16, titled “The Rational Preparation of Foods,” 
contains a long and detailed section on soy beans (266-71), 
with subsections on boiled soy beans, soy bean milk, tofu, 
soy sauce, and soy bean sprouts. Home preparation of each 
is described. Miso, yuba, natto, and hamananatto are also 
mentioned (p. 268). Soy-related recipes include: Baked soy 
beans (p. 269). Soy bean loaf. Soy bean croquettes. Soy bean 
bread (p. 270).
 The section titled “Home made cheese” begins: “Man 
can live well without milk and dairy products, if he makes 
judicious use of legumes and nuts in various forms, as has 
been explained in the preceeding chapters, but under the 
present system og agriculture and production of foodstuffs, 
many people have to make occasional use of milk products... 
As the commercial cheese are generally heavily salted, 
preference should be given to home made cheese... Cottage 
cheese made without salt is the most wholesome of the 
cheeses.”
 Chapter 9 (p. 119-24), about nuts, states: “The making of 
nut butters is not a diffi cult process. At present peanuts and 
almonds are chiefl y used for this purpose... The blanching 
of peanuts and almonds is now done on a large scale by 
special machinery, and the blanched nuts can be procured 
in nearly all the larger cities.” Break the blanched nuts into 
small pieces by running them through the Climax Grater or a 
food chopper. Put them into a moderately hot oven for a few 
minutes to make them dry and crisp, then run them through 
a tightly adjusted nut mill to create a “smooth, palatable nut 
butter.” A large table (p. 122) compares the composition of 
various nuts and nut butters (almond butter, peanut butter) 
with meat, cheese, eggs, cow butter, and whole wheat bread. 
“The pecan contains the largest amount of fat, about 70%, 
closely followed by the hickory nut, brazil nut, fi lbert and 
pine nut, which all contain over 60% of fat. The pignolia 
imported from Spain ranks highest in the amount of protein, 
containing nearly 34%; the peanut comes next with 29.8%; 
the butter nut, almond. pistachio, all contain over 20% 
protein, excelling the best cuts of meat in that respect. The 
almond does not contain any starch as is, therefore, the nut 
best suitable for infants, especially in the form of almond 
milk.” Chufa contains 3.5% protein and 31.6% fat.
 The section titled “Fruit and nut confections” (p. 
212-15) discusses and has recipes for natural candies and 
confections.
 The section titled “How the American people deplete 
their vitality by their favorite poisons: The tremendous 
waste of our material wealth” (p. 328-43) discusses (p. 338-
43): The amount spent in 1924 on each of 15 “adulterated 
foods and drinks and of poisonous stimulants and narcotics” 
($5,040 million) compared with the amount spent on 
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foods and vegetables ($850 million, or 16.8% as much). 
Refi ned sugar. Coffee. Tobacco. Condiments, etc. Alcoholic 
beverages. Drugs. Regulations for the enforcement of the 
Food and Drug Act (due to untiring efforts of Dr. Harvey 
W. Wiley, former chief of the Bureau of Chemistry, USDA). 
Sodium benzoate and sulphur dioxide. Salt. Saltpeter. Boric 
acid and borax. Saccharine. Mineral and coal tar dyes. Laxity 
in enforcement of the Pure Food Law.
 On pages 344-47 is information about the Carque Pure 
Food Company (incorporated 1912) and its founder and 
owner Otto Carque, including a brief biography of Otto, a list 
of leading Carque food products, and a full page photo of the 
company’s new home at 729 Seward St., on 1 Oct. 1925 (2 
story brick building).
 The food products are arranged by groups: Fruits: Sun-
dried and dehydrated, without bleaches or preservatives 
(Black mission fi gs, white Smyrna-type fi gs, prunes, dates, 
olives, raisins, apricots, peaches, pears). Nuts: Fresh, 
selected and unroasted (almonds, walnuts, Brazil nuts, 
pecans, pignolias, pistachios, peanuts). Confections: Of 
assorted fruits, nuts and honey, without sugar, salt, glucose 
or preservatives (delectables, fruit nuggets, Kandy-Andy). 
Stamina and laxative foods (Nut-Fruto, Prunola {prunes 
and olives}, fruit laxative). Nut butters: Ground from whole 
nuts, uncooked and unsalted (almond, nut cream, peanut). 
Cereals and products: Made from re-cleaned whole grain 
(wheat fl our, yellow corn meal, brown rice, breakfast food, 
crackers). Miscellaneous (olive oil, strained honey, raw 
sugar, fi g-cereal breakfast drink {instead of coffee}). Price 
list and descriptive circulars on request.
 Note: This is the earliest English-language document 
(or book) seen (June 2004) with the term “Natural foods” 
in the title that also discusses soy. Address: Los Angeles, 
California.

165. Yoshimura, K. 1926. Shokubutsu taichû gan-chisso 
yûki-butsu tokuni yûki enki ni tsuite [Organic materials 
containing nitrogen in the bodies of plants, especially organic 
bases]. Nihon Gakujutsu Kyokai Hokoku (Report of the 
Japanese Society for the Advancement of Science) 2:88-93. 
[Jap]
• Summary: Includes a study of the organic bases in soy 
sprouts. Address: Kagoshima, Japan.

166. Pirtle, Thomas Ross. 1926. History of the dairy 
industry. Chicago, Illinois: Mojonnier Bros. Co. xii + 645 p. 
Illust. Portraits. Maps. Index. 24 cm. [355* ref]
• Summary: The section on the “History of the dairy industry 
in China” states (p. 539-40): In southern China the people eat 
mostly rice, but mixed with soybean products. “In northern 
China wheat bread is largely used instead of rice together 
with large quantities of soybeans. In fact some authorities 
claim that the soybean is the most universal article in the 
Chinese diet, taking all the 300 or more varieties.

 “The use of soybeans is as old as history in China. 
It is said to be a well-balanced food, rich in protein, fats, 
and carbohydrates, as well as vitamin A and B but lacks in 
minerals.”
 “A kind of bean curd or bean cheese is made from these 
beans. In the manufacture of soybean cheese the beans are 
ground with water, strained, and the residue [okara] used for 
hog feed. The liquid substance is like milk in appearance and 
on coagulation becomes the bean curd, or [when fermented], 
as it is sometimes called, Chinese cheese [fermented tofu]. 
There is an enormous consumption of bean cheese in China 
and in Japan. Still it is not made in factories. Every small 
town has a bean-curd shop. It must be made fresh each day 
and resembles cottage cheese. It is pressed into cakes about 5 
inches in diameter and about an inch thick and sells at about 
one cent. American money. The cakes may also be salted 
and dried and they then resemble cream cheese. Tradition 
says that it was fi rst made about 164 B.C. When the cheese 
is prepared with sugar it resembles custard and again when 
salted it resembles scrambled eggs.
 “Soybean milk is in composition not so much unlike 
cow’s milk, and in many places in China it is used as a drink, 
usually sweetened. Soybean sprouts are made ready for use 
by cooking them in oil and are relished even by Westerners. 
The soybean cake is the residue after the expression of the 
oil or after the making of milk, and is used for animals only. 
It really has much food value and during the famine in North 
China in 1920-1921 [in which an estimated 500,000 people 
died of hunger and related diseases] much of this bean cake 
was used to stave the starving people. From a nutritive 
standpoint it is supposed to substitute for meat and milk, as 
the Chinese consume large quantities of bean products and 
small quantities of meat and milk.” Address: USA.

167. Horvath, A.A. 1927. The soybean as human food. 
Chinese Economic Journal 1(1):24-32. Jan. [17 footnotes. 
Eng]
• Summary: Contents: The whole soybean as food: Immature 
or green soybeans, mature or dry soybeans, the digestibility 
of the boiled soybean seeds, boiled soybeans as a food of 
predominant importance in China, soybean coffee, soybean 
chocolate, soybean sprouts.
 Concerning mature dry soybeans: “In China the green 
seeded variety is soaked in fresh water or salted water and 
roasted, the product being eaten after the manner of roasted 
peanuts. In Japan the black soybeans are used chiefl y for 
cooking, with sugar and soy sauce; the green variety is also 
used in this way, either in the fresh state or after being dried 
(Oshima). Generally speaking, the use of whole soybeans 
has not been attended with much success either in the Orient 
or Western countries, because, with the ordinary method of 
cooking, they remained hard and unpalatable. It has been 
found that cooking at a temperature somewhat above boiling 
breaks up the cellulose structure and develops a richness 
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of fl avor that is not obtainable at the lower temperature. 
Although this result can readily be secured in high pressure 
steam cookers [pressure cookers], the problem is to know 
how to accomplish this with ordinary household equipment.” 
Dr. J.H. Kellogg cooks the beans in a saturated solution of 
salt at about 107ºC. “The method of Durand does not require 
a special jar. The soybean seeds are soaked overnight in 
salt water and boiled in fresh water to which some sodium 
bicarbonate is added. If the foam is not allowed to fl ow over, 
the seeds will be ready for consumption in two hours.” “The 
water in China is known to be hard as a rule and this may 
be the chief reason why the Chinese are not using boiled 
soybeans in a noticeable amount. If soda [a natural product 
of China, being collected in Mongolia from soda lakes] 
were used in China for boiling the soybean seed soft, thus 
doubling the digestibility, it may revolutionize the nutrition 
of the Chinese population.”
 Concerning soybean coffee (p. 30-31): “During the 
period of the Civil War in America, the soybean was 
extensively used in the southern states as a coffee substitute. 
For a considerable time seedmen sold the Ito San variety 
under the name of Coffee Berry and Coffee Bean (Piper & 
Morse [1923]). Soybean coffee has been used in Western 
Europe, in Switzerland, and in the Alpine Provinces of 
former Austria since the introduction of the soybean to 
Europe. Horvath [probably the writer’s father], 50 years ago 
[i.e., about 1877], was the fi rst to prepare soybean coffee for 
the market in South Russia. In 1913 Marschner (Bohemia) 
put on the market a soybean ‘coffee without caffein’ 
[caffeine] under the trade mark ‘Santosa.’ In Germany, 
Fischer and Follmann (Dresden) also manufactured soybean 
coffee for the market... In China an ‘artifi cial bean coffee’ 
is prepared by the Kai Cheng Bean Products Company, 
Peking. (Note: Li Yu-ying is connected with the company). 
It is claimed to be ‘a good substitute for real coffee, cures 
constipation, and improves the appetite.”
 Concerning soybean chocolate (p. 31): “In recent years 
the demand for cocoa has risen sharply and the supply 
has run short... Li Yu-ying’s soybean products factory in 
the vicinity of Paris* succeeded in preparing a chocolate 
from soybeans, sugar, and cocoa butter. The chemical 
composition, the aspect and the taste are close to that of 
real chocolate (Footnote: *”Formerly L’usine de la Caseo-
Sojaine [Caséo-Sojaïne], now Société Française pour 
l’exploitation du soja et de ses dérivés, 48 Rue Denis-Papin, 
Les Vallées-Colombes.)” Note: This is the earliest document 
seen (July 1996) that mentions Li’s Société Française...
 Concerning soybean sprouts: “Soybeans soaked in water 
and allowed to sprout are much relished as a vegetable by the 
Chinese.” One kg of soybeans yields about 4 kg of sprouts. 
The yellow- or green-seeded varieties are generally used for 
growing sprouts.
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China). 

Address: M.D., Peking Union Medical College, China.

168. Horvath, A.A. 1927. The soybean as human food. 
Chinese Economic Journal 1(3):298-309. March. [24 
footnotes. Eng]
• Summary: Contents: Soybean milk for food: Introduction. 
Preparation of soybean milk. Properties (Yu-P’i is Chinese 
for yuba; Laxa). Market prices. Composition. Nutritive 
value. New methods in the manufacture of soybean milk 
(Prof. Laxa in Prague [Czechoslovakia], Li Yu-ying, 
Soyama). Some dietetical advantages and applications of the 
soybean milk. Condensed soybean milk and milk powder 
(Soy Lac soybean milk powder made in America by Chard). 
Soybean cake, soybean meal and soybean fl our as material 
for soybean milk. Yu p’i and yu ba (yuba; also fu chu).
 “In 1905, Li Yu-ying submitted a paper on the subject 
[of soybean milk] to the 2nd International Milk Congress 
in Paris, in which he emphasized that the introduction of 
soybean milk to Western countries ‘will be highly benefi cial 
to public health as well as to the budget of the poor.’ Also by 
those who advocate and urge a vegetarian diet, a very strong 
case can be made for this Oriental substitute” (p. 298).
 According to Prof. Laxa: “Soybean milk, supplemented 
with lactose and inoculated with a culture of yoghurt [yogurt] 
bacteria, coagulates at 40º C. in 4 hours and gives a curd-like 
acid mass” (p. 300).
 “Market prices. In Peking soybean milk is sold in small 
bottles in portions of about 200-220 cc. labeled ‘Bean milk, 
a Chinese product, the most nourishing food, made by...’ 
For such a bottle, delivered daily, the big factories of Peking 
asked in 1925 $1.00 (Mex.) per month. One liter of such 
milk costs, therefore, about 15 cts. (Mex.)... A fi ne soybean 
milk powder, called Soy Lac, has recently been prepared in 
America by Chard” (p. 300-01). Note: This company (Chard) 
was fi rst referred to by Piper and Morse in 1916 in USDA 
Bulletin No. 439, “The soy bean, with special reference to 
its utilization for oil, cake, and other products.” Soy Lac is 
mentioned again by Horvath on p. 307.
 A table (p. 302) compares the composition of soymilk 
made in 3 locations (Tsinanfu, China; Peking, China; and 
Japan) with that of human, cow, and goat milk. Human 
milk has the lowest protein content (1.25%) and ash content 
(0.25%); soymilk has about the same protein content as 
cow’s milk (3.3%) but an ash content (0.40%) which is 
higher than that of human milk but lower than that of 
cow’s milk. Footnote: “To supplement the defi ciency of the 
soybean milk in mineral constituents [such as calcium], it 
is recommended by von Noorden and Salomon to add to 
it the salt mixture of Pirquet, which consists of: sodium 
chloride, 0.3 gm.; potassium chloride, 1.1 gms.; calcium 
glycerophosphate, 1.7 gms.; magnesium lactate, 0.5 gm.; 
ferrum glycerophosphate, 0.1 gm. This mixture is called 
Nemsalz. If diluted in 1 liter of water it gives the same 
percentage of salts as in women’s milk” (p. 302).
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 “In Germany the Soyama factory (in Frankfurt) 
manufactures soybean fresh milk (mostly from soybeans), 
soybean normal cream, and also condensed bean milk and 
cream. Soyama bean milk looks like cow’s milk, contains 
the same constituents, even in larger amount and in a state 
of fi ner dispersion. Only its taste is different. According to 
Fuerstenberg, Soyama milk can be qualifi ed as a special, 
very valuable dietetic nutrient. The high lecithin content 
of this preparation adds to its value too” (p. 306). A table 
(p. 306, based on the analyses of Dr. G. Popp of Frankfurt) 
shows the nutritional composition of 6 types of Soyama milk 
and cream preparations: Normal milk. Milk for diabetics. 
Milk for baking purposes. Normal cream. Cream for 
diabetics. Cream extra rich in fat (especially for diabetics). 
“According to von Noorden and Salomon, Soyama 
preparations may be kept as long as almond milk and Paranut 
milk. Soyama milk looks just like cow’s milk. By keeping, 
cream separates and it must be shaken before using” (p. 306).
 “In using Soyama milk and cream preparations, v. 
Noorden confi rms the following statement of Fischer (for 
vegetable milk in general): ‘1. In the stomach soybean milk 
gives a much fi ner fl occulent precipitate than does cow’s 
milk, produced by acid or even rennet. 2. The ingestion 
of soybean milk results in a feebler (smaller) secretion 
of gastric juice; the period of secretion is also shorter. 3. 
The period of stay in the stomach of the fi nely fl occulent 
precipitate of the soybean milk is shorter than that of the 
casein-fat coagulum of cow’s milk. 4. The peristaltic motion 
of the stomach is less after the ingestion of soybean milk and 
more coordinated than in the case of cow’s milk, as shown 
by X-ray investigation’” (p. 307).
 “On the basis of these observations soybean milk 
is recommended by v. Noorden in cases of gastric and 
duodenal ulcer, states of peritoneal irritation, hypersecretory 
conditions of the stomach, disturbances of the motility 
of the stomach, uric acid diatheses, kidney disturbances, 
conditions with edema where a food poor in sodium chloride 
is required, Basedow’s disease, cholecystitis, cirrhosis of the 
liver, diabetes, and in cases where a very nutritious diet is 
required” (p. 307).
 “Soybean milk powder will undoubtedly have a 
successful future in the Orient as well as in European 
countries and the United States. Its great advantage in 
comparison with cow’s milk powders is its cheapness. 
Soybean milk powder can be easily stored and transported... 
It is believed that at present some of the commercial milk 
powders contain an admixture of soybean milk powder” (p. 
307-08).

“Yu P’i and Yu Ba are the Chinese and Japanese names 
of the pellicula formed on the surface of soybean milk 
when the latter is gently heated. Good Yu Ba has a bright 
yellow color when properly dried. The best Yu Ba is that 
obtained after the fi rst heating. In repeating the heating of 
the remaining soybean milk, pellicules of gradually inferior 

quality and color are obtained. As much as 30 pellicules can 
be secured from the same portion of soybean milk. In China, 
a product called Fu Chu is manufactured in a way similar to 
Yu Ba (Footnote: See this journal, Vol. VIII, 1926, p. 179). 
Recently an improved method for the manufacture of Yu Ba 
was patented in Japan, consisting in the use of an electric fan 
adjusted over the surface of a kettle containing the soybean 
milk heated to a temperature of 90ºC.

“Yu Ba has a great nutritive value, as it contains a high 
percentage of protein and fat,...”
 A table (p. 309) gives the nutritional composition of fi ve 
types of yuba: Common yuba, Kyoto yuba, Shimada yuba, 
Peking yuba, and Fu chu.
 Note: The values for Fu chu are based on those 
previously reported by Adolph. Fu chu contains much more 
water (53.68%) than any of the other four types of yuba; 
common yuba contains only 21.85% and Peking yuba only 
9.15%. So it is either fresh or reconstituted.
 “In Japan, Kyoto and Nikko are noted for Yu Ba. Yu 
Ba is in much demand in China and Japan and is used in 
numerous ways as an essential ingredient in many very 
palatable dishes. Its price is high and therefore yuba is used 
only by the rich.”
 Reprinted in 1927 as part of an 86-page monograph 
titled “The Soybean as Human Food” (Peking, China). 
Address: M.D., Peking Union Medical College, China.

169. Horvath, A.A. 1927. The soybean as human food. 
Peking and Shanghai, China: Chinese Government Bureau 
of Economic Information. Booklet Series No. 3. 86 p. May. 
Reprinted from Chinese Economic Journal, Sept. and Nov. 
1926, and Jan. to April 1927. No index. 21 cm. [38 ref]
• Summary: A very original and important book. Contents: 
Preface by Macey F. Deming, Tappan New York, from an 
address at a meeting of the National Soybean Growers’, held 
at Washington, DC, Sept. 1925. Introduction. 1. General 
ingredients of the various Manchurian beans. 2. Composition 
of some Japanese soybeans and of the common American 
varieties. 3. Value of the soybean as food. 4. Soybean oil for 
food. 5. Refi ned soybean oil: As substitute for salad or frying 
oil, as substitute for hardened oil and lard (hydrogenation), 
in oleomargarine and vegetable butters. 6. Whole soybean as 
food: Immature or green soybeans, mature or dry soybeans, 
the digestibility of the boiled soybean seeds, boiled soybeans 
as a food of predominant importance in China, soybean 
coffee, soybean chocolate, soybean sprouts.
 7. Soybean cake, soybean meal and soybean fl our for 
food: Soybean press cake, soybean extraction meal, soybean 
fl our (Berczeller, Soyama, Aguma, lecithin, Ehrhorn), 
Sojawurze (Suppenwurze, Maggi cubes), digestibility 
of soybean fl our, value for infants (p. 53, based on the 
research of Dr. Ruhrah in the USA), some medical aspects 
of the use of soybean fl our, soybean fl our in diabetes. 
8. Soybean milk for food: Introduction, preparation of 
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soybean milk, properties (incl. inoculation with a culture 
of yoghurt [yogurt] bacteria to give a curd-like acid mass), 
market prices, composition, nutritive value, new methods 
in the manufacture of soybean milk (Prof. Laxa in Prague 
[Czechoslovakia], Li Yu-ying, Soyama), some dietetical 
advantages and applications of the soybean milk, condensed 
soybean milk and milk powder (Soy Lac soybean milk 
powder made in America by Chard), soybean cake, soybean 
meal and soybean fl our as material for soybean milk, yu p’i 
and yu ba (yuba; also fu chu).
 9. Soybean curd (tofu) for food: Preparation and types 
(classical name is li chi), historical, present state (of tofu in 
China), chemical composition, digestibility, utilization. 10. 
Fermented soybean products for food. Soy sauce: Kibiki 
and sobiki tamari, composition of various soy sauces. Natto. 
Miso. Conclusion. Bibliography.
 On page 9 we read: “An industry which promises to 
be of importance in a further utilization of the soy bean is 
the manufacture of ‘vegetable milk.’ At the present time 
a factory in New York State is being equipped for this 
purpose.” Address: Peking Union Medical College, China.

170. Turner, A. Grenville. 1927. A wonderful bean: 
Bounteous nature’s gift from the East. Manifold uses of the 
soybean. Milling (Liverpool) 69(25):695-96, 698. Dec. 17.
• Summary: Contents: Introduction. How the bean and its 
oil can be used. The soybean as a seed crop. Methods of 
oil extraction. Includes uses for the bean and methods of 
extraction used in the United States. Photos show: (1) Three 
children playing in a fi eld of soya beans in Natal, South 
Africa. (2) A modern crushing machine. (3) A massive 
horizontal-axis granite roller for crushing the beans. (4) A 
native [Manchurian] bean press, showing cakes in receptacle 
and logs driven in to press out the oil. Address: England.

171. Kellogg, John Harvey. 1927. The new dietetics: A guide 
to scientifi c feeding in health and disease. 3rd ed. Battle 
Creek, Michigan: The Modern Medicine Publishing Co. 
1031 p. See p. 188-93, 322-28. Illust. Index. 24 cm.
• Summary: This is an encyclopedia of food, diet, and 
nutrition. Earlier editions were published in 1921 and 1923. 
The author, a physician and a vegetarian, lists his credentials 
on the title page: “Fellow of the Royal Society of Medicine 
of Great Britain, of the American Medical Association, 
Member of the American Economic Association, and of 
the National Geographical Society, Member of the Société 
d’Hygiene of France, Late Member of the Michigan State 
Board of Health, Editor of “Good Health,” Superintendent 
of the Battle Creek Sanitarium, President of Battle Creek 
College.
 Table XIV (p. 188) lists soy beans as a food rich in lime 
(calcium), containing 0.46%. Pages 189-93 discuss “Acids 
and bases of food–The acid alkaline balance.” It begins: 
“As pointed out by Bunge many years ago, and as further 

shown by an extensive research conducted by Sherman, of 
Columbia University, foodstuffs differ in relation to their 
acid and basic contents. In certain foods, bases or alkalies 
predominate, while in others the mineral acids predominate.
 “The waste products of the body are predominantly acid; 
consequently it is desirable that the foodstuffs should be 
predominantly basic. If acids predominate in the ration, and 
this condition continues for a considerable period of time, the 
effect will be to disturb the nice balance between acids and 
bases which is normally maintained in the body fl uids and 
which is essential for life. A defi ciency of alkalies constitutes 
acidosis.
 “It is necessary that the alkalinity of the blood should be 
constantly maintained as the only means by which the acid 
wastes of the body which are constantly accumulating as the 
result of all sorts of vital work may be promptly removed.” 
All fl esh foods leave highly acid residues. Eggs are also 
acidic, though less strongly than meat. Cereals and bread 
are acidic, though much less so than meats. Milk is slightly 
alkaline. Most fruits, and all green and root vegetables 
are strongly basic and tend to alkalinize the tissue fl uids... 
Generally it is better to select foods which afford a large 
basic margin so as to add to the alkali reserve of the body, 
which always tends toward diminution, especially in old 
age. A strongly basic diet is especially indicated in cases 
of arteriosclerosis and disease of the kidneys, in fevers, in 
pregnant women, in all forms of acidosis, and in old age...
 “At the present time all physiologists are agreed that 
the highest degree of physical vigor and effi ciency may 
be maintained on a diet which excludes fl esh foods and 
physiologists the world over are unanimous in advising a 
curtailment rather than an increase in meat consumption.”
 Table XVI (p. 192-93) is titled “Excess of acid or 
alkali in one ounce and in 100 calorie portions of common 
foodstuffs.” The Soy bean has an excess of base (alkali), 12.0 
units per 100 calories or per 1 ounce.
 In the chapter on Legumes, pages 322-28 give a 
detailed and accurate discussion of the soy bean and various 
soyfoods, including the history and nutritional composition 
of the soy bean, soy bean milk, to fu [tofu], soy sauce, and 
soy bean sprouts. On the fi rst page, Dr. Kellogg states: “The 
soy is the best of all beans.”
 In the chapter titled “Infant Feeding,” under “Vegetable 
Milk” (p. 956), Dr. Kellogg states: “The Chinese have for 
ages made from the soy bean a preparation which so closely 
resembles the dairy product that it may not inappropriately 
be called vegetable milk. A much better preparation is made 
from walnuts, almonds, and even peanuts... Milk prepared 
from walnuts and almonds is used in China, the Philippines 
and throughout the Orient, as a food for nurslings for whom 
a wet nurse can not be provided. This custom prevails 
extensively in those Asiatic countries in which cow’s milk is 
but little used.
 “A nut milk commonly known as ‘Malted Nuts’ has 
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been made in this country for more than thirty years and 
has come into extensive use... These plant protein milks 
render great service especially in the treatment of infants 
and invalids who are sensitized to cow’s milk. They are also 
valuable resources in the treatment of colitis in infants and in 
cases in which change of the fl ora is found diffi cult, so that 
the suppression of all animal proteins becomes necessary.”
 Also discusses quinoa, kaoliang, and the adsuki bean.
 Note: This is the earliest English-language document 
seen (Feb. 2004) that uses the word “alkalinize” to refer 
to making a food more alkaline. Address: Battle Creek, 
Michigan.

172. Lovell, Philip M.; Press-Lovell, Leah. 1927. Diet for 
health by natural methods: Together with health menus 
and recipes. Complete instructions for the cure of the sick 
without the use of drugs. Los Angeles, California: The 
Times-Mirror Press. xiii + 428 + [7] p. No index. 21 cm.
• Summary: Part I: Treatment and diet, by Dr. P.M. Lovell. 
Part II. The preparation of health foods, by Leah Press-
Lovell (recipes, p. 129-428). Some of the recipes in this 
book fi rst appeared in the “Care of the Body” section of 
the Los Angeles Times, which Dr. Lovell has edited for the 
past few years. “This is the pioneer health department of 
any newspaper in the country, undoubtedly the most widely 
read and unique, in so far as it advocates drugless, natural 
therapy” (p. 4). “This book is based on vegetarian principles. 
Meat recipes... are not included.” Many reasons for this are 
given. Meat includes fi sh and fowl (p. 8-9).
 Soy-related: “Soy sauce or shoyu is made from soy 
beans and can be bought at Japanese stores. It gives a tasty 
fl avor to gravies and to cereals” (p. 134). Chop suey (3 
types), each served with “Soy bean sauce” (p. 290-91). 
Soy gravy (with soy–also called soy sauce or shoyu, p. 
305). Chapter 14, “Legumes” (p. 366-70) discusses chick 
peas (Garvanza), lentils, peanuts, and “Soy beans: Best 
known in China and India. Rich in oil. Contain almost no 
starch. Require slow cooking to bring out fl avors. Hulls 
are diffi cult to digest. Therefore remove them by rubbing 
through a colander.” “About the soy bean: The soy bean is 
very important in the Orient. When three-fourths grown it 
makes a nutritious green vegetable [yes] known as ‘bean 
sprouts’ [no]. Products of soy beans re soy bean fl our, soy 
bean milk, soy bean cheese (tofu), soy sauce, soy bean oil, 
sprouts, etc. Soy bean products can be bought at Japanese 
and Chinese grocery stores.” Contains 3 recipes: Soy roll or 
bread (replace 25% of the whole wheat fl our with soy fl our 
in any whole wheat bread recipe). Soy bean porridge (cook 1 
cup soy bean fl our with 3 cups water for 2 hours in a double 
boiler. Cool, slice, roll in corn fl our and bake with butter or 
oil to make croquettes). Soy bean croquettes. Soy bean milk 
(made from soy bean fl our, p. 420; also almond milk and 
cocoanut milk).
 Also discusses: Of the general advice given to patients, 

“the subject of diet occupies the leading position” (p. viii). 
Agar fl akes (vegetable gelatine) are better than animal 
gelatine (p. 135). Almonds–How to prepare almond milk, 
cream, and meal (p. 152). Cocoanut–To prepare cocoanut 
milk. Peanuts–How to prepare raw peanut butter (p. 153). 
Garvaza [garbanzo] beans and meal (p. 308-09). Nut 
loaf (Vegetable turkey) (with peanuts, p. 315). Carqué’s 
unfermented whole wheat bread (p. 351). Carqué’s 
unleavened fruit bread (p. 351). Recipes using Graham fl our 
(different from whole wheat fl our, p. 356-59).
 Ads on the last 7 (unnumbered) pages are for: (1) Lovell 
Health Offi ces. (2-3) Lovell’s drugless health library (39 
titles on diseases and health problems; pocket edition size). 
(4) Health of the Child, by Dr. Philip M. Lovell. (5) Carqués 
California Pure Natural Food Products: Fruits–sun-dried 
and dehydrated without bleaches, fumigants or preservatives 
(incl. black mission fi gs), nuts, confections, stamina and 
laxative foods, nut butters, cereals and products (incl. soy 
bean fl our), miscellaneous. And Carqué Pure Food Co., 
Inc. (6) Cubbison’s Cracker Co., 3419 Pasadena Ave., Los 
Angeles. And Cubbison’s Whole Wheat Flaxseed Crackers. 
Cubbison’s also sells Whole wheat crackers, and Whole 
wheat nut bread (See p. 32-33, 104). (7) The Cary Health 
Cooker (for steaming and baking; Elmer E. Cary Co., Los 
Angeles).
 Note: This is the earliest published document seen (April 
2004) that gives the address of Cubbison’s Cracker Co. as 
3419 Pasadena Ave. Address: 1. Dr., drugless practitioner, 
Health Offi ces, 238 Chamber of Commerce Bldg., 1151 
So. Broadway, Los Angeles, California; 2. His wife. Phone: 
WEstmore 8275.

173. Read, Bernard E.; Liu, Ju-ch’iang. 1927. Flora Sinensis. 
Series A. Volume 1. Plantae medicinalis Sinensis. 2nd 
ed. Bibliography of Chinese medicinal plants from the 
Pen Ts’ao Kang Mu... 1596 A.D. Peking, China: Dept. of 
Pharmacology, Peking Union Medical College. xi + 106 p. In 
collaboration with the Peking Laboratory of Natural History. 
[39 soy ref. Eng; chi]
• Summary: References related to soybeans are given in 
the chapter on Leguminosae under the genus Glycine on p. 
A.I.30. References are given for the soybean (ta tou or huang 
ta to), the wild soybean (pai tou), soy bean sauce (chiang), 
bean curd (tou fu [tofu]), bean ferment (tou huang), bean 
relish (ta tou ch’ih [fermented black soybeans]), and bean 
sprouts (ta tou huang chüan).
 Also discusses kudzu (ko, 1: #372 “Pueraria hirsuta 
Schneid.”), which is reported to grow in the provinces 
of Chihli, Shantung, Kiangsi, Kwangtung, Chekiang and 
Hupeh. Address: 1. Prof. and Head of; 2. Asst. of. Both: Dep. 
of Pharmacology, Peking Union Medical College, Peking, 
China.

174. Wilson, Harold Kirby. 1927. Wheat, soybean, and oat 
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germination studies, with particular reference to temperature 
relationships. PhD thesis, University of Illinois at Urbana-
Champaign. 21 p. In: Library of Congress. Catalog Div. A 
List of American Doctoral Dissertations Printed in 1912-
1932. 1928. *
Address: Univ. of Illinois at Urbana-Champaign.

175. Horvath, A.A. 1928. Soybean feeding and blood 
calcium. Japan Medical World 8(1):1-5. Jan. 15. [32 ref]
• Summary: “It is a general belief that soybeans are poor in 
calcium. This belief is supported by Forbes (1909), Osborne 
and Mendel (1917), Adolph (1922) and others.” Yet various 
chemical analyses show that the soybean seed contains about 
0.25% of calcium oxide, which is higher than most foods, 
including whole cow’s milk. Rabbits were fed a diet of raw 
yellow soaked soybeans for 4 weeks, and of other soybean 
preparations (“sprouted soybeans” and “soybean curd” made 
with calcium sulfate) given for three weeks more. The blood 
calcium level generally fell. Possible reasons for this are 
discussed.
 “In China the black soybean has been used for feeding 
animals since ancient times and is thought to be more 
suitable than the yellow variety. It is known that the black 
variety contains much less fat than the yellow soybean.”
 Note: This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted soybeans” (or 
“sprouted soybean”) to refer to soy sprouts. Address: Dep. of 
Medicine, Peking Union Medical College, Peking, China.

176. Sasaki, T. 1928. Hatsuga no rikagakuteki kenkyû. I. 
Daizu no hatsuga no sai ni okoru chisso kagô-butsu no 
henka ni tsuite [Chemico-physical study on germination. 
I. Changes of nitrogenous compound in germination of 
soybean]. Bulletin of the Agricultural Chemical Society of 
Japan 4(5):394-99. May. Bound in the back of Nippon Nogei 
Kagaku Kaishi (J. of the Agricultural Chemical Society of 
Japan). [8 ref. Jap]
Address: Nôgaku-shi, Japan.

177. Wilson, Harold K. 1928. Wheat, soybean, and oat 
germination studies with particular reference to temperature 
relationships. J. of the American Society of Agronomy 
20(6):599-619. June. Based on his 1927 PhD thesis, Univ. of 
Illinois. [29 ref]
• Summary: The Manchu, Virginia, and Wilson varieties 
were selected as representative of yellow, brown, and black-
seeded soybean varieties. Address: Univ. of Illinois, Urbana.

178. Powell, Maude N. 1928. Diet of coolies in Changsha. 
Chinese J. of Physiology, Report Series No. 1. p. 129-33. 
July. Issue title: Metabolism. [7 ref. Eng; chi]
• Summary: During May, 1924, the diet of 63 coolies 
employed by the Hunan-Yale Hospital at Changsha, Hunan, 
was studied. Table 1 shows the percentage composition of 

foods used by coolies in Changsha, China. These include: 
“Yellow bean sprouts (whole)” [soy bean sprouts], and “Soft 
bean curd” (toufu nao; literally “tofu brains”). The average 
diet contained 3,008 calories, 67.1 gm protein, 27.2 gm fat, 
and 604.9 gm carbohydrates. The average weight of the men 
was 54.66 kg (120 lb). “This would give 55 calories per kg 
as against 40 calories per kg in the West. The larger intake 
is believed to be due to the low coeffi cient of digestibility of 
rice which constitutes the bulk of the diet.” Address: Dep. of 
Biochemistry, Hunan-Yale College of Medicine, Changsha, 
China.

179. Wu, Hsien. 1928. Nutritive value of Chinese foods. 
Chinese J. of Physiology, Report Series No. 1. p. 153-86. 
July. Issue title: Metabolism. [7 ref. Eng; chi]
• Summary: The nutritive value of many Chinese foods 
(water, protein, fat, ash, crude fi ber, carbohydrate, calories) is 
given (with the English name, scientifi c name, and name in 
Chinese characters), including the following: wheat gluten, 
sesame seed (p. 155), yellow soy bean, black soy bean 
(large or small), green soy bean, soy bean sprout (yellow 
or green), soy bean fl our, soy bean curd, soy bean dregs 
[okara], bean curd (doufu-gan, boiled in salt and spices and 
partially dried), oil skin ([yuba], from boiled soy bean milk), 
bean curd skin ([yuba], dried, or rolled like bamboo), soft 
bean curd, soy bean milk (p. 156), smoked bean curd, sheet 
bean curd, fermented bean curd, pickled bean curd, soy bean 
(fresh) (Characters: hair + bean = mao tou), wild soy bean, 
red gram bean (red small bean, Phaseolus mungo [azuki 
bean], p. 157), cucumber pickled in soy bean paste (p. 175).
 Condiments: Thick soy bean paste, thin soy bean paste, 
fermented soy bean, fermented bean (dried), thin soy bean 
sauce (white), thick soy bean sauce (white), thin soy bean 
sauce (black), thick soy bean sauce (black), soy bean sauce 
(“chemical”), sweet fl our paste (p. 176).
 Table 4 (p. 180) gives the calcium, phosphorus, and 
iron content of some Chinese foods in percentages of edible 
portion, including the following: Wheat gluten, job’s tear, 
yellow soy bean, black soy bean, red gram bean [azuki], 
green soy bean (fresh), soy bean fl our, soy bean milk, bean 
curd (Southern style and Northern style).
 Table 5 (p. 182) lists foods as sources of vitamins A, 
B, C, or D, including the soy bean (an excellent source of 
vitamin B).
 Note 2. This is the earliest English-language document 
seen (Feb. 2004) that uses the word “doufu-gan” (or “doufu 
gan”) to refer to Chinese-style fi rm tofu. Address: Dep. 
of Biochemistry, Peking Union Medical College, Peking, 
China.

180. Dorsett, P.H.; Morse, W.J. 1928. Agricultural 
explorations in Japan, Chosen (Korea), Northeastern 
China, Taiwan (Formosa), Singapore, Java, Sumatra and 
Ceylon (Log–unpublished). Washington, DC: Foreign Plant 
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Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished typescript log. Illust. 
Partially indexed. 28 cm.
• Summary: Also called the “Log of the Dorsett Morse 
Expedition to East Asia” and (by the National Archives) 
“Dorsett-Morse Expedition to the Far East, 1929-31,” this 
is one of the most important documents ever produced 
on soybeans and soyfoods. Covering the period from late 
1928 until 1932, it consists of 17 volumes of typewritten 
unpublished manuscript plus handwritten notebooks.
 The two explorers, who were gone on the expedition 
for a little more than two years, initially planned to be gone 
for about three years. They took 3,369 photos of which 95% 
appear in the report; the original prints are pasted on the 
pages, each with a number and a caption. The fi rst negative 
number is #43196 (p. 238) and the last is #46514. The last 
numbered page of the report is #8818, but most of the index 
pages are not numbered and some special reports at the end 
of the main report each start with page 1.
 The fi rst quarter of the pages (to about page 2,500) are 
indexed, using 4 separate indexes. The only original and 
2 microfi lm copies were at the American Soybean Assoc. 
(St. Louis, Missouri), however as of Aug. 2011 they are 
on permanent loan to Rare and Special Collections at the 
National Agricultural Library (Beltsville, Maryland)–which 
also has 7 photograph albums that accompany the 7 log 
books. A list of the missing pages has been compiled. One 
photocopy of a microfi lm copy is at the Soyinfo Center 
(Lafayette, California). One microfi lm copy is at the National 
Archives in Washington, DC, in Records of the Bureau of 
Plant Industry, Soils, and Agricultural Engineering, Record 
Group 54. See: “National Archives Microfi lm Publication 
No. M840. Expedition Reports of the Offi ce of Foreign Seed 
and Plant Introduction of the Department of Agriculture, 
1900–1938.” Rolls 16-20, volumes 56-73. These microfi lm 
rolls may also be available for viewing or duplication at one 
of the various regional branches of the National Archives 
(e.g. San Bruno, California).
 A brief itinerary of the trip is as follows: 1929 Feb. 
18–The party of 5 people leaves Washington, DC, for Los 
Angeles by train. It consists of Morse, his wife Edna, their 
daughter Margaret (age 7), Dorsett, and his daughter-in-law 
Ruth (Bobbie; the widow of Dorsett’s son, she served as 
Dorsett’s secretary and general helper).
 March 1–They sail from San Francisco to Yokohama 
on the S.S. President Grant of the Dollar Steamship Lines. 
March 29–Arrive in Yokohama, proceed directly to Tokyo, 
establish headquarters with rooms at the Imperial Hotel, and 
hire an interpreter, Mr. Suyetake, who works with them for 
the next 2 years. May 21–The Morses go to Hokkaido, the 
Dorsetts to Kyoto, by sleeper train. Morse returns to Tokyo.
 Aug. 17–The entire party arrives in Hokkaido and 
establishes headquarters in Sapporo to study soybeans. 
Oct. 8–Leave Hokkaido for the Northeast Provinces, then 

arrive in Tokyo on Oct. 15. Oct. 22–Arrive in Keijo (Seoul), 
Korea, then take many side trips. Note: 1929 Oct. 29–Great 
Depression begins in USA with stock market crash. Dec. 
8–Return to Japan via Kyushu, then to Tokyo to study 
soyfoods. They buy and photograph many!
 1930 April 1–Travel by steamer to Dairen, Manchuria, 
where they set up headquarters. Dorsett very sick from April 
11 to June 11; taken to a Japanese hospital in Dairen, he 
almost dies of double pneumonia. Morse does the work of 
both men and does not inform USDA of Dorsett’s critical 
condition. June 24–Morse takes a quick trip to northern 
Korea, via Mukden and Antung (Tan-Tung), to look for 
Zoysia grass.
 July 1–Returns to Manchuria via Mukden. July 21. 
Dorsetts leave for Peking by train; Morses and Mr. Suyetake 
stay in Dairen. Aug. 21–Morse party travels to northern 
Korea, staying in Heijo (Pyongyang / P’yongyang); takes a 
4-day side trip to Seoul. Sept. 28–Morse returns to Dairen, 
Manchuria.
 Oct. 19–Morse party leaves Dairen, arriving in Peking 
the next day. Nov. 9–Morse party returns to Dairen. Nov. 
30–Morse arrives in Harbin, north Manchuria, then passing 
through Mukden, returns to Dairen. Dec. 18–Morses leave 
Dairen for Japan, passing through Kobe on Dec. 21 and 
arrive in Tokyo on Dec. 23.
 1931 Jan. 12–Travel to Kyoto, Himeiji, and Tatsuno 
Shoyu. Jan. 16–Visit Okazaki and Hatcho miso. Jan. 17–
Return to Tokyo. Feb. 17–Morse party leaves Tokyo by boat 
for the USA, arriving in San Francisco on March 4. March 
15–Dorsett party leaves Peking for Tientsin, Shanghai, and 
Hankow. March 27. Dorsetts sail from Shanghai to San 
Francisco.
 Note 1. The title of this report is puzzling since the 
expedition never went to Taiwan, Singapore, Java, Sumatra, 
or Ceylon. It was proposed several times that they visit these 
places, but the plans did not work out.
 Note 2. This is the earliest log (unpublished) seen (Oct. 
2001) that mentions soy. Address: Agricultural Explorers, 
USDA, Washington, DC.

181. Hardenburg, E.V. 1928. Soybean as human food. 
Market Growers Journal 43:716. Nov. 1.
• Summary: Describes extent of use of soyfoods and names 
of popular commercial products.

182. Ridgway, Frank. 1928. Humble soybean is exalted; 
good food for man or beast. Chicago Daily Tribune. Dec. 29. 
p. 8.
• Summary: Housewives who don’t like to spend a lot of 
time shopping and cooking “may some day turn to the lowly 
soy bean of the orient for relief. There is a well stocked 
miniature pantry in every pod. Substitutes for meat, coffee, 
fl our, butter, lard and other products from the grocery store 
and butcher shops are all packed into one bean.”
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 It can offer everything “from soup to nuts”–roasted and 
salted like peanuts. The soybean has long been used in the 
USA as a feed for live stock. But authorities at the University 
of Illinois say there is now a great opportunity to use the soy 
bean more widely as human food. It is a true meat substitute 
and “soy bean fl our” has long been used in diabetic foods. 
Soy bean sprouts are now being canned, and the “immature 
or green soy beans are nutritious and palatable.” Note: 
This is the earliest document seen (July 2009) in which the 
adjective “lowly” is used to describe the soy bean.

183. Babinski, Henri (Ali-Bab). 1928. Gastronomie pratique: 
études culinaires suivies du Traitement de l’obésité des 
gourmands [Practical gastronomy: Culinary studies aimed 
at treating the obesity of gourmands. 5th ed.]. Paris: Ernest 
Flammarion. 1281 p. 29 cm. [Fre]*
• Summary: The author (whose pseudonym is Ali-Bab) 
refers to soy, Worcestershire, catsups, tabascos and other 
such frequently bought condiments as “sauces violentes” 
which mask out all other fl avors.

184. Babinski, Henri (Ali-Bab). 1928. Gastronomie pratique: 
études culinaires suivies du Traitment de l’obésité des 
gourmands. Huitième ed. [Practical gastronomy: Culinary 
studies aimed at treating the obesity of gourmands. 8th ed.]. 
Paris: Ernest Flammarion. 1281 p. 28 cm. [Fre]
• Summary: In the chapter titled Pâtes. Légumes secs. 
Légumes verts is a recipe (p. 874) for Soja au jus which calls 
for 1,000 gm soy sprouts (germes de soja), 100 gm veal or 
poultry, 40 gm butter, 40 gm white wine and salt and pepper 
(to taste).
 In the chapter on Salades (Salads), after the recipe for 
Salad of salsify are two notes (p. 957): In the same spirit, one 
can prepare salads of artichoke hearts, of crosnes (an edible 
tuber), of soy sprouts (germes de soja), etc.
 One can also add relish to a salad with a little 
Worcestershire sauce, to taste.
 Various editions of this book were published but all 
those from 1928 on have the same number of pages (1283 
p.): 2nd ed. 1912. 3rd ed. 1923. 5th ed 1928. 8th ed. 1950. 
9th ed. 1967.
 The Joy of Cooking (1963, p. 542) states that the author 
“refers to soy, Worcestershire, catsups, tabascos, and other 
such commercial condiments as ‘sauces violentes,’ which 
mask out all other fl avors.” Note 1. We have been unable to 
fi nd the page on which this statement appears.
 Note 2. The author, whose real name was Henri 
Babinsky, was of Polish ancestry, born in 1855 in Paris and 
died in 1931. The 1st edition (314 p., 20 cm) was published 
in 1907 by the same publisher in Paris. The 2nd edition (636 
p., 26 cm) was published in 1912.

185. Sherman, Hartley Embrey. 1929. Relative content of 
water-soluble vitamin B in thirty Oriental foods. Philippine 

J. of Science 38(1):9-36. Jan. [1 ref]
• Summary: The following are plentiful sources of vitamin 
B: Yellow soy bean (huang tou). Yellow soy-bean sprout 
(huang tou ya). Green soy bean [dry] (ch’ing tou). Green 
soy-bean sprout (ch’ing tou ya). Soy-bean curd (tou fou). 
Address: Of the Laboratories of Food Chemistry, Peking 
Union Medical College, Peking, China, and the Bureau of 
Science, Manila.

186. Sherman, Hartley Embrey; Wang, Tsan Ch’ing. 1929. 
Calcium, iron, and magnesium content of sixteen Chinese 
foods. Philippine J. of Science 38(1):81-82. Jan. [2 ref]
• Summary: Gives the aluminum (calculated as aluminum 
oxide), iron (calculated as iron oxide), calcium (calculate as 
calculated oxide), and magnesium (calculated as magnesium 
oxide) content of whole yellow soybeans (Huang tou), 
yellow soybeans sprouted in Peking tap water, and yellow 
soybeans sprouted in distilled water (Huang tou ya).
 One fi gure is given for aluminum plus iron for each 
food. For whole yellow soybeans it is 0.49%. For yellow 
soybeans sprouted in Peking tap water it is 0.43%, and for 
yellow soybeans sprouted in distilled water it is 0.33%.
 Note: This is the earliest document seen (Sept. 2004) 
that mentions aluminum in connection with soybeans or 
soyfoods, or that gives the aluminum content of either. 
Address: 1. Laboratories of Food Chemistry, Peking Union 
Medical College, Peking, China; 2. Bureau of Science, 
Manila.

187. Dorsett, P.H.; Morse, W.J. 1929. Green vegetable 
soybeans and Edamame varieties in Japan (Document part). 
In: P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Pages 802-03 (24 April 1929). While in Tokyo, 
Dorsett purchases from T. Sakata & Co. in [Yokohama] 
Japan eleven varieties of soybeans (8 oz each), one variety 
of Dainagon Azuki, and 2 varieties of swordbeans. Vegetable 
soybean varieties are: Edamame Wase Aosakigake, 
Edamame Wase Kurome Oxaya, Otsubu Wase Aojiro 
Edamame, Daikoku Edamame, Edamame Wase Higanmame, 
Tsurunoko Daizu, Edamame Wase Kurosakigake, Edamame 
Wase Chamame.
 Page 892 (7 May 1929). A photo shows two commercial 
retail bunches of soybean vines and pods, bound at the 
bottom with rice straw. The soybeans are “used as a green 
vegetable.”
 Pages 1201-02 (26 May 1929). While visiting the 
Hokkaido Agricultural Experiment Station at Kotoni, 
Sapporo, Mr. Morse notes: “The soybeans grown in 
Hokkaido are used entirely for food purposes, such as natto, 
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bean curd, green vegetable bean, soy sauce, miso, bean paste 
and roasted beans.”
 Page 1270 (30 May 1929). In Hakodate, Hokkaido, in 
northern Japan, the authors visited a store where pickles 
were sold. There they saw “a tub of pickled soybean pods, 
the seeds of which were about full grown. These pods 
were pickled in the same manner as we pickle cucumbers 
and sauerkraut, that is by salting down. This is the fi rst 
time we have ever heard of or seen this kind of soybean 
product. According to Mr. Suyetake [their guide], this form 
of soybean product is eaten along with refreshments, the 
kind we no longer have at home [alcoholic beverages]. It 
seems rather ironical that we should come to study soybean 
products for the United States and fi nd so many that, to enjoy 
them most, they should be eaten along with the refreshments 
of the pre-prohibition era of our country, but such is fate.”
 Pages 1869, 1871, 1878-79 (15 July 1929). “Left the 
hotel about 7:45 for a day’s agricultural exploration in one 
of the trucking areas in the vicinity of Tokyo, where the 
growing of soybeans as a vegetable is an important industry.” 
From Nishiaria they set out cross country on foot. “Saw 
many plantings of soybeans from just coming up to ready 
to pull for market. It is extremely interesting to note how 
they are planted for succession. We saw many plantings of 
beans ready for pulling for market with rows interplanted as 
seedlings or transplants just coming into bloom. One photo 
shows “Vegetable soybeans only recently transplanted. The 
light color between the rows is caused by fertilizing with 
liquid night soil.” Two other photos show soybeans “quite 
probably planted for use as a vegetable.”
 Page 1897-98 (17 July 1929). They learn from the 
offi cers of the agricultural association at Kitasenju station 
that “around Takenotsuka [near Tokyo] soybeans were 
grown extensively for green vegetable beans.” At a village 
agricultural fair they saw and photographed forty bundles 
of soybean plants, “30-50 plants to the bundle representing 
several varieties used only for green vegetable beans. The 
two most common varieties use for green vegetable beans 
were the Sodefuri and the Chamame. The bundles were 
judged by color, size and shape of pod, and size and yield of 
each plant. Pods should be bright green and plump, that is the 
seed full grown. The size of the bundle for market purposes 
depends on the desire of the individual farmer. Three crops 
of vegetable soybeans are grown during the season–early, 
medium and late season. Perilla spikes and plants were also 
seen.
 Pages 1925-26 (19 July 1929) show photos of “A native 
Japanese woman pulling soybeans to be bunched and sold 
as a fresh green vegetable.” Page 1927 (19 July 1929) shows 
two photos from the village of Hanabata: (1) “Children with 
their hands and aprons full of soybeans which have been 
boiled in the pod; they are eating them like we eat peanuts.” 
(2) Details of how a farmer, sitting on the ground in his yard, 
bundles vegetable soybean plants for market and ties them 

with a grass string using a frame for support. See also page 
2065 (Black and white movie fi lm, DeVry camera, spool 23, 
description of 8 shots of vegetable soybeans taken in Japan; 
undated). Also Page 2071. Page 2080 (July 1929) shows a 
photo whose caption reads: “Piled bundles of soybeans, one 
of the commonest vegetables in the market. They are to be 
found at every turn.”
 Pages 3501-02 (10 Jan. 1930). The authors leave Tokyo 
for Urawa, the capital of Saitama prefecture in Japan, where 
they visit the Saitama Prefecture Experiment Station. The 
horticulturist explains that they have “three varieties of 
vegetable soybeans. These are grown especially as green 
vegetables. Plant seed in hot in hot beds about the middle 
of April and transplant to the fi eld when danger of frost is 
over.”
 Page 3683 (24 Jan. 1930) state that at the Shizuoka 
Agricultural Experiment Station the authors “secured 
considerable information about vegetable and green manure 
soybeans for the Shizuoka prefecture.”
 Page 6911 (3 Jan. 1931). Morse writes from Tokyo: “At 
one of the department stores, in the vegetable market section, 
we found small bundles of soybean sprouts and also some 
bundles of green vegetable soybean plants. There were only 
6 plants to a bundle, about 8 inches long and with 6 to 8 pods 
per plant. The seed in rather large pods seemed only about 
one half developed.
 Pages 6931-32 (7 Jan. 1931). Morse went to the Imperial 
Department of Agriculture in Tokyo and met the director, Mr. 
A. Manabe, who provided information, statistics, and recent 
publications on soybean acreage, production, utilization, and 
industries in Japan, Chosen [Korea], and Taiwan. The beans 
from Japan proper and Chosen are utilized primarily for 
food, such as bean curd (Tofu), confections, fl our and green 
vegetable beans [edamamé]. A table shows that less than 1% 
(0.8%) of the soybeans used in Japan are consumed in the 
form of “Green vegetable beans.”
 Pages 7102-03 (2 Feb. 1931). Morse is in Urawa, 
capital of Saitama prefecture. “The green vegetable soybean 
work, so much of which has been done at Urawa, has been 
transferred to the branch station at Koshigawa. A very 
extensive acreage of green vegetable soybeans is grown in 
the Saitama Prefecture. The beans are started in hot beds 
about March 1 and when warm weather sets in the plants are 
transplanted in the fi elds.”
 Note 1. This is the earliest English-language document 
seen (June 2009) that uses the term “Vegetable soybeans” 
(entry of 15 July 1929), or “green vegetable soybean” (3 Jan. 
1931) or “green vegetable soybeans” (Feb. 1931).
 Note 2. No mention is made of “edamame” (except 
in variety names; Apparently Dorsett and Morse don’t yet 
understand the meaning of this word) nor of “vegetable-
type soybeans” or “edible soybeans” as a larger category 
of soybeans. Address: Agricultural Explorers, USDA, 
Washington, DC.
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188. Sasaki, T. 1929. Hatsuga no kenkyû. II. Daizu no 
anshitsu ni oite hatsuga suru sai ni shôzuru denpun ni tsuite 
[Chemico-physical study on germination. II. On the starch 
produced in soybean germinated in dark room]. Bulletin of 
the Agricultural Chemical Society of Japan 5(6):491-97. 
June. Bound in the back of Nippon Nogei Kagaku Kaishi (J. 
of the Agricultural Chemical Society of Japan). [12 ref. Jap]
Address: Nôgaku-shi, Japan.

189. Lovell, John H. 1929. Soy bean as a honey plant. 
Gleanings in Bee Culture 57(10):646-48. Oct.
• Summary: The soy bean “belongs to the same family as the 
pea, bean, and clovers, plants which produce their seeds in a 
legume or pod.”
 “Up to the present time it has been cultivated chiefl y 
as a hay or forage crop; but, with our population increasing 
twenty times faster than the food production, it must soon 
become important as a food for the human race.
 “Soy beans, before they have fully ripened, may be 
shelled and used as a green vegetable like green peas. A few 
hills might well be planted in every garden. They may also 
be canned and used in winter, or they may be sprouted and 
the sprouts used like asparagus tips, to which, however, they 
are much inferior. The dried beans when cooked also make 
a palatable dish, and more than 100,000 bushels are packed 
annually by American canning factories. As the seeds are 
used as a substitute for coffee, soy bean is often called coffee 
berry.”
 “By boiling the crushed beans in water a vegetable milk 
may be obtained, which may be used in making cakes and 
custards... From the milk a curd or cheese [tofu] is prepared, 
which is on sale in the Chinese markets of America. 
This may be fl avored with fruits and jams and made into 
puddings, and used for sandwiches and luncheon novelties.
 “But of all the preparations made from the soy bean, 
none is more widely distributed or better known than soy 
sauce, a dark brown liquid which in odor and taste resembles 
a good meat extract. In Japan alone the annual production is 
more than 2,000,000 barrels. While it is largely consumed 
by the Chinese and Japanese it has been introduced into both 
Europe and America and may be purchased at all Chinese 
markets.”
 There is confl icting evidence as to whether or not 
soybean fl owers are a source of sugar-rich nectar from which 
bees make honey. The soy bean plants “grown in my garden, 
had small inconspicuous fl owers, with the corolla hardly 
visible. They were odorless and apparently nectarless and 
wholly unattractive to bees. Plants under glass from which 
all insects were excluded formed pods in great abundance 
which were well fi lled with large seeds. The soy bean is self-
fertile and not dependent on bees for pollination.
 “The fl owers, the young leaves, and the stems are 
densely hairy as can be seen in the illustration [photo], but 

the older leaves are smoother. The specifi c name hispida was 
evidently selected because of the roughness of the stems. 
But this coating of hairs is not suffi cient to defend the plants 
from insect attack.”
 “If it is honeydew which is stored by the bees from soy 
bean, then the erratic, scattering and infrequent reports of 
honey fl ows would be fully explained.” Note: Honeydew is 
a sugar-rich sticky substance, secreted by aphids and some 
scale insects as they feed on plant sap.
 “Therefore without more reliable evidence than is at 
present available, the writer does not think that soybean 
should be ranked as a honey plant.”
 A photo shows the upper part of a soy bean plant with 
stems, leaves, and blossoms. Address: Waldboro, Maine.

190. Dorsett, P.H.; Morse, W.J. 1929. Soybean sprouts in 
Chosen (Korea) (Document part). In: P.H. Dorsett and W.J. 
Morse. 1928-1932. Agricultural Explorations in Japan, 
Chosen (Korea), Northeastern China, Taiwan (Formosa), 
Singapore, Java, Sumatra and Ceylon. Washington, DC: 
Foreign Plant Introduction and Forage Crop Investigations, 
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 2977 (15 Nov. 1929). “This has been 
the ‘gala’ day of our trip thus far. This morning we went 
out to the Experiment Station [near Shariin] to meet Dr. 
Takahashi.” They secured about 20 samples of soybeans and 
a sample of soybean sprouts.
 Page 2998. Heijo (P’yongyang). Photo: A nearby view 
of a vessel of mungbean sprouts on left, soybean sprouts in 
the middle, and curd [tofu] on the right (neg. #44589).
 Page 3002 (18 Nov. 1929). Heijo. Two good photos of 
soybean sprouts in earthenware vessels.
 Page 3369 (31 Dec. 1929). “1,003 samples of soybeans 
secured from the Suigen Agricultural Experiment Station.” 
“One of the most interesting is a very small seeded yellow 
sort, the seed being about the size of a mung bean. This is the 
smallest seeded variety of soybean we have ever seen and it 
should prove valuable as a bean for sprouting.”
 Page 5950 (27 Sept. 1930). In Heijo (North Korea), 
Morse visited Korean Farmers’ Market. A photo shows a 
“Korean woman buying soybean sprouts from Korean farm 
woman on Farmers’ Market Day” (neg. #54904). Address: 
Agricultural Explorers, USDA, Washington, DC.

191. Dorsett, P.H.; Morse, W.J. 1929. In Heijo, Chosen 
[Korea] (Document part). In: P.H. Dorsett and W.J. Morse. 
1928-1932. Agricultural Explorations in Japan, Chosen 
(Korea), Northeastern China, Taiwan (Formosa), Singapore, 
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 2997 (17 Nov. 1929). The authors spend 
the day with Mr. D.N. Lutz. First they “collected seed of 
several soybeans...” Then he drives them into the mountains 



HISTORY OF SOY SPROUTS   133

© Copyright Soyinfo Center 2013

northwest of Heijo [Pyongyang / P’yongyang, as of 2011 the 
capital of North Korea]. He tells them that Korean farmers 
expend 10 million yen annually “for soybean oil cake for 
fertilizer.”
 Pages 2998. A photo shows: “A nearby view of a vessel 
of mungbean sprouts on the left and of soybean sprouts and 
curd [tofu] on right” in Heijo (neg. #44589).
 Page 3001 (18 Nov. 1929). During the morning, they 
visited retail grain merchants and “succeeded in getting quite 
a collection of samples of soybeans...”

 Pages 3002-3005 (same day, in a small open-air market). 
Photos show: (1) “Crocks of soybean curd and jars of bean 
sprouts” (neg. #44595). (2) “Nearby view of a [rounded 
earthenware] jar of mung bean sprouts on the left and 
soybean sprouts on the right (neg. #44596). (3) A nearby 
view of a tray of bean curd [tofu] (neg. #44597). (4) “W.J. 
Morse holding up a grain dealer for samples of soybeans” 
(neg. #45598). (5) “A close-up view of low rice straw grain 
display baskets. The one in front is soybeans, the one further 
back is rice (neg. #44599).  (6) “W.J. Morse in his glory! His 
hand (next page) is in a basket of fi ne looking soybeans.” 
He is wearing a white driving cap and a long black coat 
(neg. #44601). Address: Agricultural Explorers, USDA, 
Washington, DC.

192. Rewald, Bruno. 1929. Die Verteilung der Phosphatide 
in den Samen und den Keimpfl anzen [Distribution 
of phosphatides in seeds and in germinating plants]. 
Biochemische Zeitschrift 216(1):15-18. Dec. 13. (Chem. 
Abst. 24:1664). [2 ref. Ger]
• Summary: Soybean plants that are 5 weeks old show only 
a slightly different content of total phosphatides than that 



HISTORY OF SOY SPROUTS   134

© Copyright Soyinfo Center 2013

present in the original soybean. The green vegetative parts 
(leaves and stem) contain the largest amount, while the 
roots and cotyledons contain only a very small quantity of 
phosphatides. Address: Hamburg, Germany.

193. Dorsett, P.H.; Morse, W.J. 1929. Year’s end in 
Tokyo, Japan. Early 1930 in Korea (Document part). In: 
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Page 3341 (24 Dec. 1929). “Today Morse 
and Suyetake went to call upon soy sauce and natto 
manufacturers for the purpose of getting acquainted and also 
if possible arrange for getting still and motion pictures of 
their plants, equipment and operations.
 “Dorsett worked at the offi ce packing seed and making 
packages to go in the next outgoing diplomatic pouch...”
 “The streets of Tokyo are a-blaze with colored banners, 
price lists, decorations and gaily dressed women and 

children.” All this in preparation for the New Year. “The 
streets and stores are packed from early morning until late at 
night.
 “At the Matsuya Department store on the Ginza, they 
have a spruce Christmas tree in the stairway well which 
looks to be fully... 50 feet or more in height. It is really very 
attractive and beautiful.”
 Page 3369 (31 Dec. 1929). “Introduction cards were 
fi nished on the 1,003 samples of soybeans secured from the 
Suigen Agricultural Experiment Station, Suigen, Chosen 
[Korea]. These samples showed a wide range in size, color 
and shape of seed, and also in the color of the hilum. Some 
most excellent and interesting varieties are included in this 
collection.
 “One of the most interesting is a very small seeded 
yellow sort, the seed being about the size of a mung bean. 
This is the smallest seeded variety of soybean we have ever 
seen and it should prove valuable as a bean for sprouting. 
We are in hopes that in this collection will be found the high 
oil strains for our oil mills and low oil strains for our hog 
and cattle feeders in the United States. All in all we consider 
the collection the most interesting and valuable in our 
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exploration work thus far.” Address: Agricultural Explorers, 
USDA, Washington, DC.

194. Chung, H.L.; Ripperton, J.C. 1929. Utilization and 
composition of Oriental vegetables in Hawaii. Hawaii 
Agricultural Experiment Station, Bulletin No. 60. 64 p. Dec.
• Summary: Soybeans are discussed as follows: (1) Large or 
soybean sprouts (Glycine hispida) (p. 3-4). Chinese name: 
Dai-tau-nga. Japanese name: Not given. A photo shows these 
sprouts, together with “Small or mungo bean [mung bean] 
sprouts (Phaseolus aureus). The stem and root are 3 to 3½ 
inches long. “The large bean sprouts are prepared daily for 
the vegetable market in Honolulu. The sprouts are obtained 
by germinating the soybean” for 4-6 days. “The beans are 
washed, submerged in water in a container for 24 hours, 
and then drained. A damp cloth, sack or grass-woven mat is 
placed over the container. A fresh supply of water is added 
to the container at 6-hour intervals during the 24 hour period 
to prevent the beans from heating. In the market the sprouts 
are kept submerged in water so that they may retain their 
crispness and succulency.” A recipe is given for “large bean 
sprouts” with pork.
 Green soybeans in the pods (p. 42-43). Chinese name: 
Chang-wong-tau. Japanese name: Daizu or soya mame. This 
“is a rather unusual Orient-grown vegetable. Unlike the snap 
bean, green soybeans are sold in their pods attached to the 
plant. The plants with their pod-laden branches are tied in 
bunches of 4 to 10. Each plant is about 15 inches long and 
has very hairy stems and leaves. The pods also are hairy and 
are borne in clusters. Each pod contains three to four seeds. 
The soybean is an all-season crop in Hawaii. It makes its best 
growth, however, in April. It requires about 75 days from the 
date of planting to reach the green-pod stage.”
 “To cook plain.- Wash one-half pound fresh soybean 
pods, and boil until they are soft. Season with soy sauce and 
sugar, and serve in the pod. The beans are removed for the 
pods when eaten.”
 A photo shows two uprooted soybean plants with pods 
attached.
 Other vegetables of interest are also described, each with 
a photo: Ginger bracts (Zingiber mioga). Japanese name: 
Mioga (p. 12). Mugwort (Yomogi, p. 19). Perilla (Perilla 
frutescens). Japanese name: Shiso (p. 20). Cowpeas (Vigna 
sinensis). Japanese name: Sasage. Goa beans (Psophocarpus 
tetragonolobus). “Although the Goa bean, also known as 
asparagus pea and winged bean, has long been known and 
used in the Orient, it has only recently been introduced into 
Hawaii, where it is as yet little known” (p. 40). Chinese 
name: See-kok-tau. Japanese name: Not given. Note: 
This is the earliest document seen (Aug. 2006) giving the 
name “winged bean” as one of the names of Psophocarpus 
tetragonolobus.
 Kudzu (Pueraria thunbergiana, P. hirsuta, Dolichos 
japonica). Chinese name: Fan-kot. Japanese name: 

Sasage. Oriental radish (Raphanus sativus longipinnatus). 
Chinese name: Loh-bak choi. Japanese name: Daikon. Yam 
(Dioscorea batatas). Also known as Chinese yam, Chinese 
potato, and cinnamon-vine. Chinese name: Tai-sue. Japanese 
name: Naga-imo.
 In the section titled “Composition” (p. 57-63), 
tables give nutritional analyses of all foods discussed in 
this bulletin, including calcium, phosphorous, iron, and 
“alkalinity” (expressed as cubic centimeters of normal acid 
solution required to neutralize excess of base per 100 grams 
of fresh vegetable). The analysis of the green soybeans is 
with the pods removed. Address: 1. Agronomist; 2. Chemist. 
Both: Honolulu, Hawaii.

195. Gazette (Indiana, Pennsylvania). 1929. Soybeans.
• Summary: This article seems to be based on a USDA press 
report of early 1929: “W.J. Morse, forage-crop specialist, 
Bureau of Plant Industry, U.S. Department of Agriculture, 
who has been in Japan for several months collecting new 
varieties of soybeans, reports that to date he has collected 
more than 5,000 lots, representing every type of soybeans 
grown in Japan.”
 “Samples from every lot of seed collected by Mr. Morse 
will be planted at the United States experiment farm at 
Arlington, Va. [Virginia], this spring, and when the seed is 
harvested tests will be made for oil content. In this way it 
is hoped that selections may be made which will ultimately 
develop into varieties with a wide range of oil content.
 “Mr. Morse writes that the Japanese use the soybean in a 
number of ways in their diet. They grind the beans and make 
fl our, they serve the green beans as we would green lima 
beans, and they cook the dried beans in a manner similar 
to navy beans. Besides this, they make soy sauce, soybean 
curd [tofu], beverages, and bean sprouts from the soybean. 
He believes that the use of soybeans as a human food in this 
country will increase steadily.
 “Mr. Morse is now spending the winter in Tokio [sic], 
studying the Japanese methods of utilizing soybeans. 
While he expects soybeans to grow in favor as a feed for 
livestock and food for people, he feels that the largest future 
development of the crop in the United States will be in the 
utilization of the oil and meal in industry.
 “Samples of the seed collected in Japan will be sent to 
some of the State experiment stations for trial, but will not be 
available for distribution to individuals.”

196. Sprecher von Bernegg, Andreas. 1929. Tropische und 
subtropische Weltwirtschaftspfl anzen; ihre Geschichte, 
Kultur und volkswirtschaftliche Bedeutung. II. Teil: 
Oelpfl anzen [Tropical and subtropical plants in international 
commerce; their history, cultivation, and economic 
signifi cance. Vol. II. Oilseeds]. Stuttgart: Verlag von 
Ferdinand Enke. See vol. 2, p. 128-70. Illust. Index. 25 cm. 
[48 ref. Ger]
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• Summary: The soybean (p. 128-70). Contents: 
Introduction. Name, place of origin and history. Description 
of the plant: Systematic, morphology, varieties, selection. 
General conditions for growth: Climate, soil. Cultivation of 
the plant: Planting, care. Harvest and storage. Composition 
and products. Utilization: As a fodder plant, as a coffee 
substitute, industrial non-food uses, as a food (as a green 
vegetable, soy sprouts, soy chocolate, soymilk, casein, tofu 
and soybean quark {tofu oder Sojabohnenquark}, natto 
{Buddhistenkäse}, hamananatto, yuba, miso, shoyu or soy 
sauce {Sojasauce}). Production and trade.
 Concerning green vegetable soybeans, the author 
states: “Three-quarter ripe soybean seeds yield a good, 
green vegetable (Dreiviertelreife Sojabohnen geben ein 
gutes, gruenes Gemuese).” Address: PhD, Titularprofessor 
an der Eidgenoessischen Technischen Hochschule, Zurich, 
Switzerland.

197. Morse, W.J. 1930. Soybean utilization. Farmers’ 
Bulletin (USDA) No. 1617. 27 p. Jan. Revised 1932.
• Summary: Contents: Introduction. Soybeans for human 
food: Dried beans (“The Easycook and Hahto varieties, 
however, cook fully as soft as other beans.” Also used 
as a substitute for coffee or for salted peanuts), green or 
vegetable beans (“The Hahto and Easycook varieties have 
been found especially valuable for use as green beans”), 
soybean fl our, soybean oil, soy sauce, soybean sprouts, 
soybean vegetable milk (“used so extensively in China.” 
Also mentions the residue [okara]), soybean curd. Soybeans 
for livestock: For swine, dairy cattle, beef cattle, sheep, 
poultry. Soybeans for oil: Methods of processing beans for 
oil, utilization of soybean oil. Soybean meal: Soybean meal 
for human food, soybean meal for stock feed, for swine, for 
dairy cattle, for beef cattle, for poultry. Soybean meal as a 
fertilizer. Miscellaneous uses of soybean meal. Soybeans for 
hay: Soybean hay for dairy cattle, for beef cattle, for horses 
and mules, for sheep, for swine, for poultry. Soybeans for 
pasturage: Swine, sheep, or poultry on soybean pasturage. 
Soybeans for silage. Soybeans for soilage [green crops 
for feeding confi ned animals; a term fi rst used in 1928]. 
Soybeans for soil improvement. Soybean straw: Feeding 
value, and fertilizing value of soybean straw.
 “Soybean milk in the form of a powder is a commercial 
product in some European countries, and in parts of the 
United States it has been used in special feeding cases” 
(p. 5). “In many cities in the United States having a large 
oriental population fresh bean curd may be found in the 
Chinese and Japanese markets” (p. 6).
 Photos show: (1) Six men steaming soybeans while 
making miso in Japan. (2) Muffi ns made from wheat fl our 
and soybean fl our. (3) Making soy sauce in a Chinese 
courtyard. (4) Grinding soybeans with a stone mill to 
make soybean milk in China. (5) “Blocks of freshly made 
bean curd, ‘tofu,’ as sold in the markets of the Orient.” 

(6) Loading soybean oil in tanks at a soybean oil mill, 
Harbin, Manchuria. (7) Soybean cakes awaiting shipment 
at a Manchurian port. (8) Hogs in a fi eld of soybeans. (9) 
“Pasturing soybeans and corn with sheep is a common 
practice in the Corn Belt states.” (10) Corn and soybean 
plants growing together for use as silage; a boy is standing 
by the plants. (11) “A fi ne growth of soybeans to be used 
for soiling.” Address: Senior Agronomist, Offi ce of Forage 
Crops and Diseases, Bureau of Plant Industry, Washington, 
DC.

198. Dorsett, P.H.; Morse, W.J. 1930. Soybean sprouts in 
Japan (Document part). In: P.H. Dorsett and W.J. Morse. 
1928-1932. Agricultural Explorations in Japan, Chosen 
(Korea), Northeastern China, Taiwan (Formosa), Singapore, 
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Pages 3801 to 3802 (5 Feb. 1930). “We had 
some diffi culty in fi nding the soybean sprout man, but fi nally 
succeeded in locating him in the village of Zoshiki. He has 
transformed one of the rooms in his house into a forcing 
chamber, and is sprouting soybeans in fl ats. This method we 
haven’t seen before.
 “The bottom of a fl at, about 12 by 18 inches, is covered 
to a depth of about half an inch with [soy] beans, which 
have been soaked until plump, about 10 or 12 hours. These 
trays are then placed on shelves and covered with burlap. 
The room is kept at a temperature of about 70º [F.]. The 
beans sprout and are ready to market in 10 or 12 days. They 
are ready to dispose of when they get about even with, or a 
little above, the sides of the two fl ats, which are about three 
of four inches high. Photo: “Soja max. Soybean sprouts. 
A fairly nearby view of two fl ats of soybeans, the one in 
the foreground containing soaked soybeans, the one in the 
background sprouted soybeans, but past the marketing stage–
they are too far advanced. On the edges of the two fl ats at the 
center are three small bunches of sprouted soybeans. This 
is the way Mr. Katakura puts them up for the market (neg. 
#44892).
 Page 3802. “A nearby view of the same two fl ats... 
The picture really shows how the sprouts should not be 
treated. Mr. Katakura sprouts his mung beans in tubs, and 
he occasionally handles his soybeans in this way. He told us 
that it required more attention to grow bean sprouts in tubs 
than in fl ats” (neg. #44893). Page 3824 (5 Feb. 1930) Tokyo. 
“A nearby (about life size) picture of a commercial bunch 
of long stem soybean sprouts. This bunch is over all about 
4 inches wide and 11 inches long. Purchased at a vegetable 
stand in Komato, Japan, Feb. 7th, 1930. D. & M. #3786 (neg. 
#44900).
 Page 3825, “About a three-quarter life size picture of a 
commercial bunch of rather short stemmed soybean sprouts. 
Purchased at a vegetable stand in Komato, Japan, Feb. 7, 
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1930. D. & M. #3785 (neg. #44901).
 Page 3865. (12 Feb. 1930). “Morse and Suyetake were 
all smiles when they reached the offi ce this morning, for they 
had great success yesterday. They corralled nine different 
soybean products.”
 “After lunch we called on Dr. T. Nakai, Botanist at the 
Tokyo Botanical Garden. We talked with him about soybeans 
of Quelpaert Island [Jeju-do in Korean. As of Aug. 2011 it is 
part of Korea; it lies in the Korea trait between South Korea 
and Kyushu, the southernmost of Japan’s four main islands]. 
He told us that there they grow small soybeans only about 
the size of mung beans. He thinks it is a case of stepping 
down (degeneration) in place of up.
 Page 6911 (3 Jan. 1931). Morse writes from Tokyo: “At 
one of the department stores, in the vegetable market section, 
we found small bundles of soybean sprouts...”
 Page 7071 (31 Jan. 1931). Morse writes from Tokyo: 
“After our visit to the Botanic Gardens, we visited some 
market sections. At some we found soybean sprouts (6 inches 
long) in small bundles.” Address: Agricultural Explorers, 
USDA, Washington, DC.

199. Nouelle, Georges. 1930. Les emplois du soja [Uses of 
soybeans]. Revue Agricole (Guadeloupe) 3(4):118-20. April. 
Reprinted from Les Annales Coloniales, No. 137, Sept. 1929. 
[Fre]
• Summary: Describes the various food uses of the 
soybean, including soymilk, concentrated, powdered, or 
fermented soymilk, soy fl our, soy oil, soybeans consumed 
as a vegetable (fresh soybeans are prepared like peas), soy 
sprouts, soy sauces, soy confections, soy chocolate, and soy 
coffee.
 The soybeans also has uses other than for food, in 
making candles, colors, and in the form of Sojalithe as an 
electrical insulator.

200. Shen, Chennen. 1930. The importance of soybean. 
China Critic (The) = Chung-kuo Ping-lun Chuo Pao 
(Shanghai) 3(18):416-19. May 1. [Eng]
• Summary: Contents: Introduction. Domestic consumption 
of soybeans. Foreign consumption of soybeans. Future 
prospects.
 Soybean, called yellow bean in China, is “cultivated in 
all parts of the country, but most abundantly in Manchuria. 
While in 1913 the export of soybean amounted only to about 
ten percent of the total export and ranked next to silk and tea 
in importance, it has in sixteen years increased fi ve times in 
value, risen to twenty percent of the total export and taken 
the premier place in our export trade! No other commodity 
has ever experienced such an overwhelming prosperity in 
such a short time in the history of China.”
 “Everybody knows that we Chinese live on rice and 
wheat. But not everybody realizes that we live just as much 
on soybeans. The soybean is consumed in large quantities by 

the northerners as well as by the southerners. Its numerous 
forms of preparations are common articles of food found in 
every household. Recent scientifi c investigations have shown 
that the soybean satisfi es a particular requirement in the 
Chinese dietary.”
 The human body is like a machine. It needs 
carbohydrates and fats for fuel and motive power, and 
protein for repairing worn-out parts. A table compares the 
nutritional composition of soybean, rice and wheat. “It is 
evident that soybean is entirely different from either wheat 
or rice. Whereas wheat and rice supply carbohydrates in 
the form of starch, soybean is mainly the source of protein. 
It is interesting to note that the poorer class of people in 
China consumes very little meat but seems to have suffi cient 
amount of protein. Remembering that every Chinese takes 
a large amount of soybeans in various forms of preparation, 
we can readily understand how the protein requirement is 
satisfi ed. As soybean contains more than twice as much 
protein as does any meat and is much cheaper, we can satisfy 
our protein requirement at one-tenth of the cost of meat.”
 Exact data regarding soybean production in China 
are lacking. “The Manchurian crop is more accurately 
estimated at 5,200,000 tons [probably metric tons] in 1928. 
The production of soybean in all other provinces has been 
estimated at 2,000,000 tons by Horvath and 10,000,000 
tons by Marakujew [in Russian]. The total exports of 
soybeans, soybean oil and soybean cake is about 3,500,000 
tons, leaving 3,750,000 to 11,750,000 tons for domestic 
consumption. The consumption per capita is thus 20 to 65 
lbs. per year. These two fi gures at least represent the two 
extremes. Marakujew’s fi gure is probably nearer to the 
actual. These 65 lbs. of soybean are used: -”
 1. As soybean oil. 2. As soybean milk, “a very popular 
drink in China,” “which is to the Chinese as cow’s milk 
is to the Westerners.” The process for making this milk 
is described briefl y and a table compares its nutritional 
composition with human milk and cow’s milk. The 
composition of the three are “very similar. One of the 
products of “soybean milk is the pellicula (Cc = Chinese 
characters given) (doufu-pi [yuba]) which is a thin sheet 
coagulated on the surface of the milk when it is heated. 
It is especially rich in protein and fat and used as a table 
delicacy.”
 “4. As soybean curd (Cc: doufu), one of “the most 
universal preparations” of the soybean. “It is relished by 
the poor as well as the rich. When a coagulating agent like 
gypsum is added to the bean milk, a thick mass separates 
out.” “It is very similar to meat in chemical composition.” 
A table compares the composition (only protein, fat, and 
carbohydrate on an “as is” basis) of soybean curd, beefsteak, 
pork chops, and eggs. “Although the protein content of ‘tofu’ 
is only half of that of meats, we see the economy of it even 
if we have to use a double quantity of it. The solid bean curd 
(Cc: doufu gan) is more like meat as it contains less water 
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than ‘tofu’ and is also extensively used in China.
 “4. As soy sauce, another popular soybean 
preparation...” “Other fermentation products like the 
fermented soybeans (Cc: douchi) and the fermented ‘tofu’ 
(Cc: furu) serve similar purposes.” Note: This is the earliest 
English-language document seen (Nov. 2011) that uses the 
term “fermented soybeans” to refer to these Chinese-style 
“fermented black soybeans.”
 “5. As a vegetable. Cooked [green vegetable] beans 
are also used by the Chinese but not very extensively. 
Experience has taught us that the cooked whole beans are 
not so digestible as ‘tofu’ or other preparations. However, 
soybean sprouts, obtained by germination in water, are 
highly digestible and contains the antiscorbutic vitamin C, 
which is lacking in the original seed.”
 “The chief demand for soybean in foreign countries 
is for the oil and the bean cake.” The oil is used for either 
edible or technical [industrial] purposes and the cake is 
used as a fertilizer or as cattle feed. “The soybean owes 
its popularity to its resemblance to cottonseed oil which 
is widely used in making soap, lard [substitutes] and 
oleomargarine. The fi rst shipment to Europe was attempted 
by Japanese in 1908. It was warmly received...”
 “Due to its peculiar smell, the raw soybean oil is rarely 
used in western countries for cooking. But now it is possible 
to refi ne this oil and render it entirely palatable to the western 
taste. It has been put on the market as salad and cooking 
oils. By the process of hydrogenation, the liquid oil can be 
transformed into a solid fat, which is an excellent substitute 
for animal lard” [or butter].
 “Thus we see that in a period of twenty years, soybean 
has extended its usefulness from the Chinese dietary into 
industries of world-wide importance and is now one of the 
most valuable agricultural products not only of China but of 
the whole world.”
 “In Germany and Denmark artifi cial milk is regularly 
manufactured from soybean and sold on a commercial scale. 
Soybean milk powder is also being manufactured.
 “The soybean curd has also a good future, as it can 
be used to make meat substitutes. Artifi cial meat has been 
prepared by a German soybean factory.
 “The biggest possibility in the popularization of soybean 
as a food is the soybean fl our. From the bio-chemical point 
of view, white bread made from the wheat fl our is defi cient 
in protein and vitamins. Therefore a substance like soybean 
should be a valuable addition to the wheat fl our. In fact, half 
a dozen kinds of soybean fl our are already on the market in 
Europe and America.”
 “The phenomenal rise of the soybean as a universal 
article is not a matter of accident: It is the result of years 
of intensive scientifi c research. We should be thankful that 
we Chinese are not only the biggest consumer but also the 
biggest producer of this valuable article. But in the face of 
keen competition at the present time, we should look out 

lest this leguminous seed should fall into the same pit as did 
our silkworm and the tea plant. Up to the present we have 
been benefi ted by the researches of foreign countries and 
also the laboratories of the South Manchuria Railway and 
the Chinese Eastern Railway, whose immediate interests 
are not purely Chinese. Are we going to lead the world 
in soybean production? The future is by no means bright. 
Already the Chinese soybean oil mills are suffering due to 
their out-of-date equipment and ineffi cient process. America 
is rapidly increasing the acreage for soybean planting. When 
the American soybean crop is big enough to supply herself 
and other countries, China will have a diffi cult battle to fi ght. 
China should take an active part in studying and widening 
the usefulness of soybean as a food and as an industrial raw 
material.”

201. Dorsett, P.H.; Morse, W.J. 1930. Soybean sprouts 
in Manchuria (Document part). In: P.H. Dorsett and W.J. 
Morse. 1928-1932. Agricultural Explorations in Japan, 
Chosen (Korea), Northeastern China, Taiwan (Formosa), 
Singapore, Java, Sumatra and Ceylon. Washington, DC: 
Foreign Plant Introduction and Forage Crop Investigations, 
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Pages 4671 and 4672 (11 May 1930). Mukden, 
Manchuria. “We found the offi cials very nice at the 
Consulate and within twenty minutes our passports were 
fi xed for one year without reservation so that we can enter 
and visit Dairen, Chosen [Korea], Formosa, in fact, any part 
of the Japanese Empire for another year.
 Then they visited the Mukden market. “Only one place 
had sprouted beans and these were mung beans.”
 “We spent some time looking around Chinese and 
Japanese stores for soybean products but found nothing but 
what we already have. In the window of a Chinese lunch 
room we saw soybean sprouts, the sprouts being about one-
half to one inch long, and had been fried in oil. There was 
also a dish of mung beans...”
 Pages 4733 and 4734 (30 May 1930). Yingkou, 
Manchuria. “Nearly all of the stores had large quantities and 
bundles of mung bean noodles and vermicelli. Many stores 
or outside shops had both mung bean and soybean sprouts. 
The latter were quite short and apparently had been allowed 
to germinate for not more than two days. These are said to 
be used alone fried in oil or mixed with chopped vegetables 
and fried in oil.” Address: Agricultural Explorers, USDA, 
Washington, DC.

202. Morse, W.J. 1930. Utilizacion de la soya [Utilization of 
soya]. Cuba (Santiago de las Vegas). Estacion Experimental 
Agronomica, Circular No. 69. 40 p. May. Translation by 
Emma L. Sena of USDA Farmers’ Bulletin 1617. [Spa]
• Summary: In the introduction, Ing. Francisco B. Cruz, 
Director of the Agronomic Experimental Station, E.C., 
praises an imported soy oil named “Aceite comestible de 
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Soya.” A full-page ad for this product (just before p. 36), 
apparently with the brand name Excelsior, is also shown.
 Contents: Introduction. Soybeans for human food: 
Dried beans (Los frijoles secos. Also used as a substitute for 
coffee or like roasted peanuts), green or vegetable beans (Los 
frijoles verdes), soybean fl our (harina de soya), soybean oil 
(aceite de soya), soy sauce (salsa de soya), soybean sprouts 
(vastagos de soya), soybean vegetable milk (leche vegetal 
de soya. Also mentions the residue [okara]), soybean curd 
(cuajada de soya).
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term vastagos de soya to refer 
to soy sprouts.
 Soybeans for livestock (la soya para el ganado): For 
swine, dairy cattle, beef cattle, sheep, poultry. Soybeans 
for oil: Methods of processing beans for oil, utilization of 
soybean oil. Soybean meal: Soybean meal for human food, 
soybean meal for stock feed, for swine, for dairy cattle, 
for beef cattle, for poultry. Soybean meal as a fertilizer. 
Miscellaneous uses of soybean meal. Soybeans for hay: 
Soybean hay for dairy cattle, for beef cattle, for horses 
and mules, for sheep, for swine, for poultry. Soybeans for 
pasturage: Swine, sheep, or poultry on soybean pasturage. 
Soybeans for silage. Soybeans for soilage [green crops 
for feeding confi ned animals; a term fi rst used in 1928]. 
Soybeans for soil improvement. Soybean straw: Feeding 
value, and fertilizing value of soybean straw.
 Address: USDA, Washington, DC.

203. Dorsett, P.H.; Morse, W.J. 1930. Green vegetable 
soybeans in Manchuria, China, and Korea (Document part). 
In: P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Pages 4911-12 (19 June 1930) fi nd the authors 
in Dairen, Manchuria. Morse writes: “A short visit was made 
to the Dairen market but about the only new thing noted was 
bundles of soybean plants with green pods for use as a green 
vegetable bean. These were notes at several stands and we 
learned that they had come from the Shimonoseki district 
(Japan).”
 Pages 5431 and 5434 (13 Aug. 1930) fi nd the authors in 
Peiping (Beijing), China. They visited an open street market 
in the northwestern part of the city on Chienmen Street. A list 
of fruits and vegetables observed include: “Soybeans in the 
pod, quite abundant.” A photo shows these soybeans at Hsi 
Tan Pai Lou in Peiping.
 Page 5587 (22 Aug. 1930) fi nds the authors in Heijo, 
Chosen (today’s Pyongyang / P’yongyang, the capital of 
North Korea). They visited several Korean vegetable markets 
and among the farm products noted were “Soybeans (bundles 

of plants with pods).”
 Pages 5811-13 (11 Sept. 1930). Morse, still in Heijo 
(North Korea) noted: “On our way through the city in the 
morning we saw shelled green soybeans in the baskets of 
several Korean vegetable stands.” Two photos show these 
“green vegetable soybeans” and “shelled green soybeans.”
 Pages 5888-90 (19 Sept. 1930). Morse is now in Seoul 
(Keijo), Chosen (today’s South Korea). A list of vegetables 
he observed at the large Korean market included “Green 
vegetable soybeans.” Two photos show these. A third photo 
shows a Korean farmer with bundles of green vegetable 
soybeans tied to his backpack at the market in the Seoul.
 Pages 5911-13 (23 Sept. 1930). Morse is now in Ritsuri, 
Korea. (Note: As of 1994 Ritsuri was named Yul-li and 
located in North Korea, about 25 miles east of Pyongyang, 
the capital.) In a farming section he noticed some farmers 
roasting soybean plants over a fi re and “making their lunch 
of the green roasted soybeans.” Each cart the farmers drove 
to market in the morning “had a bundle of green soybean 
plants. The green soybean plants are used extensively for 
food at this season of the year.”
 Pages 5948 to 5950 (27 Sept. 1930). In Heijo (North 
Korea), Morse visited Korean Farmers’ Market Day at the 
Daidomon Gate.
 One photo (p. 5949) shows: “View of green soybeans 
(shelled) on sale at small farmer’s stand. Market Day” (neg. 
#45902).
 Another photo (p. 5949): “One of the most notable 
things was the abundance of shelled green soybeans and 
adsuki beans being sold as green vegetable beans” (neg. 
#45903).
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 A third photo (p. 5950) shows “Korean woman buying 
soybean sprouts from Korean farm woman on Farmers’ 
Market Day” (neg. #54904).
 Page 6113 (9 Oct. 1930). Green vegetable soybeans 
in the pod and shelled green soybeans were observed in 
Dairen, Manchuria. Address: Agricultural Explorers, USDA, 
Washington, DC.

204. Horvath, A.A. 1930. Changes in hens’ blood produced 
by a diet of sprouted soybeans. American J. of Physiology 
94(1):65-68. July. [10 ref]
• Summary: Seven normal hens were fed sprouted soybeans 
exclusively for a period of 40 days. The length of the 
sprouts was 1 to 1.5 inches. The blood of the hens showed 
an unusually rapid clotting during the fi nal bleeding, even 
in the presence of 0.2 gm per cent of potassium oxalate. The 
uric acid content of the blood serum of such hens showed 
a defi nite rise, unless the hens were on a high-fat diet. No 
symptoms of gout appeared. Discusses antihaemorrhagic 
properties of soybeans. Address: Dep. of Animal Pathology, 
The Rockefeller Inst. for Medical Research, Princeton, New 
Jersey.

205. Dorsett, P.H.; Morse, W.J. 1930. Tofu, soybeans in the 
pod, and soybean sprouts in Peiping, China (Document part). 
In: P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural 
Explorations in Japan, Chosen (Korea), Northeastern China, 
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon. 
Washington, DC: Foreign Plant Introduction and Forage 
Crop Investigations, Bureau of Plant Industry, USDA. 8,818 
p. Unpublished log.
• Summary: Page 5431 and 5432 (13 Aug. 1930). “We 
visited an open street market in the northwestern part of the 
city this morning.” Vegetables include: (1) “Soybeans in the 
pod, quite abundant.” Also: “Pea sprouts. Soybean sprouts.” 
“In the afternoon we went to the Temple of Heaven grounds 
and got more seed...”
 Page 5434. Vegetable market scene. Hei Tan Pai Lou, 
Peking. Cucumbers, eggplants, soybeans,... displayed on the 
ground for sale” (neg. #45540). At the same market, photo 
of bean curd. “This Chinese bean curd looks fi rmer than the 
Japanese curd” (neg. #45541).
 Page 5435. “Peiping. Square cakes of brown bean curd. 
The cakes of white curd are put into cold soy sauce and when 
the combination is brought to a boil the cakes are of a brown 
color” (neg. #45543).
 Pages 5436 and 5437. Four photos taken in an open-air 
show: “Southern soybean curd, Peiping. This curd appears 
quite fi rmer than the ordinary curd. The curd, that is the 
grain, appears to be fi ner and is considered much better than 
ordinary curd. It also sells for more money.” (2) “White and 
brown cakes of soybean curd in a Chinese market.” (3) “To 
the left is a pile of shredded soybean curd, on the right a pile 
of the sheets of curd from which the shredded curd is made” 

(negs. #45544-46). Note: Pressed tofu sheets are called (in 
Wade-Giles transliteration) pai-yeh or ch’ien-chang p’i. 
Pinyin: Qian zang pi. Tofu is pressed into very thin sheets 
that look like a 6-to-12-inch square of canvas.
 Page 5455 and 5456. Letter dated 14 Aug. 1930 written 
by P.H. Dorsett in Peiping to W.J. Morse. c/o Yamato Hotel, 
Dairen, Manchuria. “Yesterday we visited an open street fruit 
and vegetable market which extends for several blocks along 
Chien-men [Chienmen] Street. It was surely an interesting 
experience. We saw bean curd at quite a number of stands, 
also soy sauce. The curd was in several different forms. The 
white, in somewhat thinner and smaller pieces, small pieces 
in different forms fried, also round and square brown cakes 
which they call dry curd [doufu-gan]. It is not really dry but 
is pressed much dryer than the ordinary curd and can readily 
be handled without breaking, The brown color, we learned, is 
the result of putting the curd in cold soy sauce and bringing 
the sauce to a boil.”
 Pages 5779 and 5780 (18 Aug. 1930). Letter from Mr. 
W.J. Morse in Dairen, Manchuria, to Mr. P.H. Dorsett, c/o 
U.S. Legation, Peiping, China. “Today by mail I sent you all 
of the negatives of pictures that I have taken up to date. The 
negatives were sent in two lots–one of the 3¼ by 4¼ and the 
other of the panoramas. Tomorrow I will send you the fi eld 
reports to date which may be destroyed after they are copied 
in the report.
 “I am planning to go to Korea for two to three weeks 
in the very near future to complete our movie story of 
the soybeans as well as the still picture story. We lack the 
connecting links–scenes of varieties, fi elds, methods of 
culture and harvesting–and I hope to get these if possible in 
a short time to complete the whole soybean story of Korea. I 
also desire to get some data on the growing varieties for you 
will recall that we did not see the beans growing at all. The 
Manchurian maturing season soon will be here and again I 
want to take notes on varieties and make a complete story 
of the Manchurian soybean. You can rest assured that I am 
going to collect all possible data, seed and products of the 
crop. I trust that my allotment holds out for I do not want to 
miss anything.”
 “I regretted very much to learn of Dr. Harvey Wiley’s 
death [on 30 June 1930] as I knew him very well. Several 
years ago he came to see me about soybeans for his dairy 
farms up at Bluemount [Note: After leaving government 
in 1912, Wiley raised dairy cows became head of the 
laboratories at Good Housekeeping magazine]. I started him 
with the Virginia as a silage bean and it was a great success. 
He became quite a soybean man and occasionally came 
around to talk soybeans with me.
 “Your comments on the bean-curd at the Chinese market 
are very interesting and I hope to be able to see some of these 
different things when I come down to [China] some time 
this fall. I doubt if I will fi nd anywhere in the Orient such 
a collection of products as we picked up in Japan last year. 
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You will note in the fi eld reports being sent you that lately 
we have stumbled across a few new products and we are 
always on the lookout for new ones.” Address: Agricultural 
Explorers, USDA, Washington, DC.

206. Morse, W.J. 1930. Soybeans in the Orient. Proceedings 
of the American Soybean Association 3:96-100. Eleventh 
annual fi eld meeting. Held 10-12 Sept. 1930 in Illinois.
• Summary: This letter (which appears on pages 5196 to 
5199 of the unpublished Dorsett-Morse Log) was written by 
William Morse on 20 July 1930 from Dairen, Manchuria, 
to Dr. W.L. Burlison, President of the American Soybean 
Growers Assoc. at the University of Illinois. It describes the 
travels of Dorsett and Morse as agricultural explorers for 
the USDA, studying soybeans and soyfoods, in Manchuria, 
Japan (Hokkaido and Tokyo), and Korea (Seoul).
 “It is recalled that last season the use of the soybean as 
a green vegetable was described. Throughout the season, it 
was found that the green vegetable was a very popular food 
with the Japanese from one end of the Japanese Empire 
to the other. The vegetable soybean is classed as a garden 
bean and as such is extensively grown by the Japanese truck 
farmers.”
 The authors were in Hokkaido from mid-August until 
early October, and they visited all the principal soybean 
sections. “The Obihiro station in the eastern part of the 
island [of Hokkaido] is conducting the most extensive work 
in breeding and variety testing. We succeeded in collecting 
a very large number of varieties and selections of this 
northern region as well as information on culture, harvesting, 
threshing, insect pests, and diseases. To supplement this 
material, we obtained a large number of still and motion 
pictures of very interesting scenes of the Hokkaido soybean 
industry.”
 They arrived in Korea on 20 Oct. 1929 and established 
headquarters at Keijo (Seoul). “We found Korea to be a most 
interesting country and different from anything we had seen 
in Japan. One of the most amazing things was the extent to 
which soybeans are grown. Almost equally amazing was the 
large number of native Korean soybean varieties we found 
in the various sections and at the experiment stations. At 
the Suigen Experiment Station, they have more than one 
thousand native Korean varieties and selections under test. 
The authorities were very generous and gave us samples 
of each. In addition to this collection, we obtained a few 
hundred samples from Korean farmers, grain merchants on 
village market days and from village and city grain dealers. 
The Korean Department of Agriculture added about 300 
samples to our collection by obtaining seed of the principal 
varieties from the village agricultural societies in each of the 
prefectures of Korea.
 “Altho the Koreans do not use the soybean as 
extensively for food as do the Japanese, considerable 
quantities are used and in quite different ways. The beans are 

used principally boiled with other grains such as millet or 
kaoliang. They are also used in making miso and soy sauce, 
but these products are made quite differently from those of 
Japan or China. Soybean sprouts are found very abundantly 
in all of the markets and at all of the small food stores. The 
beans produced in Korea are for the most part excellent 
quality and are largely shipped to Japan for the manufacture 
of miso, soy sauce, bean curd, and natto. Soybeans when 
soaked with chopped millet or kaoliang straw are used 
universally for feeding oxen and cows, the common work 
animals of Korea.
 “We left Korea about the fi rst week of December [1929] 
for our Tokyo headquarters and collected seed samples and 
products as we went along. From the latter part of December 
until the latter part of March, we put in full time collecting 
soybean products and learning of their use and manufacture. 
We succeeded in collecting a large number of interesting 
products, as the Japanese use the soybean very extensively 
in their daily diet. In the making of cakes, candies, and 
numerous other confections, the roasted soybean is used in 
a similar manner to the peanut in America. Of course, soy 
sauce, miso, bean curd, and natto are the principal soybean 
products and the ones most extensively used. As an example 
of the large use of miso, which is used as a breakfast soup 
with vegetables and also in preserving fi sh, vegetables, and 
meat, we visited three large miso factories in the Tokyo 
district and found that each produced about one million 
pounds of miso yearly. In addition to these three large 
factories, there were numerous small factories scattered 
thrughout the same district.
 “As the planting time was approaching in Manchuria, 
we left Tokyo the latter part of March and arrived in Dairen, 
Manchuria, the fi rst of April... This country is the real land of 
the soybean and Dairen, the real city of the soybean. In 1929, 
29.2 percent of the total cultivated area of Manchuria was 
devoted to the growing of soybeans, producing more than 
178,000,000 bushels of seed, thus leading all other crops in 
acreage and production. The Port of Dairen handles about 
eighty (80) percent of the exports of beans, bean cake, and 
bean oil.
 Note: This is the earliest document seen (Aug. 2011) 
that uses the term “land of the soybean” in connection with 
or to refer to Manchuria.
 “The planting season for soybeans in Manchuria begins 
about the fi rst of May and extends to about the 25th of May 
in some northern sections. We, therefore, had an opportunity 
before the planting season, to study the methods of grading, 
storage and transportation of [soy] beans, bean cake and bean 
oil in the oil mills. The storage yards and warehouse yards of 
the South Manchurian Railway cover several hundred acres 
and the immense quantities of bags of beans and bean cakes 
stored in the open storage yards and in the warehouses are 
well worth seeing...”
 “We had rather expected to fi nd a large number of 
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products made from beans, bean cake, and bean oil but our 
fi ndings thus far have been very meager. The oil is used in 
the manufacture of soaps, paints, lard substitutes, and salad 
oils, but only a very few factories are engaged in producing 
these products. The beans are used chiefl y for oil and oil 
cake, but during the last three or four years, the demand 
of European mills for beans has had a serious effect, not 
only on the Dairen soybean oil mills, but also on the oil 
mills throughout North and South Manchuria. In Dairen, 
at the present time, only about forty-fi ve soybean mills are 
active during the crushing season, whereas four years ago 
there were about ninety. The oil cakes are for the most part 
shipped to the Japanese Islands for feed and fertilizer (chiefl y 
fertilizer), to China and the East Indies for fertilizer, and to 
America and Europe for cattle and poultry feed.”
 “Our experience in the fi eld up to the present time 
has been the study of methods of planting and cultivation 
practiced in different sections of North and South 
Manchuria.”
 “We have collected quite a large number of seed samples 
during our travels thus far in Manchuria and have obtained 
some very interesting types. It may interest the members to 
know that we have visited Yingkou (Newchwang), the source 
of the Virginia and Wilson varieties... At the Kunchuling 
Experiment Station, more than one thousand varieties and 
selections have been tested but at the present time only fi ve 
hundred are under test. The Manchurian varieties do not 
succeed in the Japanese Islands or Korea and neither do the 
Japanese varieties succeed in Manchuria or Korea...”
 “With this letter we are sending some lantern slides 
illustrating various scenes of the soybean industry in oriental 
countries... With best wishes for a most interesting and 
successful 1930 meeting.”
 Note 2. This is the earliest English-language document 
seen (Feb. 2004) that uses the term “vegetable soybeans” 
(not preceded by the word “green”) to refer to green 
vegetable soybeans.
 Note 2. This letter was reprinted in Soybean Digest 
(April 1945, p. 11-12). Address: USDA, Washington, DC.

207. Morse, W.J. 1930. Utilizacion de la soya [Utilization 
of soybeans]. Revista de Agricultura, Comercio y Trabajo 
(Cuba) 11:43-60. Sept. [Spa]
• Summary: This is a translation of USDA Farmers’ Bulletin 
No. 1607 titled “Soybean Utilization” (Morse, Jan. 1930). 
With an introduction by Ingeniero Francisco B. Cruz, 
Director de la Estacion Experimental Agronomica, de 
Santiago de las Vegas, Cuba. Translation by Emma Lopez 
Seña. Contents: Introduction. Soybeans for human food: 
Dried beans (los frijoles secos), green or vegetable beans 
(los frijoles verdes), soybean fl our (la harina de soya), 
soybean oil (aceite de soya), soy sauce (salsa de soya), 
soybean sprouts (vástagos de soya), soybean vegetable milk 
(leche vegetal de soya), soybean curd (cuajada de la soya). 

Soybeans for livestock: For swine, dairy cattle, beef cattle, 
sheep, poultry. Soybeans for oil: Methods of processing 
beans for oil, utilization of soybean oil. Soybean meal: 
Soybean meal for human food, soybean meal for stock feed. 
Soybeans for hay. Soybeans for pasturage. Soybeans for 
silage. Soybeans for soilage. Soybeans for soil improvement. 
Soybean straw.
 Note: This is the earliest Spanish-language document 
seen (June 2009) that uses the term frijoles verde to refer to 
green vegetable soybeans. Address: USDA, Washington, DC, 
USA.

208. Dorsett, P.H.; Morse, W.J. 1930. Soybean sprouts, 
soybean milk, bean mash [okara], and bean curd [tofu] in 
China (Document part). In: P.H. Dorsett and W.J. Morse. 
1928-1932. Agricultural Explorations in Japan, Chosen 
(Korea), Northeastern China, Taiwan (Formosa), Singapore, 
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 6252 (23 Oct. 1930, Peiping, China). 
P.H. Dorsett’s notes. “Today we went to the market and saw 
a number of bean curd [tofu] dealers, also those handling 
soybean sprouts.”
 Pages 6264 to 6268, and 6275 (24 Oct. 1930). P.H. 
Dorsett’s notes. “Tomorrow we plan to visit one of the many 
places around Peiping engaged in bean sprouting and the 
making of other bean products.”
 Page 6265. Photo shows soybean sprouts (next page) in 
a market in Peiping (neg. #46113).
 Page 6266. Photo taken in same market. “At the 
extreme left, back, soybean sprouts and string beans, in front 
soybeans, caulifl ower and radishes. At the back left are dry 
bean curd [doufu-gan, pressed tofu] and Chinese cabbage” 
(neg. #46114). 
 Page 6266. “Chinese curd man shaving from thin sheets 
narrow strings of soybean curd” (neg. #46115).
 Page 6267. “Peiping, China. Very near life sized picture. 
Fresh bean curd pressed into thin sheets and fried in soy 
sauce for fi ve hours. These sheets are sliced into fi ne strings. 
Chinese name ‘Chien chang’” (neg. #46116).
 Page 6268. “Peiping, China. Small stand along the street 
selling various forms of soybean curd that have been fried in 
soy sauce” (neg. #6268).
 Page 6268 (bottom). Peiping. “Most of the baskets 
contain a greater or less amount of sprouted soybeans; they 
show in three baskets.”
 Page 6275. A photo shows: “Soja max. Fried soybean 
curd. Peiping [Beijing], China. Between 3/4 and life sized 
picture. Small squares of fresh bean curd are fried in deep fat 
(sesame oil). Sometimes several of these fried squares are 
strung on pieces of grass. D. & M. #7256 (neg. #46125).
 Page 6276. “Almost life sized picture. Round and 
oblong pieces of fresh bean curd fried in soybean sauce for 
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5 hours. The cakes are dark reddish brown. Chinese name 
‘Toufu kan’ [doufu-gan] meaning ‘dry bean curd’” (neg. 
#46126).
 Page 6277. “Peiping, China. Life sized picture. Small 
squares of bean curd that have been boiled in soy sauce for 5 
hours. Cakes are dark reddish brown” (neg. #46127).
 Page 6280 (25 Oct. 1930). Peiping, China. “In the 
forenoon we went to the bean sprouting place of Mr. Chang 
Tzu Hsien, in the southwestern part of the city. His sprouting 
house or room is just back of the large public well where 
water is pumped by coolies and sold to big wheel-barrow 
men for a few coppers per load. Mr. Hsien sprouts mung 
beans, yellow and green soybeans; about six days are 
required to sprout the beans. He uses large earthen bowls are 
wide shallow jars, about two feet at the bottom, three feet on 
top and 16 to 20 inches deep, in which to sprout the beans.
 “About 1 peck of dry beans are required to make one 
of the above vessels full of sprouts. Green soybeans are 
grown and sold with shorter sprouts than either the yellow 
soy or mung beans. We were told that the best beans for 
sprouting come from the Kalgan region [Zhangjiakou, a city 
in Heibei province of North China, adjacent to Beijing to the 
southeast], but that on account of the price he cannot afford 

to use these and so he gets his stock from the southeast of 
Peiping [Beijing].
 “The beans are fi rst soaked overnight in hot water and 
then put into vessels and sprinkled two or three times a day 
with cold water.
 “Mung bean sprouts sell for two cents Mex. per cattie. 
Yellow soybean sprouts for three and one-half cents per 
cattie. Green soybean sprouts sell for four cents per cattie.
 We next went to the Chi Shun Hung Co., 8 Lien Hua Ssu 
Street, Peiping, soybean curd and milk manufactory where 
we spent some little time getting information and pictures.
 “Mr. Hao produces both dry and fried curd and milk. He 
sells soybean milk in about 10 ounce bottles at 1.00 Mex. per 
bottle, one bottle each day, delivered to his customers. He 
makes square and round cakes of soybean curd. The are from 
one-half to three-quarters of an inch thick and about three 
inches in diameter. These are called dry curd because most of 
the water is pressed out. They also fry these cakes in soybean 
oil.
 “Mr. Hao also told us that the soybeans from the Kalgan 
region make the best curd, but that on account of their 
expense he cannot afford to use them, and buys his from 
local growers in the vicinity of Peiping.
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 “In the afternoon we fi nished up the nearby pictures 
of soybean products and then took the negatives made in 
the fi eld and at the hotel to the Hartung Photo Shop to be 
developed and printed.”
 Page 6282. Peiping, China. “Wheel cart with baskets 
used by the peddler of sprouts of mung beans and soybeans” 
(neg. #46132). “Side view of wheel cart and baskets used by 
the peddlers of sprouts of soybeans and mung beans” (neg. 
#46133).
 Page 6283. “Small grass baskets or forms for shaping 
fresh bean curd into small round cakes and then from which 
excess water is pressed out” (neg. #46134). “Small grass 
basket forms used in shaping small round cakes of soybean 
curd for pressing out moisture and the cakes are then fried in 
soy sauce” (neg. #46135).
 Page 6284. “Basket of square and round cakes of fresh 
soybean curd from which excess water has been pressed. 
These cakes are now fried in soy sauce for fi ve hours” (neg. 
#46136). “Tub of bean mash [okara] left after straining out 
the soybean milk which is used in the manufacture of bean 
curd” (neg. #46137).
 Note: This is the earliest English-language document 
seen (July 2011) that uses the term “bean mash” to refer to 
okara.
 Page 6288 (27 Oct. 1930). P.H. Dorsett’s notes in 
Peiping. “Early this morning we visited the mung bean 
sprouting of Mr. Chang, at 66 Pei Yang Shih Kou, Peiping. 
This gentleman uses tubs in which to sprout his mung beans. 
The tubs are 12-14 inches across, 24 inches long, and 18-20 
inches in height, with about eight small holes in the bottom 
for draining off surplus water...” The process is described 
and photos given.
 Page 6289. “In the afternoon we called on the 
establishment of Mr. Chiang who makes what is locally 
known as ‘Southern bean curd.’ He uses yellow soybeans. 
The milk is boiled three times. This curd seems quite 
different from that ordinarily seen.”
 Page 6792 (14 Dec. 1930). Peiping en route to Kalgan, 
China. P.H. Dorsett’s notes. “Owing to the fact that when the 
Morses were in Peiping in November, and Morse, Suyetake, 
Liu and I, while looking up soybean products, learned that 
the best soy and mung beans for use in sprouting and making 
bean vermicelli come from the Kalgan region, we thought it 
worth while to go there for a collection of soybeans, mung 
beans and other legumes.” Address: Agricultural Explorers, 
USDA, Washington, DC.

209. Dorsett, P.H. 1930. Re: Research, money, and departure 
plans (Document part). In: P.H. Dorsett and W.J. Morse. 
1928-1932. Agricultural Explorations in Japan, Chosen 
(Korea), Northeastern China, Taiwan (Formosa), Singapore, 
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant 
Introduction and Forage Crop Investigations, Bureau of Plant 
Industry, USDA. 8,818 p. Nov. 20. Unpublished log.

• Summary: Pages 6488 to 6491. This letter dated Nov. 20 
is from P.H. Dorsett in Peiping, China, to Mr. Knowles A. 
Ryerson, Principal Horticulturist, In Charge Foreign Plant 
Introduction, Bureau of Plant Industry, USDA, Washington, 
DC. “Dear Mr. Ryerson:...”
 “Morse arrived in Peiping October 20th and I did my 
best to show him about the country and the interesting 
things in the city, especially soy beans and bean curd 
establishments, bean vermicelli, sprouting and washing 
places. He picked up a lot of interesting facts and data, and 
saw much of interest and value concerning his research work 
relative to soybeans and their utilization.”
 Page 6489. “The Morses, with their Japanese interpreter 
Mr. Suyetake, who by the way is a mighty nice young fellow 
and has been of very great assistance to the Expedition, left 
Peiping November 9th on their return trip to Dairen.”
 Morse, when here, was not able to say defi nitely when 
he would be ready to return home. “His is a most fascinating 
and interesting problem, and I can well understand that he is 
extremely anxious to get all the information he possibly can 
concerning the soybean enterprise in its native home.
 Page 6491. “We fi gure that the present allotment of 
$5000, for the Peking contingent will be suffi cient to cover 
the additional expenses incurred in this work and return 
Dorsett to Washington.
 “It is feared. however, that the allotment of $5000 for 
the work of the Manchurian contingent may not be suffi cient 
to enable Morse to round up his research work with soybeans 
as he would like and return to the States.
 “In case additional funds are necessary to enable the 
Manchurian contingent to wind up its work there in good 
shape (which perhaps at most will not exceed $1000.) cannot 
be raised there, please let me know and I will see if I can 
arrange to help Morse out with suffi cient funds to enable him 
to remain and wind up his foreign investigations as he would 
like.” Address: Agricultural Explorer, USDA, Washington, 
DC.

210. Von Ohlen, Floyd William George. 1930. A 
microchemical study of soybeans during germination. 
PhD thesis, The Ohio State University. In: The Ohio State 
Univ. Directory of those granted the degree of Doctor of 
Philosophy by The Ohio State Univ., 1912-1938. *
Address: The Ohio State Univ.

211. Von Ohlen, Floyd W. 1931. A microchemical study 
of soybeans during germination. American J. of Botany 
18(1):30-49. Jan. [24 ref]
• Summary: The commencement of germination in soya 
bean is marked by the appearance of reducing sugar, an 
increased starch content of the cotyledons and hypocotyl, 
and the appearance of starch in the root cap. In the fi rst 3 
days of germination, starch accumulated in the apex of the 
hypocotyl and reducing sugar in the base of the hypocotyl 
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and root. Starch increased in the cotyledons until the 5th 
day, and after remaining stationary for 4 days, rapidly 
decreased. Starch disappeared from the various parts of the 
seedlings in the order root, hypocotyl, epicotyl, cotyledons; 
and reducing sugars followed in the same order, but 2 days 
later. Asparagine was detected in the hypocotyl on the 3rd 
day and subsequently in the root base and epicotyl, and 
increased in amount with the growth of the plant. None was 
found in the plumule, cotyledons, or root-tip. Depletion of 
oil from the cotyledons began at the base and proceeded to 
the opposite end. Organic phosphorus and magnesium were 
steadily transformed into an inorganic form and although 
the latter moved rapidly to the growing points of the plant, 
the proportion in the cotyledon continued to increase. 
Potassium was removed from the cotyledons more quickly 
than magnesium and phosphorus. Starch, reducing sugar, 
asparagine, oil, and inorganic phosphorus were not detected 
in the meristematic tissue of the root-tip.
 Note: Webster’s Dictionary defi nes asparagine (derived 
from French, from the Latin asparagus, and fi rst used in 
1813) as “a white crystalline amino acid C4H8N2O3 that is 
an amide of aspartic acid and serves as a storage depot for 
amino groups in many plants.” Address: Dep. of Botany, 
Ohio State Univ., Columbus, Ohio.

212. Eisenmenger, Walter S. 1931. Factors modifying the 
toxicity of phenol. Plant Physiology 6(2):325-32. April.
• Summary: As a criterion of toxicity, the growth of roots 
of germinating soy-bean seedlings was used. The toxicity 
of phenol to these freshly germinated seedlings increases 
with the concentration of phenol used. Addition of silicon 
dioxide gel to the phenol solution reduced its toxicity, 
the effect decreasing proportionally as the concentration 
of phenol increased. Phenol was partly adsorbed by 
the silicon dioxide gel. Mixed solutions of phenol and 
calcium nitrate (0.006 molar total concentration) were 
more toxic than corresponding solutions of calcium nitrate 
alone. When the molecular proportion of calcium nitrate 
exceeded that of phenol, the toxic effect was less than 
that of the corresponding single solution phenol. Address: 
Massachusetts Agricultural College, Amherst, Massachusetts.

213. Krajcinovic, Matija. 1931. O preradivanju sirovog 
sojinog zrna za ljudsku hranu [On the processing of raw 
soybeans for human consumption]. Arhiv za Hemiju i 
Farmaciju (Archives of Chemistry and Pharmacy) 5(4):239-
42. July. [Scr; ger]
• Summary: The amount of substance extracted by water 
from the raw beans increases with the acidity of the water 
from 2.5% for ordinary water to 8.9% for 0.5% hydrochloric 
acid. Alkaline extraction is unsuitable. The digestion 
coeffi cient is increased by the above treatment. Abstract 
by R. Truszkowski in British Chem. Abst. (Supplement to 
Soc. Chem. Indus. Journal) B:992. Oct. 30, 1931. 382 B773. 

Address: Inst. for Organic Chemical Technology, Univ. 
of Zagreb, Yugoslavia (Institut fuer organisch-chemische 
Technologie an der Universitaet in Zagreb, Yugoslavia).

214. Spencer, G.E.L. 1931. Seed storage and germination. 
The use of cool storage in retaining the germinating power of 
some oily seeds. Tropical Agriculture (Trinidad) 8(12):333. 
Dec. [2 ref]
• Summary: Two tables compare the average germination 
percentages of soybeans and peanuts stored for 0, 2, 4, 6, 8 
and 10 months in cool storage vs. ambient temperature. A 
surprising 89% of soybeans stored under natural conditions 
in Trinidad would not germinate (had lost viability) in 10 
months but retained full viability for this period in cool 
storage (55-60ºF).
 Note: This is the earliest English-language document 
seen (Sept. 2006) that contains the term “oily seeds” in 
connection with soybeans. Address: Dip. Agric. (I.C.T.A.), 
Dep. of Botany, Imperial College of Tropical Agriculture.

215. Tao, Wei-Sun; Komatsu, Shigeru. 1931. Biochemical 
studies on the soy bean. I. Chemical changes of the protein 
during the germination of the soy bean in darkness. Memoirs 
of the College of Science, Kyoto Imperial University, Series 
A 14A:287-92. (Chem. Abst. 26:1640-41). [Eng]*
• Summary: Germination results in loss of weight, mainly 
due to decrease in fat and nitrogenous matter, in hydrolytic 
fi ssion of part of the protein, especially globulin, and in 
liberation of small amounts of ammonia and urea. During 
germination, some proteoses in the seeds are converted into 
soluble nitrogen compounds. When the seeds germinate 
in the dark, some of the proteins, especially globulin, are 
converted by partial hydrolysis into simpler forms, such as 
proteose and peptone.

216. La Choy Food Products, Inc. 1931. The art and secrets 
of Chinese cookery. Detroit, Michigan: La Choy Food 
Products, Inc. [15] p. Illust. (color). 16 cm.
• Summary: This is basically a color recipe booklet which 
enables the reader to prepare tasty Chinese recipes at home. 
A color photo of each La Choy product appears on at least 
one page, and at least one of these products is called for in 
each recipe.
 The fi rst page of text, titled “Prepare tasty Chinese 
dishes at home with LaChoy Food Products” begins: “Of 
all old world foods, perhaps Chinese delicacies are the most 
favored by people of this country. While the most alluring of 
the many delightful dishes formerly were available only at 
expensive Oriental restaurants, today, millions of American 
women can rival the magic cookery of famous Chinese 
chefs.”
 “Essential ingredients of genuine Chinese dishes are 
now directly imported from China in quantities by LaChoy 
Food Products, Inc., and put up in convenient containers of a 
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size to suit the needs of the average housewife.
 “Employing American men and women, LaChoy’s 
spotlessly clean plant is equipped with the most modern 
mechanical equipment and operated under supervision 
of municipal, state and federal authorities. The carefully 
evolved methods employed in packing and processing 
preserve the distinctively elusive and delicate tastiness of 
every LaChoy product and guarantee you the utmost in 
quality and purity.
 “The eagerness with which American women early 
sought the culinary secrets and art of the Chinese led to the 
publication of the fi rst, second and now the third issue of the 
LaChoy booklet of instructions. Containing the forty recipes 
of dishes most favored by guests of famous restaurants, this 
booklet outlines with utmost fi delity the approved methods 
of the Chinese cuisine.”
 The products and the page on which they appear are: 
Chinese Soy Sauce (in small table dispenser bottle, p. 4). 
Sprouts ([mung] beans, canned, p. 5). Chow Mein Noodles 
(deep-fried, canned, p. 8). Chop Suey Vegetables (canned, 
incl. sprouts, water chestnuts, bamboo shoots, p. 9). Cooked 
rice: Ready to Serve (canned, p. 12). Sub Kum Chop Suey 
(canned, p. 12). Brown Sauce (jar, p. 13).
 Without photos: Bamboo shoots, Kumquats, Water 
chestnuts (p. 14).
 Concerning Chinese Soy Sauce (p. 4): “Brewed and 
aged by slow and painstaking processes according to the 
age-old Chinese recipe, this savory sauce is imported for 
you, and is now obtainable at your grocer’s in sterilized and 
hermetically sealed bottles.
 “LaChoy Chinese Soy Sauce is the essential seasoning 
and blending ingredient in nearly every type of genuine 
Chinese food. Being wholesome and pure, as well as highly 
palatable and nutritious, it is indeed a culinary need in every 
household. LaChoy Soy Sauce will add a piquant fl avor 
to all soups, gravies, hashes and stews, and is a delightful 
condiment for use on steaks, chops, roasts and sea food. All 
salads are made more tasty by the addition of a few drops 
of this sauce to whatever dressing is used.” There follows a 
recipe for “Egg Foo Yong.”
 Concerning LaChoy Sprouts (p. 5): “LaChoy Sprouts 
are grown in this country from a highly nutritious bean 
propagated by intensive method in the Orient and directly 
imported from China.
 “LaChoy Sprouts are the basic ingredient of the 
most popular varieties of Chop Suey, Chow Mein and 
other Chinese delicacies. Delicate in fl avor and extremely 
attractive in texture, Sprouts are among the most highly 
favored of the products distributed under the protected 
name ‘LaChoy.’ They contribute a tasty element to any fruit, 
vegetable or meat salad. When used as a garnish, or in soups, 
or as onions and mushrooms are employed in frying meats, 
they are unexcelled.” There follow recipes for Combination 
salad, Stewed sprouts with tomatoes, Planked steak with 

sprouts, Scalloped sprouts with potatoes in casserole, 
Sprouts au gratin, Sprouts au jus, LaChoy sprouts with 
bacon, Sprouts omelet, The Chinese recipe for Chop Suey, 
Extra fi ne Chop Suey (simply substitute “LaChoy Chop 
Suey Vegetables for LaChoy Sprouts. Or, you may purchase 
LaChoy Sprouts, Water Chestnuts and Bamboo Shoots in 
individual cans and use such quantity of each as is to your 
liking”), Sub Kum Chop Suey (“This savory delicacy is the 
most elaborate of the many varieties of genuine Chop Suey. 
To make this aristocrat of edibles the above recipe may be 
followed, but instead of LaChoy Sprouts, use ½ cup each of 
LaChoy Bamboo Shoots, Water Chestnuts, and diced fresh 
or canned mushrooms, with sliced red pimientos and green 
peppers suffi cient to color and fl avor as desired. Leftover or 
surplus LaChoy Bamboo Shoots or Water Chestnuts should 
be put in glass jars in their own juice and kept in a cool place 
until needed”).
 Note: LaChoy has its own secret which it never 
divulges: What kind of bean is used to grow LaChoy 
Sprouts? Only from interviews with LaChoy executives 
have we learned that these were mung bean sprouts, and not 
soybean sprouts. Address: Detroit, Michigan.

217. Ochse, J.J. 1931. Vegetables of the Dutch East Indies. 
Buitenzorg (Bogor), Java: Archipel Drukkerij. xxxvi + 1005 
p. See p. 366, 389-93, 398, 407-08, 732, 943-71. An entirely 
revised and greatly enlarged second edition of his Tropische 
Groenten (1925). Translated by Mr. C.A. Backer. Illust. 25 
cm. Index. [10 ref. Eng]
• Summary: This translation (by Mr. C.A. Backer, the 
reputed ex-Botanist for the fl ora of Java) of Ochse’s 
classic “may be taken as an entirely revised and much 
enlarged second edition of ‘Tropische Groenten’ (Tropical 
Vegetables), which booklet was published in July 1925.” The 
author, a Dutchman who confi ned his research to Java and 
Madoera, described the tempeh-making process in detail, 
saying that the mold used was Aspergillus oryzae and that it 
was obtained from a former batch of tempeh.
 Page 366 discusses ontjom (témpé boongkil in 
Javanese), tetèmpè, and dagè, all made from peanuts. Page 
372 notes that the pigeon pea (Cajanus cajan) can be used to 
make témpé bosok.
 Pages 389-93 discuss the soya bean, which has various 
names in local languages. Malay: Katjang djepoon or 
Kedele. Javanese: Dekeman or Dekenan, Dele, Demekan, 
Gadele, Kedele, Kedoongsool, or Dangsool. Sundanese: 
Kadele, Katjang booloo, Katjang djepoon, Katjang kadele. 
Madura: Kadhele, Kadhellee, or Kedeleh. A description of 
the plant is given.
 Illustrations show: (1) A young soybean plant with 
leaves and pods (half size). (2) A bamboo scaffolding or 
curing frame, in tripod form with 3 horizontal supports, used 
for drying bunches of soybeans.
 Soybeans come in two main forms: Light yellowish-
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brown seeds, and black seeds. The latter are used to make 
ketjap (Indonesian soy sauce). “Of the ripe seeds pélas 
(Jav.) is made, by mixing them with grated young coco-
nut [coconut], salt, and other ingredients. The mixture is 
wrapped in a banana leaf and steamed.
 “The seeds can also be roasted and afterwards pounded. 
The boobook, boobook delé or boobookan (Jav.) is eaten in 
the shape of powder, usually with the addition of lombok and 
other ingredients.”
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that mentions Indonesian roasted soy fl our, 
which it calls boobook, boobook delé or boobookan. As 
of Nov. 2012 this roasted soy fl our is usually called bubuk 
kedele or bubuk kedelai.
 “The seeds are mixed with a porridge of rice-meal 
and water and afterwards fried in coco-nut oil. This dish is 
called rempeyek (Jav.). It consists of brown slices in which 
the black kedele-seeds are scattered. Rempeyek is eaten 
either as a delicacy or with the rice table. “Témpé [tempeh, 
p. 391] is a much used product. In East- and Central-Java 
it takes the same place as the ontjom in West-Java. It is 
prepared in much the same way as ontjom, and the reaction 
is brought about by the same fungus, Rhizopus Oryzae, Went 
et Prinsen Geerligs, which is transmitted by ragi. The seeds 
are cooked and, after they have cooled, put in a basket. By 
stirring, rubbing and even by treading, coupled with repeated 
washing with fresh water, one tries to remove the testa [seed 
coat / hull] from the seeds. When this has been done, the 
seeds are put on hurdles (sasak) covered with banana- or 
waroo-leaves. Now the so-called beeang, i.e. rests of the 
fungus used for a former batch, is sprinkled over them and 
the mass is turned over on other sasaks. The témpé-cakes 
treated in this way are kept indoors and after two or three 
days the fungus has spread suffi ciently for giving a light grey 
colour to the cakes, which then are soft and dry and ready for 
use. They are sold on the markets either cut into small pieces 
or divided at pleasure, according to the amount of money the 
buyer wishes to spend. Témpé is used, fried, in the sayor or 
prepared with all sorts of ingredients.
 “Other products for the native market are tahoo [tofu] 
and takoäh [pressed tofu; Chinese: doufugan]. Both are eaten 
either boiled or cut into small slices, fried and added to gado-
gado or, lombok rawit being added, as a side dish.
 “For the preparation of tahoo or takoäh the seeds are 
soaked, ground fi ne, boiled and pressed through a cloth. The 
juice which is pressed out is mixed with salt, vinegar, coco-
nut milk or with unburned gypsum (so-called batoo tao), 
imported from China. By this treatment a white gelatinous 
mass is formed, which, after cooling, can be cut into pieces.”
 “Wet tahoo does not keep well for a long time. For this 
reason it is soon made into takoäh. For this purpose the 
tahoo is cut into pieces, folded in pieces of cloth, pressed 
in order to remove part of the water and next boiled in a 
decoction of koonir [turmeric]. The product obtained in 

this way has an intense yellow color and is a much relished 
delicacy, especially with lombok rawit [fi ery dwarf chilies].”

Taotjo [Indonesian-style miso] is a porridge made of 
soybeans and rice meal. The soybeans are soaked, dehulled 
(the testa removed), cooked, and left to cool. Then they are 
mixed with the meal of rice (regular or glutinous), which has 
been previously roasted. “The porridge obtained in this way 
is poured on winnows (tampah [winnowing trays]) covered 
with waroo-leaves, sprinkled with ragi or beeang, probably 
of Aspergillus Wentii, Wehmer, and covered with leaves. 
The fi lled tampahs are piled on each other and left alone till 
the cakes are very mouldy. Then they are dried in the sun, 
soaked in brine and mixed with sirup of arèn [sugar palm] 
and with tapè [tapai; a sweet fermented cake] of rice or 
glutinous rice. Next the porridge is placed out of doors. After 
the seeds have become soft by this treatment, which takes 
three or four weeks, the taotjo is ready for use.

“Taotjo must be boiled, otherwise the smell is to 
strong. It is eaten with cooked or raw vegetables. It is used 
for dressing some dishes of meat or fi sh, whilst it is also a 
material of which diverse side dishes are made.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “taotjo” to refer to 
Indonesian-style miso.
 “According to De Bie (1901), tao djee [tao dji; doushi, 
douchi] is taotjo alternating with layers of cooked whole 
kadelè-seeds. This stuff is put into a pot or basin with some 
salt and boiled arèn-sugar. The mass is left to itself during a 
few days till the taotjo has become pervaded by the salt and 
the sugar and has assumed a uniformly brown colour. Note 3. 
Tao djee [doushi] is fermented black soybeans, which are not 
the same as Taotjo [Indonesian-style miso]. De Bie (1901) 
seems to have made a mistake.
 “Of the black kadelè-seeds soya [soy sauce] is made, 
exclusively by the Chinese and the natives. First the 
seeds are cooked in a strong solution of salt. After diverse 
manipulations the cooked seeds are mixed with arèn-
sugar and so-called soya-condiments and the mixture is 
concentrated till the salt begins to crystallize. By diluting 
this product with more or less water one obtains the diverse 
qualities of kètjap or soya found in commerce.”
 The “Pemimpin Pengoesaha tanah” of 15 Jan. 1915 lists 
various ingredients that can be used with black soybeans 
in making ketjap. “Young seedlings, obtained, like taogè 
[taugé, bean sprouts], by fermenting, are called ketjambah 
kedele; they are cooked and eaten as petjel (Jav.) with the 
rice (ganteng, Jav.)”
 “Finally young leaves of Kadele can be eaten, raw or 
steamed, as lalab.
 Page 398 describes dagè and témpé bengook made from 
these seeds of the velvet bean (Mucuna pruriens). Roasted 
tempeh are also discussed.
 Pages 407-08 states that the seeds of the Katjang oji 
(rice bean) can be used for the preparation of tempeh.
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 Pages 414-15 state that, when they have no soybeans, 
the Chinese use mung beans (Katjang eedjo) to make tofu 
and takoah, but they are most widely used to make mung 
bean sprouts (taogè).
 Page 634 mentions témpé bosok (overripe tempeh) made 
with the foul-smelling bruised leaves of the plant Paederia 
foetida. Page 732 also mentions overripe tempeh.
 Note 4. This is the earliest English-language document 
seen (Dec. 1998) which contains detailed information about 
tempeh, or which refers to tempeh as “témpé.”
 Note 5. This is the earliest English-language document 
seen (Feb. 2004) that uses the word “tahoo” or the word 
“takoäh” to refer to tofu. Address: Buitenzorg (Bogor), Java, 
Indonesia.

218. Ochse, J.J. 1931. Indische Groenten [Vegetables of the 
Dutch East Indies]. Buitenzorg (Bogor), Java: Department 
Landbouw. 1005 p. See p. 388-92. Index. Illust. 27 cm. [10 
ref. Dut]
• Summary: For details, see the English-language 
translation, also published in 1931.
 Under soybean utilization, the following food products 
are discussed in detail on pages 390-92: Tempeh (tèmpè), 
tofu (tahoe) and fi rm tofu (takoä), Indonesian-style miso 
(taotjo), fermented black soybeans (tao dji), and Indonesian-
style soy sauce (kètjap). “Témpé is a much used product. In 
East- and Central-Java it takes the same place as the ontjom 
in West-Java. It is prepared in much the same way as ontjom, 
the reaction is brought about by the same fungus, Rhizopus 
Oryzae, Went et Prinsen Geerligs, which is transmitted by 
ragi.”
 On pages 943-970 is an alphabetical “List of Vernacular 
Names of Objects, Properties or Actions.” For example: 
Kedele oongaran (p. 390, Jav.) is a soybean plantation on 
a sawah, immediately following the paddy [rice] harvest. 
Kedele apeetan (p. 390, Jav.) is the second harvest of the 
year or the second plantation in the same year of Kedele 
(soybeans; Glycine Soja). Address: Buitenzorg (Bogor), 
Java.

219. Yang, Ximeng; Tao, Menghe. 1931. A study of the 
standard of living of working families in Shanghai. Peiping: 
Institute of Social Research. 86 + lvi p. See p. xxxii. 23 cm. 
Series: Social Research Publications, Monograph No. III. 
Facsimile edition reprinted in 1982 by Garland Publ. Co. 
(New York). [40 ref]
• Summary: Note 1. On the title page, the authors’ names are 
given as Simon Yang and L.K. Tao.
 Contents: Part I: General results. Part II: Statistical 
tables.
 In Part I, section IX is titled “The standard of living 
food” (p. 47-55). The 2nd most important type of food, after 
“(a) Cereals and products” is “(b) Legumes and products,” 
which states (p. 48): “Of beans, the young soy bean (Chinese 

characters: mao dou) formed the principal kind, but among 
the bean products, bean sprouts, bean curds of various 
makes and mung bean starch were consumed in considerable 
quantities.”
 Page 49: “(g) Fat and oil: Bean oil [soy] formed the 
most important article in this class, of which the average 
consumption was 4.78 catties (2.8 kg) per family per month. 
Lard, the second in order, lagged far behind...”
 “(h) Condiments: Salt and soy sauce were the principal 
articles of this class.”
 Page 50: Whereas rice accounts of 44.6% of total 
expenses, legumes and products account for only 7.6%. 
More rice and legume statistics appear on page 53.
 In Part II, “Statistical tables,” six long tables mention 
soy as follows: I. “Average quantity of and expenditure for 
the principal articles purchased per family per month, by 
income groups” (p. ii-iii): Yellow soy bean sprouts, 0.15 
expenditures. Soy bean curd, 0.26. Sheet bean curd, 0.18 
[pressed tofu sheets, pai-yeh or ch’ien-chang]. Bean curd, 
fried, 0.10. Bean curd, dried [doufu gan] 0.16. Soy bean oil, 
1.19. Soy bean sauce 0.38.
 II. “Average quantity of and expenditure for the 
principal articles purchased per family in each of the twelve 
months under investigation (p. viii-xxx): There are entries 
for: Yellow soy bean sprouts, 1.87 annual expenses. Soy 
bean curd, 3.14. Sheet bean curd, 2.15. Bean curd, fried, 
1.19. Bean curd, dried [doufu gan] 1.95. Yellow soy bean, 
0.38. Young soy beans with pods [mao dou, edamame], 0.81.
 III. “Average quantity of and expenditure for the “other” 
articles of food purchased per family in a year” (p. xxxii, 
xxxvii). Bean curd, fermented, odorous, 0.05 annual expense 
[ch’ou toufu]. Soy bean milk, 0.17. Fried beans, with salt, 
0.21. Fermented bean curd, fried, 0.05. Bean curd skin, 
0.02. Bean curd, fermented, with fragrant malt, 0.05. Bean 
curd, frozen, <0.005 [tung-toufu, ping-toufu]. Bean curd 
skin, cooked in skein forms, <0.005. Dried bean curd, fried, 
0.005. Bean curd, fermented, 0.6. Soft bean curd, 0.05. Soy 
bean dregs, 0.02 [okara?]. Sheet bean curd, in skein [netlike] 
forms, > 0.005. Soy bean paste, 0.01.
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the word “odorous” or the term 
“Bean curd, fermented, odorous” to refer to ch’ou toufu.
 VI. “Average quantity and fuel value of food consumed 
per family in a year” (p. l-li). This table has 6 columns. (1) 
Classes and articles of food. (2) Quantity, total (grams). (3) 
Quantity of protein, grams. (4) Quantity of fat, grams. (5) 
Quantity of carbohydrates, grams. (6) Fuel value, calories. 
Note 2. For soy products we will give only the quantity / 
amount purchased each year per person in grams. Yellow 
soy bean sprouts, 34,229. Soy bean curd, 55,080. Sheet bean 
curd 8,34. Bean curd, fried, 6,163. Bean curd, dried, 13,218. 
Yellow soy bean, 2,407. Mung bean sprouts, 15,257. Note 
3. The weight of mung bean sprouts purchased was less 
than half (44.5%) the weight of yellow soy bean sprouts 
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purchased. Young soy beans with pods, 7,180. Bean curd, 
fermented, odorous, 364. Soy bean milk, 6,963.
 At the end of the book is a very interesting bibliography 
of the best books on China’s economic and social 
development, divided into these periods: China during the 
interregnum [Republic of China] (1912-1949). Modern 
Chinese economy: The late imperial period (late 19th and 
early 20th centuries), the agrarian economy, foreign trade 
and investment, 20th century economic development, 
labor and the economy. The wartime economy and postwar 
problems.
 Note 4. This book would have been much more useful 
if the Chinese names of these foods (in both Chinese 
characters, and transliterated) had been given. We are unsure 
of the exact identity of: (1) Fried beans with salt. Are these 
salted, oil-roasted soybeans? (2) Bean curd fermented with 
fragrant malt vs. bean curd, fermented, odorous. Address: 
China.

220. Lovell, Philip M. 1932. The care of the body. Los 
Angeles Times. Jan. 3. p. K20-23. Sunday magazine.
• Summary: The section titled “The soy bean” begins: “If 
you are worried about the proteins when you consume a 
vegetarian dietary, you should realize that there are about 
a dozen foods which not only make up for the protein you 
do not get when you go off the fl esh food diet but which 
sometimes contain as much as two or three times the quantity 
there is in meat.”
 Whereas typical lean beef contains 17-20% protein, the 
soy bean contains well over 40%. “It is a food with which 
we should be better acquainted.” We should use more sprouts 
made from soy beans.
 Concludes with three recipes from Lovell’s 1927 book 
Diet for Health: Soy roll or bread (with “soy fl our”). Soy 
bean porridge (with “soy bean fl our”). Soy bean croquettes 
(with soy bean porridge). Address: N.D. [Naturopathic 
Doctor].

221. Cutler, G.H. 1932. Germination tests in soybeans. 
Purdue Agriculturist (Indiana) 26(6):82, 96. March.
• Summary: Contents: Introduction (some 40 strains of 
Manchu variety soybeans were tested). Season an infl uential 
factor. Strains differ in germinability. Hard seeds and 
germination. Laboratory and fi eld germination: Results 
differ. Soil infl uenced germination. Growth period, per cent 
germination and yield.
 A sidebar titled “Twenty-fi ve year with soybeans” 
contains a brief biography of Dr. Cutler, who started plant 
breeding and crop production experiments at Macdonald 
College in [Quebec] Canada as an undergraduate 25 years 
ago. In 1909 he received his bachelor’s degree from the 
University of Ontario, Guelph, Canada. His master’s 
and doctor’s degrees were awarded by the University of 
Wisconsin in 1926 and 1928 respectively. “In September, 

1926, he became connected with the agronomy department 
at Purdue, taking charge of the plant breeding. The greater 
part of his time is devoted to the breeding of wheat and 
soybeans...”
 A photo shows a farmer seated on a “cultipacker” pulled 
by two horses. It “breaks the surface crust and aids the 
germinating beans in pushing their sprouts through the soil.” 
Address: Agronomy Dep.

222. Dugard, Jean. 1932. La valeur alimentaire et industrielle 
du soja [The food and industrial value of soya]. Genie Civil 
(Le) 100(17):419-20. April 23. [3 ref. Fre]
• Summary: Contents: Introduction. USDA Farmers’ Bulletin 
No. 1617, by W.J. Morse. Botanical characteristics of the 
soybean. Composition and food value of the soybean. 
Products derived from soya eaten by humans: Tofu, soy oil, 
shoyu [soy sauce] (called “soy” in English), soy fl our, soy 
sprouts, miso, natto. The use of soya as forage. Industrial 
uses of soy oil and cake. The soybean in western Europe: 
Hansamuehle in Hamburg, Germany; Englehardt & Cie. 
in Frankfurt, Germany (making powdered soymilk, soy 
caseine, soy lecithin, etc.); Soybean cake used for animal 
feed in England, Denmark, Holland, Sweden, and–above 
all–in Germany, where more than 2 million tons/year are 
consumed.

223. Wats, R.C.; Eyles, C.M.E. 1932. Some sources of 
vitamin C in India. II. Germinated pulses, tomatoes, mangoes 
and bananas. Indian J. of Medical Research 20(1):89-106. 
July. [3 ref]
• Summary: Furst (1912) was the fi rst to discover that 
germination endowed the various seeds with antiscorbitic 
properties. Six seeds were tested for their germinating 
capacities: chana or chick peas, peas, mung or green gram, 
urd or black gram, lobia (Vijna catjang), and soya bean. 
Under the procedure used, two of the seeds, lobia and soya 
bean, germinated very poorly, the radicles being hardly 
perceptible. Address: District Lab., Maymyo, Burma.

224. Burlison, W.L.; Whalin, O.L. 1932. The production and 
utilization of soybeans and soybean products in the United 
States. J. of the American Society of Agronomy 24(8):594-
609. Aug.
• Summary: Contents: Introduction. Acreage. Yield per acre. 
Acreage harvested for beans. Acreage harvested for hay. 
Acreage harvested with livestock. Imports of certain soybean 
products. Production of important oils in the United States. 
Net imports of oils and fats into the United States. Import 
duties levied on soybeans and soybean products. Utilization 
of soybeans in United States. Soybean products. Summary.
 “Soybean acreage harvested for beans has expanded 
rapidly in the United States since 1925, reaching an 
estimated production of approximately 18,000,000 bushels 
for 1931. More than half of the acreage grown each year has 
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been cut for hay. The acreage harvested with livestock has 
not shown any increase since 1927.
 “Imports of soybeans and soybean cake and meal have 
always been of minor importance. Soybean oil imports 
represented signifi cant quantities at the close of the World 
War, however, but have since diminished to negligible 
amounts as import duties have become effective. The imports 
of such competing oils as cocoanut and linseed have been of 
greatest importance.
 “Approximately one-fourth of the soybean oil being 
utilized in the United States is going into paints and 
varnishes, another one-fourth is fi nding its way to the soap 
kettle, nearly one-fi fth is being used in edible products, and 
about one-eighth is being consumed in linoleum and water-
proofi ng products. The number of commercial products 
being placed on the market that contain soybeans or soybean 
products is increasing rapidly. A most encouraging feature 
of soybean progress has been the research development in 
utilization of soybeans and soybean products within the 
last two years and the corresponding expansion in demand 
along commercial lines.” Contains numerous statistical 
tables illustrating these facts. Tables show: (1) Production 
of soybeans harvested for beans, selected states and the 
United States, 1924-31, 1,000 bushels. (2) Total equivalent 
solid acreage of soybeans, selected states and the United 
States, 1922-30, 1,000 acres. (3) Yield in bushels per acre. 
(4) Acreage of soybeans harvested for beans, selected states 
and the United States, 1922-31, 1,000 acres. (5) Acreage of 
soybeans harvested for hay, selected states and the United 
States, 1922-30, 1,000 acres. (6) Acreage of soybeans 
harvested with livestock, selected states and the United 
States, 192230, 1,000 acres. (7) Imports into United States of 
soybean oil, soybean meal and cake, and soybeans, 1915-31. 
(8) Domestic production of soybean oil and other oils and 
fats from domestic materials, 1916-30, 1,000 pounds. (9) Net 
imports of animal and vegetable oils and fats, with special 
reference to soybean oil and fi ve other kinds of vegetable 
oils, oil equivalent being used for imported materials, United 
States, 1916-30, 1,000 pounds. (10) Exports of soybean oil 
and other leading vegetable oils, United States, 1919-31, 
1,000 pounds. (11) Duties levied on soybean oil, soybean 
cake and meal, and soybeans by the tariffs of 1909, 1913, 
1921, 1922, and 1930. (12) How the 1929 and 1930 crops of 
soybeans were utilized in the United States. (13) Utilization 
of soybeans and soybean products in the United States, 1930 
crop. (14) List of soybean products produced in the United 
States.
 Table 13 (p. 607) “Utilization of soybeans and 
soybean products in the United States, 1930 crop.” The 
13,323,000 bushels of soybeans were used as follows: 
Crushed 4,800,000 bu, seed 4,623,000, feed 3,500,000, 
ground 400,000 (half used for feed and half for food). The 
37,200,000 lb of soybean oil was used as follows: Edible: 
Oleomargarine 750,000 lb, lard substitutes [shortening] 

500,000, other food products 4,750,000. Industrial uses: 
Paint and varnish 9,000,000 lb, soap kettle 8,500,000, 
linoleum and oil cloth 4,000,000, other 3,500,000. Increased 
stocks including oil equivalent 5,700,000. The 110,000 tons 
of soybean meal was used as follows: Commercial feeds 
89,100 tons, other feed 20,000, edible soy fl our 850, diabetic 
foods 50. The 100,000 tons of soybean meal was very small 
compared to its competing products: Cotton seed meal 
2,350,000 tons, and linseed oil meal 1,750,000.
 Table 14 (p. 608) “List of soybean products produced 
in the United States.” The accompanying text states that this 
list “does not pretend to be complete. Attention is called to 
the large number of food products actually being placed on 
the market in the United States from soybeans at the present 
time. This list has grown rapidly during this last year.” The 
extensive list includes commercial food, feed, and industrial 
products derived from soybeans. Some products have brand 
names and others only generic names.
 “Food products–USA: Soybean fl our. Soybean meal 
fl our. Refi ned edible soybean oil. Soybean salad oil. 
Chocolate bars (30% soybean fl our). Cocoa (up to 60% 
soybean fl our). Sausages (up to 50% soybean fl our). Bread 
(7½% soybean fl our). Rolls (10% soybean fl our). Macaroni 
(20% soybean fl our). Soybean muffi ns. Soybean cookies. 
Soybean doughnuts. Vegetable shortening. Infant foods. 
Diabetic foods. Oleomargarine. Lard substitutes. Filled 
sweets. Soybean sprouts. Soybean cheese. Soybean milk. 
Soybean buns. Soybean ice cream [perhaps that served in 
Sept. 1930 in Illinois at the American Soybean Association’s 
annual meeting]. Soya cream biscuits. La Choy-soy sauce. 
Soyolk (fl our). Soy biscuits. Soy fl our. Vi-Zoy. Lektizoy. 
Zoy soup. Zoybeans (cooked beans). Bacon and Zoy beans. 
Zoy bouillon. Soy bean biscuit. Casein gluten fl our. Non-fat 
mayonnaise. Fatless spread. Fluffo.
 Canadian food products: Milqo (soy milk). Vi-Tone 
(chocolate). Soya fl our. Soyex-Malt-Cocoa drink. Soyex. 
Macaroni
 “Feed products: Cake or meal. Commercial feed. Dairy 
feed. Hog chow. Poultry chow. Dog chow. Chicken chowder. 
Steer fatena. Calf chow. Lay chow. Rabbit chow. 34% 
protein chow chow. 24% protein chow chow. Chick startena. 
Chicken fatena. Olelene. Grainola.
 “Industrial uses: Paint. Varnish. Enamels. Oil cloth. 
Linoleum. Printers ink. Glycerine. Celluloid. Lauxtex 
plastic wall coat. Lauxein waterproof soybean glue. 
Lauxein emulsifi er (all 3 made by I.F. Laucks, Inc., Seattle, 
Washington). Soap (liquid). Soap (potash). Core binders. 
Rubber substitutes.”
 Note 1. This is the earliest document seen that mentions 
the following commercial soy products: La Choy-soy sauce. 
Soyex-Malt-Cocoa drink. Zoybeans (cooked beans). Lauxtex 
plastic wall coat. Lauxein waterproof soybean glue. Lauxein 
emulsifi er. All were on the market by late 1931.
 Note 2. This is the earliest English-language document 
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seen (Feb. 2008) that uses the term “vegetable shortening” to 
refer to shortening made without animal products. Address: 
Univ. of Illinois, Urbana.

225. Katsunuma, Seizo; Nakamura, Hirosi. 1932. Iron 
distribution in the earlier stages of growth of soja and in 
chick embryo. Nagoya J. of Medical Science (The) 6(3):107-
12. Nov. 20. [2 ref. Eng; jap]
• Summary: The tegument and embryo of soya-bean 
contained much, and the cotyledon little, iron. During 
sprouting the largest amount of iron was found in the root, 
most being in the lower and least in the middle portion. 
During the development of hen’s eggs the iron content of 
the embryo increases 20 times at the expense of iron in other 
portions.

226. Lobanow, D.J.; Kotschetkowa, S.W. 1932. Ueber das 
Keimen der Sojabohnen [On the sprouting of soybeans]. 
Schriften des Zentralen Biochemischen Forschungsinstituts 
der Nahrungs- und Genussmittelindustrie (Moscow) 
1(6):285-90. [2 ref. Rus; ger]
Address: USSR.

227. Orosa, Maria Y. 1932. Soybeans as a component of a 
balanced diet and how to prepare them. Manila (Philippines) 
Bureau of Science, Popular Bulletin No. 13. 53 p. [16 ref]
• Summary: Contents: Introduction. The cooking of soy 
beans (89 Filipino recipes, p. 7-35), incl. roasted soy beans, 
soy-bean soups etc.–most recipes use whole soybeans, but 
quite a few use tofu (tokua), soy sauce (toyo), soy-bean fl our, 
or soy-bean milk, and a few use tahuri (brine fermented tofu) 
or soy-bean sprouts. Some common foods made from soy 
beans and methods of preparing them (p. 35-53): Soy-bean 
milk, condensed soy-bean milk, soy-bean milk powder, soy-
bean casein, soy-bean curd (tofu; tokua or toqua). Tahuri 
or tahuli (fermented tofu). Frozen tofu. Bean curd brains or 
tofu nao. Dry bean curd or topu khan (tofu-kan, dipped in 
burnt millet sauce and rubbed with fi ne salt). Fragrant dry 
bean curd. Thousand folds (thin layers of fresh tofu pressed 
in cheesecloth. “On standing, the thousand folds mold and 
develop a meatlike fl avor. This is fried in sesame oil and 
served in place of meat”). Fried bean curd. Soy sauce (called 
by the Chinese “ch’au yau,” or drawing oil; or “pak yau” 
or white oil; by the Japanese “shoyu”; and the Filipinos, 
“toyo”). Natto. Hamanatto (p. 49). Yuba. Miso. Soy-bean 
fl our. Soy-bean oil (used in the manufacture of lard and 
butter substitutes; also in paints, printing inks, etc.). Soy-
bean meal. Soy-bean coffee. Soy-bean sprouts.
 Note 1. This is the earliest English-language document 
seen (Oct. 2008) that uses the term “soy-bean casein” (or 
“soy bean casein” or “soybean casein”), probably to refer to 
soybean protein.
 “When and by whom the soy bean was fi rst introduced 
into the Philippines, no one can ascertain. The Filipino 

people have long known some important soy-bean 
preparations, such as soy sauce, or ‘toyo,’ bean curd, or 
‘tokua,’ fermented bean curd or ‘tahuri,’ not knowing that 
they were prepared from this bean. The seed is known in 
some parts of the Philippines, where it is grown, as ‘utao.’”
 “The main object of this pamphlet is to encourage the 
Filipino people to use more soy beans, and preparations 
made from them as food” (p. 3-4).
 “Soy beans are grown in some parts of the Philippines. 
According to Doctor Roxas, Director of the Bureau of Plant 
Industry, 2,481 tons were grown in Batangas in 1921 and 
4,218 tons, in 1930. However, the importation of soy beans 
in 1924 was 4,657 tons. Doctor Roxas says that soybeans can 
be grown in all parts of the Philippines” (p. 6). “Immature 
soy beans may be cooked in the same way as lima beans 
(patani)” (p. 7).
 “The soy-bean curd was fi rst produced by Whai Nain 
Tze, before the Christian Era and was introduced into Japan 
from China by the Buddhists. It was introduced into the 
Philippines by the Chinese and has become a very popular 
food in Manila and in places where there are Chinese who 
manufacture it for sale. ‘Tokua’ on account of its high fat, 
protein, and mineral content, is called by the Chinese as 
‘meat without bone,’ or ‘the poor man’s meat.’” The Chinese 
use burnt gypsum (about 1.5% by weight) as a coagulant. 
In some cases, the curds are wrapped in individual pieces 
of fi ne cheesecloth about the size of a small handkerchief, 
then pressed lightly for a few minutes. They are “unwrapped, 
spread on shallow bamboo trays (bilao) and partially dried at 
room temperature. Then they are dipped in a weak solution 
of turmeric to coat the outside in light yellow coloring. Some 
manufacturers soak the small cakes of curd in brine solution 
for a short time, then dip them in a solution of burnt sugar or 
molasses and bake them slightly before putting them on the 
market.” 100 gm of dry soybeans typically yield 350 gm of 
tofu (tokua) (p. 41).
 The section titled “’Tahuri’ or ‘Tahuli’” begins with 2 
paragraphs and ends with a table very similar to those from 
Gibbs and Agcaoili (1912): “’Tahuri’ is manufactured in 
China and exported to the Philippines in large stone jars 
or in small tin cans. There are some ‘tokua’ manufacturers 
in Manila that manufacture ‘tahuri’ for local consumption. 
Those that are imported from China are preserved in strong 
brine solution and the cakes are broken during the shipment 
so the liquid becomes like a thick emulsion containing pieces 
of the cured curd.” It then contains a new paragraph: “In 
Manila, the Chinese method of manufacture is to pack the 
large pieces of soy-bean curd, about 5 inches long, 4 inches 
wide, and 2.5 inches thick, with much crude salt, in empty 
gasoline cans. The curd is allowed to cure for a period of 
several months. During the curing period the bean curd 
changes from white to a brownish yellow color and develops 
a peculiar salty fl avor to which the Chinese and many 
Filipinos are educated” (p. 42). Note 2. No information about 
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a fermentation microorganism or process is given.
 “The bean curd brains known to many Filipinos as ‘tojo’ 
is the unpressed soy-bean curd. The method of making ‘tojo’ 
is almost the same as the method used in making ‘tokua’, 
only that a smaller amount of the coagulating agent is used, 
and the very soft but solid mass formed is left undisturbed 
in the wooden container until used. The Chinese used to 
peddle this preparation in a wooden pail-shaped container, 
through different parts of Manila, but on account of the 
Philippine Health Service regulations, this product is now 
sold in the markets only. / “The ‘tojo’ is served with a few 
tablespoonfuls of medium thick brown-sugar syrup, which 
gives it fl avor, the ‘tojo’ being almost tasteless. Sometimes it 
is eaten with sweet oil, sauce, and vinegar, or with fi nely cut 
meat and spices.” (p. 43).
 “Dry bean curd: The fresh bean curd when dipped 
in burnt millet-sugar sauce and rubbed with fi ne salt will 
keep longer than the ‘tokua’ and is called ‘topu khan.’ This 
preparation is usually eaten is soups.”
 Fragrant dry bean curd or hsiang khan (“fragrant 
dry”) has the consistency of smoked sausage. “It is made 
by subjecting the fresh bean curd to great pressure, which 
eliminates much of the water content. The pieces of semidry 
curd are soaked in a weak brine solution in which is 
dissolved burnt millet-sugar and to which is added powdered 
spices. The curd is then dried to hardness. This preparation 
keeps indefi nitely and is used in soup making and in 
vegetable dishes” (p. 43).
 Note 3. Cruz and West (1932, p. 78) state that as part 
of a campaign by the Bureau of Science to encourage the 
Filipino people to use more soy beans, Miss Orosa “has 
made excellent cakes, cookies, puddings, sauces, soups, 
custards, ice cream, and other tasty preparations from 
Philippine soy beans.”
 Note 4. The author pioneered the branch of the branch of 
the Home Extension Service in which home demonstrators 
helped women in solving their home problems. She started 
the organization as a food preservation unit under the Bureau 
of Science in 1923, starting with six home demonstrators that 
she herself trained. That group became the forerunner of the 
Home Extension Service in the Philippines. For details on 
her work see: In: A Half Century of Philippine Agriculture. 
Manila, Philippines: Liwayway Publishing. p. 236-37.
 Note 5. This is the earliest English-language document 
seen (Nov. 2003) that contains the word “meatlike.” Address: 
Chief, Div. of Food Preservation, Bureau of Science, Manila.

228. Searle, Townley. 1932. Strange newes from China: 
A fi rst Chinese cookery book. With 101 rare and choice 
Chinese recipes and decorations by the author. London: 
Alexander Ouseley, Ltd. 231 p. Illust. 22 cm.
• Summary: Page 83 states that “’Chow’ means ‘fry,’ ‘Too 
Foo’ is ‘Bean Curd,’ and the ‘Chop Suey,’ although not 
real Chinese (see Encyclopedia) stands for almost any 

mixed dish.” Soy-related recipes in include: Tou fu hah chi 
tong–Bean curd and prawn soup (p. 92; The author states: 
“In trying this recipe we used tinned prawns: Beneath the 
trade-mark of the tin was the following warning against 
infringement: ‘If any man imitate this mark, may his sons 
be thieves and his daughters prostitutes.’”). Tou fu yuk ming 
tong–Bean curd and meat soup (p. 93). Tou fu gai pin tong–
Bean curd and sliced chicken soup (p. 95).
 On pages 108-09 are the names and prices of many 
Chinese foodstuffs, including Chinese soya sauce (1 lb. or 3 
lb. net)–$0.25 or $0.45 per jug, Chinese bean sauce–$0.15 
per can, Chinese red bean curd [fermented tofu]–$0.18 per 
can, Dried Chinese beanstick [yuba]–$0.22 per lb., Chinese 
bean cheese [fermented tofu]–$0.50 per jar, Chinese bean 
cake [tofu]–$0.30 per can.
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term “Chinese beanstick” or 
the term “Dried Chinese beanstick” to refer to dried yuba 
sticks.
 The Encyclopedia (p. 215-17) contains descriptions 
or defi nitions of the following: Chop Suey (“an American 
‘Pidgin English’ term originally coined in San Francisco...”). 
Tou foo (see Bean curd). Soya bean–Glycine hispida (“One 
of the most valuable foods in the world.” “Flour made from 
the soya bean has immense value as a foodstuff as it contains 
the only plant albumen which is equal in value to the very 
much more expensive animal albumen. The Chinese soak 
the beans in water, then roast them and eat them in much 
the same way as peanuts.” “It is claimed that the soya bean 
will soon become the chief food of the civilised world as it 
contains a large proportion of protein which is as valuable 
as the casein in milk...” “The best way to cook the soya 
is undoubtedly by means of a pressure-cooker...”). Bean 
sprouts (“come from the seeds of the soya and can be used as 
green vegetables all the year round.” Describes how to make 
them). Bean curd (“It is of about the same consistency as 
ordinary thick cream cheese and is ordinarily used fried with 
vegetables etc. in lard and in omelettes etc.”).

229. Okano, M. 1933. Daizu moyashi [Soybean sprouts]. 
Nippon Nogeikagaku Kaishi (J. of the Agricultural Chemical 
Society of Japan) 9(2):115-19. [5 ref. Jap]

230. Sasaki, Shûiku. 1933. Daizu moyashi no yûki enki-rui 
ni tsuite [Organic bases in germinated soybeans]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 9(2):115-19. Feb. (Chem. Abst. 27:2711). [5 ref. 
Jap]
• Summary: The mother-liquor after removal of asparagine 
from an aqueous extract of soya beans germinated in the dark 
afforded (per kg from 2 species): adenine 0.52, 0.42; guanine 
0.12, 0.08; histidine 1.60, 2.01; arginine 3.33, 3.09; choline 
1.44, 1.71; cadaverine 1.22, 1.16 (gm?). Address: Nôgaku-
shi, Japan.
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231. USDA Bureau of Home Economics. 1933. Nutritive 
value of soybean and soybean products (Leafl et). 
Washington, DC. 2 p. June 10. [5 ref]
• Summary: Table 1 gives the nutritional composition and 
fuel value of soybeans and soybean products: Green shelled 
soybeans, soybean sprouts, dry whole seed soybeans or 
whole ground meal, soybean fl our (sifted, from the whole 
bean, from the press cake), soybean curd or cheese (fresh), 
soybean milk, soy sauce. Includes recipes for: Whole wheat 
bread with soybean fl our, and White bread made with 
soybean fl our. Mentions that Soyex Co., Inc., was at 60 John 
St., New York City, on 5 May 1931; An analysis of their fl our 
made from whole soya beans is given.
 Note: This is the earliest English-language document 
seen (June 2009) that uses the term “Green shelled soybeans” 
to refer to shelled green vegetable soybeans. Address: 
Washington, DC.

232. Sasaki, Shûiku. 1933. Daizu hatsuga no sai ni okeru 
tansui kabutsu no shinchin taisha ni tsuite [Carbohydrate 
metabolism of the soya-bean during germination]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 9(7):693-96. July. [14 ref. Jap]
• Summary: Reducing sugar, produced after germination in 
the dark, decreased after one week; sucrose and stachyose 
decreased gradually. Dextrin and starch were found in 
the germinated seeds and increased considerably. During 
germination araban and cellulose increased, while galactan 
decreased. Address: Kyushu Teikoku Daigaku, Nôgaku-bu, 
Nogei Kagaku Kyoshitsu.

233. Sasaki, Shûiku. 1933. Studies on the germination 
of seeds. III. Transformation of carbohydrates during 
germination of soy-bean seeds. Bulletin of the Agricultural 
Chemical Society of Japan 9(10-12):181-82. Oct/Dec. Bound 
in the back/front of Nippon Nogei Kagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan). [3 ref. Eng]
• Summary: The course of germination of the seeds is 
marked by an initial increase (5 days) and a subsequent 
decline in reducing sugar content, a steady decrease in 
sucrose, stachyose, and galactan, and an increase in starch, 
dextrin, pentosan, and crude fi ber. The total carbohydrate 
content of the seeds did not change appreciably during the 
fi rst 10 days of germination. Address: Biochemical Lab., 
Dep. of Agriculture, Kyûshû Imperial Univ.

234. Carqué, Otto. 1933. Vital facts about foods: A guide to 
health and longevity with 200 wholesome recipes and menus 
and 250 complete analyses of foods. Los Angeles, California: 
Published by the author. 208 p. Index. 24 cm. [20+* ref]
• Summary: This manual of food reform discusses the 
importance of a simple vegetarian diet of natural foods, 
sunlight and sunbaths, fresh air, pure water, exercise and 

rest. Also talks about acid and alkaline foods, the infl uence 
of mind on health, the failure of synthetic foods, why refi ned 
sugar is injurious, the dietetic value of sea plants, table salt is 
unnecessary and harmful, fruit is man’s best food, sulphured 
and unsulphured fruits, nut butters, food preparation, and the 
treatment of disease.
 The germ theory of disease has not been proven since 
potentially harmful germs are omnipresent yet often fail 
to harm healthy individuals (Pasteur was a chemist and 
laboratory worker, not a physician. Germ action is always 
secondary; “when germs invade a living organism it is a sign 
that the organism is enervated and its chemistry perverted.” 
p. 114-15).
 The section titled “Fruit and nut confections” (p. 133-
35) begins: “Fruit and nut confections made without refi ned 
sugar and glucose should take the place of candies.” These 
“sweet-meats”... “should be the only kind of confections 
allowed to growing children, which have a natural craving 
for sweets.” Recipes include stuffed dates, date caramels, 
nut fruitose, carob confection, raisin-nut balls, and honey 
cocoanut balls. For Nut fruitose: Mix dates, fi gs, raisins, 
almonds and walnuts. “Run through a food chopper twice. 
Press the mixture into a fl at pan in a layer about 1 inch thick, 
let stand overnight, and cut into convenient sizes.” Note: 
Carque was a pioneer in the development of healthy, natural 
treats. The last recipe could be considered a forerunner of the 
less-healthful “nutrition bar” of the 1990s.
 The next section, titled “Nuts and nut butters,” states 
that “salting and roasting greatly impair the nutritive 
value of nuts and prevent their proper assimilation. The 
proteins become coagulated by roasting, and the fats split 
into glycerine and free fatty acids, while the vitamins 
are destroyed. Nut butters made from salted nuts should, 
therefore, have no place in our dietary.” Rather, the peanuts 
or almonds should be blanched (scalded or parboiled in 
water or steam). “Since few people, on account of defective 
teeth, can masticate nuts well enough to be acted upon by 
the digestive juices, the mechanical emulsifi cation of nuts by 
means of nut butter mills is quite dispensable.”
 The section titled “Melba toast” and “Melbettes” (p. 
156) states: “These are delicious dextrinized whole wheat 
products made by the Cubbison Cracker Co., Los Angeles.” 
Melbettes are also made from whole rye. “Calavo Melba 
Toast is another tasty whole wheat product; it contains the 
natural fruit fat of the California Avocado or Alligator Pear 
as shortening.”
 The section titled “Natural whole rice” (p. 156) notes: 
“Whole rice, also called brown rice, contains the bran, 
cuticle, and germ of the cereal. In milling nothing has been 
removed but the husk and dirt.”
 The section titled “The Soy Bean, a Remarkable Food” 
(p. 158-61) discusses boiled soy beans, soy bean milk, tofu 
(“it is called by the Chinese ‘the meat without a bone...’ 
Other preparations of the soy bean, which are but little 
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known in this country, are natto, hamananatto [hamanatto], 
Yuba and Miso. The principal use of miso, which is a slightly 
[sic] fermented mixture of soy beans and rice or barley, is for 
making soups and for cooking vegetables”), soy sauce, soy 
bean sprouts, and various recipes. Under “Ready made soy 
bean products” (p. 161) we read: “As the preparation of the 
soy bean in the average household is often not convenient, 
the author has arranged to supply the following products at 
reasonable prices: Canned Soy Beans, Soy Bean Spread, Soy 
Bean Stew, Soy Bean Loaf, Soy Vegetable Onion Soup, Soy 
Bean Vegetable Bologna, Soy Bean Tasty Lunch, to which 
others will be added in the course of time. These products 
have met with ready approval, as they fi ll a long felt want for 
tasty, nutritious and wholesome vegetable protein foods to 
substitute meat and dairy products.”
 The author’s signature appears at the end of the Preface. 
Address: Los Angeles, California.

235. Morse, W.J. 1933. Soybeans now a major crop in United 
States; Few grown before 1898. Yearbook of Agriculture 
(USDA) p. 198-205. For the year 1933.
• Summary: Contents: Variety adaptation. Variety utilization 
(incl. bean curd, bean milk, soy sauce, miso (bean paste), 
bean sprouts, green vegetable beans, bean fl our, roasted 
beans, bean confections [made using roasted whole soy 
fl our], beverages, oil and meal, special fermented bean 
products). Soybean oil and meal industry. Soybean meal. 
Soybean oil. Soybeans for human food. Soybeans as an 
export crop.
 “Variety adaptation: The Virginia, Laredo, Manchu, and 
Biloxi have a greater range than most other varieties. The 
Virginia, Mansoy, and Harbinsoy varieties excel on the less 
productive types of soil, while on better soils the Mansoy 
and Harbinsoy give inferior results.
 “Since the Department of Agriculture began to introduce 
soybean varieties more than 7,000 samples of beans have 
been collected from Japan, Chosen [Korea], Manchuria, 
China, Taiwan (Formosa), Java [in today’s Indonesia], 
Sumatra, and India. There are more than 2,000 distinct types 
in this large collection, ranging from 75 to more than 200 
days in reaching maturity. At present about 40 varieties are 
generally grown in the United States.”
 “In Japan, where the soybean is used extensively as a 
green vegetable, more than 60 varieties, ranging in maturity 
from 75 to 160 days and differing in fl avor, are grown 
solely for this purpose. The soybean in used in the United 
States primarily as forage, being preserved either as hay or 
silage, or cut and fed green as soilage, and is also pastured 
extensively with hogs and sheep.”
 “Soybeans for human food: In Asiatic countries the 
soybean is grown primarily for the beans, which are used 
largely in the manufacture of numerous food products that 
supply the principal source of protein in the Asiatic diet as 
that in the diet of western people is furnished chiefl y by meat 

and dairy products. “Oriental people use very few dairy and 
meat products, yet for many centuries they have lived on an 
apparently well-balanced diet of which the protein is derived 
largely from the soybean.
 “The most commonly used soybean foods in the Orient 
are soy sauce, miso or bean paste, bean curd, bean milk, bean 
fl our, roasted-bean confections, green-vegetable beans, bean 
sprouts, roasted bean fl our, boiled beans (with rice, millet, 
or sorghum), coffee substitute, and health drinks made from 
roasted soybeans.
 “In the United States the soybean and its products have 
attracted attention as an article of food at various times, 
but only within the last three or four years have there been 
any extensive investigations along this line by commercial 
interests. Soybean fl our, made by grinding either the whole 
bean (preferably yellow-seed varieties) or the press cake 
after the oil has been removed from the beans, is fi nding 
increasing favor in the manufacture of various products, such 
as malted milk, macaroni, vermicelli, spaghetti, noodles, 
crackers, cookies, ice-cream cones, breakfast foods, health 
foods, diabetic foods, and infant foods. Within the last year 
several large baking companies have began using 15 to 
20 per cent of soybean fl our in making bread and cakes.” 
Address: Bureau of Plant Industry, Washington, DC.

236. Miami Daily News. 1934. Food products of soy bean 
urged for daily table use: Milk, cheese, roasts, bread and 
other preparations made from herb claimed to have high 
nutritive values. April 8. Sport section. p. 5. Sunday. 
Facsimile printed in Back to Eden by Jethro Kloss, 1982 ed.
• Summary: Two photos by Rinc above the article show: 
(1) A small insert portrait of Dr. Jethro Kloss. (2) His 
daughter, Mrs. Harry C. Engelhardt, standing next to her 
daughter, Joyce, age 5. The caption states that “Dr. Jethro 
Kloss is devoting his life to the dissemination of knowledge 
pertaining to soy bean milk.” Both his daughter and 
granddaughter were raised on this milk.”
 “Dr. Kloss prides himself on having once been a 
‘farmer.’ He is credited with having spent a fortune in 
philanthropic work, the greater part having gone toward 
introducing a bean which he feels is destined to eventually 
revolutionize the economic structure of this country and 
become of incalculable value in time of war.
 “Approximately 6,000 persons recently heard Dr. 
Kloss in Bayfront park explain how he apparently performs 
miracles when he transmutes beans into 24 or more different 
foods which in addition to being delectable also retain 
various life-giving elements usually attributed to cow’s 
milk...
 “He exhibited 21 articles made from soy beans and 
invited the public to taste them. These were soy bean milk, 
bread, pie, cakes, buns, cookies, roast, buttermilk, coffee, 
cottage cheese, cream cheese, yellow cheese, soy bean sauce, 
pancakes, broth, butter, ‘mashed potatoes,’ mayonnaise, soy 
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bean roast not like that from meat, ice cream, sprouted beans. 
None of these contained white fl our nor cane sugar, making 
such foods especially valuable for diabetics. Soy bean foods 
are also recommended for arthritis.
 “He advocates the teaching of edible food preparation 
from soy beans as part of school curriculum and drew a 
parallel tending to show how the government spends millions 
to spread hog and other stock-feeding knowledge while 
almost ignoring the phases which would create well-fed 
humans.
 “Dr. Kloss pointed out that he was merely in this country 
revealing something which for centuries had been common 
knowledge throughout the Orient... He quoted Dr. S. [sic, 
A.] Horvath of the Rockefeller institute as one of the world’s 
leading authorities who said: ‘The Chinese nation exists 
today because of the use of the soy bean as a food.’”
 A sidebar at the lower left of the article shows another 
portrait photo of Dr. Kloss and announces: “By the request 
of thousands who heard Dr. Kloss speak in Bayfront Park, he 
has consented to give further instructions in the preparation 
of the wonderful Soy Bean Products.
 “He will give two food demonstrations in the Miami 
School of Applied Arts, 406 N.E. 2nd Ave., Monday 
afternoon at 2:30 and Monday evening at 8, April 9.
 “Dr. Kloss makes more delicious table foods from soy 
bean than any one else known. The soy bean is a complete 
food, and is highly alkaline. Following is a partial list of the 
foods he makes:
 “Soy bean milk, soy bean buttermilk, cottage cheese, 
ice cream, bread, buns, pies, cake, cookies, roast, coffee, 
pancakes, butter [probably soynut butter], mayonnaise, broth. 
These foods do not contain any cane sugar or other harmful 
ingredients. They are most economical, simple to prepare, 
and very healthful and inexpensive. The use of the articles 
would mean a great saving of money, and preserving of 
health. They must be seen and tasted to be appreciated.”
 Note 1. This is the earliest document seen (March 2000) 
that mentions soy mayonnaise.
 Note 2. This is the earliest document seen (March 2007) 
that mentions a “cream cheese” or “yellow cheese” made 
from soy beans (one of two documents).
 Note 3. This is the earliest document seen (March 2007) 
that mentions Jethro Kloss’ work with soy bean ice cream.
 Note 4. As of Nov. 1990 the Miami Daily News no 
longer exists. Its name was changed to the Miami News, 
it was owned by Cox, and it went out of business in about 
1988. Back issues would probably be available at the Univ. 
of Miami.
 Note 5. This is the second earliest document seen 
(March 2007) that uses the word “miracles” (or “miracle” 
or “miraculous”) in connection with soy beans. Address: 
Florida.

237. Morse, W.J. 1934. Utilizacion de las habas soya 

[Utilization of soybeans]. Revista de Agricultura, Comercio y 
Trabajo (Cuba) 14(52):77-90. April. [Spa]
• Summary: Contents: Introduction. Soybeans for human 
food: Dried beans, coffee substitute, toasted soybeans, fresh 
green or vegetable beans (Habas frescas o legumbres), 
soybean fl our, soy sprouts (retoños tiernos), soy sauce, 
soybean vegetable milk, tofu (cuajada o queso de habas 
soya), soy oil. Soybeans for livestock: Soybeans for hay, for 
pasture, for ensilage, for fresh forage, for grain. Soybeans for 
oil. Soybean fl our and cake. Soybeans for soil improvement. 
Address: USDA, Washington, DC, USA.

238. Torres Herrera, José M. 1934. El haba soya, su cultivo 
y benefi cio [The soybean, its culture and benefi ts]. Boletin 
Agricola (Medellin, Colombia) 8(189):1180-92. April. [Spa]
• Summary: Contents: Introduction. Climatological 
conditions. Soils appropriate for this crop. Inoculation with 
bacteria. Preparation of the soil. Soya in crop rotations. 
Sowing the seeds. The work of cultivation. Calculation of the 
cost of production for 6,400 square meters (Data taken from 
the Palmira Agricultural Experiment Station, Bulletin No. 1; 
the cost is $0.45 per arroba = ca. 25 lb). Soybean varieties 
(“Agriculturists interested in planting this crop which has no 
equal, can obtain seeds free of charge from the Pamira [sic, 
Palmira] Agricultural Experiment Station or the Antioquia 
Agricultural Society [Sociedad Antioqueña de Agricultores, 
Colombia]”). Production of seeds. Yields of various varieties. 
Harvesting and threshing of the grain. The uses of soya (la 
soya).
 Utilization of the plant and seeds of the soybean (de las 
habas soyas): I. The plants as hay, pasture, green forage, 
ensilage, green manure. II. The seeds as: 1. Whole dry 
soybeans (habas secas, for making infant foods, fl our, soup, 
butter, diabetic foods and breads, cooked whole soybeans, 
confections, health foods (alimentos para sano): soymilk, 
soybean roasts or steaks, soy sprouts. Breakfast foods: 
Vegetable curd or cheese (cuajada o queso vegetal), soy 
sauce, malted milk, soy coffee cakes, fl our, livestock feed). 
2. Green vegetable soybeans (habas verdes). 3. Soy fl our 
(harina de habas). 4. Soy oil (aceite de habas).
 Soya as human food. The composition of various 
legumes. Soy fl our. Soy oil. Soy milk (leche de soya): 
Nutritional comparison of soy milk and cow’s milk, 
powdered soymilk, fermented soymilk, tofu (queso soya), 
soy casein (Caseína).
 Whole dry soybeans: Roasted soybeans (habas 
tostadas), soy coffee (café de soya), soy chocolate (chocolate 
de soya). Green-seeded soybeans (habas soyas verdes o 
legumbres): Soy sprouts, soy sauces. Edelsoya (soy fl our 
made by Berczeller).
 The value of soy forage. Soybeans in mixtures with 
other crops. Green manure. The concept of Dr. Uribe 
Echeverri, minister in Brazil.
 Page 1180 states: “Climatological conditions. The 
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soybean is suited to the temperate zones but it can become 
acclimatized to warmer climates and it has succeeded at the 
agricultural experiment stations of Valle de Cuaca and of 
Tolima and in various regions of the Intendencia del Chocó. 
It is probable that some varieties from England and from 
the north of Canada can acclimatize themselves in good 
conditions in our cold lands.
 Note 1. This is the earliest document seen (May 2009) 
concerning soybeans in Colombia, or the cultivation of 
soybeans in Colombia. Note 2. No mention is made of soya 
in Nicaragua.
 Note 3. This is the earliest Spanish-language document 
seen (Dec. 2012) that uses the term habas tostados to refer to 
soynuts.
 Note 4 This is the earliest Spanish-language document 
seen (June 2009) that uses the term habas verdes to refer to 
green vegetable soybeans. Address: Agrónomo Nacional de 
la Intendencia del Chocó [Colombia].

239. Haas, Louis W.; Bohn, Ralph M. Assignors to J.R. 
Short Milling Company. 1934. Bleaching agent and process 
of utilizing same for bleaching fl our. U.S. Patent 1,957,333. 
May 1. 4 p. Application fi led 5 Oct. 1928.
• Summary: The object of this invention “is the provision 
of a new and improved agent for bleaching fl our, which 
agent has a nutritive value, is not injurious to the health of 
the consumer, and has no detrimental effect on the dough in 
which it is incorporated or on the bread subsequently baked.”
 Prior to this invention, the four principal materials used 
commercially for bleaching fl our are nitrogen peroxide, 
chlorine (sometimes containing a small amount of nitrosyl 
chloride), nitrogen trichloride, and benzoyl peroxide. Use of 
each of these materials has certain disadvantages, which are 
discussed.
 The new “bleaching agent is entirely of vegetable origin 
and is probably an enzyme or an enzyme-like substance 
that decolorizs the yellow carotin which gives unbleached 
fl our its characteristic yellow color. This bleaching agent 
is destroyed in the moist state at the temperature of boiling 
water. It acts rapidly at temperatures between 40 and 50 
degrees centigrade, and fairly rapidly at room temperature.”
 “The most practical and potent source of this enzymic 
principle or bleaching agent is the soy bean.” The soy beans 
may be partially germinated before being ground to a dry 
powdered form at a temperature not over 60ºC.
 Note: The name of the enzyme is not mentioned. 
Address: 1. Chicago; 2. Evanston, Illinois.

240. Oil and Soap. 1934. The world’s fair and the Oil and 
Soap Chemists. 11(9):194-95. Sept.
• Summary: “In the scientifi c exhibits of the World’s Fair 
of 1934 the soy bean, as a source of basic materials, is 
occupying a prominent place because of the bean’s variety 
of economic appeals. Three exhibits in which soy beans are 

shown as an oil source susceptible of great development are 
those of the Ford Motor Company, the University of Illinois 
and the Sherwin-Williams Company. In the latter soy bean 
oil appears as a paint base with some limitations.
 “Dealing with the soy bean as an agricultural product 
the University of Illinois exhibit in the Food and Agricultural 
Building shows the possibilities of this plant as a profi table 
crop. In the past year, 4,350,000 bushels were produced in 
the state...
 “The University exhibit includes samples of jars of 
various grades of soy oil which may be used in hard and 
liquid soaps. There are also exhibits of varieties of soy beans 
and of soy bean fl ours and bakery goods made from them.
 “Henry Ford has been a consistent advocate of soy beans 
as a farm crop as part of his program for the industrialized 
farm, in which the farmer will have a variety of ways of 
turning his crop into money. In the Ford exhibit at the Fair 
the Ford ‘Industrialized Barn’ is surrounded on two sides by 
plots in which soy beans are growing as demonstration of the 
vigor and productiveness of the plants.
 “The barn is the original Ford homestead barn built in 
1863 near what is now the city of Dearborn, Michigan. The 
building was taken up and transported to the Fair, partly for 
its sentimental interest and partly as a demonstration of how 
a farmer may transpose his old home barn into an industrial 
unit. A soy bean processing plant is built around the interior 
of the barn, the engine being outside.
 “Units of the oil extractor are of simple design and made 
chiefl y of standard piping and sheet metal that any mechanic 
could put together. The crushing rolls and a few accessories 
are the only parts that need be purchased.
 “Oil extraction operation in this plant is by solvent. The 
beans are taken from storage in dry sheds, tempered to 12 
per cent moisture content, then gravity fed to a series of fi ve 
rolls between which they are progressively reduced to fl akes 
of minimum thinness. The fl aked beans are then passed by 
conveyor through a counter current of solvent, gasoline 
being used in the exhibit. The gasoline is distilled out of the 
solvent-oil solution and re-used. Flakes come through the 
process reduced to 2 per cent oil. The solvent is steamed out 
of the fl akes, they are dried and ready for further conversion 
into food or industrial products. A paper concerning soy bean 
oil extraction is scheduled for the morning of Oct. 11 of the 
A.O.C.S. [American Oil Chemists’ Society] meeting.
 “A soy food exhibit in the Ford barn shows soy fl ours, 
cheese, milk, butter, sprouts, salad dressing and various 
bakery goods. Dinners have been served at the Ford exhibit 
at which a number of guests have sat down to meals of which 
the entire menu was contrived from soy beans in various 
disguises. Plastic uses of the soy bean also are shown. Light 
switch assemblies are molded in a demonstration operation. 
Gear shift knobs and other small parts are exhibited. The 
entire exhibit is a forceful educational effort in which Henry 
Ford’s campaign to urge the raising of crops that will provide 
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the farmer winter employment as manufacturer is centered 
on the soy bean.”
 A photo at the bottom of p. 195 bears the caption: “This 
crude barn, originally built 71 years ago on the farm of 
Henry Ford’s father at Dearborn demonstrates to the World’s 
Fair visitors what has been called ‘Henry Ford’s solution to 
the Farm Problem.”

241. Torres Herrera, José M. 1934. El haba soya, su cultivo y 
benefi cio [The soybean, its culture and benefi ts]. Boletin de 
Agricultura y Trabajo (Nicaragua Ministerio de Agricultura 
y Trabajo) 6(54):24-26. Aug.; 6(55):6-8. Sept.; 6(56-57):6-
12. Oct/Nov. 3a Epoca. [Spa]
• Summary: The article begins with the following: “In 
previous editions of this bulletin we inserted various articles 
concerning the cultivation of soya; however, given the 
large importance of this legume, we decided to reprint this 
article by José M. Torres Herrera from the Boletín Agrícola 
of Medellín, Colombia” [April 1934. 8(189):1180-92]. The 
soybean variety Brazilian Yellow can be obtained in Sao 
Paulo for 10 cents gold at the most” (i.e., it is inexpensive).
 Contents: Part I. Introduction. Climatological conditions 
for different varieties. Soils appropriate for this crop. 
Inoculation with bacteria. Preparation of the soil. Soya in 
crop rotations.
 Part II. Sowing the seeds. The work of cultivation. 
Calculation of the cost of production for 6,400 square meters 
(Data taken from the Palmira Agricultural Experiment 
Station, Bulletin No. 1; the cost is $0.45 per arroba = ca. 25 
lb). Soybean varieties (“Agriculturists interested in planting 
this crop which has no equal, can obtain seeds free of charge 
from the Pamira [sic, Palmira] Agricultural Experiment 
Station or the Antioquia Agricultural Society [Sociedad 
Antioqueña de Agricultores, Colombia]”). Production of 
seeds. Yields of various varieties.
 Part III. Harvesting and threshing of the grain. The uses 
of soya (la soya). Utilization of the plant and seeds of the 
soybean (de las habas soyas): The plants as hay, pasture, 
green forage, ensilage, green manure. The seeds as whole dry 
soybeans (habas secas, for making infant foods, fl our, soup, 
butter, diabetic foods and breads, cooked whole soybeans, 
confections, health foods [alimentos para sano]: soymilk, 
soybean roasts or steaks, soy sprouts. Breakfast foods: 
Vegetable curd or cheese [cuajada o queso vegetal], soy 
sauce, malted milk, soy coffee cakes, fl our, livestock feed), 
green vegetable soybeans (habas verdes), soy fl our (harina 
de habas), soy oil (aceite de habas). Soya as human food. 
The composition of various legumes. Soy fl our. Soy oil. Soy 
milk (leche de soya): Nutritional comparison of soy milk 
and cow’s milk, powdered soymilk, fermented soymilk, tofu 
(queso soya), soy casein (Caseína). Whole dry soybeans: 
Roasted soybeans (habas tostadas), soy coffee (café de 
soya), soy chocolate (chocolate de soya). Green-seeded 
soybeans (habas soyas verdes o legumbres): Soy sprouts, soy 

sauces. Edelsoya (soy fl our made by Berczeller). The value 
of soy forage. Soybeans in mixtures with other crops. Green 
manure. The concept of Dr. Uribe Echeverri, minister in 
Brazil.
 Note: No mention is made of soya in Nicaragua. 
Address: Agrónomo Nacional de la Intendencia del Chocó 
[Colombia].

242. Carqué, Otto. 1934. Vital facts about foods: A guide to 
health and longevity with 200 wholesome recipes and menus 
and 250 complete analyses of foods. 2nd ed. Los Angeles, 
California: Published by the author. 208 p. Index. 24 cm. 
[20+* ref]
• Summary: This so-called 2nd edition is identical to the fi rst 
edition (1933) except that: (1) Two lines on the 2nd page of 
the Preface have been moved to the fi rst page; both pages 
are unnumbered. (2) Two paragraphs, titled “Preface to the 
second edition” have been added to the end of the Preface 
and dated “November, 1934.” The author’s signature again 
appears at the end of the Preface.
 Note: The fi rst 5,000 copies were exhausted in about a 
year. Address: Los Angeles, California.

243. Shanghai Bureau of Social Affairs. 1934. Standard of 
living of Shanghai laborers. Shanghai, China: Shanghai, 
Bureau of social affairs, the city government of greater 
Shanghai; Chung Hwa Book Co., Ltd. xi + 186 p. See p. 111. 
24 cm.
• Summary: A table (p. 111) includes: “Yellow soy bean 
sprouts... Fried bean curd... Green bean sprouts... Bean 
lamina... Dried mung bean starch in strips. Bean curd skin... 
Yellow bean... Broad bean.”

244. Madison Health Foods. 1934? Vegetable milk and 
cheese. How they are served. Manual No. 2. Madison, 
Tennessee. 21 p. Undated. 22 cm.
• Summary: Contents: Introduction. Composition of the 
soybean. Soybean–A food for infants. Salads: How to make a 
perfect salad (20 recipes, including 11 with soy cheese [tofu] 
and 7 with grated soy cheese): Tomato, pineapple, cheese 
salad (with grated soy cheese). Jellied soy salad (with grated 
soy cheese). Waldorf cheese salad (with grated soy cheese). 
Raisin and soy cheese salad (with grated soy cheese). 
Almond and soy salad (with grated soy cheese). Sliced fruit 
and cheese salad (with soy cheese). Soy peach salad (with 
grated soy cheese). Tomato and soy salad (with soy cheese). 
Baked apple with soy sauce (with grated soy cheese). 
Pineapple and cheese salad (with grated soy cheese). Apple, 
carrot and soy salad (with grated soy cheese). Soybean 
salad (with whole soybeans). Soybean sprout salad (with 
soybeans sprouted until the sprouts are about 2 inches long). 
Cold sliced curd (with thin-sliced soy cheese). Potato soy 
salad (with grated soy cheese). Stuffed egg with soy cheese. 
Vegetable soy salad (with grated soy cheese). Cheese, 
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cantaloupe, and tomato salad (with grated soy cheese). Mock 
chicken salad (with grated soy cheese). Pea soy salad (with 
grated soy cheese).
 Sandwiches (9 recipes, incl. 5 with soy cheese and 4 
with grated soy cheese; one recipe uses Vegex). Cooked 
vegetable dishes with soy cheese (40 recipes, all use soy 
cheese except 2 which use soybean puree). Other soy dishes 
(3 recipes). Desserts (1 recipe for Soy cream custard, with 
soy milk). Diabetic foods (4 recipes, each using soy meal 
[fl our]). Soups (5 recipes, using soybeans, grated soy cheese, 
and soy milk or soybean milk). Breakfast dishes (4 recipes, 
using canned soybeans, soy meal, or grated soy cheese).
 On the last page (inside rear cover) are listed “Products 
for sale by Madison Health Foods Inc. (Madison, Tennessee): 
Soy cheese, 14 or 30 oz. Soy beans, 14 or 30 oz. Soy milk, 
14 or 30 oz. Soy meal, 5 or 10 lb. Also many other health 
products. Write for information and prices.”
 Two photos on the cover show: (1) Students at work 
inside the Madison food factory, with two long tables and 
a retort cooker. (2) Various food products made by the 
company.
 Note: Although this booklet is undated, the two photos 
on the cover appear in the Madison Survey issue of 14 March 
1934 (p. 31). Address: Madison, Tennessee.

245. Ralston Purina Co. 1935. Soybeans: A cash crop. St. 
Louis, Missouri. 10 p. Prepared by E.F. Johnson. Jan. 23 cm.
• Summary: This booklet (also prepared by E.F. Johnson) 
is somewhat similar to that titled “Soybeans for beginners,” 
published by Ralston Purina in March 1934. Contents: 
Map of the Midwest showing the company’s soybean 
processing plants in St. Louis, Missouri, Lafayette, Indiana, 
and Circleville, Ohio. “Our soybean mills located to serve 
you best.” Introductory message from J.H. Caldwell, Vice-
President of Ralston Purina Co. (15 Jan. 1935, St. Louis, 
Missouri). Soybeans–A cash crop: Introduction, three 
outstanding reasons for great interest in soybeans this year 
(1) Year-round cash market now established. (2) Chinch 
bugs leave soybean alone. (3) Soybeans can be planted on 
corn-reduction acres. Established markets necessary for 
expansion. Soybeans are an easy crop to grow: Seedbed 
preparation most important operation (weeds, stand, 
yield), a simple prescription for a good seed bed. Varieties 
recommended for commercial production (Dunfi eld, 
Manchu, Illini), recommended new varieties (Mandell, 
Scioto, Manchuria, Mukden. Note: Virginia, Wilson, 
Ebony, Pekwa and Kingwa are not recommended due to 
low oil content and less attractive meal). Growing soybeans 
commercially: Inoculation, solid or row seeding, rate of 
seeding, date of seeding, don’t plant too deep, cultivation. 
Harvesting: Combine method recommended, grain binders 
used in many sections, mowing machine and windrower 
preferred by some growers, use regular grain separator for 
threshing. Yield of grain (“Soybeans will yield from 20 to 40 

bushels to the acre... Yields of 40 to 45 bushels per acre are 
not uncommon in Illinois”). Storing and marketing soybeans: 
Sell through your local elevator, value of meal and oil 
determines price of soybeans. Future outlook for soybeans in 
U.S.: Introduction, increased acreage next year anticipated, 
wide diversity of use of soybean products: Flour, soybean 
oil meal, soybean oil, other uses (milk, cheese [tofu] bean 
sprouts, fl avoring sauce, substitutes for coffee and peanuts). 
Using soybeans to check chinch bug movement. A soybean 
program. Ad: Use the products that make a market for your 
soybeans: “Three Purina soybean processing plants are 
located in the heart of the Soy Belt...” Soybean oil meal is 
used in Purina Chows.
 Photos show: (1) E.F. Johnson (facing p. 1). (2) The 
7-story Purina Mills plant at Circleville, Ohio, “complete 
with new modern soybean processing machinery” (p. 6). 
Purina Mills plants at Lafayette, Indiana, and St. Louis, 
Missouri (p. 7).
 “Future outlook for soybeans in U.S.: Previous to 1934, 
4,000,000 bushels was the largest amount of soybeans to be 
processed from a single crop. At least 9,000,000 and possibly 
10,000,000 bushels of the 1934 crop will be processed into 
meal and oil... We predicted last year that the reduction in 
cotton-seed meal through the passage of the Bankhead Bill 
would result in a big increase in demand for soybean meal 
and in higher prices on soybeans. Both of these predictions 
have already been proven. The big increase in soybean meal 
this year still is far short of supplying the loss in cottonseed 
meal.” Address: St. Louis, Missouri.

246. Chi, Yuoh-Fong; Read, Bernard E. 1935. The vitamin C 
content of Chinese foods and drugs. Chinese J. of Physiology 
9(1):47-62. Feb. [19 ref. Eng; chi]
• Summary: The vitamin C content of 120 Chinese foods 
and drugs was measured. Table 4 (p. 52) shows that soybeans 
in their fresh pods (Chinese characters: hair + bean = 
mao tou) contain 0.11 to 0.18 mg/gm of vitamin C, and 
soybean sprouts contain 0.022 to 0.14 mg/gm. Address: 
Div. of Physilogical Sciences, Henry Lester Inst. of Medical 
Research, Shanghai.

247. Zimmermann, W.; Baumann, A. 1935. Fett- und 
Phosphatidabbau in der keimenden Sojabohne [Catabolism 
of fat and phosphatides in germinating soya beans]. 
Fettchemische Umschau 42(4):65-69. April. [9 ref. Ger]
• Summary: Changes in content and character (acid and 
iodine values) of the total lipins and phosphatides during the 
germination of soya beans in sand, earth, or exposed to light, 
are described. Heavy soils delay growth (and may cause 
death) of the seedlings by restricting access of air. Address: 
1. Institut fuer angewandte Botanik; 2. Physiologisch-
chemischen Institut. Both: Universitaet Tuebingen, Germany.

248. Bowdidge, Elizabeth. 1935. The soya bean: Its 
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history, cultivation (in England), and uses. London: Oxford 
University Press. xii + 83 p. Foreword by Sir John T. Davies 
(Director, Ford Motor Co., Ltd.). Illust. 20 cm.
• Summary: Contents: 1. Introduction. 2. The soya bean 
in the East: Europe, United States, Canada. 3. Description 
of the plant: Results of experiments in England, the 
1934 experiment in Essex, yields from the four varieties, 
description of the four varieties, composition of English 
and other varieties. 4. Culture of the soya bean: Soil 
requirements, inoculation of the seed, preparation of soil, 
rates of seeding, sowing seed, cultivation, fertilizers, 
harvesting the crop, threshing, storage, yields in various 
countries, soya bean prices. 5. Soya bean hay: Feeding 
values, time of cutting, soya straw, soya in the mixed crop 
(in mixed cropping plans with sorghum, maize, etc.). 6. 
Soya beans for soil improvement. 7. By-products of the soya 
bean: Oil and its uses, notes on experiments in breeding for 
oil, methods of extraction, soya cake and meal, results of 
comparative feeding tests. 8. Food products of the soya bean.
 This book describes the successful introduction and 
cultivation of soybeans in England. The Foreword notes (p. 
v): “In past years no sustained effort has been made to grow 
the plant on a large scale in England. The Royal Agricultural 
Society devoted several years to experiment at Woburn, but 
in 1914 they reported that the plant was quite unsuitable for 
growth in this country as it required more warmth than could 
be obtained here. The British Board of Agriculture reported 
in 1916 that ‘the Japanese and Manchurian varieties hitherto 
tested cannot be relied upon to produce seed in this country.”
 In the Preface (p. ix) Ms. Bowdidge acknowledges: 
“That very able and unique work The Soybean, by 
Messrs. Piper and Morse, has been my principal source of 
information.”
 “Efforts to introduce the [soy] bean to English 
agriculture were begun in 1909 and given up in 1914, and 
except for the work of Mr. J.L. North nothing further has 
been done” (p. 9).
 The section titled “Results of experiments in England” 
(p. 15-17) states: “One of the fi rst attempts to acclimatize the 
soya bean in England began in 1914 at the Royal Botanic 
Gardens, Regents Park, when it was shown by Mr. North that 
certain varieties could be ‘advanced’ suffi ciently to produce 
a mature crop towards the end of September. Many years 
devoted to careful selection of seed from the varieties in 
his collection had resulted in several early strains. In 1928, 
a hybrid was received from Canada which, on passing the 
experimental stage, was planted out on a number of small 
plots in various parts of the country. It proved to be a very 
reliable cropper and matured earlier than any of the sixty 
varieties previously under test. Planted in the fi rst week 
in May it was harvested at the beginning of September, 
and reports of good results came from Middlesex, Essex, 
Berkshire, Oxfordshire, and Hampshire.
 “The largest experimental test ever conducted in this 

country took place in 1933 at Boreham, Essex, when forty-
seven different varieties of the soya bean originating from 
North America, Canada, Manchuria, and Japan were grown 
under observation. The selection included four varieties 
which had been acclimatized by Mr. North. Mr. North was 
engaged to supervise operations, and 50 lb. of his special 
seeds was purchased. The results obtained were most 
interesting.”
 “There is no doubt at all that the four varieties 
acclimatized by Mr. North were a great success; two reached 
maturity on September 1st and two on September 6th. In 
many cases plants bearing between 300 and 400 seeds were 
harvested.”
 “It has been found by Mr. North in the course of more 
than twenty years’ study of the subject, mainly with foreign 
beans grown in various parts of the country, that no variety 
of soya bean has any chance of success in England unless it 
matures in less than 100 days in America. Varieties requiring 
this length of time in America need nearly a month more 
in this country and, owing to our colder spring weather, no 
advantage is gained by earlier sowing. Mr. North’s seeds 
require 124 to 127 days to reach maturity in England but, if 
grown in America, they would only require 85 to 90 days.
 The section on “The 1934 Experiment in Essex” (p. 
17-23) notes: “The result of the 1933 experiment was so 
encouraging that it was determined that a further attempt 
should be made in 1934 to ascertain whether it would be 
possible to grow the plant profi tably as a fi eld crop and, with 
this in view, a fi eld of nearly 20 acres was specially prepared 
for the acclimatized seeds from the 1933 crop.”
 Joseph Bramah, an English engineer, invented the 
hydraulic press in 1796, leading to a “great advance in the 
oil-extraction industry.” All “old methods in the western 
world immediately gave place to the new appliance.” 
More recently the method of solvent extraction has been 
developed; it is now used throughout the world and removes 
nearly all the oil from the seeds (p. 69).
 “There is plenty of evidence as to the effi ciency of soya 
meal in live-stock feeding, yet it does not appear to be used 
in this country as widely as its feeding value merits. The 
prejudice formed when it was fi rst introduced in England as 
dairy food seems still to exist. It was thought at that time that 
the use of the meal might affect the taste of milk and butter; 
but, although this was disproved later, England remains a 
small user” (p. 72).
 Food products of the soya bean (p. 80-83): “It is 
unfortunate that the inherent conservatism of English people 
to anything new has been the cause of past failures to 
popularize soya bean food products for consumption in this 
country. The bean contains iron, magnesium, calcium, and 
other mineral salts; phosphorus in the form of lecithin makes 
it valuable in cases of nervous disorders...
 “Soya ‘sprouts,’ which have been grown and used for 
centuries in the East, have recently been introduced as a 
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green vegetable. The beans gathered before ripe and prepared 
in the same manner as green peas are a very satisfactory 
vegetable and the dried beans, if soaked for forty-eight 
hours, may be cooked like haricot or butter beans and make a 
most delicious and nutritious vegetable dish.”
 There is no doubt that soybean products are gradually 
becoming established in Western countries. We sometimes 
eat soybeans without knowing it. “The bean, when 
properly prepared by roasting, makes an excellent cereal 
beverage which looks, smells, and tastes like coffee; a 
sauce, appropriately seasoned with spices, is the so-called 
‘Worcester Sauce’, and soya soups made from the bean taste 
like beef extract. During the late war, when Germany found 
herself on the verge of starvation, glutamic acid, produced 
from the soya bean, was used in German hospitals to form 
the basis of beef-tea, and it is said that the ground bean also 
was used at that time for the making of bread. Soya bread, 
made from properly prepared fl our, is obtainable in England 
and is stated to be of high nutritive value” (p. 81).
 Soya fl our has long been used in foods for diabetic 
persons requiring a low starch diet. “The fl our contains more 
protein and fat, and less carbohydrates than ordinary cereal 
fl ours, and a certain variety manufactured in England is 
stated by the proprietors to contain 42 per cent. protein and 
20 per cent. fat, having good keeping qualities, 0.13 per cent 
lecithin phosphoric acid and the vitamins A, B, D, and E. 
There are many food products on the London market under 
the names that conceal their soya bean origin. Just before 
the late war [World War I] an enterprising English fi rm was 
making great strides with soya products. Vegetable butter, 
biscuits, cocoa, milk chocolates and other confectionery, 
cream, cakes, bread, &c., proved quite a success until a war-
time embargo placed upon the importation of soya beans 
put a stop to the business; the organizers eventually went to 
America! (p. 82).
 The author concludes (p. 83): “The soya bean is by far 
the most valuable of all known beans and our farmers ought 
to make a serious effort to grow it. It has already been shown 
that the acclimatized bean will grow in this country, and if 
crops can be raised profi tably and on a commercial basis, a 
service will be rendered both to the farmer himself and to the 
country.”
 Excellent photos show (see p. xiii): (1) A typical 
example of the soya bean plant grown at Boreham, County 
of Essex, in 1933. (2) The soya bean plant in full maturity. 
(3) Bags of English acclimatized soya beans harvested on 
Fordson Estates, Boreham, Essex, in 1933. Left to right: 
Brown ‘C,’ yellow ‘J,’ black ‘O,’ and green ‘Jap.’ (4) A 
sturdy specimen of the ‘Jap’ soya bean plant grown at 
Boreham, Essex in 1934. (5) The ‘J’ variety. (6) The ‘O’ 
variety (for hay) at the seed stage. (7) Aerial view of the soya 
bean fi eld as it appeared on 29 Aug. 1934. (8) Soya beans 
inoculated the previous day being fed into the horse-drawn 
drill prior to sowing. (9) A man seated on an ordinary horse-

drawn grain-drill, planting soya beans in rows wide enough 
to enable cultivation later on. (10) Six men stooping in a 
fi eld, planting small quantities of different varieties of soya 
beans by hand in 30-inch rows. (11) A man walking beside 
a horse pulling a cylindrical roller, which helps to give the 
seeds a better growth and even stand. (12) Harvesting soya 
beans with a reaper and binder pulled by a tractor. (13) 
Threshing soya beans in 1934 with a mechanical ‘Ruston’ 
Thresher; many beans were split. (14) Loading sacks of soya 
beans onto an open-bed truck for conveyance to storage 
barns. (15) The fi rst English rick of soya hay, grown in 1933. 
(16) Baled and trussed soya bean straw being ricked; a man 
is shouldering a bale atop the rick with a ladder propped 
against one side. (17) Heated cakes of crushed soya beans 
ready for hydraulic pressing at Erith Oil Mills, Ltd. (18) 
Soya bean cakes, after leaving the press, are passed through 
a paring machine where the edges are trimmed at Erith Oil 
Mills. Address: England.

249. Dittes, Frances Linda. 1935. Food for life: The art and 
science of preparing food. Madison, Tennessee: Associated 
Lecturers, Inc. xii + 332 p. Spring. Recipe index. 23 cm.
• Summary: This early Seventh-day Adventist vegetarian 
cookbook contains more soyfoods recipes that any published 
up to this time. The author, a soyfoods pioneer born in 1891, 
fi rst attended Madison College in 1910 and joined the faculty 
in 1912. She did her graduate work in nutrition, specializing 
in soyfoods nutrition, at George Peabody College for 
Teachers (in Nashville, Tennessee), from which she received 
her MA degree in 1929. This book was printed by the 
“Rural School Press” (Madison College’s school press) and 
published in the spring of 1935.
 Contents: Part I: Food and nutrition. Milk. The acid-
base balance. Fruit acids. Balancing the food. Measuring 
food values. Menu planning. The art and science of food 
preparation (preceded by this quotation: “Food will be 
the medicine of the future”–Harvey W. Wiley). Food 
combinations. Condiments. Suggestions for fl avoring. 
Garnishings. Measurements. Part II: Recipes (listed by 
recipe type such as breads {some recipes call for Crisco 
shortening}, soups, salads, desserts, etc.). One chapter titled 
“Dishes to take the place of fl esh foods” (p. 149-65) contains 
many interesting recipes such as: Preparation of gluten. 
Gluten pot pie. Gluten loaf. Glutose (with 5 cups ground 
cooked gluten, plus potatoes, eggs, and cream). Cold sliced 
Nut Meat or Vigorost (Nut Meat is sold in 2-lb cans, Vigorost 
in 14 oz cans). Peanut roast. Chow mein (with soy cheese 
or Nut Meat). Boiled peanuts. Soy-related recipes are given 
below. Another chapter is “Nutritive value of the soy bean. 
Soy bean dishes” (p. 166-86).
 Appendixes: A. Classifi cation of carbohydrates. B. 
Canning. C. Sample menus. D. 100 calorie portions of 
foods. E. Approximate servings and values of a few common 
foodstuffs. F. Protein, calcium, phosphorus, and iron in 100 
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calories of food material. G. Ash constituents of foods in 
percentage of edible portion.
 The author uses the term “soy cheese” to refer to tofu. 
Soy-related recipes include: Soy bread (20% soy fl our and 
80% white wheat fl our; p. 96). Soy gems (18-20 muffi ns 
using soy fl our; p. 108). Tomato-soy sandwich (with grated 
soy cheese; p. 114). Soy noodle soup (with grated soy cheese 
browned in butter; p. 122). Jellied soy salad (with grated soy 
cheese; p. 138). Potato soy salad (with grated soy cheese; p. 
138). Tomato and soy salad (with soy cheese). Waldorf soy 
cheese salad (with grated soy cheese; p. 139). Lentil-soy 
loaf (with soy bean puree; p. 157). Savory soy loaf (with 
soy cheese). Soy souffl e (with grated soy cheese browned in 
butter; p. 159). To fu chi (deep-fried soy cheese stuffed with 
rice and seasoned with soy sauce). Soy gravy (with 3 parts 
soy fl our and 2 parts white wheat fl our).
 The chapter titled “Nutritive Value of the Soy Bean” (p. 
167-86) discusses the general nutritional composition, then 
gives details on protein, fats (including lecithin), minerals 
(including tofu made with magnesium chloride or calcium 
sulphate). Recipes are given for: Cooked soy beans. Soy 
milk (after soaking 1 lb of Mammoth variety soy beans 
overnight in water, “Wash several times in hot water to 
remove undesirable taste.”). Soy milk no. 2. Soy acidophilus 
milk. Soy bean cheese [tofu, curded with calcium sulphate]. 
Soy bean cake [okara] loaf. Browned soy cheese. Green soy 
beans. Escalloped green soy beans. Dried soy beans. Baked 
soy beans. Soy beans southern style. Roasted soy beans. Soy 
beans in tomato sauce. Chop suey (with soy cheese). Sauce 
(with soy sauce). Soy bean omelet. Lentil soy bean loaf (with 
soy bean puree). Soy bean loaf. Soy bean pie (with soy bean 
pulp). Soy bean meat. * = made with soy bean fl our. Soy 
bean muffi ns*. Soy muffi ns*. Soy biscuits*. Soy bread*. 
Soy nut bread*. Escalloped onions with soy cheese. Baked 
rice with soy cheese. Escalloped potatoes with soy cheese. 
Spaghetti and soy cheese. Stuffed pepper with soy cheese. + 
= with soy cheese. Left-over croquettes+. Soy croquettes+. 
Soy cheese with rice. Stuffed baked potato with soy cheese. 
Soy fritters+. Soy cutlets+. Savory soy loaf+. Spanish chop 
suey+. Soy souffl e (with grated soy cheese browned in 
butter). Cream of soy soup. Soy noodle soup+. Soy soup+. 
# = made with soy milk. Soy cream of tomato soup#. Soy 
cream of pea soup#. Soy cream custard#. Jellied soy salad+. 
Waldorf cheese salad+. Potato soy salad+. Stuffed egg with 
soy cheese. Soy bean salad. Soy bean sprout salad. Soy 
Vegex sandwich+. Tomato-soy sandwich+. Egg and soy 
sandwich+. Soy and cucumber sandwich+. Celery and soy 
sandwich+. Banana soy sandwich+. Scrambled egg and soy 
cheese sandwich. Diabetic crackers (with soy meal). Diabetic 
pie crust (with soy meal). Diabetic soy bean mush*.
 Vegetables: Soy cheese sauce (with grated soy cheese 
and soy sauce, p. 195). Steamed cucumbers with soy cheese 
(grated, p. 201). Escalloped onion with soy cheese (p. 204). 
Spinach with soy cheese sauce (and Vegex, p. 207).

 Desserts (p. 215-36), Cakes (p. 237-53), Pies (p. 255-
60), Cookies (p. 261-68), and Ice creams and sherbets (p. 
269-74). Some of these sweet recipes use agar-agar, gelatin, 
Malta (malt syrup), Health Koko, and Crisco. Some desserts 
call for 1-2 cups sugar per 4 servings and 1 pound of sugar 
is used in an icing for pound cake (p. 242). No soy is used in 
any sweet recipes. Note: It is surprising that Ms. Dittes and 
Madison had not discovered the use of tofu or soymilk in 
ice creams, other desserts, or dressings. Nor is peanut butter 
mentioned.
 The chapter titled “Milk” (p. 17-21) states: “Since milk 
is an important food constituent, especially for children, 
those responsible for planning dietaries should see that each 
child has one quart of clean milk or its equivalent each day; 
adults, about one pint... Grade A is a raw milk from cows 
free from disease, having a bacteria count of not more than 
100,000 per cubic centimeter at the time of delivery. Grade B 
must be pasteurized and the bacteria count must not exceed 
1,000,000 per cubic centimeter. It must also come from cows 
free from disease.” All other milk is Grade C.
 The chapter titled “The acid base balance” (p. 23-24) 
states: “Most foods when burned in the body leave an ash 
in addition to the carbonic acid which is thrown off by the 
lungs. This ash may be either alkaline, neutral, or acid in 
reaction. The principal base-forming (alkaline) elements 
are calcium, potassium, magnesium, and sodium, while the 
chief acid-forming elements in foods are sulfur, phosphorus, 
and chlorine... A neutral or slightly alkaline condition will 
produce a feeling of buoyancy, health, vigor, and clear 
mental activity... In general, all fruits and vegetables (with a 
few exceptions) are potent in producing alkaline ash. Meat, 
eggs, breads, and cereals are acid-formers.”
 The chapter titled “Condiments” (p. 51-52) states: 
“Spices, such as mustard, ginger, pepper, horseradish, curry, 
and cloves, are among the most irritating of the seasonings 
used. It would be better if these exciting substances were 
not added to the food... Vinegar contains acetic acid which 
is burned in the body with diffi culty. Citric acid as found in 
the lemon juice is more easily oxidized in the tissues. Lemon 
juice, therefore, makes a good substitute for vinegar, both 
as to ease of oxidation and fl avor.” Address: Director, Food 
and Nutrition, Nashville Agricultural Normal Inst., Madison 
Rural Sanitarium and Hospital, Madison, Tennessee.

250. Morse, W.J. 1935. Soybeans: Ancient and modern uses. 
Proceedings of the American Soybean Association p. 34-35, 
37. 15th annual meeting. Held 21-22 Aug. 1935 at Evansville 
and 23 Aug. at Lafayette, Indiana. [1 ref]
• Summary: The soybean “was sown yearly with great 
ceremony by the Emperors of China and poets in the ages 
before the Christian Era extolled the virtues of the soybean in 
its services to humanity.
 “The soybean was included in the 2nd class of drugs 
and was regarded as having many medicinal virtues. We 
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learn from a materia medica written about 452 A.D. that 
the soybean was not poisonous but was a specifi c remedy 
for proper functioning of the heart, liver, kidneys, stomach 
and bowels. It was also used as a remedy for constipation, 
as a stimulant for the lungs, eradication of poison from 
the system, improving the complexion by cleaning the 
skin of various impurities, and stimulating the growth and 
appearance of the hair. We also fi nd that the fresh or green 
bean was used as a remedy for the following: Dropsical 
affections, gastric fever, paralysis, bladder trouble, improper 
circulation of the blood, catarrh or improper fl owing of the 
fl uids of the vital organs, heart, liver, kidneys, stomach and 
bowels, chills and poisoning from eating aconite. Further, 
it is learned that when the bean was cooked in a powder 
or meal-like form, the taste was sweet and good and was a 
remedy for gastritis, fevers, tumorous swellings, paralysis, 
inability to digest grain foods, and abdominal dropsy. The 
yellow soybean was used to increase lung power, make the 
body plump, and beautify the complexion. The beans were 
also cooked until they were of an oily consistency, mixed 
with hog’s fat and taken in the form of pills in order to fatten 
and increase the strength of the body, and as a remedy for 
hoarseness. The soybean was said to have a cooling effect on 
the human system. If the beans were boiled into a liquid form 
and eaten, they eradicated all poison from the system and 
cured gastric fever, paralysis, pains, and bladder troubles. 
Bean or soy sauce was considered an antidote for poison 
caused by eating fi sh, fresh meat, vegetables, mushrooms, 
etc. It was also said to cure poison from bites of worms, 
insects, and bee stings. The yellow, green, and white varieties 
were regarded as valuable foods for the use of mankind. The 
black beans were used for food and it was also customary 
when taking a long journey to feed the horse black beans in 
order to make it strong. In addition to the use of the beans, 
many references are made on value of bean sauce, bean 
milk, bean curd, and bean sprouts for various diseases and 
other bodily ailments. The stems and leaves of the young 
bean plants were boiled and eaten by the farming people. No 
mention is found of the use of bean oil so it is concluded the 
crushing of beans for oil occurred at a much later date.
 “In reviewing the old records, it is most interesting to 
fi nd that many of the ways in which the ancient Chinese 
used the soybean as a remedy for human ills are now being 
found applicable to the same ailments by scientifi c research 
in America and Europe.” Address: Bureau of Plant Industry, 
USDA, Washington, DC.

251. Harijan. 1935. More about soya beans. 3(46):366-68. 
Dec. 28. [1 ref]
• Summary: Mahadev Desai introduces the article by stating, 
“A friend who is now in America has brought together the 
following article information about soya beans collected 
by him from books and various institutions.” Much of the 
information apparently came from the Bureau of Home 

Economics, Washington, DC. Under the subtitle “Soybean 
and soybean products for table use,” it discusses the 
nutritional composition of soybeans, green soybeans and 
their varieties (including Hahto and Easy Cook [Easycook], 
with 3 recipes including ones for salted soya beans [soy 
nuts], and whole dry soybeans used in soup), soybean 
sprouts, soybean fl our, soya bean sauce, soya bean milk, 
and soya bean cheese (to fu). Details of how each food is 
prepared are also given. Continued in Harijan on 4 Jan. 1936. 
Address: India.

252. Dunin, M.S.; Torman, N.S. 1935. O sortowych 
prisnakach semjan i prorostkow soi [On the varietal 
characteristics of soybean seeds and sprouts]. Voprosy Soi, 
Trudy Inst. Sern Kult. 2:267-83. [Rus; ger]*
Address: Moscow.

253. Burkill, I.H. 1935. A dictionary of the economic 
products of the Malay Peninsula. 2 vols. Published for the 
Malay Government by Crown Agents, London. 2,400 p. See 
p. 1080-86.
• Summary: These two densely-written volumes might be 
described as updates to the works of Sir George Watt. In 
the Malay peninsula, the soy bean is generally known as 
Kachang bulu rimau or Kachang jepun [the Japan bean]. In 
Java it is called Kachang kedele, Dele, Gadele, Dekeman, or 
Dekenan; in Sundanese, Kachang bulu, Kachang jepun, or 
Kedele; in Sumatra, Kachang rimau or Kachang ramang; 
and in Siam, Tua luang or Tua praluang [accents are 
included by Burkill].
 “The word ‘soy’ came from a Japanese name for this 
plant, through the Dutch, who made it [the word ‘soy’] 
known to Europeans. The fi rst account was a result of the 
residence of their embassy surgeon, Kaempfer, in Japan, 
in 1691 and 1692; the second of the long service of their 
merchant, his contemporary, Rumpf, in Amboina.”
 The soy bean “is frequently cultivated in Siam, and 
seems to be a familiar plant in Kelantan [a state of Malaysia 
bounded on the north by Thailand]. Repeated experiments 
have been made with it elsewhere in Malaya; the Chinese, 
indeed, continually make them, usually without success, their 
failure being conspicuous when any available seed is used, 
instead of seed of races known to stand more or less tropical 
conditions. In 1918 advantage was taken of experiments 
in the Philippine Islands, to try, in Singapore, races which 
succeeded there and grew well. Races from the warmer parts 
of the United States were on trial in Selangor [Malaysia] in 
1922. In 1924 a Chinese race was successfully grown by 
settlers in villages in the southern parts of Pahang [a state of 
Malaysia, bounded on the north by Kelantan and Trengganu].
 “The soy bean has long been cultivated in Java, and in 
recent times this cultivation has become almost universal 
except at the western end of the island, where the climate is 
most uniformly humid. Probably it came to Java from India, 
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for the name by which it is most known is Tamil and the seed 
is fl attened as are North Indian races, while the Manchurian 
races have round seeds.”
 Note: Roxburgh (1832), in discussing the earliest known 
date for cultivation of soybeans in India states: “Reared 
in the Honourable Company’s Botanic garden [across the 
Hooghly / Hugli River from Calcutta] from seeds received 
from the Moluccas [in today’s Indonesia] in 1798.
 “In Java a soy crop immediately follows rice, and this 
was the rotation apparently which Spring found the Chinese 
to use in Pahang.”
 The seed of the soy bean is rich source of nutrients. 
It “replaces meat very largely among the Chinese; and as 
rations for Japanese troops has played a large part.” Because 
the ripe seed contains little or no starch, it is widely used in 
diabetic diets. “A kind of artifi cial milk can be made from 
the seed, and is in common use in Japan and China... This 
milk has only three-quarters of the full nutritive value of 
cow’s milk.” Soy-bean coffee, made from roasted soy beans, 
“is sold regularly in Japan, and into the coffee can be put 
soy-bean milk. The Chinese germinate the beans and eat the 
seedlings.
 Legumin, or vegetable casein is best made commercially 
from defatted soy beans. The casein is precipitated from 
the milky fl uid [soymilk] by calcium sulphate. “The liquor 
is strained through muslin, and the precipitate treated with 
soda lye, which dissolves the casein; fi ltering gets rid of the 
impurities and acetic acid precipitates the casein from the 
fi ltrate in a more or less pure state. This casein is fi t for use in 
all the industrial processes for which casein from cow’s milk 
is used.”
 Soy beans can also be fermented to make témpé or 
“fl avourings used in small quantities to make uninteresting 
dishes appetizing... Témpé is a food product made in Java 
from soy beans. It occupies a very important place in the 
diets of those who live in central and east Java.” Detailed 
descriptions are given of two methods of preparation. (1) 
Initially, the seeds are parboiled then left soaking in water 
for 2-3 days. The “mush” [sic, cooked beans] is spread 
upon frames in fl at cakes and inoculated with the fungus 
Aspergillus oryzae by the addition of some of the previous 
preparation. The cakes are wrapped in banana leaves; (2) 
This method requires greater care and time. “Meanwhile, 
a preparation of the fungus has been made in a somewhat 
elaborate manner, as follows: a portion of an older 
preparation is wrapped in a rather young teak leaf freely 
punctured with holes; this preparation is allowed to dry for 
two days, during which the fungus spreads to the teak leaf. 
Next, the soy-kernel mush [sic, the cooked soybeans] being 
ready, the teak leaf is emptied of its contents and sprinkled 
over the mush in order to convey the fungus. The mush is 
now put up in packets in banana leaves, heaped together, and 
covered up for twenty-four hours, after which it is exposed 
again to the air and cooled; the packets are then ready for 

sale.” Note: This is the second English-language work to 
contain information about tempeh.
 “The Chinese, throughout their own country and 
those domiciled in Malaysia, make a yet greater variety of 
preparations. Chief among these is teou-fu [tofu, usually 
precipitated with imported calcium sulphate]. “The ‘teo-fu’ 
does not keep well in a moist state, but can be treated for 
preservation. First, the cakes are colored yellow by a solution 
of turmeric or Gardenia fl owers, then they are wrapped in 
cotton cloth and submitted to pressure. Thus made drier, they 
keep better. The use of this preparation is spreading.”
 The Chinese also make tao-cho and soy kechap (each 
fermented with an Aspergillus mould). K. Heyne describes 
how kechap is made in Java using black soy beans, hibiscus 
leaves, and Aspergillus oryzae mold. Finally the sauce is 
boiled with Arenga sugar, star anise, and other fl avourings 
until the solution is so thick that the salt begins to crystallize.
 Large amounts of soy-bean oil (“kachang oil” [perhaps 
soy sauce]) are imported to Malaya. “In the East [East 
Asia] it is used chiefl y as food, but has other uses such 
as lubricating, varnish-making, making printer’s inks, 
waterproof goods (Chinese umbrellas and lamps) and also 
for illumination. A process was patented 20 years ago 
for making artifi cial rubber, starting with soy oil. Note: 
Burkill was a British authority on the fl ora of southern and 
southeastern Asia.
 “Criminal use: The hairs on the pods seem to be capable 
of causing a certain amount of irritation within the digestive 
tract. Gimlette (Malay Poisons, ed. of 1929 p. 169) records 
a case of administration of them with food in a criminal 
attempt to poison. He calls them a substitute for bamboo 
hairs in such circumstances.
 “Joss-sticks: Ash of the stem, mixed with resin of 
Canarium, is said to make joss-sticks in Indo-China (Crevost 
and Lemarié, Cat. Prod. Indochine, 1917 p. 106).”

254. Kloss, Jethro. 1935. Back to Eden. Takoma Park, DC: 
Published by the author. 189 p. Mimeographed. 28 cm. 
Staple-bound (not saddle stitched).
• Summary: This treasury of herbal lore and vegan cookbook 
(it uses no dairy products or eggs, replacing them with soy 
products) is one of the most creative and original sources of 
early soyfoods recipes, and one of the two earliest Seventh-
day Adventist cookbook to contain many soyfood recipes 
(see also Frances L. Dittes’ Food for Life published in the 
spring of 1935). The predecessor to the popular published 
edition of Back to Eden, it has a dark imitation leather cover 
and contains many Biblical passages. This book has no title 
page, copyright page, publication date, or table of contents. 
The fi rst page (verso) states: “Send orders for ‘Back to 
Eden’ to the author, Jethro Kloss, Takoma Park, Washington, 
D.C., U.S.A., when you cannot secure it from dealers 
in your locality. Special Notice: This book is now being 
revised. Some things may be eliminated, and many new 
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things added. I have a regular experimenting outfi t, and I am 
experimenting all of the time. No doubt there will be many 
new recipes made from soy beans in the Revised book... 
This Revised edition will be printed in Regular Book Form. 
Just as this book is being closed up, another most excellent 
article has been perfected, a Soybean, Whole Wheat Noodle. 
Send all orders for this product to The Royal Cookie Co., 
Takoma Park, Washington, D.C... This book is now being 
copyrighted. All rights reserved.”
 Underneath the copyright notice, Doris Gardiner has 
written “Copyright Jethro Kloss 1935.” She does not recall 
where she got that information. No publisher is listed. 
Note: Takoma Park is now in Maryland, 6 miles north of 
Washington, DC.
 This book is largely about herbs and natural healing. It 
contains many Biblical quotes.
 Soy-related recipes include: Unleavened bread (with 
soy bean meal, p. 94). Gems (with soy bean fl our). Soy bean 
bread (5:1 whole wheat fl our to boiled soy bean meal, p. 
97). Soy bean buns or cinnamon rolls (with soybean meal 
and soybean milk, p. 98). Soy bean cheese (fermented, with 
raw peanut butter, soy bean milk, and tomato puree, p. 104). 
Nut cheese No. 1 and 2 (made with raw peanut butter, water, 
and salt, p. 105. Can be made from different nuts; tastes 
like cream cheese made from whole milk). Ice cream (made 
with soy bean milk, dextro sugar, corn starch, and crushed 
fruits to taste, p. 105). Malted nut cream. Nut milk (with raw 
peanut butter and Soothe-a-lac {made with cocoa fat}). Soy 
bean milk (p. 106). Buttermilk (made from soymilk, p. 106). 
Malted nuts (with raw peanut meal), non-dairy butters (with 
ground peanuts and cocoa fat, p. 107). Nut sauce (made from 
Vegetarian meat). Peanut butter No. 4. Nayonnaise (with 
peanut butter and vegetable oil, p. 108). Canned soy beans 
(using soybeans sprouted about half an inch, p. 111). Soy 
beans and rice (using sprouted soy beans, p. 112).
 How to sprout soy beans, lentils, and grains (p. 112). 
“Cover 1 pint of soy beans with water and let stand over 
night. Pour off water. Keep them moist. Rewash daily and 
keep moist for approximately three days until well sprouted. 
Allow to stand until sprouts are about ½ inch long. Lentils do 
not take as long as soy beans.
 “Sprouting of any bean or pea turns the protein into 
peptogen to a very great extent and the starch into dextrose 
or maltose and the sprouts are very high in vitamines,...”
 Original meat #1 and #2 (using gluten and peanuts, p. 
112). Granola #3 (with only whole wheat fl our and soy bean 
fl our, p. 116). Soybean coffee (p. 118). Note that Kloss has 
no recipes using whole dry soybeans in an unprocessed or 
unsprouted form.
 “Loma Linda Food Company, Loma Linda, California, 
Manufacturer of Health Foods,” has an ad on p. 189. They 
list their products, but no soy products are mentioned. 
Nature’s Original Food Co. in Muirkirk, Maryland, is listed 
on pages 196 and 198. They make or sell strictly vegetarian 

pure health foods, incl. “Fine grade soy bean fl our.”
 One interesting section is titled “Aluminum utensils 
for cooking purposes” (p. 80-84); Kloss strongly advises 
against their use, presenting much convincing but anecdotal 
evidence describing health problems that both he and other 
people have had after using aluminum cooking utensils. For 
example, Kloss bought a tea kettle which was constantly 
standing on the stove with some water in it. He would 
drink 2-3 cups of this water each morning, then some more 
about an hour before dinner. He developed terrible bowel 
trouble. He tried all kinds of remedies but nothing worked. 
The conditions grew steadily worse until fi nally he said to 
his wife, “Unless something helps me, I will surely die.” 
One day he described his condition to a man, and the man 
said that the symptoms were similar to those that aluminum 
poison would cause. He began to research the subject by 
reading various books and found that “every one who had 
any practical experience in it condemned aluminum cooking 
utensils.” Yet Kloss does not say that when he stopped using 
aluminum utensils his health problems disappeared. Kloss 
then includes a 3-page statement by Dr. Chas. T. Betts of 
Toledo, Ohio, on the dangers of using aluminum cooking 
utensils. Dr. Betts became very ill soon after his family 
began using aluminum cooking utensils. He too investigated 
the subject in depth and regained his health within 8 weeks 
after he stopped using aluminum cooking utensils. He has 
enjoyed good health for the past 17 years. While studying 
the subject in Washington, DC. he found that the U.S. 
government had made a thorough investigation of the matter 
from 1920 to 1925. The Federal Trade Commission Docket 
540 contained more than 4,000 pages of closely typewritten 
testimony from 158 witnesses during the 5 years, after which 
an offi cial report was made by Edward M. Averill. “Many 
of the witnesses above mentioned were professors, deans, 
biologists, and toxicologists from many colleges, some 
of which are the highest schools of learning in America.” 
Averill’s report noted. “The evidence in this record does 
not prove that they are harmless... It does prove that there 
are substantial grounds upon which to predicate an honest 
opinion that they are harmful.”
 Doris Gardiner notes (Oct. 1990) that “in the revised 
1939 edition of Back to Eden, Jethro Kloss eliminated many 
Biblical texts. He didn’t want to turn off anyone that was 
not religious. He wanted to help everyone.” Kloss moved 
to Brooke, Virginia, in 1920. From there, in the early 1930s 
(by Sept. 1932), he and his family moved to Takoma Park. 
Address: Takoma Park, DC.

255. Kingsley, Ellen J. 1935? Soybean and soybean products 
for table use. Washington, DC: Bureau of Home Economics, 
USDA. 17 p. Undated. Mimeographed unpublished 
manuscript. *
• Summary: How to use: Green soybeans, dried soybeans, 
soybean sprouts, soybean fl our, soybean milk, soybean curd 
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[tofu], and soybean mash [okara]. Includes recipes.
 Note: A stamp shows that this undated publication was 
received by USDA’s National Agricultural Library on 1 Nov. 
1935.

256. MacLachlan, P.L. 1936. Fat metabolism in plants 
with special reference to sterols. J. of Biological Chemistry 
113(1):197-204. Feb. [15 ref]
• Summary: The fact that sterols have been found in almost 
all parts of all the plants examined, “would suggest that these 
substances have a defi nite function in the metabolism of the 
plant.” Yet the nature of that function is not yet clear.
 During the germination of the sound soy beans 
(Mammoth Yellow and Wilson Black), while the total fat 
content decreased signifi cantly, there was a continuous 
synthesis of sterol which was usually somewhat greater 
during etiolated growth than during growth in light. 
The results suggest a close relationship between sterol 
metabolism and fat metabolism in both plants and animals.
 The color of the soy beans was not refl ected in their 
fat composition. Address: Dep. of Biochemistry and 
Pharmacology, The Univ. of Rochester School of Medicine 
and Dentistry, Rochester, New York.

257. Lager, Mildred. 1936. The House of Better Living 
Catalog. Los Angeles, California: Published by the author. 
March. 14 p. March. 28 cm. Second expanded edition, March 
1938.
• Summary: On the front cover is a large illustration of the 
exterior of the House of Better Living, and a 4-stanza poem 
about the House by Mildred Lager. Below the poem we read: 
“Catalog. The most unusual store in Southern California. 
Owned and operated by Mildred Lager, food economist, 
author, and radio lecturer.”
 The fi rst section, titled “The origin of the House of 
Better Living!” (p. 1) begins: “Is it fate? Often the handicaps 
and obstacles that we have to overcome lead us into our life 
work, help us to fi nd ourselves. A few years ago a young 
school teacher was forced to give up her chosen profession 
because of arthritis deformans. It was a severe obstacle to 
overcome, but it was that experience that led Mildred Lager 
into the study of foods and their relation to health, and led 
to the founding of the House of Better Living. No one has 
gained recognition as rapidly as Miss Lager. In a little over 
two years she has won her place among the ‘leaders,’ has 
received both national and international recognition, and 
has established the House of Better Living as an institution 
in Southern California... Her perfect radio voice reaches 
thousands who cannot attend her classes.
 “Miss Lager is teaching the ounce of prevention, the 
health insurance that pays dividends in years of health and 
happiness. Her slogan is that Pure Air, Pure Water, Pure Food 
and Constructive Thought plus exercise and sunshine build 
health.

 “The House of Better Living is more than a Health 
Food Store. It is a bureau of food information and a place 
and means where Miss Lager can conduct her classes free 
of charge–and that is her goal. Two years ago it seemed an 
impossibility–very few thought it would ever succeed. They 
did not know the sincerity and the spirit behind it... It is but 
two and a half years old. We cannot predict its future nor that 
of its charming founder–we can only wait and see, knowing 
that achievement and not time is the measure of success.–By 
one who has watched the growth from the start.”
 At the top of page 2 in large letters: “The House of 
Better Living offers you: 1. The best of natural foods at 
reasonable prices. 2. Free delivery of all $3.00 orders in Los 
Angeles. 3. Free cooking classes every Wednesday afternoon 
at 1:30. 4. Food classes Monday and Thursday afternoon 
at 1:30 (except during June, July and August). 5. Miss 
Lager’s Radio talks every Monday, Tuesday, Wednesday and 
Thursday morning at 7:45 over KFAC.”
 Product categories and products mentioned include: 
Coffee substitutes (Soyco, Hollywood Cup, Breakfast 
Cup, Ficgo, Sipp). Broths (Vegebroth, Vegemineral Broth 
Concentrate, Hauser’s Meatless Bouillon). Nut butters–
Freshly ground (Soy Bean Butter, Almond butter, Cashew 
butter, peanut butter–dextrinized). Whole grain fl our, meal, 
etc. (Soy Bean Flour, Bill Baker’s Prepared Lima Bean 
Pancake or Waffl e Flour, Bill Baker’s Prepared Soy Bean 
Pancake or Waffl e Flour {2 lb for $0.30}, whole wheat 
fl our, wheat germ, bran, buckwheat fl our, dextrinized fl our, 
gluten fl our, breakfast cereals–to cook {Cubbison’s cracked 
wheat}). Ready to serve cereals (Soy bean breakfast food, 
wheat germ). Macaroni, noodles, etc. (Soy bean macaroni, 
garbanza shells). Legumes (soy bean {imported}, garbanza 
peas, natural brown rice, sesame seeds). Melba toast, 
crackers, cookies, etc. (Bill Baker’s Soy Toast {$0.30/lb}, 
Cubbison’s Melba Toast, Cubbison’s Melbetts, Soy bean 
gluten cracker, Cubbison’s whole wheat crackers, Cubbison’s 
Whole Wheat Dunkeretts, Cubbison’s wheat soda cracker, 
Cubbison’s honey wheat cookies, Cubbison’s Melba cookies, 
Soy bean wafers, soy bean macaroons, Bill Baker’s 100% 
Soy Bean Fruit Cookies {$0.18/dozen}, Bill Baker’s 100% 
Lima Bean Fruit Cookies {$0.18/dozen}, Olson’s soy bean 
bread, sliced {$0.12}, Bill Baker’s soy bean bread–unsliced 
{$0.16}, Bill Baker’s Lima Bean Bread, unsliced {$0.16}). 
Natural aids (Agar, fl axseed, psyllium, Burbank kelp, kelp, 
Green kelp, Santay sea greens). Oils (Soy bean oil, sesame 
oil, Lindsay Cold Pressed California Oil). Meat substitutes 
(11 products, 5 with “Soy” in the name, such as Soyatose). 
Soy bean products (25 products! Makers incl. La Sierra, 
Loma Linda, etc.).
 The 27 different soy products are: La Sierra Soy Beans, 
plain or with tomato sauce; Loma Linda Soy Beans, plain 
or with Proteena; Soy Beans, imported; Soy Beans, roasted; 
Soy Bean Loaf (meat substitute); Soy Bean Bologna; Soy 
Bean Spread; Soy Bean Butter (like peanut butter); Loma 
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Linda Soy Mince Sandwich Spread; Soy Bean Sauce; Soy 
Bean Milk; Soy Bean Oil; Soy Bean Noodles, Macaroni, and 
Spaghetti; Soyco (Soy Coffee); Soy Bean Breakfast Food; 
Soy Bean Sprouts; Soy Bean Flour; Bill Baker’s Prepared 
Soy Bean Pancake or Waffl e Flour; Bill Baker’s Soy Bean 
Bread; Olson Soy Bread (sliced); Bill Baker’s Soy Toast; Bill 
Baker’s Soy Bean Fruit Cookies; Soy Bean Macaroons; Soy 
Bean Wafers; Soy Bean Gluten Crackers.
 Photos show: (1) A portrait of Mildred Lager smiling (p. 
1). (2) Mildred conducting a free cooking class in her kitchen 
at The House of Better Living. Many men and women, all 
wearing hats, are seated around the perimeter of the kitchen 
(p. 6-7). (3) Packages of various “Bill Baker’s Soy & Lima 
Bean Products” including Lime Bean Wafers, Pancake 
Waffl e & Biscuit Lima-Bean “Neat Flour,” Lima Bean Toast, 
Pancake Waffl e & Biscuit Soya-Bean “Neat Flour,” Lima 
Bean Bread, and Soy Bean Bread” (p. 10).
 A small ad (3½ by 2¼ inches, p. 6) by the Cubbison 
Cracker Co. (3417-19 Pasadena Ave., Los Angeles, 
California) states: “Dextrinized and whole wheat products: 
Melba Toast, Melbetts, Cracked Wheat, Whole Wheat 
Crackers and Cookies.” Note: This is the earliest document 
seen (June 2004) concerning the work of Sophie Cubbison 
with soyfoods.
 A ¼-page ad (p. 12) titled “Hain 100% pure foods,” 
describes Vege-Jell Puddings, Mal-Ba-Nuts (a powdered 
beverage), Potassium broth, and Col-Lax (whose ingredients 
are: Powdered psyllium, Powdered agar, and lactose). 
Address: 1207 West Sixth St., Los Angeles, California.

258. Consumers’ Guide. 1936. Salute to the “wonder bean.” 
3(8):3-7, 22. April 20.
• Summary: A general introduction to the soybean and its 
uses, including “green soybeans” (used as a green vegetable), 
soy milk, soy oil, lecithin, and whole dry soybeans.
 “Almonds, eggs, lean meat, milk, all have complete 
proteins. So do soybeans which sometimes, as in the case 
of many eastern [East Asian] people, are the only source of 
effi cient protein within pocketbook reach.”
 “Soybean fl our,... is both a rich and a cheap source of 
such minerals as calcium and iron.” Calcium in the diet 
is necessary for strong bones and teeth. Soybeans are a 
probable source of vitamin A, and a good source of vitamins 
B and G (the “anti-pellagra” vitamin). Soybean sprouts 
have vitamin C (the “scurvy fi ghting” vitamin). Unlike most 
beans, soybeans contain little starch. “For this reason they 
are recognized as a good food for people needing a low 
starch diet.”
 Note: This is the earliest document seen (Aug. 2011) 
that uses the term “wonder bean” to refer to the soy bean. 
Address: U.S. Agricultural Adjustment Administration, 
Washington, DC.

259. Miller, Harry W.; Wen, C. Jean. 1936. Experimental 

nutrition studies of soymilk in human nutrition. Chinese 
Medical Journal 50(4):450-59. April. [15 ref]
• Summary: “Because of their small carbohydrate content 
soybean products have long been used as a diabetic food. 
Also hundreds of years ago, it was used in the form 
of soymilk, cheese, curd, various soy sauces, ferment 
products, bean sprouts, as salted roasted beans and as a 
coffee substitute. More recently it is used in ice-cream, ice-
cream cones, in candies and confectionery, puddings, salad 
dressings, food drinks, breakfast-foods, etc., besides in the 
industries in making paints, linoleums, automobile parts, 
lacquers, celluloid substitute, glue, and vegetable casein. It is 
a valuable stock food, and in the human dietary the various 
soybean products not only give fl avor and relish, but also 
supply a most valuable type of protein.”
 “The people in China use practically no dairy products 
and comparatively little meat, and yet have a well-balanced 
diet, which is obtained through the protective foods supplied 
them through the soybean. We have in China the common 
saying, ‘Do-giang [pinyin doujiang = soy milk] is the poor 
man’s milk, do-fuh [doufu = tofu] is the poor man’s meat.’”
 “We have never observed soybean protein possessing 
an allergy in any single case. Recently a patient admitted to 
the sanitarium informed us that he could use neither wheat, 
eggs, nor milk. We placed him, therefore, on soybean protein 
as found in Vetose milk and soydophilus milk, and he got 
along remarkably well. We have never noted an instance 
where soybean has set up any reaction in the nature of skin 
eruptions, stomach or intestinal upsets” (p. 451-52).
 “Much experimentation has been carried forward 
along the line of making palatable food products out of the 
soybean, of getting rid of the raw, beany, rather bitterish 
fl avor in the uncooked or partially cooked bean. This 
objectionable beany taste has been shown by Schmalfuss and 
Treu [1927] to be a methyl-n-nonyl-ketone, which seems to 
be located in the outer layer of cotyledons.
 “Since a process is now available for the removal of 
these ketone bodies immediately the possibilities loom 
before us of the use of soybean as an important element in 
the human dietary... we may have a true milk substitute.
 “We have approached the formulae of cow’s milk by the 
addition of a suffi cient amount of carbohydrate in the form of 
a malt sugar and a little additional oil, together with vitamin 
C in the form of tomato juice, and by exposing this liquid to 
irradiation with ultra violet light to add vitamin D. Such milk 
can be and is being manufactured as a dried milk powder 
under the name of Vetose Soya Milk Powder with claims of 
nutritive value the equivalent of other prepared powdered 
milk food for infants.”
 “Our experimental work on infant feeding has been 
carried on over a period of more than two years, mostly in 
the Shanghai Sanitarium Clinic” (p. 454).
 “In the Shanghai Sanitarium and Clinic, aside from the 
use of modifi ed soya milk in the pediatrics department, the 
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nurses and the helps have taken regularly the soya milk, 
with most satisfactory results. Our observations over this 
period of time lead us to believe that modifi ed soya milk 
has every advantage over cow’s milk; it is palatable and a 
liking for it is readily acquired. It is a complete food of very 
high nutritive value; it is readily digested, and free from all 
poisonous and deleterious substances. The standard formula 
used was protein 3.5%, fat 5%, carbohydrate 5.64%. The 
caloric value is a little higher than that of cow’s milk, and 
will run 170 calories to the full glass” (p. 457).
 Soya milk “can be used in cooking and baking; it 
makes delicious ice cream. At the same time it affords the 
advantages of being 100 per cent pure. Also the dread of so 
many diseases now known to be directly transferred from 
cows’ milk, such as hoof and mouth diseases, undulant fever, 
typhoid fever, streptococcal infection, infection, dysentery, 
etc., is removed from users of soya milk.
 “The new milk powder, which has now been used 
for upwards of a year, seems to be equal in quality with 
the freshly made soya milk. It is a little better tasting. Its 
advantage is that it can be transported to any place without 
deterioration, and can be freshly made up as required, and 
does not require refrigeration” (p. 457).
 “We use a soydophilus made by inoculating sterilized 
soya milk with the acidophilus organisms.” Soydophilus 
“creates an intestinal fl ora that overcomes intestinal 
autointoxication.”
 Note: This is the earliest English-language document 
seen (Oct. 2003) that contains the word “soymilk” spelled 
as one word, or that has the word “soymilk” in the title. 
However, the word “soymilk” does not appear in the text. 
Instead, the term “soya milk” is used at least 22 times and 
the term “soy milk” is used once. The term “modifi ed soya 
milk” is used many times but the meaning of “modifi ed” is 
never explained.
 Note 2. This is the earliest document seen (March 2001) 
concerning the work of Dr. Harry Miller with soyfoods. 
Address: M.D. (both), Shanghai Sanitarium and Pediatric 
Dep., Shanghai, China.

260. Lee, Wei-Yung; Read, B.E. 1936. The effect of light 
on the production and distribution of ascorbic acid in 
germinated soybeans. J. of the Chinese Chemical Society 
4(3):208-218. May. [14 ref]
• Summary: Soya beans germinated at 25ºC in the dark 
form ascorbic acid in increasing amount up to the 9th-11th 
day, when approximately 0.4 mg per seedling is present, 
largely in the reversibly oxidized form. Sunlight increases 
production of ascorbic acid (vitamin C), and the possible 
correlation of these results with the development of the plant 
and the formation of chlorophyll is discussed. Address: Div. 
of Physiological Sciences, Henry Lester Inst. of Medical 
Research, Shanghai.

261. MacLachlan, P.L. 1936. Fat metabolism in plants, 
with special reference to sterols. J. of Biological Chemistry 
114(1):185-91. May. [9 ref]
• Summary: Changes in soy bean (black Wilson variety) 
were studied after germination for 2 weeks in the light 
and in the dark. The total fat of the cotyledons decreased 
signifi cantly during germination; it decreased more during 
germination in the light than in the dark. A marked increase 
in the sterol content of germinating soy beans took place 
mainly in the roots, stems, and leaves of the young plants. 
However the esterifi cation of the sterol occurred chiefl y 
in the cotyledons. These results suggest that (1) a close 
relationship exists between the metabolism of the sterol and 
the utilization of fat in the cotyledons, and (2) the sterol 
is a vital constituent of the roots, stems, and leaves of the 
young plant and not a waste product. Address: Dep. of 
Biochemistry and Pharmacology, The Univ. of Rochester 
School of Medicine and Dentistry, Rochester, New York.

262. Breedlove, L.B. 1936. Soy bean–The magic plant: 
Source of manifold foods for man, woman, and child. Article 
XI. Chicago J. of Commerce and La Salle Street Journal. 
June 25. p. 14.
• Summary: Contents: Introduction (sprouted soybeans, 
substitutes for peanuts or peanut butter). Order surprisingly 
large. Romance in industry. Approves 75 recipes. List of 
fi rms (which now prepare soy bean food products in their 
own plant or by contract with others; 32 companies are listed 
with the company name, city, state, and list of soy products).
 “Soy bean and several other species of beans are 
sprouted and used extensively as a green vegetable by the 
orientals. Soy bean sprouts may be used in various dishes 
as a home-grown vegetable. Largely because southern-
grown vegetables have been made available to the dinner 
tables of the north in the winter-time, at reasonable prices, 
the sprouting of plants, excepting in the case of brussel [sic, 
Brussels] sprouts, to provide a winter vegetable has hardly 
been practiced.
 “Recently an American fi rm has placed on the market 
processed soy beans for use as a substitute for peanuts eaten 
as beans or in the butter.
 “Slightly over a year ago an automotive research 
engineer experimenting in the kitchen of a small apartment, 
discovered a new method of removing the bitter taste of the 
beans and preparing them for use in all kinds of confections 
and bakery goods. This engineer built by hand complete 
model factory equipment for cooking, removal of the hulls, 
roasting and conditioning, and installed in the kitchen a 
complete factory having a capacity of around twenty pounds 
per evening.
 “Order Surprisingly Large: The fi rst manufacturer of 
cookies to whom the originator of this patented process 
demonstrated his product placed the next day an order for 
twenty-fi ve barrels of processed nuts. After the research 
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engineer recovered from the buyer’s statement that it was an 
order for twenty-fi ve barrels with the possibility of more than 
doubling the order within thirty days or no order whatever, 
he commenced to look for capital to set up a small basement 
plant. A chance street acquaintance took him to some 
business men engaged in other than food lines and the funds 
for his basement plant were provided. These same gentlemen 
have continued to fi nance the project and the enterprise, now 
installed in a suitable factory building, is supplying bakers 
with processed soy beans for use in toppings, fi llings, icings, 
bread and cakes.”
 “The Soy Institute at Moscow now houses an exhibition 
of more than 150 soy different soy dishes, including ‘cutlets,’ 
and ‘meat loaves,’ pastries, salads and even candies. The 
Soviet government now refers to the soy bean as ‘our little 
Chinese ally.’ Many of the universities in Europe have 
exhibits of soy bean foods.” Address: Staff member, Chicago 
Journal of Commerce.

263. Burlison, W.L. 1936. The soybean. A plant immigrant 
makes good. Industrial and Engineering Chemistry 
28(7):772-77. July. [23 ref]
• Summary: Contents: Introduction and brief history. 
Description of the bean. Soybean culture. Industrial uses. 
Imports. Composition of soybean seed. Composition of 
soybean oil. Composition of soybean-oil meal. Methods 
of processing soybeans for consumption: Expeller method, 
hydraulic-press method, solvent extraction process. 
Disposition of the domestic crop. Products derived from 
soybeans. Industrial use of soybean oil. Soybean oil in the 
paint industry. Soybean oil as a core binder. Other uses for 
soybean oil: Lecithin, sulphonated oil. Plastic industry. 
Soybean glue. Further investigation needed.
 This article begins: “The soybean is one of the oldest 
crops grown. It was described in a Chinese book on Materia 
Medica, Ben Tsao Gang Mu, written by Emperor Shen-Nung 
about 4800 years ago... Soybeans were introduced into the 
United States in 1804, yet a hundred years there were very 
few grown outside the southern states.”
 The section titled “Products derived from soybeans” 
(p. 775) contains an extensive list of commercial food, feed, 
and industrial products derived from soybeans and compiled 
from letters received by the University of Illinois during the 
latter part of 1931. “This list is increasing from month to 
month.” Some products have brand names and others only 
generic names. The following products were on the market in 
the USA and Canada at that time.
 “Food products: Soybean fl our. Soybean-meal fl our. 
Refi ned edible soybean oil. Soybean salad oil. Chocolate 
bars (30% soybean fl our). Cocoa (up to 60% soybean 
fl our). Sausages (up to 50% soybean fl our). Bread (7½% 
soybean fl our). Rolls (10% soybean fl our). Macaroni (20% 
soybean fl our). Soybean muffi ns. Soybean cookies. Soybean 
doughnuts. Vegetable shortening. Infant foods. Diabetic 

foods. Oleomargarine. Lard substitutes. Filled sweets. 
Soybean sprouts. Soybean cheese. Soya cream biscuits. 
La Choy soy sauce. Zoybeans (cooked beans). Bacon 
and Zoybeans. Zoy bouillon. Casein gluten fl our. Non-
fat mayonnaise. Fatless spread. Soyex-malt-cocoa drink. 
Soybean milk. Soybean ice cream.
 “Feed products: Cake or meal. Commercial feed. Dairy 
feed. Hog chow. Poultry chow. Dog chow. Calf chow. Rabbit 
chow. 34% protein chow chow. Chick Startena.
 “Industrial products: Paint. Varnish. Enamels. Oilcloth. 
Linoleum. Printers’ ink. Glycerol. Celluloid. Lauxtex plastic 
wall coat. Lauxtein waterproof soybean glue. Lauxein 
emulsifi er. Soap. Core binders. Rubber substitutes. Plastics.”
 Photos show: (1) “A beautiful fi eld of Illini soybeans, 
a variety extensively used for industrial purposes.” (2) “A 
soybean plant loaded with pods and ready for harvest.
 Tables show: (1) “Utilization of soybeans and soybean 
products in 1930” For example: Soybeans ground for food: 
200,000 bu (bushels). Soybean oil used in various edible 
products: Oleomargarine: 750,000 lb. Lard substitutes: 
500,000 lb. Other food products: 4,750,000 lb. Soybean oil 
used in industrial products: Paint and varnish: 9,000,000 lb. 
Linoleum and oilcloth: 4,000,000 lb. Soap kettle: 8,500,000 
lb. Soybean meal used in: Commercial feed: 84,100 tons. 
Other 15,000 tons. Soy fl our for food: 850 tons. Infant and 
diabetic foods: 50 tons. Other uses, including glue: 10,000 
tons.
 Table 2: “Adaptability of soybean oil to various 
products.” Drying products: Paint, varnish, linoleum 
and oilcloth, waterproof goods. Soap products: Hard 
soaps (toilet, household, laundry), soft soaps (shampoos, 
automobile soaps). Edible products: Lard compounds, 
cooking oils, salad oils, fountain drinks, candy, mayonnaise, 
margarine. Miscellaneous: Foundry core oil, printers’ ink.
 Note: A revised and considerably expanded version of 
this article, with the same title and author but a somewhat 
different format, was published two months later as Illinois 
Agric. Exp. Station, Circular, No. 461. 15 p. Sept. Address: 
Univ. of Illinois, Urbana, Illinois.

264. Product Name:  Health Breads, Cookies, Date Bars, 
Soy Bean Sprouts, Soy Oil, Soy Milk, Soy Cheese, Soy 
Flour.
Manufacturer’s Name:  Soybean Health Products 
Company.
Manufacturer’s Address:  Oakland, California.
Date of Introduction:  1936. July.
New Product–Documentation:  L.B. Breedlove. 1936. 
Chicago J. of Commerce and La Salle Street Journal. June 
25. p. 14. “Soy bean–The magic plant. Article XI.” “Soybean 
Health Products Company, Oakland, California: Health 
breads, cookies, date bars, etc.; soy bean sprouts, soy oil, soy 
milk, soy cheese, soy fl our.”
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265. Thone, Frank. 1936. The soybean goes to town: Used in 
scores of products, from noodles and beer to steering-wheels 
and paint, Chinese bean shows versatility. Science News 
Letter 30(799):74-76. Aug. 1.
• Summary: Contents: Introduction. Food for recovery. 
Wallpaper and glue. Oil requires processing. Economical and 
effi cient. For mixing with silage. Fifty varieties listed. A one-
ingredient meal.
 Under the latter heading (p. 75-76): “The beans 
themselves are boiled for the table, and eaten in a dozen 
other ways, including the succulent bean sprouts you fi sh for 
in your plate of chow-mein, and salted parched soybeans that 
are much like roasted peanuts. It is quite possible to make 
up a reasonably complete, appetizing meal out if soybeans 
alone.
 “We are beginning to appreciate their value as food, 
too, in the Occident. Canned soybeans are on the market 
and soybean fl our is at a premium among knowledgeable 
housewives.
 “And fi nally there is our old friend, the soybean sauce 
of the chop-suey restaurants–that dark stuff in the hair-
tonic bottles, that has such a tangy, salty taste. It is made 
by fermentation, and after proper aging is shipped to this 
country. That is, the cheaper kind of ‘dragon’s blood’ comes 
here. The really choice varieties, aged in jars for years, with 
daily exposure to the sun, are for merchants and mandarins, 
not export.”
 Three photos show: (1) Two men in a fi eld of beans. 
“The crop looks good: in a soybean fi eld down south.” (2) 
William Morse standing in front of a cupboard in his offi ce, 
with many shelves well fi lled with soybean products. (3) 
The upper part of a soybean plant, showing pods, leaves and 
seeds. Address: Dr.

266. Sasaki, Shûiku. 1936. Studies on some constituents of 
soybean seeds and their transformations during germination. 
J. of the Department of Agriculture, Kyushu Imperial 
University, Fukuoka 5(2):51-116. (Chem. Abst. 31:4697). 
Aug. 3. [99 ref. Eng]
• Summary: Contents: Introduction. Methods of germination 
of soy-bean seeds. General analysis of nitrogenous 
compounds of the seeds and the seedlings by general 
analysis. Quantitative determination of amino-acids in the 
proteins of the seeds and the seedlings by the Van Slyke 
method. Amino-acids isolated from the hydrolysate of the 
protein of the seeds. Organic bases of the seeds. Monoamino-
acids and acid-amide in the juice of the etiolated seedlings. 
Organic bases in the juice of the etiolated seedlings. 
Transformation of carbohydrates during germination. Starch 
produced during germination. Transformation of oil during 
germination.
 Sasaki investigated the changes in composition 
occurring in Japanese and Korean soybean varieties during 
germination up to 12 days. There was no change in total 

nitrogen at the end of 5 and 10 days. However after 5 days, 
a decrease of 21% in protein nitrogen and a corresponding 
increase in non-protein nitrogen was observed. After 12 
days of germination, 5% of the starting soybean weight was 
isolated as asparagine; this is in agreement with the results 
obtained by Dunn et al. (1948).
 The total carbohydrates increased from 22.6% in the 
seed to 25.8% by the 5th day, based on the starting weight 
of the seed, and then decreased slightly to 25.1% by the 10th 
day. Stachyose and sucrose were used up during the fi rst 5 
days, at which time reducing sugars reached a maximum 
of 4.7% and then decreased. Starch and dextrin increased 
steadily from 0.4to 9.0%, based on the starting seed weight, 
during the fi rst 10 days of germination. Petroleum ether 
extractables [fat] had decreased 17.0% by the 5th day and 
37.0% by the 8th day of germination. From this study it 
appears that during the fi rst 5 days of germination the loss in 
oil weight is equivalent to the gain in carbohydrate weight. 
Address: Dep. of Agriculture, Kyushu Imperial Univ., Japan.

267. Brewster, Clara M. 1936. The Soya bean: A four-star 
food. Horizon (Tempo Books, New York City) 1(3):9, 26-27. 
Aug.
• Summary: “Like the Fountain of Youth, the Perfect Food 
is a myth. There is, however, a well-nigh ideal substitute. 
It is 5,000 years old, yet fully appreciated only so recently 
that it can well be called the food of tomorrow. This food 
is the Soya bean–a four-star tiny seed, with one star for its 
exceptionally fi ne and healthful chemical composition, one 
star for its cheapness, one star for its taste, and the fi nal star 
for its adaptability, which makes it a blessing to every health-
minded housewife!
 “In the Orient, the Soya bean takes the place of meat, 
eggs, milk, cheese, butter and wheat. Over its supply wars 
have been fought. On a diet of it entire races have been 
nourished and thrived. To approximately half the population 
of the world, it is food and drink day in and day out.
 “And it is no wonder. An analysis of the chemical 
composition of the Soya bean shows that it is composed of 
40% protein, 20% fat, and the rest is balanced carbohydrates 
and minerals. Also, research has shown that the Soya bean 
contains all the vitamins, both the fat-soluble and the water-
soluble.”
 “The Soya bean is a complete vegetable protein 
containing all of the amino acids in assimilable form; one 
pound of Soya beans equals the protein value of two pounds 
of beef, which is much more expensive. Also, quite the 
opposite of meat, which is highly acid forming, the Soya 
bean is alkaline, possessing more than twenty times the 
alkalinity of cow’s milk.”
 From Soya beans we can make Soya bean milk, oil, “a 
perfect substitute for lard and other kinds of indigestible 
shortening,” a substitute for fresh butter (when the lard 
substitute is colored with a bit of carrot juice and seasoned 
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with a little Nu-Vege-Sal), a delicious fl our (good for use in 
pancakes, soups, etc.), toasted soya bean (which resemble 
peanuts in fl avor and texture), coffee substitutes and 
chocolate substitutes (from toasted soya beans–alkaline in 
reaction and minus all harmful stimulants), toasted soya fl our 
(which has a nut-like fl avor), sprouted soya beans, green 
vegetable beans (picked when the plant is three quarters 
ripe; they are easy to shell after boiling in the pods for fi ve 
minutes), tofu (one of the most popular foods made by the 
Chinese from soya beans, it is a cheese resembling our 
cottage cheese but pressed into cakes), the curds used to 
make soya cheese (use in salads or other recipes calling for 
cottage cheese).
 “There are 250 varieties of soya beans. Recipes are 
given for: Soya beans a la Hauser (boiled whole dry 
soybeans, seasoned with Nu-Vege-Sal and made into a 
casserole). Raw soya bean salad (with sprouted soya beans). 
Soya milk. Clabbered soya milk (“The pulp [okara] strained 
out of the milk may be used in a multitude of ways...”). 
Mock oyster patties (with 1 cup soya pulp). Soya muffi ns 
(with 2 cups toasted Soya Flour). Soya waffl es (with soya 
fl our). Soya fi ddle sticks (with soya fl our, raw sugar, dates, 
and nuts). Soya fl our fruit cake. Soya sand tarts (with soya 
fl our).
 Note 1. Nu-Vege-Sal (“Nutrofi ed salt”) is made by 
Modern Health Products (Milwaukee, Wisconsin), which 
has a full-page ad in each issue and also makes Swiss Kriss 
(natural herbal laxative), Sym (formerly called “Slim”), 
Vitana (ripe banana food), Santay Swiss Teas, Santay 
Meatless Bouillon, Sea Greens (“sea vegetables” in tablet 
form), Sipp (drink instead of coffee), and Aydee Vitamin 
Tablets.
 Note 2. This stylish, spiral bound, quarterly magazine, 
edited by Bengamin Gayelord Hauser, began publication in 
early 1936. It is published by Tempo Books (580 Fifth Ave., 
New York City), the publisher of Hauser’s many books with 
titles like Eat and Grow Beautiful, Food Science and Health, 
Harmonized Food Selection, New Health Cookery, Types and 
Temperaments, Dictionary of Foods, Child Feeding (written 
for mothers), Health Day (Gesundheitstag), Here’s How To 
Be Healthy (sensational “health cocktails”). Focusing on 
“Health, beauty, vitality,” it emphasizes that all are related 
to a good diet. Hauser (whose full-page, dapper photo 
appears near the front of issue no. 1) “has been called into 
consultation by the world’s most beautiful women, stars of 
the stage, screen and opera; and for the past two summers 
he has been Dietetic Director of Elizabeth Arden’s exclusive 
‘Siesta’ in Maine.” Hauser appears to advocate a vegetarian 
diet (though he does not say so); he makes no mention of 
meat, fi sh or poultry in the text or recipes in the fi rst four 
issues.

268. Burlison, W.L. 1936. The soybean. A plant immigrant 
makes good. Illinois Agricultural Experiment Station, 

Circular No. 461. 15 p. Sept. First printed in Industrial and 
Engineering Chemistry. 1936. 28(7):772-77. July. [24 ref]
• Summary: A shorter version of this article, with the 
same title and author but a somewhat different format, was 
published two months earlier in Industrial and Engineering 
Chemistry 28(7):772-77. July.
 Contents: Introduction and brief history. Description of 
the soybean. Soybean culture. Industrial uses. Disposition 
of the domestic crop. Products derived from soybeans: 
Food, feed, and industrial products. Imports. Chemical 
composition: Soybeans, soybean oil, soybean oil meal. 
Methods of processing soybeans: Expeller, hydraulic-press, 
solvent extraction. Industrial use of soybean oil. Use of 
soybean oil in the paint industry. Soybean oil as a core 
binder. Other uses for soybean oil: Lecithin, sulphonated 
oil. Plastic industry uses soybean oil meal. Glue from 
soybean oil meal. Soybean oil meal for fertilizers. Further 
investigation needed.
 The section titled “Products derived from soybeans” (p. 
6-7) gives is an extensive list of commercial food, feed, and 
industrial products derived from soybeans. This list is almost 
identical to that published two months earlier. Address: Chief 
in Crop Production.

269. Fors, Alberto J. 1936. El frijol soya, materia prima para 
la produccion de aceite [The soybean, raw material for the 
production of oil]. Revista de Agricultura (Cuba) 19(8-9):64-
66. Aug/Sept. [Spa]
• Summary: Briefl y describes the importance of the soybean 
as a raw material for the production of oil. At the end of the 
article are listed the products obtained from the soybean. 
These include 24 food products (incl. refi ned soy fl our, 
refi ned soy oil, chocolate and cocoa with soya, sausages 
with soy fl our, soy bread, soy macaroni, gluten fl our and soy 
casein, soy lard (mantecado de soya = shortening), foods for 
children and diabetics, oleomargarine, soy sprouts (retoños 
de soya), soy cheese (queso de soya = tofu), biscuits made 
with soy cream, La-Choy soy sauce, soya bouillon, low-fat 
soy mayonnaise, soymilk), 6 concentrated feeds for domestic 
animals, and 14 industrial soy products (incl. paints, 
enamels, linoleum, glycerine, varnish, artifi cial adhesive 
rubber, candles, lubricants).
 The article begins: “The soybean (el frijol soya) is a 
bush which grows to a height of, at most, 3½ feet, but its 
industrial possibilities and its agricultural worth are gigantic. 
One cannot explain why the cultivation of this plant in Cuba 
is still at the test stage. During the past year of 1935, the 
United States harvested not less than 24 million quintales [1 
quintal = 100 pounds] of this bean. The soybean also does 
well in our climate and in the majority of our soils, with the 
advantage over the black bean that two crops per year can be 
harvested.
 “We are importing for our consumption about 6 
million kg of oil extracted from this bean which, with some 
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industrial products derived from the same, represent an 
annual expenditure which approximates, on average, one 
million pesos. The soybean is not a future possibility: it 
is money in the hand of those who plant it. Cuba has oil 
extraction plants which can process all the soybeans we can 
harvest. Why don’t you plant soya? Not only do we import 
large quantities of soy oil, for we are large consumers of oils 
and fats, but we also bring in concentrated feeds for milk 
cows, chickens, and various other substances derived from 
the soybean.” The article ends with these words written in 
large letters: Plant soybeans! Address: Propagaganda de la 
Inspeccion Provinical de Agricultura de la Habana. A Cargo 
de Ingeniero A.J. Fors.

270. Venkatasubban, A.; Karnad, R.; Dastur, N.N. 1936. 
Urease activity of germinated seeds. Proceedings of the 
Indian Academy of Sciences. Section B 4:370-75. Nov. *
• Summary: Section B is the Proceedings of the Plant 
Sciences Division of the Society. The Society publishes 
many titles, and they are identifi ed by alphabetical section 
numbers.
 “(From the Department of Biochemistry, Indian Institute 
of Science, Bangalore.) Received September 12, 1936... The 
investigation reported in this paper was carried out with two 
varieties of soya bean (Glycine hispida, Sieb and Zucc),...”

271. Prokoshev, S.M.; Babichev, I.A. 1936. The specifi city of 
protease in seeds and sprouts of a number of crops. Bulletin 
of Applied Botany, Genetics, and Plant Breeding (Trudy Po 
Prikladnoi Botanike) No. 14. p. 79-96. Series 3. (Chem. 
Abst. 31:5822). [26 ref]
• Summary: Various activators and inhibitors of proteolysis, 
which have specifi c action on representative proteolytic 
complexes, were investigated. Hydrocyanic acid and 
cysteine activated the proteolysis of soy-bean sprouts. 
Monoiodoacetic strongly inhibited proteolysis in both the 
dormant seed and sprouts of soybeans.
 Note: This volume was sent to the printer in Dec. 1936. 
The USDA National Agricultural Library received this 
volume on 6 April 1937 and the University of California 
biology library on 27 April 1937.

272. Au, Man Sing. comp. and ed. 1936. The Chinese cook 
book: Covering the entire fi eld of Chinese cookery in the 
Chinese order of serving. From nuts to soup. Reading, 
Pennsylvania: Culinary Arts Press. 47 p. See p. 39-40, back 
cover. Illust. by Warren G. Troutman. 24 cm.
• Summary: Compiled and edited for the American cook. 
The index is on p. 12-13. “A small plate is used to hold soyu 
[sic] or Chinese [soy] sauce. A morsel of food is picked up 
in the chopsticks, dipped into the sauce, and then put into the 
mouth” (p. 14).
 Seasonings and gravies (p. 16-17). “The whole secret of 
what makes Chinese dishes unusually savory is the special 

seasoning and appetizing gravy. Items used for seasoning 
may be purchased in Chinese shops. Chinese sauce or soyu, 
used instead of salt, adds zest and delicacy.” Chinese gravy 
calls for “Chinese sauce” as an ingredient. Soyu beef tongue 
(p. 32). Soyu chicken (p. 34).
 The section titled “Bean sprouts” (p. 38-39) states: “The 
thing that gives your teeth that crisp, crunchy fel in so many 
Chinese dishes is the bean sprouts.
 “It is a delicacy among the Chinese, who name it ‘teeth 
cabbage,’ probably because it is so crisp the molars like to 
crunch it.
 “It is tremendously popular because of its great number 
of uses. It makes a fi ne additional feature to such dishes 
as chop suey, fried noodles, omelets, soups and so on.” 
Following a detailed description of how “To raise sprouts” at 
home using Chinese “sprout beans,” are 8 recipes for using 
bean sprouts.
 The section titled “Bean curd–Tofu” (p. 39-40) states: 
“There are three forms of tofu, to be found almost daily in 
Chinatown shops. First, the Sai-Tofu–water tofu, which is 
a watery custard. Second, the Slab Tofu, which comes in a 
block about three inches square and half an inch thick. Third, 
the Yau-Tofu [deep-fried tofu], which is bean curd, cooked in 
hot boiling oil, much like the way doughnuts are made.”
 Tofu recipes: Pork hash tofu. Dried oyster tofu. Tofu far 
[fah = fl owers]: “This is extra fi ne custard tofu.” Not always 
found in grocery stores, “it may be ordered from the tofu 
maker. Fill six cups with tofu-far. Melt Chinese brown sugar 
into syrup and pour over the custard.” Pork tofu. Soyu tofu. 
Tofu soup. Mullet tofu. Chop suey tofu. Bean sprout tofu. 
Fried tofu (“Brown one dozen slabs of tofu in frying pan”).
 Au Man Sing was born in 1906. Address: USA.

273. Carqué, Otto. 1936. Vital facts about foods: A guide 
to health and longevity. 3rd ed. Los Angeles, California: 
Published by the author. 208 p. *
• Summary: About vegetarianism. Address: Los Angeles.

274. Gray, George Douglas. 1936. All about the soya bean: 
In agriculture, industry and commerce. London: John Bale, 
Sons & Danielsson Ltd. ix + 144 p. Introduction by James L. 
North. Late curator, Royal Botanic Gardens, Regent’s Park, 
London. Index. 28 cm. [19 ref]
• Summary: A comprehensive, early work on the soybean. 
Gray was a Scotch physician. Contents: 1. Introducing the 
soya bean. 2. The soya bean plant and its cultivation. 3. 
The soya bean as food: Dietetics, immature green beans, 
mature dried beans, soya bean coffee, soya bean chocolate, 
soya bean sprouts, soya bean milk, soya bean fl our (incl. 
Berczeller fl our, Soyvita bread made by Messrs. Wm. 
Beattie, Ltd., Glasgow), bean curd [tofu], soy (also called 
soya bean sauce, Chinese bean sauce, or shoyu), miso, 
fermented bean curd (p. 66-67). 4. Soya bean oil. 5. Soya 
bean trade. 6. The soya bean in agriculture.
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 Addenda: Soya bean products in the USA. Dieting and 
recipes. Statistics. India. Bibliography.
 In the chapter on “Soya bean oil” we read (p. 75): “In 
England, the bean oil trade is carried on by the following 
fi rms:–The British Oil and Cake Mills Ltd., the ordinary 
shares of which are held by Lever Bros., Ltd., so that they 
are a branch of Unilever, Ltd.
 “The Hull Oil Manufacturing Co., Ltd., Hull, now 
merged in the foregoing concern.
 “The Premier Oil Extracting Mills, Ltd., Hull.
 “Messrs. Wray Sanderson & Co., Hull.
 “The Medina Refi nery Ltd., Deptford, London.
 “Messrs. J. Bibby & Sons Ltd., Liverpool.
 “The Erith Oil Works Ltd., Erith” [Kent].
 The fi rst addendum, titled “Soybean products exhibited 
by the American Soybean Association” (at Washington, DC, 
p. 120-24) lists the following companies and each of the soy 
products that they manufacture: American Lecithin Corp. 
(Atlanta, Georgia), Archer-Daniels-Midland Co. (Milwaukee, 
Wisconsin), Armstrong Paint and Varnish Works (Chicago, 
Illinois), Battle Creek [Food] Factory (Battle Creek, 
Michigan), The Blanton Co. (St. Louis, Missouri), Cereo 
Co. (Tappan, New York), The Davies-Young Soap Co. 
(Dayton, Ohio), Detroit Graphite Co. (Detroit, Michigan), 
Eastern Health Food Stores Association (Washington, DC), 
Funk Brothers Seed Company (Bloomington, Illinois), 
Harshaw Essential Foods, Inc. (Cleveland, Ohio), Keystone 
Macaroni Mfg. Co. (Lebanon, Pennsylvania), Kloss, 
Jethro (Takoma Park, Maryland: Fresh [soybean] milk. 
Pumpkin pie [soybean milk and soybean fl our]. Soybean 
cheese. Soybean bread [20% soybean fl our]. Soybean 
buns. Soybean sprouts. Soybean cake), Laucks, I.F., Inc. 
(Bloomington, Illinois–home offi ce, Seattle, Washington), 
Madison Food Company (Madison, Tennessee; Vigorost, 
Cheese [Tofu], Soybeans canned with Tomato, Soybeans 
canned plain, Dixie Fruit Crackers), Mead Johnson and 
Co. (Evansville, Indiana; Makes Sobee [Infant Formula]), 
Oriental Show-You Co. (Columbia City, Indiana), Paintcraft 
Co. (Galesburg, Illinois), Prince Macaroni Mfg. Co. (Boston, 
Massachusetts), Purina Mills (St. Louis, Missouri; makes 
Cresol disinfectant, Purina turkey and growing fattening 
chow, Purina lay chow, Purina egg chowder, Purina breeder 
egg chowder, Purina fi tting chow, Purina rabbit chow, 
Purina chick Growena chow, Purina 34% cow chow, Purina 
chowder, Purina bulky cow chow, Purina 24% cow chow, 
Purina pig and hog chow, Protena all mash starting and 
growing food), Shellabarger Grain Products Company 
(Decatur, Illinois), Soyex Company, Inc. (Nutley, New 
Jersey), Staley Sales Corporation (Decatur, Illinois), The 
Stamford Rubber Supply Company (Stamford, Connecticut), 
Dr. Roy Monier, President, Board of Managers, State 
Hospitals (Jefferson City, Missouri), United Drug Company 
(Boston, Massachusetts), Vi-tone Company (Hamilton, 
Canada), Woolsey Paint and Color Co., C.A. (Jersey City, 

New Jersey), Bureau of Chemistry and Soils, Department 
of Agriculture (Washington, D.C.). Page 120 adds: “The 
exhibit also contained some 200 soybean products, mostly 
foods, brought from the Orient by Mr. W.J. Morse, Senior 
Agronomist, Department of Agriculture, Washington, DC, 
U.S.A.” Note 1. Morse and P.H. Dorsett were in East Asia 
from 1929 to 1931, when they collected many samples of 
soybeans and soyfoods.
 In the second addendum, recipes, the author notes that 
soy fl our is widely used in diabetic diets. Two leading fi rms 
who make soy fl our in England and who also incorporate it 
in various products are: Soya Foods, Ltd., Rickmansworth, 
Herts, and Dietetic Foods Ltd. 124 Victoria St., London, 
S.W. 1. “The former specialize in Soyolk which is fl our 
prepared on the principles laid down by Professor Berczeller; 
it is a mealy powder, fatty to the touch. The latter fi rm are 
the sole distributors in Great Britain of the well-known 
‘Heudebert’ Dietetic Food products, a French concern which 
makes different kinds of diabetic breads.” The following 
recipes are then given; * = Calls for Soyolk soy fl our: 
Soybeans, southern style. Soybean salad. Roasted soybeans 
[like dry-roasted peanuts]. Soybean croquettes. Soybean 
souffl é. Stuffi ng for baked fi sh*. White sponge pudding*. 
Shortbread*. Madeira cake*. Soya soup à la Reine (uses 
Heudebert soya fl our). Soya chocolate (with soya fl our). 
Soya vegetable soup (with soya fl our). Soya bean sprout 
salad.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya bean sprouts” to 
refer to these sprouts. Address: M.D. (Scotch physician) 
England. Late medical offi cer to H.B.M. Legation, Peking, 
China. Lieut.-Colonel, Retired.

275. Kale, F.S. 1936. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. Baroda State, India: 
F. Doctor & Co. xxxi + 375 p. Illust. Index. 22 cm. 2nd ed. 
1937.
• Summary: Contents: Preface. 1. Defi ciencies in the Indian 
diet and soya bean as a means to rectify them. 2. History of 
the origin and growth of soya bean. 3. The use of soya bean. 
4. World trade in soya bean. 5. Botany of the soya bean plant. 
6. Classifi cation of soya bean. 7. Cultivation of soya bean. 8. 
Diseases and pests of soya bean. 9. Cultivation of soya bean 
in India. 10. The constituents of soya bean. 11. Soya bean 
milk. 12. Soya bean fl our. 13. Industrial uses of soya bean. 
14. Enriching soil by addition of nitrogen and use of soya 
bean as fodder. 15. Food requirement of the human body. 
16. European and American soya bean recipes. 17. Diabetic 
dishes, Mahatma Gandhi’s experiments at Magan Wadi and 
opinion of scientists on soya bean. 18. Chinese and Japanese 
soya bean dishes. 19. Indian soya bean dishes: Hindustani 
dishes, Moglai dishes, Gujarati dishes, Maharashtrian dishes, 
Bengali dishes, Goa dishes, Tanjore dishes. Appendix.
 For a more detailed table of contents and summary of 
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the work, see the 2nd edition (1937).
 Photos on unnumbered pages show: (1) H.H. the 
Maharaja Gaekwar of Baroda, the fi rst Indian ruler to 
inaugurate the soya bean planting ceremony in his state–24 
Nov. 1933. (2) H.H. The Maharaja of Baroda, seated in a 
chair, lecturing on the dietetic and industrial importance 
of soya bean. (3) The mature soya bean pods of Mammoth 
Yellow variety grown in Baroda territory. (4) Map of Baroda 
state showing areas of soya bean cultivation. (5) Map of 
Baroda state showing local distribution of soya bean. (6) 
A fi eld of soya bean in rows grown by Patel Hargovan 
Bavabhai of Achisara Baroda District (with two white 
bullocks) who has been awarded the fi rst prize for his good 
cultivation.
 (7) Bavabhai B. Patel, a farmer age 65 who is interested 
in cultivation of soya bean; dressed in white, he is standing 
in a fi eld of soya beans behind two large white bullocks. (8) 
The author’s own child, three months old, fed on soya bean 
milk.
 (9) Mahatma Gandhi who uses soya bean at 
Maganwadhi; he is seated in a chair reading.
 Note 1. This is the earliest English-language document 
seen (Sept. 2006) that uses the term “soya bean” in a new 
way–as a singular noun, like the words “corn” or “wheat,” 
not preceded by “the.” Examples: “2. History of the origin 
and growth of soya bean. 3. The use of soya bean. 4. 
World trade in soya bean... 6. Classifi cation of soya bean. 
7. Cultivation of soya bean. 8. Diseases and pests of soya 
bean.” This usage originated in developing countries.
 Note 2. This book was written as the princely state of 
Baroda was studying the possibility of growing the soya 
bean plant for food, feed, and fodder. It looked promising, 
but little headway was actually made in either production 
or utilization. Address: Food Survey Offi cer, Baroda State, 
India.

276. Read, Bernard E. 1936. Chinese medicinal plants from 
the “Pen ts’ao kang mu” of 1596. 3rd edition of a botanical, 
chemical and pharmacological reference list. Peking, China: 
Peking Natural History Bulletin. Sales Agent: The French 
Bookstore. xvi + 391 p. See p. 114-18.
• Summary: Contents: Introduction in Chinese. 
Introduction to the third edition (Shanghai 1935). 
Provincial abbreviations. Abbreviations for parts of plants. 
Bibliographical abbreviations (journals and books). 
Secondary references helpful to a study of Chinese materia 
medica. Comparative table of Western, Japanese, and 
Chinese dates (1868-1935). Table of classes, general, and 
species for which references are listed. Index of Romanized 
Chinese names modifi ed from Wade’s system. Index of 
common English names, with foreign names given in italics. 
Latin index.
 References related to soybeans are subdivided as follows 
(p. 114-18, 256): Soybeans, black variety (var. nigra; the 

fresh hulls used in medicine are known as Ta Tou P’i). 
Soybean sprouts, black variety (Ta Tou Huang Chüan). Bean 
relish, black variety (Ta Tou Ch’ih). Bean ferment, black 
variety (Tou Huang; Natto in Japanese). Yellow soybean 
(Glycine soja S. et Z., var. fl ava; Huang Ta Tou). Soybean oil 
(Tou Yu). Soybean sauce, yellow variety (Chiang Yu; thick 
or thin). Soybean paste (Chiang). Bean curd, yellow variety 
(Tou Fu). White soybean (Glycine soja, S. et Z., var. alba). 
Soy sauce made with wheat fl our (p. 256).
 References for azuki beans (red mung bean, P. mungo, 
L. var. subtrilobata, Fr. et Sav. [HN. Br.]) are given on page 
122. References for wheat gluten (Mien Chin) are given on 
page 256.
 This book is largely a list of references relating to plants 
listed in the Pen Ta’ao Kang Mu. It is not a translation or 
summary of the latter work.
 Note: This is the earliest English-language document 
seen that uses the term “the fresh hulls” to refer to soy bran. 
Address: PhD, Head of the Div. of Physiological Sciences, 
Henry Lester Inst. of Medical Research, Shanghai, China.

277. Rouest, Leon; Guerpel, Henry de. 1936. Le soja 
français et ses applications agricoles et industrielles [The 
French soybean: Its agricultural and industrial applications]. 
Chateauroux, France: G. Langlois. xxiii + 99 p. 28 cm. [42 
ref. Fre]
• Summary: Contents: Preface, by L Brétignière (Prof. at 
Grignon, Member of the Academy of Agriculture). Preface 
to the fi rst edition, by Louis Forest (1921). Introduction to 
this new edition: Soviet Russia and the soybean (le Soja; 
includes the story of Rouest’s stay in the Northern Caucasus, 
Russia, from 1930 to 1933), Germany and Poland take up 
the soya question, the canons [guns] of Germany versus 
the Manchurian soybean, a secret contract to provide the 
weapons of war, organization of a Polish bank in Manchuria, 
Germany cultivates soybeans in Romania and Bulgaria 
in preparation for the war, France and the cultivation of 
soybeans.
 1. What is soja? 2. History of the propagation of soja: 
Introduction of the soybean into France and Europe, the 
soybean is cultivated in central Europe, in Austria, in 1875, 
in France the soybean is the object of numerous trials from 
1876 to 1881, its cultivation worldwide, the study and 
acclimatization of soya become generalized.
 3. Botanical characters of the soybean: And the varieties 
of soybeans. 4. Chinese varieties: The soybean in China, the 
production of soya in China in 1916 and 1917, production 
of soya in the Far East during the year 1928, exportation of 
soya from the Far East to Europe.
 5. Japanese varieties: The soybean in Japan, varieties 
of soya from Indochina and from other Asian countries. 6. 
The soybean in America: American varieties, cultivation 
of soybeans in Ohio, selection of soya using pure lines in 
Connecticut.
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 7. The soybean in Europe: Italy, Russia, France, 
French climatic zones for the cultivation of Soja hispida, 
the Atlantic zone, the continental zone, the Mediterranean 
zone and climate, can the soybean be cultivated in all the 
French climates including those in the north, northeast, 
and northwest, speedy production of soybeans in view of 
agricultural production and of the creation of early varieties 
for the regions in north and northeast France.
 8. Instruction for growing soja in France. 9. Soja 
in Manchuria. 10. Soja seeds. 11. Selection of soja. 12. 
Varieties of soja. 13. Different ways of planting soya seeds. 
14. Soy yield. 15. Nitrogen fi xation in soya seeds. 16. Tilling 
and preparing the earth. 17. Soja fodder. 18. Soja, striking 
and improving. 19. Harvesting soja grain. 20. Soja oil. 21. 
Soja oil-cake for animal feeding. 22. Vegetable milk, soja 
milk and industrial casein.
 23. Soja in human food: Soy fl our and its applications, 
soy bread with wheat, nutritional composition of soja 
compared to dry legumes, soy viewed as a dry legume 
to replace meat, comparative production of nutritive 
elements among the various legumes used for human food, 
comparative value in calories of the usual foods and of soja, 
preparation of soy soups and meals in compressed tubes, 
what varieties of soy can serve the special needs of human 
nutrition, Sojenta, potatoes stuffed with soy, force meat balls 
(boulettes) of rice and soy, bread of rice and soy, pudding 
of soy and rice, soy sprouts and their food value, fresh soy 
sprouts in a salad, soy sprouts with vegetables, soy preserves 
and confections, soy chocolate, soy coffee, soybeans 
conserved in containers, soy with smoked fi sh, soup with 
soy vegetable meat, soymilk soup, omelet with smoked soy 
vegetable ham, green soy sprouts, soy cake, soy force-meat 
fritters.
 24. The utilization of soja in the Far East: Vegetable 
cheese (tofu), soy-based condiments, Japanese natto (2 
types), Japanese miso, Chinese miso, soy sauce (soyou or 
schoziou), making soy sauce in Kwantung, China, making 
soy sauce in Japan, koji or molded rice.
 25. The culture of soja in North Africa (Rouest has 
varieties that would grow and yield well in the French 
colonies of Tunisia, Algeria, and Morocco). 26. Opinions of 
some authors on soja. Conclusions. Bibliography on soja.
 A small photo on the “Dedication” page shows Léon 
Rouest (born in Paris on 11 Nov. 1872).
 Concerning soy in Russia (USSR) (p. 52-53): In Russia, 
the soybean has been known for quite a long time, specially 
in the Ukraine and Bessarabia, but it was never grown over 
a large area, and was given a back seat (low priority) in 
agriculture until after the revolution of 1917. It was not until 
1926-27 that cultural trials were conducted on farms in the 
state of Northern Caucasus (d’Etat du Caucase du Nord). 
In the regions of Rostov-on-Don (Rostow-sur-Don; Rostov-
na-Donu), Eisk (near Krasnodar), Stavropol, Prim-Koumsk, 
Yessentuki / Essentuki in the Kuban and Kuban River area 

of the North Caucasus region of southern Russia, the yields 
were 11 to 16 quintals.
 In 1927 there were 600 ha planted to soybeans, 
increasing to 17,000 in 1928, in the kolkhoz (collective) 
farms or the sovkhoz (state owned) farms.
 In 1929-1930 and until 1932-1933 there were very 
laudable / praiseworthy efforts to propagate soybeans in 
favorable regions, especially in the North Caucasus, but the 
soils of this region, although they are very rich and well 
suited to soybeans are also very rich in bad weeds and the 
results obtained up to the present do not seem favorable. As 
I said earlier, the soybean is a technical plant of the intensive 
cultivation type. It is very well suited to the soil and climate 
of Russia, but it is less well suited to the indolent character of 
people who are accustomed to cultivating only small parcels 
and who are suddenly, through collectivization, thrown into 
cultivating immense fi elds. In spite of the remarkable efforts 
at mechanization, the peasants who submit to collectivization 
and who do not yet understand it very well, the cultivation of 
soybeans does not assume the importance hoped for (p. 52).
 Note: This is Rouest’s fi rst book about soy since 1930. 
Address: France.

278. Van Gundy, Dorothea. 1936. La Sierra recipes. Campus 
and Maitland, Ontario, California: Published by the author. 
47 p. 19 cm.
• Summary: Most (but not all) of the recipes in this book 
call for soy-based ingredients. Contents: Dedication. “This 
book is lovingly dedicated to the memory of my father.” 
Foreword: “Due to the increase of disease in the animal 
kingdom, the diet should be as free as possible from these 
elements, including meat, eggs, and milk.” Approximate 
composition for La Sierra Products: Soy butter [soynut 
butter] (27.6% protein, 47.1% fats). Soy breakfast food. Soy 
fl our. Cooked soy beans. Soy loaf. Milk. Bean sprouts. Soy 
cheese [tofu]. Soy spread. Soy bologna. Dry soy beans.
 1. The soy bean as a human food: Nutritional value, 
varieties of soy beans, fl our, soy milk, soy milk from fl our, 
soy milk from raw beans, soy cream (made by homogenizing 
/ blending equal parts of soy milk and soy oil or other 
vegetable oil), soy cheese, soy bean sprouts, soy sauce.
 2. Soups: Incl. Soyament bouillon. Many use Soyament 
(Soy Sauce), soy milk, or soy cream. 3. Entrees. Recipes 
incl. Soy croquettes (with Soy Bean Pulp and Smoein). 
Walnut Loaf (with Smoein and soy milk). Soy protose 
(with soy butter and Mamenoko fl our). Gluten patties 
(with Smoein). Soy cheese with tomato sauce. Soy cheese 
croquettes. Soy cheese and Soyament sauce. Baked macaroni 
with La Sierra Vegetable Bologna. Soy loaf. Soy loaf a la 
king. Baked soy noodles. Chow mein (with La Sierra Soy 
Cheese). Lentil patties (with Smoein).
 4. Sauces and gravies: Many use soy milk, Smoein, or 
soy sauce. 5. Vegetables. Incl. Creamed vegetables (with soy 
milk). 6. Salads and salad dressings. Soy recipes include: 
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Carrot and soy cheese. Tomato and soy cheese. Pineapple 
and soy cheese. Stuffed celery (with soy cheese). Soy loaf 
salad. Cabbage and banana salad (with soy mayonnaise). 
Head lettuce (with soy butter dressing). Salad dressing (uses 
soy milk in place of eggs). Soy mayonnaise [Note: This 
is the earliest recipe seen for a soy mayonnaise]. Tomato 
mayonnaise (tomato juice beaten into soy mayonnaise). 
Thousand island dressing (with soy mayonnaise). Parsley 
and olive dressing (with soy mayonnaise; uses ¼ cup 
chopped olives, not olive oil). Soy cream dressing. Soy 
butter dressing [with soynut butter]. Cream golden dressing 
(with soy cream). French dressing (with soy oil or any 
vegetable oil).
 7. Desserts. * = with soy milk. + = with soy cream. 
Cream rice pudding*. Rice pudding+. Blanc mange*+ 
[Blancmange]. Orange cream pudding+. Lemon fl uff+. 
Fruit fl uff+. Cream tapioca*+. Frozen pudding*+. Vanilla 
Ice Cream*+. Almond cream [Almond ice cream] (incl. 1 
cup chopped almonds)*+. Strawberry sherbet+. Raspberry 
sherbet+. Butterscotch chiffon pie+. Lemon pie+. Banana 
cream pie*+. Pumpkin pie without eggs*. Soy pastry with 
soy fl our. Soy cookies+.
 8. Bread: Soy bread (with 4 cups entire wheat fl our and 
1 cup soy fl our). Entire wheat bread (with 2 cups soy milk). 
Entire wheat sticks (with 3 parts wheat fl our and 1 part soy 
fl our). Corn meal crisps (with 4 parts corn meal, 3 parts 
wheat fl our, and 1 part soy fl our). Short cake (with 2 parts 
soy milk, 5 parts wheat fl our, 1 part soy fl our). Waffl es (with 
12 parts wheat fl our, 2 parts soy fl our, and 7 parts soy milk).
 9. Sandwiches: Soy bean fi lling. Vegetable bologna. Soy 
delight fi lling (with soy[nut] butter). Soy cheese and raisin 
sandwiches. Soy butter (soynut butter thinned with tomato 
juice). Soy butter and honey. Soy cheese and olive [chopped 
green olives]. Soy spread [Made by La Sierra]. Sandwich 
salad (with many soy possibilities).
 10. Beverages: “A very fi ne coffee substitute is made 
[by La Sierra] from the Soy Bean, and tastes remarkably like 
Coffee. It is particularly fi ne from an alkaline standpoint, and 
is particularly excellent to be used in connection with high 
alkaline diets.” Soy-co (Beverage) Add 1 rounding teaspoon 
to 1 cup of water. “Percolate or boil until desired strength. 
Serve plain or with Soy Cream.” Also delicious iced. Soy-co 
(Made with soy milk). Soy milk shake. Soy banana drink. 
Mamenoko drink (uses 3 tablespoons Mamenoko, which is 
processed soy fl our). Soyament cocktail (“A very refreshing 
beverage may be made by using 1 to 2 tablespoons Soyament 
sauce to 1 cup of water”).
 11. Healthful confections: Beanut brittle (2 cups 
each soy Beanuts and brown sugar). Victoria fudge (with 
soymilk).
 Use of soy beans in the diet: Outline for 3 meals. 
Suggestion for 3 days’ menus, using soy products.
 La Sierra Industries manufactures the following 14 
foods from soy beans: Canned soy beans, plain or with 

tomato sauce. Soy loaf. Soy vegetable bologna. Soy milk. 
Soy breakfast food. Soy butter [like peanut butter]. Soy-co 
(beverage) [coffee substitute]. Smoein (smoked meat fl avor). 
Soy spread. Soy fl our, raw and processed. Soy beanuts 
(parched soy beans).
 Soyament brand bean sauce. This soya bean sauce is 
“prepared from soya beans by splitting up the bean protein 
by a special process which thoroughly decomposes it into 
Amino Acids. A number of Amino Acids, each possessing a 
sweet taste, is the most remarkable feature of the Soyament 
Sauce and makes it different from many of the so-called soy 
sauces... On sale at all grocery stores or write to Soya Bean 
Products Co., 3522 East Third St., Los Angeles.”
 In the section on “Soy milk” (p. 8) is a long quotation 
from Dr. [Walter] Siegmeister: “So well has the Soy bean 
served as a source of vegetable milk, that the records tend 
to show that it has proven superior to cow’s milk in certain 
important respects. The most marked of these is the almost 
complete absence of rickets in China, which is quite probable 
in view of the fact that not only is the Soy bean rich in 
Vitamin D, but also in Calcium and Phosphorous, the chief 
requirements for healthy bone development.”
 Note: This is the earliest document seen (Dec. 2003) that 
mentions a soy-based shake. It is also the earliest English-
language document seen (Dec. 2003) that uses the term 
“Milk Shake” to refer to a non-dairy soy milk shake or that 
contains the term “Soy Milk Shake” (p. 41). The recipe with 
that title states: “Soy Milk may be mixed with any of the 
fruit juices and beaten with a small amount of chipped ice. 
It fl uffs up and is very palatable. Soy Milk and orange juice 
combine splendidly.” Address: Dietitian, Box 203, Ontario, 
California.

279. Chubbuck, Dorothy. 1937. The many wonders of the 
soy bean. Herald (Edison Inst., Dearborn, Michigan) 4(7):1, 
3. April 30.
• Summary: Describes the work of the Ford Motor Co. 
with soy beans. “Let us now see how the soy bean was fi rst 
introduced to the Ford Motor Company and Greenfi eld 
Village. In the chemical plant in the Village, a group of 
young men were experimenting with several different 
vegetables–carrots, beets, cabbage, etc.–to discover which 
of the vegetables was the most complete food. Among these 
vegetables was the soy bean, which proved to be the most 
promising. About 1928 Dr. Ruddiman started experimenting 
with the soy bean; however, it was not until about 1930 that 
the young men in the chemical plant began work on it.
 “The number of acres planted with soy beans has 
increased greatly. In 1917 about 50,000 acres were planted 
in the United States; in 1935 over a million and a half acres 
were sowed. Evidently people are beginning to realize the 
value of the soy bean.” Michigan ranks seventh in amount of 
soy beans grown...
 “Soy beans even play a part in the production of Ford 
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cars. Every car that comes off the assembly line at the Rouge 
Plant will require several pounds of soy bean plastics for 
horn buttons, electrical apparatus, window frames, and 
many other parts. The use of the soy bean in the factory 
draws closer together the link between agriculture and 
manufacturing... Soy bean plastics are used not only in the 
factory but also in the hospital for table tops and coverings 
for either curved or fl at apparatus. Soy bean plastics give a 
modern as well as a serviceable appearance to the hospital.”
 Photos show: (1) The author interviewing “Dr. E.A. 
Ruddiman, director of the food laboratory, concerning the 
many uses of the soy bean. On the table are biscuits, waffl es, 
cake, cheese, soy butter, sandwich spread, soy sprouts, milk, 
and canned beans–all made from or containing soy bean 
products.” (2) The author and Dr. Ruddiman in a laboratory 
standing by distillation tubes; he is showing her how to 
estimate the ingredients the ingredients of the soy bean using 
these tubes. (3) The author looking into a microscope in 
order to examine “some of the meal from which the protein 
has been extracted.”
 Note 1. This journal is “Published by Students of the 
Edison Institute.” This article contains the earliest date seen 
(1928) for the Ford Motor Company’s involvement with 
soybeans.
 Note 2. This is the 2nd earliest English-language 
document seen (Jan. 2013) that contains the modern term 
“soy sprouts.”

280. Echevin, Robert; Brunel, Arthur. 1937. Physiologie 
végétal: Uréides et urée libre, dégradation des purines chez le 
Soja hispida Mnch. [Plant physiology: Ureides and free urea, 
degradation of purines in Soja hispida]. Comptes Rendus des 
Seances de l’Academie des Sciences (Paris) 205:294-96. July 
26. (Chem. Abst. 31:7910). [Fre]
• Summary: Urea was isolated from higher by R. Fosse in 
1916.

281. Kramer, Martha M. 1937. Studies in home economics: 
Vitamin content of foods in relation to human nutrition. 
Kansas Agricultural Experiment Station, Biennial Report of 
the Director 8:115-16. For the biennium 1 July 1934 to 30 
June 1936. [1 ref]
• Summary: Section 2, titled “A study of bean sprouts as a 
source of vitamin C,” notes that soybeans contained 0.13 
mg of ascorbic acid (vitamin C) per gram. They lost less 
than one-fourth of the vitamin C content when cooked for 3 
minutes. Address: Dep. of Home Economics, Manhattan, KS.

282. Voellmig, Gertrude. 1937. Modern science discovers 
the soy bean as very nearly perfect food: New leafl et on soy 
bean now ready. Detroit News. Aug. 29. Home and Society 
section. p. 14, col. 4.
• Summary: “The Detroit News Household Department 
receives so many requests from readers for information 

about soy beans” that they have compiled a table and leafl et 
(with 21 recipes). It has been grown in China since 2800 
B.C. [sic]. Readers want to know why it is recommended so 
highly by doctors for special diets. Now grown in the United 
States, it is used in industry and to make the steering gear of 
cars. “But did you know that this bean comes nearer to being 
a complete food for humans than any other known product?” 
The beans are often served green in the pods. First the pods 
are dipped in boiling water for 1-2 minutes, then the beans 
can easily be pressed out of the pods. The mature beans can 
be made into milk, and the milk into cheese [tofu]. Soy bean 
butter is similar to peanut butter. Many U.S. margarines are 
made from soy bean oil. “Salted Soyas,” toasted and salted, 
make a fi ne tid-bit [tidbit] after dinner. “The most commonly 
known soy bean product is the fl our.” If 5-10% of the wheat 
fl our is replaced by soy fl our in the recipe for any bread or 
baked good, the result will be more tender and last longer.
 Three photos, titled “This product has many uses as a 
food,” show: (1) Jars of: Soy bean–Salted Soya. Soy beans–
Mature, pressure cooked. Soy beans with carrots. Soy bean–
Green. (2) Jars of: Soy bean cheese. Soy bean milk. Soy bean 
cheese with pimento. Soy bean butter, Soy bean sprouts. (3) 
A loaf of Soy bean bread–25% bean fl our. A jar of Soy bean 
fl our–Not processed.
 Of the 5,000 varieties, only about 10 are grown in the 
USA to any great extent. “Mammoth Yellow is one of the 
few preferred for food stuffs because it does not have a 
strong fl avor.”
 Gives many reasons that soy beans are very important 
in the diet, 6 reasons why the “soy bean is an excellent food 
stuff,” a listing of industrial uses, plus two recipes. Address: 
Asst. Household Editor, The Detroit News.

283. Morse, W.J. 1937. Soybean variety studies of the 
United States Department of Agriculture. Proceedings of 
the American Soybean Association p. 16-18. 17th annual 
meeting. Held 14-16 Sept. at Urbana, Illinois.
• Summary: “One of the outstanding results of soybean 
improvement work in the United States has been, the 
realization of the importance of varietal adaptation... Varietal 
adaptation is obviously the reason why practically every 
locality in the soybean regions of the Orient has its own local 
varieties... Of the large number of introductions obtained 
from Asia, the same variety rarely has been secured a second 
time unless introduced from the same locality... Before 
numerous introductions were made by the Department, 
beginning in 1898, there were not more than eight varieties 
of soybeans grown in this country, and the culture of these 
varieties was confi ned to limited areas in a few states... 
Seed samples were obtained through consuls, missionaries, 
seedsmen, government agencies, and foreign explorers 
until by 1909 we had 175 varieties; by 1913, 427 varieties; 
by 1919, 629 varieties, by 1925, 1133 varieties, and at the 
present time more than 2,500 distinct types. Since 1989 
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the Department of Agriculture has made more than 10,000 
introductions of soybeans from China, Manchuria, Japan, 
Chosen [Korea], Java, Sumatra, Siberia, and India. This large 
collection, ranging in time of maturity from 75 to 200 or 
more days, has show wide differences in adaptation to soil 
and climatic conditions...”
 After preliminary testing at Arlington Farm, Virginia, 
the introductions are sent to various experiment stations for 
cooperative studies...
 “The soybean has been used chiefl y as a forage crop 
in the United States and for many years breeding work 
tended largely toward the development of varieties for hay, 
silage, and pasture. With the rapid development during the 
past few years of the soybean for oil, food and industrial 
purposes, acreage for bean production has increased greatly. 
The improvement and development of varieties adapted to a 
wide range of conditions and uses undoubtedly has been one 
of the most important factors in increased acreage and seed 
production.”
 “Extensive cooperative investigations with more 
than 3,000 introductions and selections of soybeans have 
been carried on during the last three or four years with 
experiment stations and special cooperators in 44 states and 
the insular possessions, Hawaii and Puerto Rico. Many of 
these selections gave outstanding results when compared 
with standard varieties in different sections and are being 
increased for more extensive fi eld tests. Several of the 
varieties in different sections were found especially suitable 
for use as green shelled beans, dry edible beans, or beans of 
high oil and protein content, as commercial beans.
 “In 1936, more than 5,000 individual soybean plant 
selections from introductions and natural hybrids were 
under test at Arlington Farm. Although improvement 
work at Arlington has been largely plant selection, some 
hybridization work has been started, especially with the wild 
soybean and the most promising cultivated types. Oil and 
protein studies have been conducted along with the breeding 
work, analyses being made of introductions grown in the 
same and under different environmental conditions. An 
extensive series of varieties, introductions and selections at 
Arlington Farm ranged from 12 to 26 per cent oil and from 
28 to 50 per cent protein... In view of the interest in soybean 
oil for paint purposes, studies were conducted to show the 
range in iodine number. The results of these investigations 
showed a range from 118 to 143 for domestic varieties and 
155 for the wild soybean.
 “The increasing use of soybeans for food has resulted 
in a demand for varieties especially suited for various food 
purposes. Extensive cooperative cooking experiments 
with the Bureau of Home Economics of the Department of 
Agriculture and with several state experiment stations have 
shown considerable variation in fl avor and cooking quality 
in both the green and dry beans of edible varieties from the 
Orient. The most promising of these have been named and 

distributed to special cooperators by several state experiment 
stations. Some of these varieties are especially valuable as 
green shelled beans, fl our, dry edible beans, roasted salted 
beans [soynuts], bean curd, bean milk, and bean sprouts.” 
Address: Bureau of Plant Industry, USDA, Washington, DC.

284. Ding, Langru. 1937. Dou ya cai shi shou wu ji lei 
zhi yan jiu [Study of soybean sprouts absorption without 
machinery]. Ke Xue (Science) 14(10):1631-1646. [Chi]*
Address: China.

285. Bordas, Jean. 1937. Le soja et son rôle alimentaire [The 
soybean and its role as a food]. Paris: Hermann & Cie. 36 p. 
24 cm. Series: Actualités Scientifi ques et Industrielles, No. 
557. [24 ref. Fre]
• Summary: Contents: Introduction. 1. Botanical 
characteristics and principal varieties. 2. Chemical 
composition of soya. 3. Alimentary physiology and the 
nutritional uses of soya: Seeds (energy value, protein, 
vitamins, use as a milk substitute), forage. 4. Different 
uses of soya: Agricultural, industrial (oil, casein, sterol), 
as human food (sprouts, tofu, fermented tofu, shoyu, miso, 
tuong of Annam, roasted soy coffee, soy bread for diabetics, 
the future of soya). 5. The economics of soya: Production, 
imports, exports. Conclusions. Address: Director, Station 
d’Agronomie et de Pathologie vegetale d’Avignon, France.

286. Djou, Yu Wen. 1937. Studies on the production of 
soybean and mung bean sprouts. Lingnan Science Journal 
16(4):627-30. [Eng; chi]
• Summary: Soybean and mung bean sprouts are eaten very 
extensively in restaurants and homes, both in villages and in 
cities, in China. And the growing of these sprouts is one of 
the main uses of these seeds.
 This article introduces a good yet simple method for 
growing bean sprouts at home in a fl ower pot. The time 
required for sprouting ranged from about 4 days in summer 
to about seven in winter. “Sprouts are harvested when their 
roots are just beginning to branch” [i.e., when rootlets are 
just starting to grow].
 The yield of sprouts was a little larger when well water 
was used instead of tap water. However those grown in tap 
water had a better taste and color.
 The ambient temperature had a big effect on the growth 
and yield of bean sprouts. At lower temperatures (12.5ºC), 
the growth is slower but the yield is higher.
 Photos show. (1) Soybean sprouts against a black 
background. 2. Mung bean sprouts. 3. Equipment used in 
washing seeds and sprouts. 4. Tub for harvesting sprouts, 
thermometer and scale. 5. Types of containers used for 
growing sprouts. Address: Lingnan Natural History Survey 
and Museum, Lingnan Univ., Canton, China.

287. Giri, Kramadhati Venkata. 1937. Über 
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Pfl anzenphosphatasen. I. Die phosphatase gekeimter 
sojabohnen (Glycine hispida) [Vegetable phosphatases. I. 
The phosphatase of sprouted soybeans]. Hoppe-Seyler’s 
Zeitschrift fuer Physiologische Chemie 245(5&6):185-96. 
(Chem. Abst. 31:4348). [18 ref. Ger]
• Summary: A highly active phosphatase enzyme was 
extracted from sprouted soybeans that had been dried and 
ground to a powder. The water extract was then purifi ed. 
Details of the extraction and purifi cation are given.
 Note: This is the earliest document seen (Sept. 2010) 
that mentions the “Indian Institute of Science” (Bangalore, 
founded in 1909) in connection with the soyabean. Address: 
Dep. of Biochemistry, Indian Inst. of Science, Bangalore.

288. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates, described in a separate record). Index. 22 cm. 2nd ed. 
1937. [66 ref]
• Summary: Contents: 1. Defi ciencies in the Indian diet and 
soya bean as a means to rectify them. 2. History of the origin 
and growth of soya bean: Derivation of the word soya bean, 
origin of soya bean, literature, primitive man and soya bean, 
name of the plant, home of soya bean and its expansion, 
varieties of soya bean, the culture of soya bean is very 
remote (It “has been the chief article of diet in China for over 
7,000 years.”), reference of soya bean in old Chinese records, 
how and when soya bean became known to Europeans, soya 
bean in England (from 1890; J.L. North and Henry Ford), 
soya bean in France (from 1739), soya bean in Italy, soya 
bean in other countries of Europe, soya bean in United States 
of America, India and soya bean.
 3. The use of soya bean: Importance of soya bean, 
dietetic importance, industrial importance, agricultural 
importance (Russia, Mussolini in Italy), medical importance, 
soya bean is alkalising in its effect (“Soya bean milk as well 
as its fl our is used in foods for invalids and infants, like 
Nestle’s food”), longevity and soya bean.
 4. World trade in soya bean: Imports to Europe, 
production of soya bean in Manchuria (58% in North 
Manchuria), exports from Manchuria, oil and cake industry 
in Manchuria, soya bean production in Japan, in America, 
in Africa, in Australia, in Europe, in Java, in India, in 
other British possessions, estimate of world production 
of the soya bean, the desirability of the expansion of soya 
bean cultivation, imports and exports of soybeans, soya 
bean oil, and soya cake–1913-1927: Denmark, Holland, 
United States, Great Britain, Japan, France, Russia, China, 
Germany, Norway, Korea. Source: International Institute of 
Agriculture, Bureau of Statistics, 1921, p. 420-21. A table 
(p. 38) shows statistics for world production of soybeans “as 
estimated by the leading fi rm of London soya bean dealers” 
for various years from 1923 to 1929. This includes individual 
statistics each year for China [incl. Manchuria], Japan, and 

USA. The world totals in tons are: 3,095,000 (for 1923-25). 
3,397,000 (for 1926). 4,325,000 (for 1927). 6,000,000 (for 
1928), and 6,570,000 (for 1929; incl. China 5,250,000; Japan 
550,000; USA 250,000; Java & Dutch East Indies 120,000; 
Other Asiatic countries & Africa 400,000).
 5. Botany of the soya bean plant. 6. Classifi cation of 
soya bean. 7. Cultivation of soya bean. 8. Diseases and pests 
of soya bean. 9. Cultivation of soya bean in India. 10. The 
constituents of soya bean. 11. Soya bean milk. 12. Soya bean 
fl our. 13. Industrial uses of soya bean. 14. Enriching soil by 
addition of nitrogen and use of soya bean as fodder. 15. Food 
requirement of the human body. 16. European and American 
soya bean recipes. 17. Diabetic dishes, Mahatma Gandhi’s 
experiments at Magan Wadi and opinion of scientists on 
soya bean. 18. Chinese and Japanese soya bean dishes: 
Toffu [tofu] or soya bean curd: Digestibility, utilization, 
toffu khan, toffu nao, tze toffu (fried bean curd), chien chang 
toffu (thousand folds), hsiang khan, kori toffu (frozen toffu), 
preservation of toffu. Natto. Tokio natto and Kyoto natto 
etc. Hamanan natto [Hamanatto]. Yuba. Misso [miso]. Soya 
sauce. Soya bean confectionery. Roasted beans (Chinese).
 19. Indian soya bean dishes: Hindustani dishes, Moglai 
dishes, Gujarati dishes, Maharashtrian dishes, Bengali 
dishes, Goa dishes, Tanjore dishes. Appendixes. 1. Acreage 
of soya bean in Manchuria during the last 5 years. 2. Total 
fi gures of export during last 5 years. 3. Bibliography. 4. 
Some opinions about the fi rst edition of this book.
 The preface begins (p. iii): “This little book is written 
in response to innumerable inquiries I have had from time 
to time after the inauguration of the plantation ceremony of 
Soya Beans at the State Agricultural Experimental Station by 
H.H. the Maharaja Gaekwar of Baroda in November 1933.
 “A few months after this a food exhibition was held in 
Baroda where many Soya Bean dishes–Indian, European and 
Chinese–were exhibited. The leading papers and journals all 
over the country spoke in very glowing terms about the Soya 
Bean dishes that were exhibited... Later on at the request of 
Messrs. Mitsui Bussan Kaisha Ltd., a leading Japanese Firm 
in Bombay, a Soya Bean Exhibition and Restaurant were 
run in the Japanese village at the H.O.H. fete. So keen was 
the interest and enthusiasm evinced by the cosmopolitan 
public of Bombay that seats in the restaurant had to be 
reserved in advance. The presence of H.E. the Governor and 
Lady Brabourne and many Indian princes was an additional 
evidence of the ever growing popularity of the tasty Soya 
Bean dishes served there.
 “At the closing of the H.O.H. fete many prominent 
people of Bombay requested me to continue the restaurant 
at a convenient place in the city, and asked me to open soya-
bean milk centres for the children of the poor who could not 
afford to buy cow’s milk. Many were ready to fi nance any 
scheme that I would propose, but unfortunately my time was 
not my own as I had to attend to my duties in the State and 
could not take advantage of their generous offer.
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 “The Departments of Agriculture of the various 
provinces of India as well as many Indian States asked me to 
supply them with literature regarding the cultivation and the 
uses of this most useful bean. The Department of Commerce 
and Industry of the Government of Bombay inquired if I 
could furnish them with information about the machinery for 
the extraction of Soya-bean milk. Letters of inquiries from 
private individuals kept pouring in daily from all parts of 
India. All this has induced me to undertake the preparation 
and the publication of this book...
 “From the number of experiments carried on in the 
Baroda territories and outside it, I feel sure that the Indian 
soil is most suitable for the cultivation of soya bean...
 “The leading thought of the day in India is, ‘Village 
uplift,’ and ‘Rural reconstruction.’
 “Baroda, 7th January 1936, F.S.K. (p. iv)
 “Preface to the Second Edition: I feel grateful to the 
public for having given such a hearty reception to the fi rst 
edition of my book. It is running into a second edition within 
a year...
 “Now, Soya Bean Bakeries and Restaurants have been 
started in the city of Bombay and in many other towns in 
India, and Soya Bean products are exhibited in almost all the 
exhibitions...
 “I feel highly thankful to His Highness the Maharaja 
of Baroda who gave me an opportunity last year of visiting 
Russia, where I have seen that seven to ten per cent. of Soya 
Bean fl our was being added to the wheat fl our in order to 
enhance the nutritive value of the bread. The Soya Research 
Institute at Moscow is making researches into the nutritive, 
industrial and economical values of Soya Bean. I have seen 
there the actual working of the Soya-bean milk extracting 
plant. They make casein out of Soya-bean milk. Soya-bean 
cream is sold in the market.
 “I visited the dietetic clinics in England, France, 
Germany, Austria and other European countries, where 
doctors prescribe Soya Bean bread for diabetic patients. 
In Russia, rickets and consumption are treated by Soyolk 
extracted out of Soya Bean...
 “France is growing Soya Bean on côlt de jura [sic, Côte 
d’Azur, on the Mediterranean?]. In England, through the 
efforts of Mr. J.L. North, Soya Bean is realised as a fi eld crop 
for the last two years.
 “Paris, 3rd April 1937. F.S.K. (p. ix).” Address: Food 
Survey Offi cer, Baroda State, India.

289. Kale, F.S. 1937. Soya bean: Its value in dietetics, 
cultivation and uses. With 300 recipes. 2nd ed. Photos and 
illustrations (Continued–Document part II). Baroda State, 
India: Baroda State Press. xxx + 375 p. Illust. (35 leaves of 
plates). 22 cm. 2nd ed. 1937. [66 ref]
• Summary: Photos (mostly original) show: (1) “H.H. 
the Maharaja Gaekwar of Baroda the fi rst Indian Ruler 
to inaugurate the soya bean plantation ceremony in his 

State 24th November 1933” (frontispiece, facing the title 
page). (2) “Dedicated to my noble master, His Highness 
the Maharajah Sir Sayajirao Gaekwar, G.C.S.I., G.C.I.E., 
Farzande-Khas-e- Daulate-Englishia (p. 1). (3) Soya bean 
ready for shipment at port Dairen, South Manchuria (p. 28). 
(4) View of Dairen harbour with bags of soya bean ready for 
shipment (p. 30). (5) Transport of soya beans [on sleds] on 
the frozen Liao-ho River near New-chwang [Newchwang, 
later Yingkou], North Manchuria (p. 31). (6) The Maharaja 
of Baroda seated in a chair, lecturing on the dietetic and 
industrial importance of soya bean (p. 37). (7) The Indian 
method of interculturing; two bullocks in a fi eld (p. 80). 
(8) Bavabhai B. Patel, 65-year-old farmer interested in the 
cultivation of soya bean, in a fi eld of soya beans with two 
bullocks (p. 82). (9) A fi eld of soya beans grown [in 1934 
or 1935] by Hargovan Bavabhai Patel, of Achisara, Taluka 
Sinor, Baroda District; he has been awarded the fi rst prize 
for his good cultivation (p. 84). (10) A soya bean plant 
having more than 500 pods, fodder type variety grown at 
the Agricultural Experiment Station, Baroda (p. 86). (11) 
Poona fodder type green variety grown at the Agricultural 
Experiment Station, Baroda (p. 89). (12) Bags of soya bean 
seeds grown as Baroda State crop of 1935 (p. 91). (13) The 
luxuriant growth of the fodder type variety at the Baroda 
Agricultural Experiment Station (p. 103). (14) “The biggest 
soya bean milk factory at Moscow (Russia).” Four small 
photos show the plant at work, “Milking the earth” (p. 138). 
(15) “The author’s own child 3 months’ old fed on soya bean 
milk” (p. 144). (16) “Soya bean oil pressing mill worked by 
hydraulic power” (p. 158). (17) The Palace Bakery–”The 
fi rst soya bean Bakery in India” (p. 196). (18) “Mahatma 
Gandhi who uses soya bean at Maganwadi” (p. 251). (19) 
Many people seated at tables in the “Soya Bean Preparation 
Restaurant” at the H.O.H. Fete, Bombay (p. 278). (20) Many 
Indian men standing at the “Soya Bean Restaurant at the 
Rural Life Exhibition, Baroda, on the occasion of H.H.’s 
Diamond Jubilee, 7 Jan. 1936 (p. 332).
 Illustrations show: (1) “Shen-Nung. The Chinese 
emperor 2838 B.C. called ‘the heavenly farmer.’ He used to 
plant Soya bean every year with great ceremony” (p. 17). (2) 
A plant with branches showing the various ways in which 
the soya bean plants and seeds are used (p. 23). (3) Cartoon 
(from the American Medical Assoc. cartoon series) of a 
skeleton raising a glass of milk in one hand; he is standing 
behind a table on which is a bowl labeled “impure milk.” 
The caption: “’I drink to the death of the whole table’–the 
dangers of contaminated milk” (p. 132). Address: Paris, 
France; Formerly: Food Survey Offi cer, Baroda State, India.

290. Granick, Sam. 1938. Urease distribution in Soja max. 
Plant Physiology 13(1):29-54. Jan. (Chem. Abst. 32:8473). 
Based on his 1936 PhD thesis, Univ. of Michigan. [26 ref]
• Summary: The author used histological and quantitative 
methods to determine the urease content of various parts 
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of the soybean plant: cotyledons of the germinating seed 
(which had by far the highest urease content), radicle, root, 
hypocotyl, stem, leaves, fl ower and fruit, and the whole 
plant. “The activity of the enzyme is expressed in U.U., a 
urease unit, which is the quantity of urease that will produce 
1 mg. of ammonium per minute when acting upon urea 
under the conditions employed in the analyses... The plants 
grown in the greenhouse at Ann Arbor were three feet tall at 
maturity and rarely branched.”
 The “changes observed in urease content of the plant 
are due primarily to the changes in urease content of the 
parenchyma cells... There is rapid synthesis of urease in 
actively dividing cells. Synthesis continues during the stage 
of cell elongation, at the end of which period the urease 
content of the cell reaches a maximum,” and then begins to 
decrease to a certain level. Changes in lipase and protease 
activities do not follow changes in urease activity. Address: 
Dep. of Botany, Univ. of Michigan, Ann Arbor.

291. Brunel, M.A.; Echevin, R. 1938. La présence, l’origine 
et le rôle physiologique des uréides glyoxyliques dans 
les germinations de Soja hispida Mnch. [The presence, 
origin, and physiological role of glyoxylic ureides in the 
germination of Soja hispida]. Revue Generale de Botanique 
50(590):73-93. Feb. (Chem. Abst. 33:4630). [20 ref. Fre]

292. Crocker, William. 1938. Life-span of seeds. Botanical 
Review (The) 4(5):235-74. May. [71* ref]
• Summary: Contents: Introduction. Storage conditions and 
life spans of seeds: Seeds of short life span (if kept in open 
air after harvest; yet wild rice seeds, for example, maintain 
their vitality perfectly if stored in water at 0-1ºC), seeds of 
water plants, seeds of land plants that endure considerable 
drying (“The life-span of seeds is, of course, determined by 
two factors, genetical constitution and seed storage... The 
most important storage factors in determining life-span in 
this group of seeds are: moisture content, oxygen supply, 
temperature, and sealed storage.” Guillaumin (1928) found 
that soy beans stored in air lost their viability completely in 
6 years, while those stored in nitrogen gas or in a vacuum 
retained their full vitality for the same period. Thus oxygen 
reduces the life-span of soybeans). Records of life-span of 
macrobiotic seeds (Four storage factors play important parts 
in elongating the life-span of certain seeds: moisture content, 
temperature, oxygen pressure, and sealed storage). Life-span 
of seeds in soil: United States Department of Agriculture 
buried seed project (started in 1902 when 32 sets of 107 
species of wild and cultivated plants were buried at three 
different depths; has gathered the most extensive, reliable 
data to date). Life-span of seeds under water. Life-span of 
coniferous seeds. Life-span of farm and garden seeds (of the 
cereals, oats live the longest, followed by wheat and barley). 
Summary.
 Table II (p. 290) shows Becquerel’s 1934 record of 

the longevity of old seeds–including Ervum lens (lentils). 
In fact, 11 of the 13 seeds in the table are legumes. The 
longevity he determined ranged from 158 years to 55 years. 
The probable longevity ranged from 221 years to 100 
years. “Becquerel suggested that if seeds could be held at 
a very low temperature in perfect anaerobic [oxygen-free] 
and anhydrous [water-free] condition, they might live for 
enormous periods.
 Based on their life-span under optimum conditions, 
Ewart (1908) divided seeds into three basic types: (1) 
microbiotic, whole life span does not exceed 3 years; (2) 
mesobiotic, whose life span ranges from 3 to 15 years; and 
(3) macrobiotic, whose life-duration ranges from 15 to more 
than 100 years.
 Note: This is an interesting and unusual use of the word 
“macrobiotic.”
 We do not yet have reliable information on the 
optimum storage conditions for many kinds of seeds. And, 
in fact, there is a great deal of contradictory, incorrect, and 
misleading information on this important subject (p. 235).
 From the USDA buried seed project, after 20 years 
burial, some seeds of 51 of the 107 species were still alive. 
From the legume family (Leguminosae): Lespedeza 48%, 
Robina 31%, Trifolium (3 species) 15.5%, Cassia 2%.
 Seeds of cultivated plants that were dead after 20 years 
in the soil, and mostly dead even after 1 year in the soil, 
are: oats, barley, rye, wheat, corn, hemp, buckwheat, pea, 
cowpea, bean, sunfl ower, etc. Seeds that survive have a long 
dormancy or dormant period in the spoil. The leguminous 
seeds survive because of hard seed coats.
 Goss (1924), who has discussed the results of USDA’s 
buried seed test after 20 years, drawing the following 
conclusions: “Depth of burial has little effect on the 
longevity of the seeds. Seeds of cultivated plants, especially 
of cereals and garden legumes, perish quickly in the soil, 
while seeds of wild plants, especially of persistent weeds like 
docks, lamb’s quarters, plantains, daisies, poke, purslane, 
Jimson and ragweed, retail their vitality well. Persistent 
weeds cannot be controlled by plowing the seeds under, for 
the seeds outlive any crop rotation” (p. 256).
 Legumes with hard seed have a long life-span, however 
many seeds without hard coats have long life-span in the 
soil. Respiration reduces stored starch. Some seeds have 
longer life-span in the soil than in ordinary dry storage.
 Note: The Boyce Thompson Institute for Plant Research 
was founded by William Boyce Thompson, a wealthy 
man, and named in honor of his parents. The laboratories 
began operation in 1924 across the street from his country 
estate Alder Manor, in Yonkers, New York. In 1978 it 
moved into a large new building at Cornell University, 
New York. Although affi liated with Cornell, the institute 
maintains its independence with a separate endowment, 
Board of Directors, business offi ce, and employee benefi ts 
program. Close ties between BTI and Cornell foster many 
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collaborative relationships that are benefi cial to both 
institutions. As of 2010 BTI is deeply involved with genetic 
engineering and organizes conferences on the subject. 
Address: Director, Boyce Thompson Institute for Plant 
Research, Inc. [Yonkers, New York].

293. Capinpin, Aurelia M. 1938. A preliminary study on 
the preparation of sprouts of different kinds of fi eld beans 
and their possible use for culinary purposes. Philippine 
Agriculturist 27(2):96-111. July. Summarized in Dutch by 
J.A. Nijholt in Landbouw 15:95-96 (1939). [9 ref]
• Summary: In there Philippines many kinds of fi eld beans 
are produced, but only mung beans (mungo, Phaseolus 
aureus Roxb.) are used to make sprouts on a large scale; 
these sprouts are called togue. This study was undertaken 
for three main reasons: (1) To compare two methods of 
preparing bean sprouts. (2) To fi nd out if other kinds of fi eld 
beans could be used to make sprouts. (3) To fi nd out if the 
sprouts made from the various fi eld legumes are palatable 
and at what stage they should be harvested and are ready for 
cooking.
 In this study the following fi eld beans were used: (1) 
Green and yellow varieties of mungo (Phaseolus aureus 
Roxb.). (2) Five varieties of cowpeas, namely, New Era, 
Black, Red, Kibal, and Gray. (3) Two varieties of patani 
(Phaseolus lunatus L.)–the small white-seeded variety and 
the big purple-seeded variety. (4) The white variety of tapilan 
(Phaseolus calcaratus L.). (5) Green and yellow strains 
of the Ami soybean variety. (6) Brown cadios (Cajanus 
cajan Sprengel). (7) The winged bean (Psophocarpus 
tetragonolobus [L.] DC).
 The method found to be most effi cient and effective 
in growing bean sprouts was: Soak the seeds in water over 
night. Place them in a container (such as an earthenware pot) 
with perforations in the bottom; if the perforations are large, 
cover them with straw to prevent the beans from falling 
through. Place the container (with the soaked beans in it) in 
the dark.
 The growth of sprouts can be divided into four different 
stages; as sprouts grow, they become more fi brous. All were 
found to be most palatable after the emergence of the radicle 
(the sprout) and plumule but before the emergence of the fi rst 
leaves; they are best after 2-6 days. All seven species and 
14 varieties of fi eld beans tested grew into sprouts that are 
acceptable for the table. Address: Dep. of Agronomy, Univ. 
of the Philippines, College of Agriculture.

294. Lee, W.Y.; Li, Shing-Lung. 1938. Distribution of 
phosphorus in the germinating soybean. Chinese J. of 
Physiology 13(3):257-64. Sept. 30. [7 ref. Eng; chi]
• Summary: The total amount of phosphorus and acid-
soluble phosphorus in the whole seedling remains constant, 
while it is being transferred from cotyledons to embryo. 
Acid-soluble constitutes more than 90% of the total. Lipoid 

phosphorus decreases rapidly at the beginning of germination 
and the total amount is diminished, while there is a gradual 
increase in the lipoid phosphorus of the embryo. Address: 
Div. of Physiological Sciences, Henry Lester Inst. of Medical 
Research, Shanghai, China.

295. Chu, T.J.; Read, B.E. 1938. The vitamin C content of 
Chinese foods. Part II. Chinese J. of Physiology 13(3):247-
55. Sept. [11 ref. Eng; chi]
• Summary: Mature dry soybeans were found to contain 
46.66 mg (black variety) or 17.75 mg (green variety) of 
vitamin C per 100 gm edible portion. Soybean residue 
[okara] contained 3.84 mg/100 gm. The dye titration method 
of testing was used. Address: Div. of Physiological Sciences, 
Henry Lester Inst. of Medical Research, Shanghai.

296. Kung, Lan-Chen; Yeh, Hui-Lan; Adolph, William 
H. 1938. The availability of calcium in vegetable food 
materials. Chinese J. of Physiology 13(3):307-15. Sept. [14 
ref. Eng; chi]
• Summary: “Cow’s milk is not a common item of food in 
China and a study of the Chinese dietary makes it evident 
that vegetable food materials, especially leaf vegetables, 
constitute the principal source of calcium supply. It has been 
suggested that the calcium intake might be conveniently 
enhanced by increasing the proportion of leaf vegetables in 
the diet.
 “The calcium of milk has been shown in numerous 
experiments to be almost completely utilized by the body; 
there is however confl icting evidence as to the extent to 
which calcium from vegetable sources is utilized. Using the 
method of metabolic balance in experiments with human 
subjects... Adolph and Chen (1932) feeding soybean curd 
report good utilization of the calcium in these materials.” 
Lower calcium retention is reported from spinach and kale, 
probably due to their high oxalate content.
 In this experiment nine of the most commonly used leaf 
vegetables in north China were fed to rats. Soybeans sprouts, 
Laminaria [kombu, a sea vegetable], and white turnip were 
also fed, since they were “common items in the dietary” 
with a high calcium content. The rats retained 53-62% of 
the calcium in the soybean sprouts; this was slightly lower 
than that of the others materials tested. The calcium of most 
vegetables examined was well utilized.
 Note: This research was aided by a grant from the 
Rockefeller Foundation. Address: Dep. of Chemistry, 
Yenching Univ., Peiping.

297. Lyman, J.F. 1938. The soybean as food for man. 
Proceedings of the American Soybean Association p. 25-
30. 18th annual meeting. Held 12-14 Sept. at Wooster and 
Columbus, Ohio.
• Summary: “The Chinese and other Eastern peoples have 
solved the problem of food seasoning without the use of 



HISTORY OF SOY SPROUTS   182

© Copyright Soyinfo Center 2013

meat. They have found that a meaty fl avor can be obtained 
from the soybean through a fermentation process. Soy 
sauce is to the Chinese what gravy is to the American. Even 
more important is soy sauce in China because the use of 
food fl avors and condiments in that country is much more 
restricted than with us. The Chinese have simple tastes. Soy 
sauce, salt and pepper are the only food fl avors commonly 
used by them.
 “While the chemist has made but little study of food 
fl avors and the physiologist has done but little also, enough 
is known of the problem so that soy sauce can be made by 
chemical methods as well as by the ancient fermentation 
process. The chief meaty-like taste of soy sauce is known to 
be the salt of an amino acid, mono-sodium-glutamate. This 
salt is now manufactured for use as a condiment. The process 
involves the disintegration of the soybean of other protein, 
preferably wheat gluten, with hydrochloric acid. A mixture 
of about 20 amino acids is obtained among which mono-
sodium-glutamate makes up about one-fi fth in the case of 
soybean protein and two-fi fths in the case of wheat gluten.
 “The mono-sodium-glutamate can be crystallized from 
the mixture by adjusting the acidity to pH 3.2, or the mixture 
can be neutralized to a desired acidity and used without 
refi ning just as soy sauce is used” (p. 25).
 “In Japan mono-sodium-glutamate of good purity is sold 
at a wholesale price of about two dollars a pound under the 
name Ajinomoto” (p. 26).
 A diagram (p. 28) shows “Some possible food products 
from the soybean,” including sprouts, soybean milk, soybean 
curd, soybean cheese, soy sauce, meat sauce, meal, fl our (for 
use in breakfast cereal, bread, sausage, meat loaves, or ice 
cream), refi ned oil (for use in lard substitutes), crude oil (for 
us in margarine or dressing), and lecithin (an anti oxidant or 
emulsifi er). Address: Dep. of Agricultural Chemistry, Ohio 
State Univ.

298. Morse, W.J. 1938. Edible varieties of soybeans. 
Proceedings of the American Soybean Association p. 30-
33. 18th annual meeting. Held 12-14 Sept. at Wooster and 
Columbus, Ohio.
• Summary: “Although the soybean had attracted attention at 
various times as an article of food in the United States, it was 
not until the World War [World War I], when a cheap source 
of protein was being sought, that the soybean was really 
considered seriously as an article of diet for Americans. The 
dried beans were prepared in many ways but owing to the 
time required for cooking, the peculiar taste, and improper 
methods of processing, soybean products were not generally 
accepted. During this period cooking tests were conducted 
with all of the varieties and introductions then available in 
an attempt to fi nd varieties lacking the unpleasant bean taste 
and which would cook quickly. Only two such varieties were 
found–the Easycook and Hahto. Some progress was made in 
getting people to eat these varieties...”

 “Oriental varieties of soybeans are distinguished 
not only according to seed and plant characters but also 
according to use, such as for curd [tofu], sprouts, green 
vegetables, roasted beans, and numerous other food products. 
Attempts to obtain suitable edible varieties from oriental 
countries through correspondence met with but little success. 
During agricultural exploration work in the Orient from 
1929 to 1931, many varieties of soybeans were found in 
Japan and Chosen [Korea] which were used solely as green 
shelled or dry edible beans. These edible types, ranging in 
maturity from 75 to 145 days, have been under test for the 
past six years at various experiment stations throughout the 
United States.” In addition, “extensive investigations of the 
cooking qualities and composition of the green shelled and 
dry edible beans have been made by various Departments 
of Home Economics. Many of these varieties were judged 
much superior to the commercial varieties in fl avor, texture, 
and ease of cooking. Moreover, tests indicate that the fl our 
from most of the edible varieties has a better fl avor than 
the available commercial soybean fl ours... Thirty-one of 
the varieties introduced as edible beans have been found 
suffi ciently promising to be assigned varietal names, shown 
in table 1, and have been distributed into those regions to 
which they seem especially adapted. Although the supply of 
seed of these varieties at present is quite limited, seed stocks 
are being increased rapidly at several experiment stations and 
by various growers to meet the growing demand for edible 
soybeans... Both the green (immature) and dry beans contain 
much more fat and protein and less carbohydrates than other 
leguminous seeds. Few naturally occurring foods are as rich 
in protein as soybeans... The soybean is also a good source 
of some of the mineral elements, containing more calcium 
and phosphorus than any of the cereals and excelling most 
foods as a source of available iron. Because of the alkaline 
elements in soybeans, they belong to the class of alkali-
forming foods.
 Table 1, titled “Characteristics of edible varieties of 
soybeans” (p. 32) lists the following 31 varieties: Agate, 
Aoda, Bansei, Chame, Chusei, Easycook, Fuji, Funk 
Delicious, Goku (the smallest bean in this table; 3,216 seeds/
lb), Haberlandt, Hahto (the second largest bean; 1,250 seeds/
lb), Hakote, Higan, Hiro, Hokkaido (the largest bean; 1,232 
seeds/lb), Imperial, Jogun, Kanro, Kura, Nanda, Osaya, 
Rokusun, Sato, Shiro, Sioux (the next to smallest bean in this 
table; 3,000 seeds/lb), Sousei, Suru, Toku, Tokyo, Waseda, 
Willomi. For each variety the table shows: F.P.I. number, 
number of days to ripen, seed color (green, straw yellow, 
olive yellow, brown, black), hilum color (brown, black, 
pale), seeds per pound, oil content and protein content (% on 
moisture-free basis), and use (green vegetable, or dry edible).
 “Some commercial concerns are now canning the green 
beans and at the Illinois Agricultural Experiment Station 
attempts to preserve green soybeans with freezing storage 
methods have been very successful.
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 “Extensive nutritional studies revealing the unique 
dietary value of the soybean and its products during recent 
years have had much to do with the rapid and growing 
popularity of the soybean as a food.”
 Note: This is the earliest document seen (July 2004) 
that mentions the soybean varieties Aoda or Sioux. Address: 
Bureau of Plant Industry, USDA, Washington, DC.

299. Wightman, Henry B. 1938. Soybean sensitivity with a 
case report. J. of Allergy 9(6):601-03. Sept. [7 ref]
• Summary: Begins with a discussion of the many food- and 
industrial uses for the soybean worldwide. The author reports 
a case of soybean sensitivity in a 33-year-old man who 
had been suffering from nonseasonal asthma for 2½ years. 
Asthma was induced when the air was contaminated by 
soybean pollutants in areas of industrial use of its products. 
Sensitivity occurred on inhalation (of soybean dust) and 
on digestion (of Sobee soy milk); It was detected by direct 
skin test and by passive transfer. “Because of its widespread 
and increasing utilization, sensitivity to soybean should be 
constantly suspected.” Address: M.D., Dep. of Allergy, the 
Roosevelt Hospital, New Rochelle, New York.

300. Whiteman, Elizabeth Fuller; Keyt, Ellen Kingsley. 
1938. Soybeans for the table. USDA Leafl et No. 166. 6 p. 
Oct.
• Summary: Contents: Introduction. Food value of soybeans 
and their products. Soybeans as a green vegetable. Dry 
soybeans (Recipes: Soybean casserole, Chile con carne 
with soybeans. Soybean souffl e. Salted soybeans). Soybean 
sprouts. Soybean milk and “mash” [okara] (Recipes: 
Soybean milk sour. Soybean macaroons (with cooked 
soybean mash)). Soybean curd (Recipes: Vegetable chowder 
with soybean curd. Chop suey with soybean curd and bean 
sprouts). Soybean fl our (Recipes: Soybean fl our muffi ns. 
Soybean nut bread. Soybean piecrust).
 Concerning “Soybean sprouts” (p. 4): “Soybeans, like 
mung beans, can be sprouted in a fl ower pot, a sink strainer, 
or any container that has holes in it for drainage and can be 
covered. Be sure the container is large enough, for the beans 
swell to at least six times their original bulk as they sprout. 
Soak overnight, and next morning put the beans in the 
container, cover, and leave them in a warm place. Flood with 
lukewarm water at least four or fi ve times each day during 
the sprouting period. In 4 to 6 days the sprouts will be 2 to 3 
inches long. Then they should be kept in a cool place, just as 
any fresh vegetable.
 “Bean sprouts are a good addition to raw salads or to 
omelet, souffl e, meat stew, or fricassee. The sprouts are very 
tender and to hold their crispness should not be added to hot 
mixtures until a few minutes before serving. They are also 
often used with soybean curd and vegetables in chop suey (p. 
6).”
 Concerning “Soybean ‘milk’ and mash” (p. 4-5): 

“Soybean ‘milk,’ though not the equal of cow’s milk in food 
value, may be used like it as a beverage or in cooking. It is of 
value in diets for persons allergic to cow’s milk, but in infant 
feeding must be properly supplemented.
 “Of the varieties of soybeans tested, the best to use for 
making milk are Bansei, Hokkaido, Haberlandt, Mammoth 
Yellow, Dixie, and Rokusun. The milk may be made by 
either of two methods.
 “Method 1.–Wash the dry soybeans and soak overnight. 
Remove the skins and grind the beans very fi ne. Put the 
ground beans in a cheesecloth bag, in a bowl of lukewarm 
water, using 3 quarts of water to each pound of dry beans. 
Work thoroughly with the hands for 5 to 10 minutes. Wring 
the bag of pulp until dry. Boil the milk on a low fi re for 30 
minutes, stirring frequently to prevent scorching. Add sugar 
and salt to taste. Keep in a cold place.
 “Method 2.–After washing the dry soybeans, let them 
dry thoroughly. Crack them; then grind them fi ne. To each 
pound of beans add 3 quarts of water, and soak for 2 hours. 
Boil for 20 minutes, stirring constantly; then strain through 
cheesecloth. Add sugar and salt to taste. Keep in a cold place.
 “The creamy white soybean milk can be used in 
practically any recipe calling for milk. For instance it may 
serve as one of the chief ingredients in a creamed vegetable 
soup, or with eggs in custard, or in cocoa or other hot 
beverages.
 “The ground bean pulp or mash has very little fl avor, but 
may be used for its nutritive value in combination with foods 
of more pronounced fl avors. It spoils quickly, however, and 
should be heated to prevent it from souring.
 “To cook soybean pulp or mash, put the desired amount 
of mash into the top part of a double boiler. Add one-half 
teaspoon of salt to each pint of mash. If the mash is too dry, 
moisten it with soybean milk. Stir occasionally and cook for 
about an hour or until the raw soybean fl avor is gone. Keep 
in a covered jar in a cold place. The cooked mash makes 
an inexpensive ingredient in the macaroon type of cooky 
[cookie].” There follows recipes for “Soybean milk soup” 
and “Soybean macaroons.”
 Note: This is the earliest English-language document 
seen (May 2011) that uses the term “soybean mash” to refer 
to whole soybeans than have been cooked, then mashed 
or ground to a paste. Address: 1. Junior home economics 
specialist; 2. Junior scientifi c aide.

301. Balzli, Hans. 1938. Kleine Soja-Fibel. Geschichte, 
Anbau und Verwertung einer einzigartigen Nutzpfl anze [A 
little soybean primer. History, culture, and utilization of a 
unique useful plant]. Zurich and Leipzig: Albert Mueller 
Verlag. 88 p. Index. 16 cm. [26 ref. Ger]
• Summary: Contents: Foreword. Economic questions. 
Botanical. Historical. Chemical composition of the soybean 
seed. Utilization in East Asia: Koji, miso, shoyu, soymilk, 
yuba, tofu (Sojakäse, like Quark), soy oil and press-cake. 
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Utilization in Europe and America: As fertilizer and feed, 
as food (soy fl our, roasted soybeans, soy coffee, green 
vegetable soybeans (den jungen Sojakern... wie junge gruene 
Erbse), soy sprouts), and industrial products (incl. “soybean 
steel,” an invention of Henry Ford). Medicinal signifi cance. 
Cultivation and yield. Epilogue. Bibliography. Author-
subject index.
 In the chapter on History (p. 24), the author notes: “The 
poet Johann Heinrich Voss (lived 1751-1826) once said: 
‘Young Calcuttans... with your sharp soy sauce from Jakarta 
(Junge Kalkuten... mit scharfer batavischer Soja).’ Then he 
adds to that the observation: ‘Soy sauce (Soja) is a powerful 
sauce, which is prepared from soybeans (Sojafasele), 
Dolichos Soja, which originate in the East Indies and are 
subject to fermentation, together with brine and spice.’”
 Balzli continues on page 25: “The Deutsche 
Woerterbuch der Naturgeschichte (German Dictionary of 
Natural History) contained in the Allgemeinen Polyglotten-
Lexikon der Naturgeschichte (General Multilingual 
Encyclopedia of Natural History) by Philipp Andreas 
Nemnich (1793) contains the entry: ‘Sojablume. Dolichos 
soja.’ (Soya fl ower. Dolichos soja).”
 “In the world-famous work Geist der Kochkunst (Spirit 
of the Culinary Art), the art historian C.F. von Rumohr (lived 
1785-1843) also mentions soya in the second edition (1832, 
p. 155) and conjectures that the Garum sauce of the Romans 
was an imitation of the East Indian sauce (Sulze) made from 
soybeans (Soja).”
 Page 29 reports that “During the war of 1870 (des 
siebziger Krieges, in which Bismarck of Germany defeated 
Napoleon III of France) the German head artillery man, O. 
Wehrman, saw in the botanical garden of Montigny-les-Metz 
a plant that was unknown to him. It was the soybean. He 
took 4-5 seeds with him and planted them in early 1872 on 
his property / estate near Meissen (in Sachsen/Saxony, near 
Dresden in today’s Germany). He harvested 80 to 100 seeds, 
with which he continued his investigations successfully for 
some years” [Note: Haberlandt (1878, p. 5) tells this same 
story].
 On page 57 the author uses the term “Sojaspeisen” to 
refer to soyfoods. Address: Switzerland.

302. Fairchild, David. 1938. Frank N. Meyer (Document 
part). In: D. Fairchild. 1938. The World Was My Garden: 
Travels of a Plant Explorer. New York, NY: Charles 
Scribner’s Sons. xiv + 494 p. See p. 314-16, 345-46, 454-55. 
Assisted by Elizabeth and Alfred Kay.
• Summary: In 1905 matters of considerable moment were 
taking place at Fairchild’s offi ce in the Section of Foreign 
Seed and Plant Introduction. “A young Hollander had come 
to America [in Oct. 1901]. His name was Frank N. Meyer, 
and he had been head gardener under Hugo De Vries in 
Amsterdam. It seemed possible that Meyer might prove to be 
the man we had been looking for to send to China.

 “’He’s a strange fellow,’ said Pieters. ‘A bit erratic 
perhaps, for he doesn’t seem to care about staying in one 
place. He had a letter to Erwin Smith, and Erwin gave him 
a job in the greenhouses, but Meyer spent all his spare 
time tramping around the country. He walked down to Mt. 
Vernon through the fi elds along the river, and on the way 
back spent the night in an old barn. Meyer told me that he 
heard noises around the barn and thought it must be the 
Indians. In fact, Meyer was surprised that he had not seen 
any redskins during the whole trip. Like so many European 
boys, he has been fascinated by James Fenimore Cooper’s 
novels and thought the Indians still occupied the country. 
From Washington he went to Cuba, California and Mexico. 
I understand that he walked hundreds of miles in Mexico. 
Recently he has been at the Shaw School of Botany in St. 
Louis’ [Missouri].
 “I was much impressed with the fact that Meyer was a 
great walker, for I knew that there were no roads in China, 
and a man must either be carried in a sedan-chair or walk if 
he is to get anywhere throughout the interior.
 “Pieters wired to Meyer to come to Washington, and 
I remember our fi rst interview as plainly as though it were 
yesterday. It was a boiling hot day and Meyer was one of 
those full-blooded men who had spent his life out-of-doors 
and perspired freely. He cared nothing about his dress. 
Somewhere he had picked up a striped shirt, and when he 
came to see me it was wringing wet and the stripes had run. 
But he sat on the edge of the chair with an eagerness and 
quick intelligence that won me in an instant. His lack of 
pose, his willingness to work for any reasonable sum, and 
his evident passion for plants, all were evident in that fi rst 
interview. Meyer told me that some of the bamboos which 
Mr. Lathrop and I had sent to California had been planted 
by a stubborn plant pathologist who did not know enough 
to mulch them and would not let Meyer do it either. They 
had died in consequence, and, as Meyer told me about it, his 
eyes fi lled with tears. From that moment Meyer and I were 
friends, and for thirteen years I travelled with him, in spirit if 
not in body, through the farms, gardens, forests and deserts 
of Asia.
 “I was anxious to introduce Meyer to Marian’s family, 
but he was so unconventionally dressed that I tried to 
spruce him up a bit before taking him there to dinner. I even 
presented him with a tuxedo thinking that he would need it in 
the Orient, but he brought it back three years afterwards and 
dragged it out of his trunk, green with mold. He fascinated 
Mr. and Mrs. Bell and all who met him by his keen interest 
in everything he saw, and by his eagerness to learn.”
 When Frank Meyer returned to San Francisco [in 
July 1908] from his fi rst 3 years in China, his collection 
of 77 different species and varieties of plants included 18 
named varieties of the soy bean, with descriptions of their 
characteristics and the uses to which they were put. He also 
had “several varieties of a small bean (Phaseolus angularis) 
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used by the Chinese as a vegetable when sprouted...” “Meyer 
was a most economical traveler; he walked instead of being 
carried in a sedan chair as are most travelers in the interior of 
China, and he lived in Chinese inns and ate native food.
 “Meyer’s arrival in Washington was of course an event 
to be celebrated by the Offi ce, for everybody had read his 
letters fi lled with glimpses people and customs. Marian and 
I gave a bonfi re party at ‘In the Woods’ one moonlight night 
to which the entire Offi ce was invited. We were none of us 
orators, but, with such ceremony and speeches as we were 
capable of, we complimented the explorer on the success of 
this three years of strenuous, even dangerous, plant hunting 
in China” (p. 345).
 A great letter writer, Meyer and Fairchild became 
very close friends. Meyer’s second trip (1909-12) was to 
far western China and the Caucasus. His third trip was to 
northwestern China; when Meyer returned from this trip, 
Fairchild met him in Seattle, Washington.
 Pages 454-55 discuss the work and death of Frank N. 
Meyer. Before he left on his fourth trip to China in 1916, 
he wrote his will. Fairchild notes, “He often spoke of not 
coming back, and I always tried to stop him from thinking 
about death. On June 4, 1918, a cablegram came from the 
Consul at Nanking. It read, ‘Frank Meyer, Department 
Agriculture, disappeared from steamer in this consular 
district en route Hankow to Shanghai, June 2d.’ Later another 
cable reported that a search for his body was being made and 
a third cable said that it had been found thirty miles above 
the city of Wuhu.
 “Meyer had so endeared himself to every one in the 
force that the shock was a very real one. While we were in 
our fi rst sorrow over his death, his last letter came...
 “’Concerning substitutes for dairy products,’ he [Frank 
N. Meyer] remarked that ‘the hundred and one different 
manufactures of the soy bean supply this protein, but I 
must admit that it will take some time for the white races to 
acquire a taste for the large majority of these products.’
 “I had written Meyer that we were putting in three 
hundred acres of soy beans and he was much interested, as 
it was the largest area of this bean yet grown in America... 
He closed his last letter with the words ‘Times certainly are 
sad and mad, and from a scientifi c standpoint, so utterly 
unnecessary.’
 “I have always been at a loss to understand his 
disappearance, for no evidence of foul play was found. 
Meyer’s death will remain a mystery to his friends. I called 
the members of our little staff together and we held a 
touching memorial meeting... Then I read them his will. He 
had left a thousand dollars to be spent by the offi ce force in 
an outing somewhere in his honor, or, if the force so voted, 
it could be divided equally among all the members and, as 
there were a hundred, this would mean ten dollars to each 
person.
 “It was the unanimous opinion of the Force that we 

should have a medal made in his honor, call it the Meyer 
Medal, and present it for meritorious work in the fi eld of 
Plant Introduction. My old friend the medalist Theodore 
Spicer Simson offered to make the medal, and produced 
what I think is a unique and interesting one. It has already 
been given to ten investigators in plant introduction” (p. 
455).
 Photos of Frank Meyer appear on the following pages: 
314B (best one, with walking stick in China), 344D, 376A, 
396D, and 444C. A photo (p. 456B) shows David Fairchild 
presenting the Meyer Medal to Charles Torrey Simpson, with 
Barbour Lathrop looking on. Address: USDA.

303. Silva Cortes, Cesar. comp. 1938. El poroto soya [The 
soybean]. Santiago, Chile: Ediciones Ercilla. 87 p. Illust. 
Index. 19 cm (Colleccion Manuales Ercilla). [Spa]
• Summary: Contents: Introduction: General outline off 
its importance and use, composition of various legumes, 
general characteristics of the meal (harina), oil, lecithin, 
cake and other derivatives of the soybean (poroto soya). Part 
I: Cultivation of the soybean. 1. Botanical characteristics of 
the plant: Leaf, fl owers, pods, seeds, roots and nodules. 2. 
Varieties and desired characteristics: Various varieties, those 
most suited to Chile, characteristics of other varieties. 3. 
Cultivation of soybeans: Climate, the soil and its preparation, 
fertilizers, inoculation of the seeds, planting, cultivation, 
harvest, diseases, enemies, and their cures.
 Part II: Utilization of the soybean. 1. Generalities: 
Applications of the plant and its seeds. Summary of the uses. 
2. Soy oil and its derivatives: Extraction of the oil, edible 
oil, industrial uses of the oil, soya phosphatides and lecithin 
(Fosfáticos y lecitina de soya), soybean cake, commercial 
enzymes. 3. Soybeans in human nutrition: Green vegetable 
soybeans (porotos verdes) and whole dry soybeans, soy 
sprouts (vástagos de soya), soy fl our (harina de soya), 
nutritive and caloric value, types of fl our, bread with soy 
fl our, doughs (pastas) and biscuits, sausages with soy fl our, 
soymilk (leche vegetal de soya), soybean curd (cuajada de 
soya [tofu]). 4. Soya for livestock: Soybean straw, soybean 
pasture (pasto), soya for silage, soybean hay, soybean hay 
for animals to be slaughtered, soy meal (harina de soya) for 
various animals.
 A table (p. 19-20) lists soybean varieties suited for 
different uses: For hay: Barchet, Chiquita, Goshen Prolifi c, 
Laredo, Old Dominion, Otootan, Virginia. For green forage: 
Dixie, Easycook, Hahto, Hollybrook, Mammoth Brown, 
Mammoth Yellow, Southern Prolifi c, Tarheel Black, Tokio. 
For silage: Biloxi, Mammoth Brown, Mammoth Yellow, 
Tarheel Black, Tokio. For beans (oil, cakes, fl our, etc.): 
Biloxi, Chiquita, Dixie, Hollybrook, Mammoth Yellow, 
Southern Prolifi c, Tokio, Ito San, Dunfi eld, Illini, Manchu.
 Varieties most suited to Chile (p. 20): About 27 varieties 
have been tested at various locations in Chile. Those which 
gave the best results were Ito San, Dunfi eld, Illini, and 



HISTORY OF SOY SPROUTS   186

© Copyright Soyinfo Center 2013

Manchu. Ito San gave good results from Aconcagua to Bío-
Bío. It performed especially well at Maule, Ñuble, and Bío-
Bío. Dunfi eld and Illini gave very good results in Curicó and 
Talca. Manchu, which matures a little later than Ito San and 
Dunfi eld, is very appropriate for the Central Zone.
 Note 1. This is the earliest document seen (July 1998; 
one of two documents) that uses the word “poroto” or 
“porotos” in connection with soybeans.
 Note 2. This is the earliest Spanish-language document 
seen (June 2009) that uses the term porotos verdes to refer to 
green vegetable soybeans.
 Note 3. This is the earliest Spanish-language document 
seen that uses the word “lecitina” to refer to lecithin, or the 
term Fosfáticos y lecitina de soya to refer to phosphatides 
and soy lecithin.

304. Edison Institute. 1938? Recipes for soy bean foods. 
Dearborn, Michigan: Edison Institute. 19 p. Undated.
• Summary: This undated booklet begins with 1½ pages 
of nutritional information about soy beans and recipes 
containing them. “Fresh green soy beans contain about 10% 
of protein compared with 7% in green lima beans or green 
peas. The varieties Willomi and Rokusun “are preferred 
because they do not have such a strong taste.” Many of 
the 58 recipes are based on soy fl our, e.g. soy-bran bread, 
steamed soy bean bread, cinnamon buns, muffi ns, waffl es, 
lady fi ngers, apple sauce cake, soy bean “paste,” doughnuts, 
etc. A number of others use cooked whole soybeans (soy 
loaf, chile con carne [chili], baked beans, salad) or ground 
soy beans (soup). More unique recipes include: Soy loaf 
(with “soy cheese” [tofu], p. 9). Cheese croquettes (with soy 
bean cheese and soy milk, p. 9). Green soy beans (p. 10). 
Scalloped green soy beans. Omelette (with tofu, p. 10). Salad 
(with tofu, p. 11). Salad soy bean sprouts (p. 11). Sandwich 
spread (with “soy nut butter,” p. 12). Honey soy bean icebox 
cookies (with soy bean butter or Crisco [shortening], p. 14). 
Brittle cookies (with soy bean fl our and roasted soy beans, p. 
14). Coconut balls (with roasted soy beans, p. 15). Soy bean 
custard (with soy bean milk, p. 18). Candy-milk chocolate 
clusters (with freshly roasted soy beans, p. 18). Candy-roast 
soy brittle (with fresh roasted soy beans, p. 18).
 The last page (p. 19) gives basic recipes for: Cooked 
soy beans. Green soy beans. Soy bean milk. Soy bean cheese 
[tofu], coagulated with dilute acetic acid or vinegar; salt 
to taste. Roasted soy beans. Soy bean nut butter. Soy bean 
butter.
 “Roasted soy beans: Soak beans in water 3 or 5 hours. 
Drain off water and roast beans for 9 to 11 minutes in deep, 
purifi ed soy oil or Wesson oil heated to about 325ºF. Drain 
and sprinkle with powdered salt.”
 “Soy bean nut butter: Grind about 2½ cups of roasted 
soy beans and mix with about 2 tbsp. of purifi ed soy oil or 
salad oil.
 Soy bean butter: Mix hydrogenated soy oil with salt, 

coloring matter and diacetyl to color and taste.
 Note 1. Robert Boyer stated in an interview in the 1980s 
that this booklet was published in the mid-1930s, and the 
recipes were developed mostly by Dr. Edsel Ruddiman. 
However mention of the varieties Willomi and Rokusun 
makes it more likely that this booklet was published after 
mid-1938.
 Note 2. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “soy nut butter” or the 
term “soy bean nut butter” to refer to soynut butter. Address: 
Dearborn, Michigan.

305. Newton, J.M.; Naylor, N.M. 1939. Soybean amylase. I. 
The concentration and characterization of soybean amylase. 
Cereal Chemistry 16(1):71-78. Jan. (Chem. Abst. 33:2541). 
[16 ref]
• Summary: Methods are given for determination of the of 
the saccharogenic power of soybeans and soybean-amylase 
concentrates. The amylase content of soybeans decreases 
slightly during germination. A method for preparing amylase 
concentrates from soybeans is given. Characterization by 
various methods indicates that the concentrates contain 
principally beta-amylase. Address: Dep. of Chemistry, Iowa 
State College, Ames, Iowa.

306. Primmer, George H. 1939. United States soybean 
industry. Economic Geography 15(2):205-11. April.
• Summary: Contents: Introduction. Recent phenomenal 
acreage increase. Soil relationships. Effect of slope. Climatic 
infl uences. Relation to pests and diseases. Use of soybeans 
for food and feed (coffee substitute, “cooked as a green 
vegetable,” “soy sprouts of about two inches receive praise 
as a winter vegetable,” “Duluth confectionary counters 
display ‘Salted Soys’ alongside other exotic nuts,” “Recipes 
for preparing soybean ‘milk’ circulate widely”).
 Note. This is the 3rd earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.”
 Industrial uses of soybean oil and residue: the regional 
industrial products in Urbana, Illinois
 Figures show: (1) Bar chart of the world principal 
soybean producing countries in 1924-25, and in 1935-
36. In 1936, Manchuria was by far the leader, followed 
by the USA, Chosen [Korea], Japan (whose production 
has decreased since 1925), and Netherland India [today’s 
Indonesia].
 (2) A map of the eastern half of the United States, with 
carefully located 50,000-acre dots showing areas of heaviest 
soybean production. Between 1934 and 1939, the area 
increased 5-fold in Mississippi and 21-fold in Minnesota. 
The area in Oklahoma decreased.
 (3) A graph shows that the number of combines used to 
harvest soybeans in Illinois skyrocketed from 0 in 1924, to 
about 20 in 1925, to about 75 in 1926, to about 300 in 1927; 
by 1935 the number had increased to an estimated 3,000. (4) 
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A photo shows a combine harvesting soybeans.
 (5) A photo of a “Superior fi eld of Indiana soybeans 
probably cultivated for the last time as plants shade most 
of the fi eld’s surface. Two-row corn cultivators or “beet 
cultivators may till four such soybean rows simultaneously.
 (6) A graph shows soybean oil imports into the United 
states; these imports increased dramatically during World 
War I, peaking in 1918 [at 335.98 million lb].
 (7) A map shows the location of soybean oil mills in the 
United States. There are large numbers in Illinois, Indiana, 
Ohio, Iowa, and North Carolina.
 (8) A bar chart shows “Utilization of soybean oil 
processed in the United States” in 1934, 1935, and 1936. 
In 1934 the 30 million lb was used mostly by the drying oil 
industry. In 1935 the 140 million lb was used mostly for 
[lard] compounds and vegetable shortenings. In 1936 the 280 
million lb was still used mostly for compounds and vegetable 
shortenings, but a signifi cant amount was used for oleo, other 
edible, the drying oil industry, and soap.
 (9) A photo shows a mill for removal of oil from Corn 
Belt soybeans; the processing plant serves an area tributary 
to Champaign, Illinois, and ships the oil to Chicago factory 
area.
 “Soybeans provided some of the none-too-kindly 
remembered ‘coffee’ rations to Union Civil War soldiers. 
Sausage makers, at times, put up to 50 per cent soybean fl our 
in part of their product.”
 Note: This is the earliest English-language document 
seen (Dec. 2012) that uses the term “Salted Soys” to refer to 
soynuts.

307. Chang, Chang-Ying. 1939. Mineral contents of Chinese 
foods. Chinese J. of Physiology 14(2):133-45. June. [12 ref. 
Eng; chi]
• Summary: “The mineral contents of a number of Chinese 
foods have been determined for the use of the metabolic 
ward in Peiping Union Medical College Hospital in 
connection with certain studies on acid-base balance.” It has 
been found that the mineral content of food varies greatly 
with the season and locality. Nevertheless, the accompanying 
table is given with the hope that it may serve as a guide in 
such studies.
 A table (p. 135) gives mineral values (in mg per 100 gm) 
for the following foods: Soy bean, yellow (huangdou). Soy 
bean sprout. Soy bean curd (southern style; nan-doufu). Soy 
bean curd (northern style; hoku-doufu). Soy bean, black.
 Values are given for the following minerals: Calcium, 
magnesium, potassium, sodium, phosphorus, chlorine, sulfur, 
and iron. Address: Dep. of Biochemistry, Peiping Union 
Medical College, Peiping.

308. Benemerito, B.N. 1939. If you want bean sprouts... 
For the market or for family consumption, follow the steps 
outlined in this article. Agricultural-Industrial Monthly 

(Manila) 7(2):23-24. Nov.
• Summary: “Considered as a green vegetable, the bean 
sprout has high nutritive value and is one of the cheapest, 
easiest and quickest vegetables to grow. It is called patubon 
mongo in Tagalog, but the Chinese call the bean sprout ñga 
ts’oi [nga ts’oi] while the Fukien Chinese or the Fukienese 
name it tau ke. The Chinese eat this vegetable cooked with a 
little meat almost daily. Cheap and nutritious, the bean sprout 
should be grown and used extensively by the Filipinos.”
 Two types of beans are used in the production of most 
bean sprouts, namely the soybean “and mongo (Phaseolus 
aureus Rob).” Describes how to make soybean sprouts or 
mung bean sprouts on a commercial or home scale. Address: 
Agronomy Section, Bureau of Plant Industry.

309. Laughland, J.; Laughland, D.H. 1939. The effect of 
age on the vitality of soybean seed. Scientifi c Agriculture 
(Ottawa, Canada) 20:236-37. Dec. Also in Plant Science 
Literature 11(2):19 (1940).
• Summary: “Conclusions: If soybean seed is not more than 
three years old it will germinate satisfactorily although there 
is a slight advantage in favour of new seed.” You should not 
conclude that seed will germinate well because it looks good.
 A table titled “The average germination of soybean 
seed in all tests over the three year period 1936-38” has 3 
columns: Seed used, 3 fi eld tests germination percent, and 
7 indoor tests germination percent. The age of seed tested 
ranges from 1 to 8 years old. For seed one year old (previous 
year’s crop) the numbers are 89.6% and 98.0%.
 For seed two years old: 63.3% and 93.7%.
 For seed three years old: 65.6% and 96.0%.
 For seed four years old: 36.6% and 76.8%.
 For seed fi ve years old: 8.0% and 61.4%.
 For seed eight years old: 0% and 0%. Address: 1. Crop 
extension specialist; 2. Undergraduate student. Both: Field 
Husbandry Div., Ontario Agricultural College, Guelph, 
Ontario, Canada.

310. Yang, E.F.; Dju, M.Y. 1939. The total and available iron 
in vegetable foods. Chinese J. of Physiology 14(4):479-87. 
Dec. [13 ref. Eng; chi]
• Summary: Fifty-six kinds of local foodstuffs are analyzed 
for their total and available iron contents. The name 
in English and in Chinese characters is given for each. 
Soybeans: Moisture 15.7%, total iron 8.5 mg/100 gm, 
ionizable iron 7.5 mg/100 gm. Percent of total iron ionizable: 
88%.
 Soybean curd [tofu]: Moisture 85.5%, total iron 6.9 
mg/100 gm, ionizable iron 4.5 mg/100 gm. Percent of total 
iron ionizable: 65%.
 Soybean curd cake [doufu-gan; fi rm tofu]: Moisture 
65.5%, total iron 4.3 mg/100 gm, ionizable iron 2.85 mg/100 
gm. Percent of total iron ionizable: 66%.
 Soybean curd, fried [yu-doufu; fried tofu]: Moisture 
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55.5%, total iron 6.3 mg/100 gm, ionizable iron 4.6 mg/100 
gm. Percent of total iron ionizable: 73%.
 Soybean curd sheet [pai-yeh; pressed tofu sheets]: 
Moisture 45.2%, total iron 6.8 mg/100 gm, ionizable iron 3.6 
mg/100 gm. Percent of total iron ionizable: 53%.
 Soybean milk clot [yuba]: Moisture 4.9%, total iron 6.3 
mg/100 gm, ionizable iron 2.5 mg/100 gm. Percent of total 
iron ionizable: 40%.
 Soybean, sprouted [soybean sprouts]: Moisture 83.3%, 
total iron 8.3 mg/100 gm, ionizable iron 3.7 mg/100 gm. 
Percent of total iron ionizable: 45%.
 Also discusses (p. 483): Cowpea pod, green. Flat bean, 
pod. Horse bean, dried. Horse bean, sprouted. Mung bean 
sprout. Mung bean starch sheet. Mung bean starch strip. 
Peanut. Address: Div. of Physiological Sciences, Henry 
Lester Inst. of Medical Research, Shanghai.

311. A handbook of Philippine agriculture. 1939. Manila, 
Philippines: College of Agriculture, University of the 
Philippines. vii + 803 p. No index. 18 cm.
• Summary: On the title page: “Issued in commemoration of 
the thirtieth Anniversary.” The University of the Philippines 
was founded in 1908. The Foreword (by L.B. Uichanco, 
Dean, College of Agriculture) states that its College 
of Agriculture opened on 14 June 1909, at which time 
“scientifi c Philippine agriculture was virtually nonexistent.” 
The idea for the book originated with the former dean of the 
College of Agriculture, Dr. B.M. Gonzalez, before he was 
appointed president of the University of the Philippines. 
Soybeans and soyfoods are discussed extensively.
 “Coffee adulterants” (p. 104), commonly mixed with 
ground coffee, include roasted ground corn, soybean, peanut, 
mungo, cashew, and sometimes ipil-ipil (Leucaena glauca).
 In Chapter 1, “Field crops” is a long section titled 
“Peanut, soybean, cowpea” (p. 132-43). Contents of “Culture 
of soybean” (p. 134-41): Varieties. Preparation of the land. 
Planting. Cultivation. Harvesting and threshing. Yield. Green 
and yellow seeds of Ami soybean. Soybean sprouts. How to 
prepare–Soybean coffee, soybean cake [dessert, with baking 
powder], soybean milk, “tao-si” (salted soybean [fermented 
black soybeans]; Method furnished by Superintendent of the 
Davao Penal Colony), “toyo” or soy sauce.
 Note: This is the earliest document, and the earliest 
English-language document seen (Jan. 2012) that mentions 
fermented black soybeans from the Philippines, or that uses 
the term “tao-si” to refer to this type of salted, fermented 
soybean food.
 The section titled “Method of preparing ‘tao-si’” (p. 
139-40) gives a full-page description of making tao-si on 
a small commercial scale–as follows: Wash dry soybean 
seeds and soak in clean water overnight. In the morning, 
remove the water. Transfer the soaked soybean seeds into a 
pot containing fresh clean water; boil until beans are soft. 
Remove boiled beans from the pot and place in shallow 

baskets to drain the excess water; allow them to cool. Dry 
beans in the shade for about one-half hour or one hour in 
the sun. For every 2½ petroleum cans of boiled soybeans, 
add 1-2 kg of wheat fl our. Stir the mixture until beans are 
thoroughly coated with fl our, then dust over about ½ kg of 
yellow fungus known as Aspergillus oryzae; thoroughly stir 
again. Cover open mouth of basket with a piece of abaca 
cloth or clean Manila paper and place in a dark room to 
allow the fungus to incubate. After 2-3 days the mixture will 
be thoroughly covered with a thick growth of yellow fungus 
and is now ready for salting. Transfer mixture into an earthen 
jar (tapayan), and to every 2½ petroleum cans of it, add 16 
kg of native salt dissolved in two petroleum cans of water. 
Sun the jar for fi ve days to facilitate curing, then move jar 
into a shed for further fermentation. “The ‘tao-si’ is ready 
for use after two months, but the longer it is left to cure, the 
better the quality becomes.”
 The two main kinds of insecticides in 1939 (p. 223-31) 
were stomach poisons (which kill when eaten; incl. lead 
arsenate, calcium arsenate, Paris green) and contact poisons 
(incl. concentrated tobacco decoction, as in Black Leaf 
“40”).
 “Diseases of beans and other legumes (p. 319+) include 
downy mildew of soybean and rust of soybean.
 A table (p. 448) gives the content of fi ve vitamins found 
in various feeds incl. soybean seeds, soybean leaves, soybean 
meal, peanut meal, and peanut seeds.
 “Leguminous silage” includes that from cowpea, 
soybean, and mungo [mung bean] (Phaseolus aureus). Tables 
give: (1) The “Average digestible nutrients in feeds” incl. 
soybean (p. 459, 462).
 (2) The “Nutritive value of foods” incl. seaweeds 
(ara-rosip, Gracilaria crassa, p. 534), mungo sprouts (p. 
536), green soybeans (p. 537), seguidilla or kalamismis 
(Psophocarpus tetragonolobus, fresh and sun-dried seeds, p. 
538), soy products (p. 538-39) incl. soy sauce (toyo, Superior 
{Senkee and Co.}, Commercial), soy milk–boiled, soy 
residue (sapal), soy residue after second drawing of toyo, soy 
curd (toqua [tofu]).
 (3) “Foods as sources of minerals” (calcium, 
phosphorus, iron; p. 580-81), incl. miso or soybean mush, 
soybeans–baked fl our, soybeans–baked sprouts, soy curd or 
toqua, soy sauce or toyo (four brands: Solo, Great Eastern, 
Violin, Rooster), tahuri or soybean curd preserved in strong 
brine solution (solid portion).
 (4) “Foods as sources of vitamins” (p. 593-94) incl. 
bean–asparagus or cigarillas (Psophocarpus tetragonolobus), 
bean–mungo (in pods or sprouts), bean–soy (dry, green, or 
leaves), peanut butter, seaweed, sesame (p. 601). Address: 
Manila, Philippines.

312. Kloss, Jethro. 1939. Back to Eden: A book on herbal 
remedies for disease, and other natural methods of healing. 
1st ed. [Washington, DC]: Published by the author. vii + 667 
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+ [25] p. Illust. Portrait. Index. 21 cm.
• Summary: This treasury of herbal lore and vegan cookbook 
(it uses no dairy products or eggs, replacing them with soy 
products) is one of the most creative and original sources 
of early soyfoods recipes. Contents: Foreword. 1. Personal 
experiences. 2. Soil. 3. History of medicine. 4. Fresh 
air and exercise. 5. Fasting. 6. Effects of devitaminized, 
adulterated foods on the body. 7. Fruit diet. 8. Meat-eating. 
9. Foods. 10. Diet. 11. Aluminum utensils. 12. Cooking 
under steam pressure. 13. Disease of animals. 14. History 
of water cure. 15. Water. 16. Water-effects and treatment. 
17. Water-its effect in sickness. 18. Baths. 19. Compresses 
and fomentations. 20. Massage. 21. High enemas. 22. 
Nursing. 23. Fruits. 24. The eliminating diet. 25. Minerals 
found in the body. 26. Herbs. 27. Medical trees. 28. Tonics. 
29. Herbs (Their description and use in treating disease). 
30. Defi nitions of medicinal properties of herbs. 31. Herbs 
indicated for specifi c diseases. 32. Directions for use of 
non-poisonous herbs. 33. Treatment of disease. 34. Food 
preparations of various kinds. 35. Oranges. 36. Potatoes; 
gathering and preserving of herbs.
 The Foreword states: “This book contains tried, safe, 
and inexpensive remedies for the prevention of disease and 
sickness, remedies which are the result of my own practical 
experience of nearly forty years.” “No matter how many 
germs get into the body, if the blood stream is clean and 
the blood corpuscles are in a healthy condition, you will be 
safe. Everyone comes in contact with many kinds of germ, 
but these organisms will not harm you or cause you sickness 
and death unless they have a place in which to propagate 
themselves.” Sickness and illness are “caused by violating 
the laws of nature and health. “If then they would resort to 
simple means and follow the basic laws of health that they 
have been neglecting–proper diet, use of pure water, fresh 
air, sunshine, rest, and nature’s remedies, herbs, etc., nature 
would restore the body to its original health.” “God has 
provided a remedy for every disease that might affl ict us.” 
“The fundamental principle of true healing consists of a 
return to natural habits of living.”
 Virtually all of the information on soybeans and 
soyfoods is in chapter 34, “Food Preparations of Various 
Kinds” (p. 582-633). First come two sections of text: “The 
nutritional value of the soybean” (p. 582-84; “Taken from 
an address delivered by Dr. J.A. LeClerc, before the annual 
meeting of the American Soybean Association. Sept. 15, 
1936”). “Uses of the soybean for industrial purposes” (p. 
585).
 Then comes an introduction soy-related recipes (p. 585-
87): “The knowledge of the value of the soybean here in 
America is one of the greatest things that was ever launched 
in the food line in the history of the nation, and at this time 
of great poverty [the Great Depression], want, and disease, it 
is the most important thing that could be given the people.” 
“Soybean milk can be made from soybeans at home for 

less than two cents a quart.” Soybean milk “is not only a 
good food, but a real medicine.” It is easily digested and 
highly alkaline. “I have experimented with soybeans for 
fi fteen years [since about 1924] and have produced a fi ne, 
acceptable soybean milk as well as many other soybean 
products.” “I use soybeans in more than fi fty dishes.”
 Then come recipes (p. 587+): Soybean cheese 
(fermented soybean milk, peanut butter, and tomato puree, 
p. 587). Soybean cream cheese (from fermented soybean 
milk, p. 588). Nut cheese no. 1 (fermented soybean milk, 
peanut butter, and soybean butter {see p. 613}, p. 588). Nut 
cheese no. 2 (raw peanut butter, ground oatmeal fl our, water 
and salt [no soy], p. 589). Nut milk (made with raw peanut 
butter and cow’s milk [no soy], p. 590). Canned soybeans 
(p. 592). Soybeans and rice (with sprouted soybeans). Baked 
beans with tomato sauce (incl. soybeans, p. 593; “Soybeans 
are, no doubt, the best of all beans, but the fl avor is not as 
pleasant. This can be overcome by using various seasonings, 
such as tomato sauce, a little onion, and celery). Vegetable 
protein (wheat gluten seasoned with soy sauce, p. 597). Nut 
loaf (seasoned with soy sauce). Kloss’ granola (with soybean 
milk and soybean mash [okara], p. 599). Baked rice (natural 
brown rice baked in soybean milk, p. 600). Soybean coffee 
plus 2 recipes for Cereal coffee based on rye or wheat bran 
[real coffee with caffeine is not included]. Soybean broth 
(with soybean milk and oatmeal, p. 604-05). Oatmeal broth 
(with soybean milk). Soybean buttermilk (fermented, p. 605-
06; “Buttermilk is an excellent article of diet for everyday 
use, but is especially benefi cial in malnutrition, tuberculosis, 
toxic conditions, and intestinal infections. Soybean 
buttermilk has the advantage of producing an alkaline effect 
and is more nourishing than ordinary buttermilk. It is rich 
in minerals and very palatable. More nourishing than yogurt 
buttermilk used under various names.”). Soybean cheese 
(fermented soybean milk, raw peanut butter, and tomato 
puree). Soybean cottage cheese (fermented soybean milk, 
p. 608). Soybeans and rice (with sprouted soybeans, p. 
608-09). To sprout soybeans, lentils, or grains (p. 609). Soy 
patties (with soybean pulp [probably ground soybeans, not 
okara] and soy sauce). Gluten patties (seasoned with soy 
sauce, p. 610). Soybean loaf. Soybean cottage cheese loaf. 
Soybean milk. Soybean milk no. 2 (made from “soy meal, 
p. 611). How to curd [soybean] milk (p. 612). Soybean jelly 
(soybean milk jelled with agar-agar fl akes and sweetened 
with malt sugar). Soybean butter (made with 1 cup water, 
2 tablespoons soybean fl our, and 2 cups soybean oil, p. 
613). Soybean cream (blend rich soybean milk and soybean 
oil). Soybean ice cream (made with 2 quarts rich soybean 
milk, 2 lbs. malt sugar, ½ pint soybean butter or soybean 
mayonnaise, and 1 tbsp. agar-agar). The yolk of an egg 
(made with soybean fl our, p. 614). Pancakes (with cornmeal 
and soybean mash [okara]). Tomato soup (with soybean 
fl our, soybean fl our, soymilk, and/or soy sauce, Savita, or 
Vegex, p. 618). Cream of tomato soup (with soybean milk, p. 
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620). Cream of celery soup. Cream of lentil soup. Vegetable 
oyster soup (with rich soy milk, p. 622). Eggplant soup (with 
soybean milk). Cream of spinach soup. Potato soup. Soybean 
gravy. French toast (made with soybean bread soaked in 
soybean milk, p. 624). Soy oil mayonnaise (with soy oil and 
fi nely ground soy fl our, p. 628). Vanilla sauce (with soybean 
cream, p. 632). Vegetable gelatin (with agar-agar and 
soybean cream dressing, p. 632). Orange jelly (with soybean 
cream). Strawberry jelly (with soybean cream). Rice pudding 
(cooked in soy cream, p. 633). Cream tapioca (with soy 
cream and soybean milk). Soybean bread no. 1 (with whole 
wheat fl our, soybean mash or soybean fl our, p. 648). Soybean 
bread no. 2. Soybean buns or cinnamon rolls (with soybean 
meal, p. 650). Cornmeal gems (with soybean milk, p. 651). 
Oatmeal or soybean gems (with soybean meal). Soybean 
gems (with soybean mash [okara] out of which soybean milk 
has been washed, p. 652). Pones (with soybean milk). Beaten 
biscuit (with soybean milk). Unleavened pie crust (with 
soybean fl our or mash, p. 655). Raised pie crust (p. 656). 
Soybean pumpkin pie (p. 656). Fig marmalade pie (with 
soybean milk, p. 657). Mashed potatoes (with rich soybean 
milk, p. 666).
 This book does not call for the use of dairy milk or 
eggs. Concerning cow’s milk, Kloss states (p. 75): “Cow’s 
milk is not suited for human consumption. Half the invalids 
in the world suffer from dyspepsia, and milk should not 
be taken. Milk causes constipation, biliousness, coated 
tongue, headache, and these are the symptoms of intestinal 
auto-intoxication. Soybean milk and nut milks are excellent 
substitutes, and have practically the same analysis, and the 
danger of disease is removed.” A recipe on page 614 uses a 
mixture of soybean fl our and soya bean oil as a substitute for 
the yolk of an egg.
 This book contains the same detailed information on the 
possible dangers of aluminum cooking utensils found in the 
1935 edition.
 Ads on unnumbered pages in the rear include: (1) 
Dominion Herbal College, Vancouver, BC, Canada. (2) 
“Horta” Pure Vegetable Extract. “Of strong aromatic meat 
fl avor, though made from leguminous materials only.” 
F. Behrend, Inc., New York, NY. Established 1886. (3) 
Old-fashioned Quaker mill. No. 4 Quaker City Mill. Ad: 
Enterprise No. 69, Hand Mill. A.W. Straub Co., Philadelphia, 
Pennsylvania. (4) Nature’s Original Food Co., Falmouth, 
Virginia. “Nuts, grains, fruits and vegetables are Nature’s 
original foods for men. Animal fl esh has been substituted. If 
you want health, don’t use it. “Try our [canned vegetarian] 
meats–see the difference.” Meatose. Vegetose. To-Meta. 
Note: This latter company was almost certainly founded and 
is owned by Jethro Kloss.
 According to Doris Gardiner (Oct. 1990), the original 
book (of which she and her aunt each have copies) has a 
green hard cover. The fi rst printing was probably done by 
a Mr. Brunck, who worked for the College Print Shop in 

Takoma Park, Maryland. She thinks Jethro self-published the 
book. He paid for the printing and sold the books himself. 
Jethro and his wife moved to Coalmont, Tennessee. There 
they lived with the Hiatt family, and Mr. Hyatt, owner of 
Longview Press (renamed The Message Press by 1964) 
became the book’s fi rst legitimate publisher. His wife died in 
1944. Jethro died in 1946 at age 83. The page numbers from 
the 1939 edition are unchanged in later editions.
 Note 1. This is the earliest English-language document 
seen (March 2007) that uses the term “Soybean cream 
cheese” to refer to soy cream cheese.
 Note 2. This is the earliest English-language document 
seen (May 2011) that uses the term “soybean mash” to refer 
to okara. Address: Washington, DC.

313. Matagrin, Am. 1939. Le soja et les industries du soja: 
Produits alimentaires, huile de soja, lécithine végétale, 
caséine végétale [Soya and soya industries: Food products, 
soy oil, vegetable lecithin, and vegetable casein]. Paris: 
Gauthier-Villars. x + 390 p. Illust. 18 cm. [300 ref. Fre]
• Summary: Contents: Introduction. 1. The agricultural, 
industrial, and commercial history of soya: Asiatic origins 
and propagation in Europe, soya in America (its cultivation 
and industries), soya in Europe, Asia, Africa, and Oceania 
(1936) (1. Admission of soya in the agriculture and 
industry of European nations (p. 35): Soya in France, soy 
industry and commerce in central and northern Europe 
{England, Germany, Holland, Denmark, Sweden, Poland, 
Austria and Hungary, Switzerland}, penetration of soya 
into southern Europe {Iberian peninsula, Italy, Balkan 
countries of Dalmatia, Istria, Yugoslavia, Greece (p. 47), 
Bulgaria, Romania, Ukraine}, the grandeur and decadence 
of soya in Russia. 2. Soya in modern Asia (p. 51): China 
and Manchuria, Japan, Korea, Formosa, French Indochina 
{Tonkin, Cambodia, Cochin China}, the British and Dutch 
Indies {Siam, Assam, Bengal, Burma, Ceylon, India, Straits 
Settlements [later Singapore] / Malacca}, western Asia 
{Turkestan, Persia (p. 57)}. 3. Soya in Africa and Australia 
(p. 57-58): South Africa, Rhodesia, Nigeria, Gold Coast 
[later Ghana], Cote d’Ivoire, Dahomey, Togo, Algeria, 
Tunisia, Morocco, Egypt, Australia {Queensland, New South 
Wales, Victoria}, Tasmania, New Zealand, not yet in British 
New Guinea [later Papua New Guinea], Philippines, Java).
 2. The botany and agronomy of soya: The plant, its 
names, its botanical characteristics, its varieties (original and 
created by selection), the cultivation of soya.
 3. The general chemistry of soya: Chemical composition 
of the plant, structure and chemical composition of the 
beans.
 4. Using soya in soyfoods and soyfood products: Whole 
soybeans (whole green, dry, sprouted, roasted and salted 
{soja á l’état vert, fève de soja sèche, fève grillée, fève salée 
de soja, fèves de soja salées, p. 166-67}, soynut butter {un 
mélange rappelant les beurres végétaux}, soy coffee, soy 
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confections {confi ture de soja}, soy chocolate, soy sprouts 
{fèves de soja germées, germes de fèves de soja}), soymilk 
and tofu (le lait et le fromage de soja; soymilk cream, 
concentrated soymilk, soymilk powder / powdered soymilk, 
fermented soymilk {lait fermenté, yoghurt, kéfi r, koumys, 
p. 189}, fermented tofu {fromages de soja}), okara (pulpe 
résiduaire de la préparation du lait de soja), fermented soy 
products (solid, paste, and liquid condiments; natto, miso, 
and shoyu [soy sauce]; kiu-tsee and lactic ferments), soy 
fl our and bread.
 5. The soy oil industry and products derived from it: 
Extraction and refi ning of soy oil, properties and use of soy 
oil.
 6. The vegetable lecithin industry: Extraction of 
vegetable lecithin, properties and use of vegetable lecithin.
 7. The vegetable casein industries and plastic materials 
based on soya: Soybean cakes and fl ours from which the oil 
has been removed, use of such cakes and fl ours, in the crude 
state, as a raw material for plastics, manufacture and use of 
vegetable protein, soybean cellulose for artifi cial silk, soya 
furfural and furfuraldehyde (phenolic resins). Conclusion: 
How to launch soya industries in France. Important terms. A 
bibliography appears at the end of each chapter.
 Note 1. This is the earliest French-language document 
seen that uses the terms Fève grillée, fève salée de soja, or 
fèves de soja salées, “roasted soy beans” to refer to soynuts.
 Note 2. This is the earliest French-language document 
seen (April 2005) that mentions soynut butter, which it calls 
un mélange rappelant les beurres végétaux.
 Summary: Matagrin wrote two previous books: Manuel 
du Savonnier (Paris, no date given) and L’Industrie des 
Produits chimiques et ses Travailleurs (Paris, 1925).
 Francis G. Beltzer, a practical chemist, became a major 
force in visualizing new industrial uses for the soybean in 
the West. By contrast, Li and Grandvoinnet (1912) paid little 
attention to soy oil in their book, devoting only 3 pages out 
of 150 to the subject, and only ½ page to industrial uses, 
while largely ignoring lecithin. These two books had a great 
infl uence on soy in France and they nicely complement each 
other (p. vi).

The Soybean, by Piper & Morse (1923), was 
published in both New York and London. Horvath was a 
Russo-American chemist. Italians who made important 
contributions to the soybean were professors Bottari, Mattei, 
Panatelli, and Tito Poggi (p. vii).
 Leon Rouest, French the agronomist, wrote an important 
book titled Le soja français et ses applications agricoles et 
industrielles (Chateauroux 1936). Since 1920 he has devoted 
himself to the culture of soybeans and to the selection of 
acclimatized varieties. He was director of the Laboratory of 
Soja in the north Caucasus from 1930 to 1935, and in 1921 
he had already published a book, Le soja et son lait végétal. 
His new (1936) book benefi tted from the collaboration of 
Henry de Guerpel, an agricultural engineer and mayor of 

Percy-en-Auge, who was also an indefatigable prophet of 
soybeans in France, until his untimely death in Jan. 1937.
 Anyone in the world can order (from the U.S. 
Government Printing Offi ce in Washington, DC) the many 
U.S. publications about soybeans from the USDA or state 
agricultural experiment stations. These substantial works are 
based on careful research and enriched with numerous tables 
and photos–a fi ne example of the key role that governments 
can play in introducing and popularizing soya. Recently J.A. 
LeClerc (of USDA’s Bureau of Chemistry and Soils) said the 
soybean has become a naturalized American (p. viii).
 More than a century ago lord Byron wrote Beppo, the 
fi rst Western poem on soy. It was an account of a carnival 
at Venice, Italy, in 1818. He advised the tourists to bring 
“Ketchup, Soy [sauce], Chili-vinegar.”
 Maurice Druel was one of the young engineers who 
worked with competence to launch a soy industry in France 
(p. x).
 For an early chronology of soybeans and soyfoods in 
France (1856+, see pages 8-12). 1857-58: Lechaume planted 
soybeans at Vitry-sur-Seine and got encouraging results. A 
report by the National Society for Acclimatization declared: 
“The acclimatization of the soybean is complete.”
 1859–Setback for the fi rst tests by Vilmorin with 
Chinese beans that were too late, but success by Dr. Turrel in 
le Var.
 1862-69–Success of Mme. Delisse, in Gironde.
 Then the Franco-Prussian war arrested these tests, so 
the center of interest moved to central Europe. The world 
exposition of Vienna in 1873 and Haberlandt. In his book 
one fi nds the fi rst analyses of the seed by Steuf, of the cake 
by Woelker / Voelker, the results of texts by Berndt on oil 
extraction (p. 9).
 Podolie is in the Ukraine.
 Of Haberlandt’s 148 trials in 1877, only 12 failed for 
lack of warmth. Much new agronomic information was 
accumulated.
 Back in France: 1874-80–Society of Horticulture 
d’Etampes (Seine-et-Oise) grew a yellow Chinese variety 
which succeeded. This “soja d’Eampes” was studied 
intensively from the chemical and agronomic points of view 
by Lechartier and various authors. A doctor from the region 
prepared, for his personal use, a vegetable cheese (tofu). 
But the grain did not fi nd buyers so its cultivation did not 
spread. There now remain only 2 or 3 innovators to cultivate 
soybeans and on 5-10 acres maximum. But Chinese soybeans 
mature in the region of Paris, as in 1879 at Marseille.
 1880–While the tests of Boursier in l’Oise have 
succeeded. and while Olivier-Lecq, ardent propagator of 
soybeans, distributed 100 kg to farmers in the north, the 
national Society of Acclimatization organized cultural 
trials all over France. Results were obtained in each of the 
regions, some with record yields. The general objection of 
the farmers was the diffi culty found in using the soybean as a 
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legume (it was too hard) or to fi nd buyers.
 As Paillieux said so well: “Our point of departure has 
not been happy one; the soybean has been presented simply 
as a new legume” (p. 10).
 The German successes in soybean cultivation were 
studied by Wein in 1881 (p. 10).
 In the 1880s there was a big growth of interest in 
vegetarian diets in Europe. Compare this with the USA (p. 
11).
 Li Yu-ying: After his 1905 speech, in 1908, he 
created a laboratory for studies, which soon founded 
the factory La Caseo-Sojaine at Vallees, near Colombes 
(Seine), administered by a French-Chinese company. This 
establishment made soyfoods using imported soybeans, 
especially tofu (p. 12).
 Dr. Bloch of France recommended thin sheets of pressed 
tofu as a reserve ration for troops.
 Lever Bros. soap works used lots of soy oil in Britain (p. 
12).
 The British did some cultural trials in India, Burma, 
Siam (Thailand), and South Africa.
 Japan, in effect, annexed Korea in 1895.
 It was only after 1905 that soybean tests took place, fi rst 
in Guyana, where the soybean matured easily.
 Soybeans were grown for forage more in the South of 
USA than in the north. Continued. Address: France.

314. Macheboeuf, Michel; Reiss, Charlotte. 1940. 
Documentation sur les graines de soja et leur utilisation 
pour l’alimentation de l’homme et des animaux, suivie de 
quelques considerations sur l’importance industrielle du soja 
[Documentation on soybeans and their utilization as a food 
for humans and animals, according to some considerations 
of the industrial importance of soya]. Paris: Ministère de 
l’Education Nationale, Centre National de la Recherche 
Scientifi que, Section de la Recherche Appliquée. 48 p. 
Unpublished typescript. Jan. 30 cm. [200+ ref. Fre]
• Summary: Contents: Introduction. Chemical composition 
of soybean seeds: Proteins, nutritional value of the proteins, 
lipids, phosphatides, sugars, sterols, enzymes, minerals, 
vitamins. Soy fl our. Soybean cake. The role of soya as a 
food. Some physiological effects of soya. Feed for cattle. 
Feed for pigs. Feed for sheep. Feed for birds. Experiments on 
animal feeding. General considerations on the feeding value 
of soya for animals. The soybean as human food. Various 
culinary preparations based on soya: Soy sauce, fermented 
soy beverages, soy sprouts, tofu, soymilk, soy bread or soy 
and wheat bread, soy oils and hydrogenated soy oil products, 
soy coffee, summary. Brief survey of industrial utilization of 
soybeans: Oil for preserving fi sh, cake for fertilizer, oil for 
foundry use, lubricants, plastics incl. sojalithe, other uses of 
soy proteins, glue, paint emulsions, artifi cial textiles, paints 
and varnishes, interior enamel, soaps, petroleum substitutes, 
explosives. Note: The extensive bibliography is full of errors. 

Address: 13, Quai d’Orsay, Paris (7eme), France. Phone: 
Invalides: 45-95 & 45-96.

315. McRostie, G.P.; Laughland, J. 1940. Soybeans in 
Ontario. Ontario Department of Agriculture, Bulletin No. 
407. 12 p. Feb.
• Summary: Contents: Introduction. The plant. Uses: 
Hay, seed, straw, soybean meal, soiling crop, ensilage, 
soil improvement, soybean oil, other products. Feeding 
value. Climatic adaptation. Place in rotation. Culture: 
Soil, preparation of seed bed, manure and fertilizers, seed 
selection, inoculation, dates of seeding, methods and rates of 
seeding, depth of seeding, seasonal care, harvesting for hay 
or seed, threshing, storing. Varieties. Description of varieties: 
Manitoba Brown (Brown, Ogemaw), Kabott (From Mr. 
R.R. Kabalkin in Manchuria), Mandarin, Cayuga, Minsoy, 
Hudson Heights (Hudson; a selection by T.B. Macaulay of 
Hudson Heights, Quebec), O.A.C. No. 211 (selected from 
the Habaro variety), Goldsoy, Quebec No. 92, Manchu, Illini. 
Soybeans in mixtures (with grains and grasses). Enemies of 
the soybean.
 Concerning other food products (p. 3): “Soybean fl our, 
which is made into bread, cakes and muffi ns, due to its very 
low percentage of starch, is of especial value as a diabetic 
food. Soybean milk, curd [tofu] and breakfast foods are 
products of this bean. Lecithin, a complex fatty material 
containing phosphorus and nitrogen, is also obtained from 
the soybean and is used in candy making. Green soybeans 
(probably green vegetable soybeans), dried beans and bean 
sprouts are used in many ways for the table.”
 Concerning varieties (p. 9): “Both Manitoba Brown 
and Brown are varieties which have been selected from 
Ogemaw which was introduced by E.E. Evans, West Branch, 
Michigan, 1902, as a supposed cross between Early Black 
and Dwarf Brown varieties. The Manitoba Brown is an early 
selection made at the University of Manitoba. All three are 
similar in appearance and may be described as follows: seed 
colour brown, medium to large in size, hilum chocolate; 
plant short, erect, bushy; fl ower purple. They are very early 
varieties suitable for seed and may be successfully grown in 
northern districts.”
 Concerning enemies (p. 12): “In Japan, according to 
reports, there are many destructive diseases which attack 
the soybean. In the United States, no pest has assumed 
any great economic importance, but there have been some 
losses due to rabbits, woodchucks, root rot, cowpea wilt and 
caterpillars. Forty-three years of experiments at the Ontario 
Agricultural College have shown little loss due to fungus and 
bacterial diseases, but some parts of Ontario have reported 
that groundhogs show a preference for this crop. This 
comparative freedom from plant enemies is a favourable 
factor in promotion of soybean culture in Ontario.”
 Note: This is the earliest document seen (Sept. 2004) 
that mentions the soybean variety Kabott. Address: 1. PhD, 
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Prof. and Head of Dep.; 2. B.S.A., Extension specialist. 
Both: Dep. of Field Husbandry, Ontario Agricultural College, 
Guelph, Ontario, Canada.

316. Eat For Health (Rosenberg’s, San Francisco). 1940. 
The versatile soy bean: Food of a thousand uses. Spring. p. 
6-9.
• Summary: “Man’s search for the perfect food, like his 
search for the Fountain of Youth, has never been entirely 
successful. As usual, it took the Orientals to discover the 
qualities of the almost-perfect one–the soy bean.” This bean, 
which is rich in high-quality protein, can be used to make 
soy fl our for use in preparing “richer soups and in the baking 
of excellent breads; meat substitutes in the nut form are 
very appetizing; the oil is good in salad dressings, and the 
sprouted seed is a tasty vegetable.
 “The Chinese were the one to introduce sprouted soy 
beans as a vegetable; practically everyone who has eaten 
chow mein knows the succulent shoots contained therein.” 
Soy sauce is, of course, “the standard fl avoring for chow 
mein, imparting a salty tang. The legume is very good 
cooked liked lima beans [as a green vegetable], too, and is 
even more alkaline than the latter.
 Soy milk “is richer than cow’s milk in calcium, 
phosphorus and iron.
 “In spite of the large percentage of its fat, the soy bean 
does not induce obesity. Instead of being stored in the body, 
as are other oils and fats, soy bean oil is immediately useable 
by the bodily metabolistic process.” Moreover, “the soy bean 
has practically no starch, so those keeping a careful eye on 
their weight can derive the full benefi ts of its other qualities 
without worrying about gaining.
 “This lack of starch is a distinct advantage to the 
diabetic too,” and many diabetic foods can be prepared from 
soy beans.
 “Solidifi ed [hydrogenated] soy oil is an excellent 
shortening for cakes and pastry;... Soy bean oil is also 
“capable of use as butter.”
 When soy beans are cooked, the put through a good 
grinder or coarse sieve, they become “soy bean pulp,” which 
offers many possibilities to the venturesome cook.
 “Green soy beans are a very good salad vegetable after 
steaming and chilling.” And “the soy bean is a delightful 
snack when eaten as the peanut is. Toasted, it has much the 
same fl avor and is just as energizing.”
 “Editor’s note: We carry a large variety of soya bean 
foods–practically everything from soya oil and fl our to 
those delightful toasted ‘soya nuts’ that make a hit wherever 
served. Come in soon–we’ll be glad to show you.
 Contain three “Delicious soy recipes”: Soy mock turkey 
(with “½ cup soy cracks” [cracked soya nuts] and “½ cup 
browned soya fl our”). Soy bean soup (with “1 cup soy bean 
pulp” [ground, cooked whole soybeans]). Soy-wheat biscuits 
(with “½ cup soy bean fl our”). Soy bean salad (with “2 cups 

cooked soya beans”).
 A small photo shows “water-sprouting of soy beans”–
four stages in the process of transforming whole dry soy 
beans into sprouts. Address: Rosenberg’s Original Health 
Food Store, 1120 Market St., San Francisco, California. 
Phone: MArket 3033.

317. Laughland, J.; Laughland, D.H. 1940. The effect of 
age on the vitality of soybean seed (Abstract). Biological 
Abstracts 14(6):1047. No. 11059. [1 ref]
• Summary: This is a summary of an article by these authors 
with this title published in: Scientifi c Agriculture (Ottawa, 
Canada) 20:236-37. Dec.

318. Balzli, Jean. 1940. La culture du soja “magique” et sa 
contribution au redressement de la France [The cultivation of 
the “magical” soybean and its contribution to the recovery of 
France]. L’Eclaireur de Nice et du Sud-Est. Sept. 17. Later 
published Revue Internationale du Soja, March 1941, p. 41-
45. [1 ref. Fre]
• Summary: Includes a discussion of uses for human foods, 
including defatted soy fl our, soy coffee, soy chocolate, 
Worcestershire sauce, soymilk, tofu, and soy sprouts. Other 
uses include lecithin and industrial uses of soy oil and soy 
proteins.

319. Winter, Louis. 1940. Breuvage, engrais, tissu, peinture, 
farine... Voici l’incroyable “Soja!” [Beverage, fertilizer, 
textile, paint, fl our... Here is the incredible Soya!]. L’Ouest-
Eclair. Sept. 26. p. 1, 2. [Fre]
• Summary: In this period of restrictions, who would not 
think gladly of Soya? Thousands and thousands of infants 
have been raised on soymilk [infant formula]. Both soy fl our 
and soymilk are useful in cooking, in making pastry, and 
cheeses, and confections. It can also be used to make bread 
(for diabetics) and pasta.
 And that’s not all. Soya oil is edible after it is refi ned. 
And an infusion of soya can be used to make a nutritive 
coffee.
 The seed can be consumed green (as a vegetable), 
germinated (to make sprouts) or roasted. It can also be 
used to feed animals. To be continued. Address: Ingénieur 
Horticole, Directeur du Jardin de Plantes, Parcs et 
Promenades de la Ville de Rennes [in northwest France].

320. Eyster, H. Clyde. 1940. The cause of decreased 
germination of bean seeds soaked in water. American J. of 
Botany 27:652-59. Oct. [8 ref]
• Summary: Bean seeds which are soaked in water show 
a signifi cant decrease in germination. This effect was fi rst 
shown by Kidd and West (1918-1919). Tilford, Able, and 
Hibbard (1924) showed that bacteria in the water and on the 
seeds was an important factor in this decreased germination.
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321. McBride, Gordon W. 1940. What’s happening with 
soybeans? Food Industries 12(10):55-57. Oct.
• Summary: “Greatly increased production, with 
accompanying increase in soybean oil output and wider 
utilization of other soybean products, is infl uencing all food 
industries.” Discusses, with many statistics, the utilization 
of soybeans in the USA, including the amount used for 
oil (crude and refi ned; nonfood and food), meal, industrial 
proteins, and foods. An interesting table on page 56 states 
that the following foods are made from soybean meal: bean 
powder, bean curd, soy sauce, soy milk, breakfast food, 
invalid foods, soy fl our, infant foods, ice cream, baked 
goods, macaroni, and sausage. Whole soybeans are used 
to make sprouts, cooked beans, soy sauce, confections, 
breakfast foods, meat substitutes, and coffee substitutes. 
Either whole soybeans or soy fl our are used to make “fresh 
vegetable milk,” which can be further processed to make 
condensed milk, dried milk, confections, cheese, or casein.
 “In addition to the increasing quantities of soybeans that 
are brought to the market as a fresh green vegetable, larger 
quantities of the green beans are being canned each year. 
One unoffi cial estimate placed the 1939 pack at 15,000 cases 
(24 one-pound cans each).”
 A photo shows the soybean products plant of Archer-
Daniels-Midland Co. recently erected at Decatur, Illinois. 
Address: Chemical Engineer, Washington, DC.

322. Read, Bernard E.; Wagner, W. 1940. Shanghai 
vegetables. China Journal (The) 33(5):206-20. Nov.; 
33(6):259-71. Dec.
• Summary: In the “Science” department, the Introduction 
begins: “Recent advances in the science of nutrition show the 
great need for more so called Protective Foods in the diet. 
This term refers to those things which are rich in essential 
vitamins and minerals.”
 In section 2, “The Legumes” (p. 210+), the fi rst two 
entries are: (1) The soybean. Latin names. Chinese name: 
(Cc = Chinese characters given), Ta Dou. “The yellow, black 
and green varieties are common in China and marketed from 
Manchuria, Tsingtao and Shanghai. The young soybean in 
the pod is a common article of diet in Shanghai, Chinese 
name, Cc. Shanghai: Mau Deu; Peking, Mao tou. Followed 
by: season, price, nutritive value, and a recipe.
 (2) Soybean sprouts. Chinese name, Cc. Shanghai: 
Waung Deu Nga; Peking, Huang Tou Ya. Followed by: 
season, price, how to make, nutritive value, and serving 
suggestions.
 “There are very many other soybean preparations of 
high nutritional value well worth adding to the diet. Soybean 
sauce (soy) with added spices is the basis of such things as 
Worcester [Worcestershire] sauce. Beancurd is really a king 
of junket containing good digestible protein, it can be added 
to soups or stews. Made fresh daily... A dry cake is made 
[pressed tofu], also spiced, pickled, fried and fermented. The 

latter is just like a kind of strong cheese.” Soybean milk is 
made by “grinding the [soy] bean with water, one part of 
bean to about 9 of water.
 Photos (on unnumbered pages, against a black 
background, with a small cm ruler show): (1) Four young 
soybean pods with beans inside. Four soybean sprouts 8-10 
cm long.
 Also discusses many other edible Chinese legumes. 
Address: 1. Henry Lester Inst. of Medical Research; 2. 
Public Health Dep., Shanghai Municipal Council.

323. Carqué, Otto. 1940. Vital facts about foods: A guide 
to health and longevity with 200 wholesome recipes and 
menus and 250 complete analyses of foods. 4th ed. Glendale, 
California: Natural Brands, Inc. 239 p. 23 cm. Revisions and 
supplements by Mrs. Lillian R. Carqué.
• Summary: This manual of food reform discusses the 
importance of a simple vegetarian diet, fresh air, pure water, 
exercise, and rest. Also discusses acid and alkaline foods, the 
treatment of disease, and food preparation. The author lived 
1867-1935.
 The nutritional value of soy beans is discussed briefl y on 
pages 113, 145, 153, 162, and 174. The section titled “The 
Soy Bean, a Remarkable Food” (p. 176-78) describes and 
discusses boiled soy beans, soy bean milk, tofu, soy sauce, 
and soy bean sprouts; recipes for Baked soy beans, Soy bean 
loaf, and Soy bean bread are given. A table (p. 221) gives the 
average chemical composition of various legumes, including 
soy beans. Address: Los Angeles.

324. Matagrin, Am. 1940. La culture du soja: Avec des 
notions sur l’histoire, l’intérêt économique, la composition, 
les emplois agricoles, alimentaires et industriels de la fève 
asiatique [Cultivation of soya: With notes on the history, 
economic interest, composition, and agricultural, food, and 
industrial uses of the Asiatic bean]. Chindrieux (Savoie 
dept.), France: Published by the author. 125 p. 22 cm. [17 
ref. Fre]
• Summary: Contents: Introduction: The soybean and 
its seed, historical summary of the culture and use of 
soybeans, economic questions–the soybean worldwide and 
in France. I. The climatic and agrological preferences of 
the soybean and its needs for fertilizers (organic, chemical, 
or microbiological). II. Methods and cultural styles for 
soybeans: the seed, the plant, and its evolution. III. The 
soybean harvest: Methods, yields, storage, how to select 
the seeds. Conclusion: Agricultural, food, medicinal, 
and industrial uses of soybeans: 1. Agricultural uses: 
Fertilizer and livestock feed. 2. Food uses (p. 108-18): 
As a vegetable, sprouts, fl our, milk (incl. tofu, condensed 
milk, and fermented milk), fermented products, roasted 
(as a coffee substitute), oil (incl. margarine and vegetable 
butter), lecithin, and edible casein (purifi ed soy protein). 3. 
Medicinal uses (p. 118). 4. Industrial uses: the oil, soaps, 
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industrial proteins.
 Note: Matagrin has written previous books: The industry 
of chemical products and its workers (1925), In the country 
of the sun (1927, a novel with Felix Vial), The soap-maker’s 
manual (1938), and The soybean and its industries (1939). 
Address: Anc. Professeur et Bibliothecaire Scientifi que, 
Conseil en Chimie appliquee, Savoie, France.

325. Piedallu, André. 1940. Produisons du soja [Let’s 
produce soybeans]. Gouvernement General de l’Algerie. 
Direction de la Production Agricole. Documents et 
Renseignements Agricoles. Bulletin No. 19. 4 p. [Fre]
• Summary: Describes the basics of cultivation: Soil, culture, 
fertilization, sowing for forage or seeds, time of planting, 
harvest, threshing, yield (forage and seeds), composition 
of the seeds compared with wheat and beef. Products made 
from soybeans: Flour for diabetics, oil, lecithin, paints and 
varnishes, soymilk, tofu, artifi cial wool, soybean cake for 
feeds, soy sprouts, roasted soy coffee that is popular in 
Switzerland and Italy, soy oil mixed with hydrogenated 
fi sh oils is used in Germany to make margarines. Address: 
Pharmacien Lieutenant-Colonel, Docteur es-Sciences, 
Ingenieur Chimiste.

326. Sampaio, Sebastiao C. 1940. Soja [Soybeans]. Sao 
Paulo, Brazil: Tipografi a Brasil, Rothschild Loureiro & Cia, 
Ltda. 43 p. Secretaria da Agricultura, Industria e Comercio 
do Estado de Sao Paulo. [20 ref. Por]
• Summary: Contents: Introduction: Soya. Botanical 
description. Varieties. Composition of the plant. Culture/
cultivation. Enemies and pests. Improvement of the seeds: 
Improving the oil (óleo dos graos de soja), improving the 
cake and fl our, other improvements. Commerce and trade.
 This general book draws heavily on U.S. publications, 
including Piper and Morse, 1923. The section titled “other 
improvements” (p. 38-39) briefl y mentions many food uses 
of soybeans, including vegetable-type soybeans (Easycook 
and Hahto), green vegetable soybeans (Quando verdes... 
elas constituem ótimo legume verde = when green... they 
constitute an excellent green vegetable), sprouted seeds 
(sementes germinadas), soy fl our, soymilk (leite de soja), 
soy casein, soy cheese (queijos e requeijoes) [tofu], shoyu, 
and miso. The Japanese colony in Sao Paulo makes shoyu in 
commercial quantities.
 Note 1. This is the earliest Portuguese-language 
document seen (June 2009) that mentions green vegetable 
soybeans, which it describes as shown above.
 Note 2. This is the earliest Portuguese-language 
document seen (Sept. 2006) that uses the term óleo dos 
graos de soja to refer to soybean oil. Note 3. This is the 
earliest Portuguese-language document seen (Jan. 2013) 
that mentions sprouted soybeans, which it calls sementes 
germinadas. Address: 3a Seccao Tecnica do Departamento 
do Fomento da Producao Vegetal, Sao Paulo, Brazil.

327. White, Julius Gilbert. 1940. Abundant health: A digest 
of the “Learn-how-to-be-well” lectures. Madison College, 
Tennessee: Published by the author. ix + 317 p. Illust. 28 cm. 
[ soy ref]
• Summary: Advocates vegetarian diet. Note that Madison 
College is a Seventh-day Adventist college and sanitarium. 
One section, titled “The Soy Bean–The Wonder Food,” 
introduces the many benefi ts of soybeans, discusses their 
low cost, and describes (in fairly specifi c terms, but without 
recipes), how to use soybeans in baking, as cooked or canned 
beans, in commercial “meat substitutes,” as soybean milk 
(good for those with allergies to cow’s milk), as cheese 
(tofu), as greens (soybean sprouts), or in commercial “coffee 
substitutes.” Note: The author lived 1878-1955. Address: 
Madison, Tennessee.

328. Von Struve, A.W. 1941. The soybean crop in the United 
States. Science 93(2404):86-87. Jan. 24.
• Summary: According to the 1939 Census of Manufactures, 
47 U.S. fi rms were engaged primarily in the production 
of soybean oil, cake, and meal, worth $43.9 million, and 
employing 1,481 wage earners who drew wages amounting 
to $1,889,457 and to salaried personnel who drew $663,469 
in salaries. In 1937, only 26 fi rms were reported in this 
industry, making products worth $24.3 million.
 In 1909 the Census of Agriculture shows that only 
16,835 bushels of soybeans were produced in the USA. 
Cultivation was reported on 339 farms.
 Today soy bean oil is used primarily in shortening 
and oleomargarine. Census reports show that of the 369.7 
million pounds of soybean oil consumed in American 
factories during 1939, some 201.6 million pounds (54.5% 
of the total) were use in the manufacture of shortening and 
70.822 million pounds (19.2%) became an ingredient in 
oleomargarine.
 “The oil is also used in manufacturing candles, celluloid, 
core oil, disinfectants, electrical insulation, enamels, fuel, 
glycerin, insecticides, linoleum, lubricants, oilcloth, paints, 
printing ink, rubber substitutes, varnish, waterproof goods 
and food products such as butter substitutes, cooking oil, lard 
substitutes and salad oils and medicinal oil.
 “Lecithin is derived from soybean oil and is used as 
an emulsifi er and in the manufacture of candies, chocolate, 
cocoa, margarine, medicines and in dyeing of textiles. (Egg 
yolk was the chief source before.)
 “Dried soybean fl our is used in baked products, 
breakfast foods, candies, diabetic foods, health drinks, ice-
cream cones, ice-cream powder, infant foods, macaroni 
products and as fi ller in meat products.
 “Soy sauce and sprouts are produced from dried beans.” 
Vegetable casein is used in paints, size for paper, textile 
dressing, and waterproofi ng. “The fi rst record of the plant 
is in the writings of Emperor Shang Nung of China in 2838 
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B.C.”
 Note: See comment in this journal (21 Feb. 1941, p. 
183-84) by L.C. Goodrich refuting this latter statement. 
Address: Bureau of the Census, Washington, DC.

329. Balzli, Jean. 1941. La culture du soja “magique” et sa 
contribution au redressement de la France [The cultivation 
of the “magical” soybean and its contribution to the recovery 
of France]. Revue Internationale du Soja 1(2):41-45. March. 
Originally published in the “Free Zone” on 17 Sept. 1940 by 
L’Eclaireur de Nice et du Sud-Est. [1 ref. Fre]
• Summary: Includes a discussion of uses for human foods, 
including defatted soy fl our, soy coffee, soy chocolate, 
Worcestershire sauce, soymilk, tofu, and soy sprouts. Other 
uses include lecithin and industrial uses of soy oil and soy 
proteins.

330. Pynaert, A. 1941. A propos du Soja en Belgique 
[Concerning the soybean in the Belgium]. Revue 
Internationale du Soja 1(2):55-60. March. [5 ref. Fre]
• Summary: After a brief early history of soya in Belgium, 
the author describes green vegetable soybeans, whole dry 
soybeans, soy sprouts, soymilk and its residue (okara), 
and tofu. Address: Directeur du Jardin Colonial de Laeken 
[Brussels, Belgium].

331. Resuehr, B. 1941. Ueber die Bedeutung 
konstitutioneller Maengel fuer das Auftreten von 
Keimlingsschaeden bei Soja hispida Moench. II. [On the 
signifi cance of constitutional defi ciencies for the appearance 
of soybean sprouts. II]. Zeitschrift fuer Pfl anzenkrankheiten 
und Pfl anzenschutz 51(4):161-92. April. [3 ref. Ger]
Address: Inst. for Plant Diseases, Univ. of Bonn [Germany].

332. Morse, W.J. 1941. Shanghaied... a super food. Soybean 
Digest. July. p. 4-5, 10. [10 ref]
• Summary: The super food is green vegetable soybeans 
from edible soybeans. “Attempts to secure seed of these food 
varieties from oriental countries through correspondence 
met with little success, due to the fact that the edible types 
were classifi ed under another name than the soybean. During 
agricultural exploration work in the Orient from 1929 to 
1931, many varieties of soybeans were found in Japan and 
Chosen [Korea] which were used solely as green vegetables 
or dry edible beans.” These varieties have been under test for 
the past 8-9 years at various agricultural experiment stations 
throughout the United States.
 A table shows 42 “edible varieties of soybeans classifi ed 
according to maturity.” Very early (100 days or less): Agate, 
Sioux. Early (101-110 days): Bansei, Chusei, Etum, Giant 
Green, Goku, Kanro, Kanum, Sac, Tastee, Waseda, Yellow 
Marvel. Medium Early (111-120 days): Fuji, Hakote, Hiro, 
Hokkaido, Jogun, Kura, Osaya, Sato, Shiro, Sousei, Suru, 
Toku, Willomi, Wolverine. Medium (121-130 days): Chame, 

Emperor, Funk Delicious, Illington, Imperial. Medium late 
(131-140 days): Aoda, Easycook, Hahto, Higan, Rokusun. 
Late (141 or more days): Green, and Black, Jackson, 
Jefferson, Nanda, Seminole.
 “Most of these edible types have been found to be much 
superior to the commercial varieties in fl avor, texture, and 
ease of cooking. Moreover, tests have indicated that the 
fl our made from edible types has a better fl avor than that 
made from commercial varieties. Some of the edible types 
have also been judged to be superior to commercial types in 
the manufacture of bean milk, roasted beans and other food 
products...
 “One of the most promising uses of edible varieties 
of soybeans is as a green shelled bean and for this purpose 
the pods should be picked when the beans have reached 
the full size but are still green and succulent. The green 
beans resemble young, tender Lima beans and have a rich, 
distinctive and delicious fl avor... The usual oriental way of 
cooking green soybeans is to boil the pods in water fl avored 
with soy sauce or salt and serve them to be eaten from the 
pod.”
 In America, “Several commercial concerns have canned 
large packs of green soybeans, which have become quite 
popular.”
 Photos show: 1. Soybeans sprouts pushing up out of 
spherical earthenware pots at a market in East Asia. 2. A 
woman selling “soybean curd” (“the ‘boneless meat’ of 
millions of Oriental people”) in a Korean market. 3. “In 
place of candy between meals, Japanese children often carry 
about a small bag of cooked [green] vegetable soybeans, 
break open the pods and lick the salty beans out with their 
tongues.” 4. Roasted soybeans, which are used extensively 
in candies in Japan. 5. Portrait of William Morse. 6. Green 
vegetable soybeans (in the pods on plants, or shelled) being 
sold in a Korean farmers market. 7. “This Japanese farm girl 
has just pulled an armful of green vegetable soybean plants 
to prepare for market.” 8. A Korean peddler with a large pack 
of green vegetable soybeans on his back.
 Note: This is the earliest document seen (June 2009) 
that mentions the soybean varieties Etum, Green and 
Black, Jackson, Jefferson, Kanum, Sac, Seminole, Tastee, 
Wolverine, or Yellow Marvel. Address: USDA Bureau of 
Plant Industry, Washington, DC.

333. Ukil, A.C. 1941. Soya bean as a component of balanced 
diet. Science and Culture (Calcutta) 7(1):49-53. July; 
7(2):111-16. Aug. [3 ref]
• Summary: This article is largely a summary of: Orosa, 
Maria Y. 1932. “Soybeans as a component of a balanced diet 
and how to prepare them.” Manila (Philippines) Bureau of 
Science, Popular Bulletin No. 13. 53 p.
 It begins: “In view of the interest recently created in 
the value of the soya bean to make up for the defi ciency 
of protein in the diet of starch-consuming agricultural 
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populations of countries lacking a suffi cient supply of 
high quality proteins like milk, fi sh, meat and eggs in their 
diet and in view of its extensive use in China, Japan, the 
Philippines, U.S.A. and more recently the German army, the 
following...”
 “Although isolated attempts [have been made and] are 
being made in India to cultivate the bean, no systematic 
efforts have yet been made to encourage its use on a 
suffi ciently large scale for commercial purposes and to 
supplement the food resources of the country... Soya bean is 
not only much more nourishing but has many more uses than 
dal.”
 Foods discussed (in July) include: Soya-bean fl our, 
soya-bean milk (regular or condensed), coffee made from 
roasted soya beans, soya bean sprouts (a table shows they are 
much more nutritious than mung bean sprouts), soya bean 
oil, soya bean casein, soya bean curd [tofu].
 August issue: “Some common foods and their 
methods of preparation:” Soya sauce (using koji, based on 
Groff 1919). Soya-bean fl our. The cooking of soya beans 
(immature [green vegetable soybeans] and mature). Some 
food recipes with soya beans: Of the 22 recipes given, 17 call 
for boiled whole soya-beans, 2 for roasted soya-beans [dry 
roasted, soy nuts], one for soya-bean fl our (Angel cake), and 
3 for soya-bean milk (two puddings and a custard). Address: 
Member, Sanitary Board, Bengal [India].

334. Soybean Digest. 1941. Derivation [of the term 
“soybean”]. Nov. p. 12.
• Summary: “Julean Arnold of Berkeley, California, who 
spent more than 35 years in China as Commercial Attache, 
believes that the name ‘soybean’ came from the Chinese 
through the Japanese. He describes its probable origination 
as follows: The name is really taken from the Chinese 
‘chiang-yiu’ which means soy-sauce, and which in Japanese 
is pronounced ‘shou-yu,’ contracted also by the Japanese 
into ‘so-ya’ but with the fundamental Chinese character for 
‘chiang-yiu’ pronounced ‘gee-ang yu.’ The ‘yiu’ or ‘yu’ is 
the Chinese character for oil or sauce. In any event, ‘chiang-
yiu’ means soy-sauce. The Chinese character for ‘ya’ means 
sprouts, thus the word ‘tou’ combined with ‘ya’ means bean 
sprouts. The Chinese equivalent for soybean is ‘hwang’ or 
‘huang-tou,’ the ‘huang’ meaning yellow. Thus the word 
‘soy’ carries us back to ‘chiang-yiu’ pronounced by the 
Japanese ‘shou-yiu’ and corrupted into ‘so-ya’ and further 
corrupted into ‘soy-a’ or ‘soya’ but really meaning soy sauce, 
while in English used for the whole category of legumes 
known as soybeans.” Address: Commercial Attache, China.

335. Carver, George Washington. 1942. Re: Soybean sprouts. 
Letter to Frank Campsall at Ford Motor Co., Box 100, 
Dearborn, Michigan, Feb. 27. 1 p. Typed, with signature on 
letterhead (carbon copy).
• Summary: Dr. Carver has just enjoyed an uncooked salad 

of soybean sprouts and peanut sprouts (that he sprouted 
himself), plus some wild onions and wild Oxalis (commonly 
called sour grass). “They were served with a little French 
dressing, and I do not know when I have enjoyed a meal 
more.”
 Courtesy of Henry Ford Museum & Greenfi eld Village 
Archives (Dearborn, Michigan). Address: The George 
Washington Carver Foundation, Tuskegee Inst., Alabama.

336. Rouest, Antoine. 1942. Le soja français [Soya in 
France]. Argenton, France: Langlois. 48 p. Preface by J. 
Bordas. Illust. No index. 24 cm. [9 ref. Fre]
• Summary: Contents: Dedication Introduction. Part I. 1. 
What is the soybean? Composition properties of the soybean. 
2. Cultivation of the soybean in France: Climatic zones in 
France for the cultivation of soybeans, A–Atlantic Zone, 
B–Continental Zone, C–Mediterranean Zone and climate, 
infl uence of latitude on the soybean, soils best suited for 
soybeans. fertilizer / manure, bacteria, soybean varieties, 
crop rotation, intercropping.
 Part II. 3. Technical advice (Conseils techniques) for 
the cultivation of soybeans in France: Labor and preparation 
of the soil, seeds, soybean vegetation, germination, ways 
of cultivations (façons culturales), irrigation of soybeans, 
fl owering and fruiting, diseases and enemies of the soybean, 
harvesting soybeans, harvest soybeans as forage, threshing 
and storage, yield.
 Part III. 4. Use of soybeans on the farm: As green 
manure, green forage, hay, silage–which uses the stems 
and leaves of the plant. 5. Soybean seed and cake in the 
feeding of animals: Soybean cake in the feeding of dairy 
cows, conclusions, soybean cake in the fattening of animals, 
soybean cake in the feeding of pigs, conclusions, the value 
of soybean cake, soymilk, how to make soybean milk (on the 
farm).
 6. Use of the soybean as a human food: Soybean coffee, 
dry roasted soybeans, Sojenta (made from cooked potatoes 
and whole soybeans), soybean pâté (a meat alternative), 
soybean sprouts, salad of soybean sprouts, soybean sprout 
casserole with vegetables, sweet soya preserves (Confi ture de 
soja), soy fl our and its use by Germany during World War II, 
Comparative production of nutritive elements by the various 
legumes (haricot beans and peas), calorie content of various 
foods (table), soy fl our (again), soy sauce. 7. Industrial uses 
of soybeans. Conclusion.
 The Dedication reads: In homage to my father, the man 
who acclimatized the soybean to France. Léon Rouest. Born 
in Paris on 11 Nov. 1872. Died at Chartres on 27 Feb. 1938. 
A small portrait photo shows Léon Rouest. Address: Son of 
Léon Rouest, France.

337. Carver, George Washington. 1942. Re: Soybean 
sprouts and sprout salad. Letter to Frank Campsall at Ford 
Motor Co., Dearborn, Michigan, March 9. 1 p. Typed, with 
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signature on letterhead.
• Summary: “I wish very much that you could see a large 
container of soybeans that are just sprouting. I have fully 
a hundred or more soybeans in this vessel of those that 
you sent me and it seems as if though everyone of them 
are coming up. I shall have the sprouts about tomorrow for 
my dinner and supper. They are positively delicious as an 
uncooked salad and so very nutritious.”
 Courtesy of Henry Ford Museum & Greenfi eld Village 
Archives (Dearborn, Michigan). Acc. 285, Henry Ford 
Offi ce (Correspondence), Box 2453. Address: The George 
Washington Carver Foundation, Tuskegee Inst., Alabama.

338. Quail, Betty. 1942. Vary your menus with Chinese 
foods: While their cooking techniques are different from 
ours, we can adapt some of their vegetables to our advantage. 
Los Angeles Times. March 29. p. F5.
• Summary: The Chinese, our old friends and new allies [in 
World War II] have long used soybeans as a staple in their 
diet. But in America, until recently, they were grown solely 
as a forage crop. “Fresh green soybeans rank higher in food 
value than any of our common table beans...” Dried soybeans 
contain about 12 times as much fat as other beans. Today 
soybean fl our and bread are widely available in American 
food stores.
 “The Chinese, however, were not content with just 
beans. They set to work with the skill of alchemists and 
accomplished some surprising results. They sprouted the 
dried beans...” to yield bean sprouts, now starting to be sold 
in American markets. Then they made a milk out of crushed 
soybeans and turned it into bean curd. Cut it into squares 
and try adding it to an omelet, to hard-cooked eggs, or meat 
loaf. It may also be seasoned and be used as a stuffi ng for 
tomatoes, celery, or green pepper rings for salad. Soybean 
milk can be substituted for cow’s milk. And of course 
there is “soy sauce, or mandarin sauce.” Unfortunately 
most Americans limit its use to those “half-caste dishes, 
chop suey and chow mein. As a matter for fact, this dark 
brown seasoning should have a place of honor on every 
American pantry shelf...” Like all good seasonings, it brings 
out the best in other foods, remaining in the background, 
“completing a dish while claiming no recognition for itself.” 
A photo shows bean curd.

339. Guillaume, A. 1942. L’utilisation du Soja dans 
l’alimentation et dans l’industrie [The utilization of soybeans 
in food and industry]. Revue de Botanique Appliquee & 
d’Agriculture Tropicale 22(247-248):191-97. March/April. 
[7 ref. Fre]
• Summary: Contents: Introduction. Food uses: Whole 
soybeans, soy sprouts, soy coffee, soy milk, tofu, shoyu, 
miso, natto, soy fl our. Industrial uses: Soy oil, Henry Ford 
and hexane solvent extraction, lecithin, soybean cake, animal 
feeds, plastics, green forage. Address: Professor, Univ. of 

Strasbourg.

340. Sherman, W.C.; Albrecht, H.R. 1942. Edible soybeans. 
Alabama Agricultural Experiment Station, Bulletin No. 255. 
16 p. April. [24 ref]
• Summary: Contents: Introduction. Nutritional value: 
Protein, fat, minerals, vitamins. Varieties of edible 
soybeans. Cultural methods. Shelling, canning, and cooking 
recommendations. Soybean recipes: Using green soybeans, 
cooked mature soybeans, soybean fl our, soybean sprouts. 
Literature cited.
 “Although soybeans have been an important constituent 
of the diet of Oriental peoples since ancient times, interest 
in soybeans for human food has developed in this country 
mainly during the last decade... Soybeans are a rich source of 
protein, both as fresh green vegetables and as mature seed.” 
Green shelled soybeans contain 12.2% protein, which is 63% 
more than green lima beans and 30% more than cowpeas. 
Mature dry soybeans contain 40.6% protein, which is 2.24 
times as much as dry lima beans and 1.9 times as much 
as dry cowpeas. Green shelled soybeans contain 0.072% 
calcium, which is 2.57 times as much as lima beans or 
English peas. Mature dry soybeans contain 0.212% calcium, 
which is 3 times as much as dry lima beans, 2.5 times as 
much as dry English peas, and 32.5% more than navy beans. 
“Fresh green soybeans are a very good source of vitamin A 
and are defi nitely superior to other beans and peas.” Table 
4, titled “Yields of dry beans and certain characteristics of 
edible soybean varieties tested at Auburn, 1937-1940” (p. 
9) lists the varieties by time of maturity: (1) Early–Toku, 
Green Giant, Bansei, Jogun, Willomi, Imperial, Emperor. 
Midseason–Higan, Funk Delicious, Hokkaido. Late–Easy 
Cook, Rokusun, Mammoth Yellow, Tokio, Mamloxi, Delsta, 
Biloxi, Kura, Delnoshat, Chame, Mamotan. For each variety 
is given: No. of years in test, average yield of dry beans (bu/
acre), color of dried beans, size of green beans, period edible 
green beans borne (e.g. late July & early August), quality of 
cooked dry beans, and per cent beans soft after cooking.
 Recommended varieties include (p. 12): (1) Early: 
Emperor, Imperial, Willomi; (2) Midseason: Funk Delicious, 
Hokkaido, No. 85560; (3) Late: Cherokee, Delnoshat, Delsta, 
Rokusun, Seminole, Tokyo. Early maturing varieties tend to 
shatter more than midseason or late varieties.
 Note: This is the earliest document seen (June 2009) that 
mentions the soybean variety Cherokee. Address: 1. Assoc. 
Animal Nutritionist; 2. Asst. Agronomist.

341. Toole, Eben H. 1942. 2000 years of seed research: 
What manner of thing is this we sell so glibly? Seed World 
51(11):92-94, 96, 98. June 5.
• Summary: An excellent historical overview. Development 
of the organized study of seed quality is usually credited to F. 
Knobbe of Saxony (now in Germany) starting in 1869.
 In 1876, Dr. E.H. Jenkins of Connecticut became 
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the fi rst person in the United States to take an interest in 
problems of seed quality; he had recently returned from 
graduate study in Germany. “Within the next three years, 
W.J. Beale of Michigan, G.L. Goodale of Massachusetts, 
and A.R. Ledoux of North Carolina had published on seed 
testing.” During the next 20 years (1880-1900), interest in 
studying the quality of seed for planting spread to many 
of the U.S. state agricultural experiment stations and 
agricultural (Land-Grant) colleges.
 In 1894 a “Seed Laboratory was established in the 
USDA with Gilbert H. Hicks in charge. Hicks was a student 
of W.J. Beal at the Michigan Agricultural College. In 1896 
a committee of the Association of American Agricultural 
Colleges and Experiment Stations was appointed to “devise 
and adopt a standard form of seed testing apparatus and 
methods of procedure for use in all American stations.”
 In Feb. 1897 the work of this committee resulted in 
the fi rst American rules for seed testing, fi rst published that 
month as Circular 34, Offi ce of Experiment Stations.
 In 1898, upon the death of Mr. Hicks, Dr. A.J. Pieters 
was placed in charge of the Seed Laboratory. In 1902 Dr. 
Pieters turned his entire attention to Congressional Seed 
Distribution; he was replaced as head of the Seed Laboratory 
by Mr. Edgar Brown. Discusses the work of many other 
pioneers in the fi eld, with emphasis on USDA’s work.
 Under the bold title “Germination in greenhouse 
in 6 days of soybean seed stored for 8 years in different 
controlled condition” fi ve photos show the germination of 
Mammoth Yellow and Otootan soybeans in shallow wooden 
trays. For example the top photo shows four such trays of 
Mammoth Yellow Soybean seed stored at 8.9% moisture 
as follows: (1) Front left, stored at 20ºC (68ºF): No seeds 
have germinated. (2) Front right, stored at 10ºC (50ºF): Most 
seeds have germinated. (3) Back left, stored at 2ºC (35ºF): 
Almost all seeds have germinated. (4) Back right, stored at 
-10ºC (14ºF): All seeds appear to have germinated and the 
seedlings are the tallest of those in all the trays.
 The next to top photo shows much the same thing except 
that the seeds were stored at 13-14% moisture, so only the 
seeds stored at the two coldest temperatures germinated at 
all. Address: Physiologist, Bureau of Plant Industry, USDA.

342. Bhagvat, Kamala; Narasinga Rao, K.K.P. 1942. Vitamin 
C in germinating grains. Indian J. of Medical Research 
30(4):493-504. Oct. [27 ref]
• Summary: In one test, the vitamin C content of sprouted 
soya bean was 1.1 mg/100 gm. Sprouted peas contained 
more than 5 times that much vitamin C. In another test soya 
bean contained 5.2 mg/100 gm after 24 hours and 10.8 mg 
after 48 hours. The sprouting took place at room temperature 
in warm weather (21-25ºC).
 Furst (1912), working in Holst’s laboratory in Oslo, 
showed that cereals and pulses develop anti-scorbutic 
properties after sprouting.

 Summary: “4. Vitamin C is rapidly formed when 
germination begins. The concentration reaches its maximum 
in 30 to 48 hours, after which it remains constant for 3 to 4 
days...
 “5. Vitamin C is found both in the cotyledon and the 
sprout, the percentage present in the latter increasing, 
and that present in the former decreasing, as germination 
proceeds.
 “6. Considerable loss of vitamin C takes place when 
germinated pulses are cooked. The drying of germinated 
pulses also leads to loss, and the vitamin C which remains 
after drying is not stable on storage.” Address: Nutrition 
Research Laboratories, I.R.F.A., Coonoor, South India.

343. Burkholder, Paul R.; McVeigh, Ilda. 1942. The increase 
of B vitamins in germinating seeds. Proceedings of the 
National Academy of Sciences, USA 28(10):440-46. Oct. [13 
ref]
• Summary: Bansei soybeans showed the following changes 
in vitamins after 5 days germination in sand cultures: 
ribofl avin increased 4.5 fold, niacin increased 1.8 fold, 
thiamine decreased 10%, biotin increased 3.2 fold. It should 
be stressed that “the increased stores of B vitamins can 
be largely retained during the process of dehydrating the 
sprouted materials. If the value of germinated seeds is to be 
judged by their vitamin content, it appears that the common 
use of sprouted seeds in the diets of oriental peoples rests on 
a sound nutritional basis.” Address: Osborn Botanical Lab., 
Yale Univ., New Haven, Connecticut.

344. Halden, W.; Hinrichs, Helga. 1942. Ueber die heutigen 
Stand der Phosphatidforschung. V. Lipoidstoffwechsel 
keimender Sojabohnen [The present position of phosphatide 
investigation. V. Lipide metabolism of the germinating 
soybean]. Fette und Seifen (Hamburg) 49(10):697-700. Oct. 
(Chem. Abst. 37:6003). [2 ref. Ger]
Address: Aus dem Medizin-Chem. Institut der Universitaet 
Graz [Austria], Biochemische Abteilung.

345. Stanley, Louise. 1942. Studies of Bureau of Home 
Economics (on soybeans). Soybean Digest. Dec. p. 4, 10.
• Summary: “During the last war an effort to promote 
the wider use of soybeans was unsuccessful because the 
vegetable varieties were not generally grown and processed 
products from the other varieties were on the market to a 
limited extent. Soys were grown then largely as a forage crop 
and used in animal feeding.
 “The earlier work of the Bureau on soybeans was 
undertaken in cooperation with the Bureau of Plant Industry. 
We tested the vegetable varieties–those most satisfactory as a 
green vegetable–those that were easily cooked as dried beans 
and did not have the beany fl avor characteristic of many 
varieties.
 “The green vegetable soys are too little known and used. 
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They have good fl avor and food value, being good sources of 
effi cient protein, calcium, vitamins A, C, thiamine, ribofl avin 
and probably a fair source of other members of the B 
complex.
 “Satisfactory methods of preparing and using soybean 
milk, the curd, and the mash were worked out and the 
varieties most satisfactory for this use determined. Home 
methods were worked out for sprouting the dried beans.” A 
photo shows Dr. Louise Stanley. Address: Chief, Bureau of 
Homes Economics, Washington, DC.

346. Wisconsin Agricultural Experiment Station, Bulletin. 
1942. What’s new in farm science. No. 456. Dec. See p. 69.
• Summary: The section titled “Sprouted soybeans are 
nourishing” (p. 69) states: “Sprouting raw soybeans tends to 
improve their nutritive value, according to trials by Gladys 
Everson, Helen Parsons and Harry Steenbock.
 “The effect of moist heat in improving soybeans does 
not seem to be limited to any particular part of the protein. 
When soybean protein was chemically split...”

347. Product Name:  Vegetable Chop Suey. Renamed 
Vegetarian Chop Suey by 1948.
Manufacturer’s Name:  International Nutrition Laboratory.
Manufacturer’s Address:  P.O. Box 388, Mt. Vernon, Ohio.
Date of Introduction:  1942.
Ingredients:  Incl. soya beans, wheat gluten, green fresh 
vegetables (soy sprouts).
Wt/Vol., Packaging, Price:  16 oz jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Ad in Leafl et titled 
“Optimal Nutrition in Infant Feeding.” Undated. “Soya 
beans, wheat gluten, green fresh vegetables.”
 International Nutrition Laboratory, dealer’s order blank. 
1946. Jan. “Chop Suey (Mein Jing) Vegetarian.” 16 oz can.
 Soybean Blue Book. 1948. p. 82. Note: The word “chop 
suey” was fi rst used in English in 1888.

348. Fivel, Paul. 1942. La panacée au jardin–Petite guide de 
culture et d’emploi du soja [The panacea of the garden: Little 
guide to the cultivation and use of soya]. Albertville, France: 
Rey-Gorrez. 24 p. 21 cm. [3 ref. Fre]
• Summary: Contents: To the reader (purpose of booklet, 
recommends 3 books about soja in French, comparative 
composition of the soybean). Introduction. The cultivation of 
soja in France (neither diffi cult nor new): The soil, fertilizer, 
placement of the seeds, preparation of the soil, choice 
of varieties, how to plant the seeds, digging the soil and 
weeding, the harvest, enemies and adversaries, rotations (fi ve 
are given), use as a garden plant (all the above is about use as 
a farm crop), yield.
 The soybean and nitrogen: Nitrogen, nitrogen-fi xing 
bacteria, inoculation, advantages of inoculation.
 Let’s move on to the cuisine: Introduction, soynuts 

(cacahuetes), serious cuisine (using cooked whole soybeans, 
in salads, with butter, in croquettes, au gratin, ground in 
cakes). Uses of soy fl our: Ground soynuts for breakfast, 
homemade soy fl our, cake(s), soy crottes. Soy sprouts.
 Note: Albertville, France is about 100 miles east and a 
little south of Lyon in southeast France. Address: France.

349. Giraud-Gilliet, J. 1942. Le soja, aliment d’avenir: 
manière de le cultiver; 2 à 300 façons de le consommer 
[Soya, food of the future: How to cultivate it; 200-300 ways 
to consume it]. Saigon: Imprimerie de C. Ardin. 285 p. 
Index. [Fre]
• Summary: Contents: Dedication. Introduction. Part I: 
Summary study of soya (the soybean): Its cultivation. 1. 
The nature of soya: Its area of expansion. 2. Cultivation of 
soya: Soil, manure & fertilizer, seeds. 3. Interest in soya: 
Its richness in nutritive elements and comparison with other 
foods. Various possibilities for utilization: therapeutic uses 
for hygiene and diseases (vegetarian diet, diabetes, beriberi, 
diseases of the nervous system, anemia, slimming, milk diet), 
agricultural uses for fi xation of nitrogen in the soil and as 
a fertilizer, use in the feeding of animals (green forage, dry 
forage, soybean cake, fl our, seeds, germinated seeds, straw 
and pods, soymilk, milk), industrial utilization (soybean 
oil and its derivatives, glycerine, soy casein), use as human 
food (whole dry soybeans, soy sprouts, soybeans mashed or 
ground after they are cooked, soybeans cracked or crushed 
before they are cooked, fermented soybeans, soymilk, 
soymilk derivatives / foods made from soymilk {tofu / dâu-
phu, yuba / tao hu ky, dry yuba rolls / phu chuc, beverages}, 
edible oil), utilization for social work (drops of milk, bowls 
of soya, inexpensive restaurants, battle against malnutrition 
and degeneration, for school gardens, pagodas, waste lands).
 Part II: The main soyfood products and how to prepare 
them at home. 1. Soymilk, soymilk curds (tau hu hoa), small 
white cheeses (petits fromages blancs {dâu-hu miêng}), 
folded sheets of yellow yuba (feuille jaune plissée de crème 
de soja {dâu-hu ky vang}), white sheets of yuba (feuille 
blanche unie {dâu-hu ky trang}), dried or smoked yuba 
(plaquettes séchées ou fumées {dâu-hu ky ngot}), fermented 
tofu–like cream cheese (fromages fermentées: cancoillotte 
comtoise au soja). 2. Soy fl our: Roasted soy fl our, soy bread, 
sojenta (soy polenta), pasta (soy vermicelli and vermicelli of 
mung beans {dâu xanh} or song than). 3. Soy condiments. 
Solid condiments: natto and douchi (taotché), condiments 
that are pastes: miso and doujiang (tao tjiung) and koji [sic, 
not a paste but used to make miso, doujiang, shoyu, and 
jiang-you], liquid condiments: shoyu, jiang-you (tsiang 
yeou), (tao yu), ketjap (Indonesian soy sauce), Vietnamese 
soy sauce (tuong).
 Part III: Recipes. 1. Introduction: Essential 
recommendations, the cookery of the poor, comparative 
cuisine, general recipes. 2. Soups and paps. 3. Hors 
d’oeuvres and salads. 4. Vegetables. 5. Meat, fi sh and egg 
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dishes. 6. Breakfasts, sweets, and desserts.
 Conclusion. Appendix. Errata. Address: Administrateur 
des S.C. de l’Indochine; Vietnam.

350. Lager, Mildred. 1942. Soy bean recipes: 150 ways to 
use soy beans as meat, milk, cheese, & bread. Los Angeles, 
California: House of Better Living. 43 p. Index. 21 cm.
• Summary: Contents: History of the soy bean. Food value. 
Analysis. Comparison with other legumes. Ash analysis. 
Soy beans in low starch diet. Alkaline in ash. Recipes: Green 
beans. Dry beans. Meat substitutes. Soy milk. Soy cheese. 
Soy butter [soynut butter]. Salads. Salad dressings. Soy 
spreads. Soy cereal. Soy macaroni, spaghetti and noodles. 
Soy bread and muffi ns. Waffl es and pancakes. Cakes and 
cookies. Candies. Beverages. Toasted soy beans. Bean 
sprouts.
 “Alkaline in ash: Soy beans have one great advantage 
over many proteins especially the meat proteins, in that they 
are alkaline in their chemical reaction or ash. This applies to 
the soy bean itself and to the other 100% soy bean products. 
The alkalinity will naturally be less in products where soy 
beans are mixed with acid ash foods.”
 A small portrait photo (p. 1) shows Ms. Lager and notes: 
“I want to acknowledge the aid received from Madison 
College, Tennessee; Loma Linda Food Company, El Molino 
Mills, Penna Soya Products Company, and from the many 
friends who gave me suggestions and recipes.” Address: 
3477 West 6th St., Los Angeles, California.

351. Lager, Mildred. 1942. Soy bean recipes: 150 ways to 
use soy beans as meat, milk, cheese, & bread. 2nd ed. Los 
Angeles, California: House of Better Living. 43 p. Index. 20 
cm. Reprinted in 1943. *
• Summary: Contents: History of the soy bean. Food value. 
Analysis. Comparison with other legumes. Ash analysis. Soy 
beans in low starch diet. Alkaline ash. Recipes: Green beans. 
Dry beans. Meat substitutes. Soy milk. Soy cheese. Soy 
butter [soynut butter]. Salads. Salad dressings. Soy spreads. 
Soy cereal. Soy macaroni, spaghetti and noodles. Soy bread 
and muffi ns. Waffl es and pancakes. Cakes and cookies. 
Candies. Beverages. Toasted soy beans. Bean sprouts.
 A photo (p. 1) shows Ms. Lager and notes: “I want 
to acknowledge the aid received from Madison College, 
Tennessee; Loma Linda Food Company, El Molino Mills, 
Penna Soya Products Company, and from the many friends 
who gave me suggestions and recipes.” Address: 3477 West 
6th St., Los Angeles, California.

352. White, Julius Gilbert. 1942. Abundant health: 
Expounding the Learn-how-to-be-well system of daily 
living. Madison College, Tennessee: Published by the author. 
xix + 378 p. See p. 298-303. Illust. Index. 24 cm. [50+* ref]
• Summary: The maintenance of physical and mental health 
can be achieved through a vegetarian diet and wholesome 

living. Interesting sections include: Denmark’s food 
experiment under Dr. Hindhede during World War I (p. 144). 
Sixteen reasons for vegetarianism (p. 144-48). Note that 
Madison College is a Seventh-day Adventist college and 
sanitarium.
 Soya is discussed on the following pages: Soy bean fl our 
(p. 136). Soybeans and soybean products as a replacement 
for meat (p. 143-44). One section titled “The Soy Bean: 
The Wonder Food” (p. 298-303) discusses soybean sprouts, 
soybeans as coffee, soy “butter” (this product, similar in taste 
and texture to peanut butter, is now on the market), home-
made soy butter homemade soy mayonnaise (made from the 
above soy butter), soy acidophilus milk (also often called soy 
buttermilk).
 Recipe for home-made soy butter: 4 tablespoons of 
soy fl our. 4 tablespoons of water. Mix well and cook four 
minutes or less. Add one cup soy bean oil and beat with a 
rotary beater till the oil disappears. If color is wanted add 
a little of some kind of butter color. Add a little salt to suit 
taste.
 Note: This is the earliest document seen (Dec. 2012) that 
describes how to make soynut butter on a home or laboratory 
scale. Address: Madison, Tennessee.

353. Everson, Gladys J.; Steenbock, H.; Parsons, H.T.; 
Cederquist, D. 1943. The nutritive value of soybean proteins 
(Abstract). Federation Proceedings (FASEB) 2(1):97. March 
16.
• Summary: Rat studies showed that autoclaving improved 
the quality of soybean proteins, irrespective of the cystine of 
sulfur content of the different varieties. “It was not the result 
of the destruction of toxic compounds nor apparently solely, 
if at all, to an improvement in digestibility.”
 “Germination of soybeans produced an improvement 
which was almost equivalent to that produced by the addition 
of cystine or by autoclaving. Green, immature soybeans were 
superior in nutritive value to ripe soybeans though inferior 
to either autoclaved.” Address: Depts. of Biochemistry 
and Home Economics, College of Agriculture, Univ. of 
Wisconsin, Madison.

354. Heller, Christine A. 1943. Cooking soy bean sprouts. 
Ithaca, New York: Cornell University School of Nutrition. 6 
p. April.
• Summary: Includes 17 recipes. Address: School of 
Nutrition, Cornell Univ., Ithaca, New York.

355. McCay, Clive M. 1943. Sprouted soy beans: Some 
informal notes (Brochure). Ithaca, New York: School of 
Nutrition, Cornell University. 4 p. April.
• Summary: “Our daily paper would surprise us if it carried 
an ad: ‘WANTED: a vegetable that will grow in any climate, 
rivals meat in nutritive value, matures in three to fi ve days, 
may be planted any day in the year, requires neither soil 
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nor sunshine, rivals tomatoes in vitamin C, has no waste (in 
preparation), can be cooked with as little fuel and as quickly 
as a pork chop.’ The Chinese discovered this vegetable 
centuries ago in sprouted soy beans. Today they are an 
important food for many millions.
 “Soy bean sprouts can be seen any day in the markets 
of New York’s Chinatown. They are produced in the local 
cellars and sold from bins or barrels like other vegetables. 
The Chinese probably evolved this vegetable over the 
centuries because it could be produced easily, required little 
fuel for cooking, had a pleasing fl avor and a high value in 
nutrition.
 “The typical American has developed a taste for bean 
sprouts by eating an occasional meal at Chinese restaurants; 
The sprouts served in chop suey usually come from Mung 
beans. These are small green beans grown in California and 
Oklahoma. They are about half as big as a pea but they yield 
a large sprout. These are the easiest bean to sprout. Some 
housewives formerly bought these beans at 15 to 35 cents a 
pound and ‘sprouted their own.’ Others bought the canned 
sprouts. Mung beans are subject to price restrictions and are 
now unavailable in. most places.
 “In contrast to the Mung, the soy bean takes about 
twice as long to sprout. When the sprout is still an inch or 
two long, much of the bean still remains. The bean plus the 
sprout is cooked and eaten. This confuses most people at fi rst 
because they are used to sprouts from Mung beans in which 
the bean has disappeared.

“The second surprise to most people is that ordinary 
fi eld varieties of soy beans are ready for the dinner table after 
they are sprouted. We have used Seneca and Cayuga varieties 
because they are commonly grown in New York State.

“The third surprise to the housewife is that sprouted 
beans require no preliminary preparation and can be cooked 
ready to eat in 10 to 20 minutes.

“A fi nal surprise to many is that sprouted beans prevent 
scurvy, due to the formation of vitamin C while the bean is 
sprouting. Furthermore sprouted soy beans are not likely to 
produce intestinal gases, and thus differ from navy beans 
cooked in the usual way.”
 “Methods for sprouting soy beans:” Detailed instructions 
are given for sprouting soy beans at home. Two special items 
are needed. (1) Chlorinated lime (calcium hypochlorite) to 
prevent molding. (2) A wide-mouth container with a hole in 
the bottom–such as a fl ower pot. The beans should be ready 
to cook and eat on the third to fi fth day.
 Note 1. This is the earliest English-language document 
seen (Jan. 2013) that mentions the use of chlorinated lime or 
calcium hypochlorite in connection with sprouting soybeans.
 To get soy beans for sprouting, address a mail order to 
Mr. J.W. Stiles, Terrace Hill, Ithaca, New York.
 Note 2. This is the earliest document seen (Sept. 2009) 
concerning Clive McCay (or Jeanette McCay) and soybeans. 
Address: School of Nutrition, Cornell Univ., Ithaca, New 

York.

356. Science News Letter. 1943. Meat substitute: Sprouted 
soy beans suggested as one solution to shortage. Are high in 
protein, fat, minerals and vitamins. Require no ration points. 
43:326. May 22.
• Summary: For nearly a year, Dr. C.M. McCay of the 
School of Nutrition at Cornell University has worked on 
the problem of meat substitutes with Dr. Peng Cheng Hsu, 
a Chinese student stranded at Cornell. They used the light-
colored Seneca soybean variety, which is grown extensively 
in New York by dairymen. They developed a quick and 
easy way of sprouting soybeans in 3-5 days. They say the 
big job is to familiarize Americans with this valuable food. 
Dr. McCay’s research even led him to New York City’s 
Chinatown to observe methods of sprouting beans in local 
cellars.
 A program of test marketing is planned in Ithaca and 
McCay hopes to “extend use of sprouted soys throughout the 
state, particularly in New York City, to relieve the meat woes 
of harassed housewives.”
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “sprouted soys” to refer to 
soy sprouts.

357. Ma, Roberta. 1943. Rich peas and beans. New York 
Times. May 30. Section 2. p. 15.2.
• Summary: In the United States, during the past 30 years, 
the soybean has risen from a virtually unknown bean to a 
crop of about 150 million bushels per year in 1942. The U.S. 
is now the world’s 2nd largest soybean producer after China 
(217 million bushels).
 Soybeans can also be cultivated indoors: To sprout 
soybeans in the house, a 2-quart earthenware fl ower pot 
should be prepared by covering the hole at the bottom with 
a piece of crockery to allow drainage. No soil is used. A 
detailed description is given of how to sprout ¼ pound of 
soybeans at home. Fresh cold water should be sprinkled 
on the young sprouts daily; sometimes twice a day may 
be necessary in a warm environment. In 3-4 days at warm 
temperature (70-75ºF) “the sprouts should be ready for 
harvest; that is, when sprouts have just begun to show a 
branching of roots, without showing as yet any green color.” 
¼ pound of soybeans should yield about two pounds of 
soybean sprouts. At warmer temperatures, the yield is usually 
higher. If the environment is cold (55ºF) the sprouts may take 
7-8 days before they are ready to harvest, and the yield will 
probably be lower.
 To harvest these sprouts, the hole at the bottom of the 
fl ower pot should be closed to prevent drainage of water. 
Cover the sprouts with cold water and soak for 4-5 minutes. 
Remove the sprouts in layers and soak again in water to fl oat 
of the skins / seed coats. Then drain off the excess water and 
pack the sprouts in a container; store in a cool place until 
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ready to use.
 The same method may be used for growing mung bean 
sprouts, except that for a 2-quart pot, 1/6 of a pound of mung 
beans should suffi ce.

358. Babcock, H.E. 1943. Report of State Food Commission. 
New York Times. June 11. p. 8.
• Summary: “Special to the New York Times. Albany–June 
10. The following is the report of nutrition made to Governor 
Dewey by the Emergency Food Commission of the state of 
New York.
 On June 7 the fi rst report of the Commission was 
transmitted to the Governor, “together with a 9-point 
program for the maximum production of food.”
 The report stated: “’Despite superhuman efforts by the 
farmers of this country, despite Victory gardens and home 
food preservation, the 13,500,000 people of New York State 
face an increasingly diffi cult problem of maintaining their 
physical strength on the supply and kinds of food which will 
be available.’
 “In approaching the nutrition problem, your commission 
begins with two facts:
 “(1) There will not be available enough food in the 
country to feed both its human and its present animal 
population. Therefore much of the animal population will 
inevitably be liquidated...
 “(2) When our people are unable to get the usual amount 
of animal products (meat, eggs, milk, butter and lard) in 
their diet, they will encounter diffi culties and will need help 
in securing meals which will furnish them with adequate 
nutrition.”
 The work of the commission is being planned 
and administered by a general committee headed by 
Commissioner L.A. Maynard, director of the School of 
Nutrition at Cornell University and by Dean Sarah Gibson 
Blanding of the State College of Home Economics. Other 
members include C.M. McCay and Martha Eddy of Cornell.
 Point I: Food preservation. Point II: Protection of milk 
and egg supply.
 Point III: Research for new foods. Great progress has 
already been made on... “1. Sprouted soybeans. By a study 
of methods long known to the Chinese, a method has been 
worked out for sprouting soybeans, both in the home and 
commercially... The sprouting process turns a dry bean into 
what is practically a fresh vegetable and builds up in it a 
high content of vitamin C and other important factors. The 
sprouted bean retains its high sprouted protein content, which 
makes it a valuable substitute for meat. Although it takes 
several hours to cook a dry [soy] bean, the sprouted beans 
can be cooked in fi fteen to twenty minutes. These sprouted 
beans have been sold recently at a store in Ithaca, several 
bushels a day. People buy them, like them, and come back 
for more. By converting canning factories into sprouting 
establishments it will be possible next Winter to deliver the 

sprouted soybeans in carload lots when other vegetables may 
not be available. This conversion of canning factories must 
be another major project of our State.
 Soybean bread recommended: 2. A more nutritious 
bread. A highly palatable and more nutritious bread has 
been developed by incorporating soybean fl our and other 
ingredients along with the usual wheat fl our. The formula 
for this bread, sponsored by your commission, will shortly 
become public property and available to any baker who 
chooses to serve his customers by providing it or any 
homemaker who wishes to make it at home. One bakery is 
producing this bread commercially, on a commercial basis, 
and has had a hard time keeping up with the demand. It is 
selling 1,000 loaves a day.
 “This bread and a nutritious spread would be quite 
suffi cient to sustain life with no other food.”
 “Point IV: Nutritional guidance. Recently we have had 
shortages of meat, of poultry, of potatoes, which give some 
indication of more drastic shortages which are to come.” 
The State must keep a close eye on these developments. 
Conclusion. “Respectfully submitted, H.E. Babcock, 
Chairman, for the Emergency Food Commission of the State 
of New York. June 9, 1943.” Address: Chairman, Emergency 
Food Commission of the State of New York.

359. Meade, Mary. 1943. Bean sprouts potent source of 
vitamin C. Chicago Daily Tribune. June 14. p. 17.
• Summary: Since food rationing began, there has been a 
new interest in bean sprouts. Mung beans are now virtually 
unavailable, “but soy beans may be sprouted” and much is 
underway “on the growing of soy bean sprouts from many of 
the common fi eld varieties of soyas.”
 Detailed instructions for sprouting soybeans are given 
based on the method developed by Clive M. McCay of 
Cornell university’s school of nutrition [New York]. Among 
the midwestern varieties, he prefers are Chief, Richland, 
Dunfi eld, Illinois [Illini?], and Mount Carmel. A fl ower pot 
works well as the container.

360. New York Times. 1943. Governor is host at soy bean 
lunch: Party for 67 at Albany is to demonstrate value of meat 
substitutes. Recipes are available. June 15. p. 24.
• Summary: “Albany, June 14–A war-diet luncheon, 
dominated by the humble soy bean, was served to sixty-
seven guests in the State dining room of the Executive 
Mansion today in an effort to convince New York’s 
housewives that palatable and nutritious substitutes for the 
dwindling meat supply are available.
 “The luncheon, which included soy beans in seven 
different forms, was served to Governor and Mrs. Dewey, 
members of the State Emergency Food Commission and 
representatives of newspapers, magazines and the radio. 
It was prepared by the regular mansion kitchen staff and 
pronounced good by the guests, who were asked to comment 
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on the food.
 “The menu consisted of apple juice, tossed green salad, 
soy bean sprouts and chicken souffl é, sprouted soy beans and 
onion, soy bean bread, assorted unrationed spreads, milk and 
strawberry shortcake.” The use of soy beans reduced by 75% 
the amount of chicken needed for the souffl é.
 “The soy bean bread, developed by Food Commission 
experts at Cornell, will be placed on the market.” The recipe, 
printed on the luncheon menu, is given in full. H.E. Babcock, 
chairman of the Emergency Food Commission, noted that 
sprouted soy beans are practically a fresh vegetable. Two 
large chains, it was said, are planning to carry the sprouted 
beans. Unsprouted soy beans retail for 6 to 7 cents a pound.
 “Governor Dewey told his guests that the State’s offi cial 
family has been using soy beans in increasing quantities 
since Jan. 1. ‘We had some soy bean gingerbread the other 
night,’ he said. ‘It was excellent. We also have enjoyed soy 
bean muffi ns and breadsticks.’”

361. New York Times. 1943. Food crisis grave, Dewey aide 
warns: People do not realize how desperate situation is, Mrs. 
R.W. Straus declares. June 17. p. 18.3.
• Summary: Mrs. Roger W. Straus of the New York State 
Emergency Food Commission predicted yesterday that 
the food shortage would last ten years or longer and said 
“Americans would have to change their food habits if they 
did not want to go hungry.” Mrs. Straus was appointed 
Saturday by Governor Thomas E. Dewey, and “lunched with 
him Monday on soybeans...” She emphasized that it is up 
to the housewife to put the program across. “Civilians must 
fi nd food substitutes so that the fi ghting men will get the best 
food, she said. One of the Emergency Food Commission’s 
jobs will be to sell the soybean to the public.”
 Mrs. Straus then describes the many virtues of soybeans 
and the various ways in which they may be used, including 
as soybean sprouts, as a meat loaf stretcher, as fl our, etc. 
Governor Dewey gave “soybean gingerbread to his children 
and they did not know the difference.”

362. Beeskow, Herbert C. 1943. Bean sprouts: Their 
preparation and properties. Michigan Agricultural 
Experiment Station, Technical Bulletin No. 184. 31 p. June. 
[28 ref]
• Summary: Mostly about mung bean sprouts, with one brief 
reference to soybean sprouts. Contents: Use of bean sprouts 
as food. Methods of preparing bean sprouts. Commercial 
production of bean sprouts. Growth of bean sprouts 
under experimentally controlled conditions. Discussion 
of results: Temperature, oxygen, carbon dioxide. General 
recommendations for the production of bean sprouts. 
Summary.
 The fi rst section, titled “Use of bean sprouts as food” (p. 
3) begins: “Sprouted legumes of various kinds constitute one 
of the chief fresh vegetable ingredients in the diet of large 

oriental populations. The two legumes most commonly eaten 
as sprouts are different varieties of the soybean (Glycine 
max Merr.) and of the mung bean (Phaseolus aureus Roxb.). 
Of these, the latter produce the better sprouts, but he beans 
are more expensive... Soybean sprouts are used extensively 
in the Orient but are not favored by the American public. 
Attempts have been made to develop small-seeded varieties 
of soybeans which can be substituted for the mung bean.” 
Address: Section of Botany, East Lansing.

363. Kain, Ida Jean. 1943. Your fi gure, madame! Washington 
Post. July 5. p. B2.
• Summary: “The woman who is really having trouble in 
stretching the red stamps [for meat rationing] is the expectant 
mother... In New York City, of all places, the mothers to be 
are raising soy beans to eke out the protein content of their 
menus.” The method recommended by Dr. Clive M. McCay 
of Cornell University is described.

364. Holt, Jane. 1943. From the soy bean. New York Times 
Magazine. July 18. p. 22. (New York Times section 6).
• Summary: The New York Times Magazine is part of the 
Sunday New York Times and may be simply listed as such.

365. Life. 1943. Soybeans: Governor Dewey sponsors them 
as partial solution to food crisis. July 19. p. 45, 47-48.
• Summary: This major article in one of America’s most 
popular and respected magazines begins: “At a soybean 
luncheon given recently by Governor and Mrs. Dewey at 
the Executive Mansion in Albany, New York, Professor 
McCay of the Cornell School of Nutrition held up a large 
jar of small beans.” His speech follows. This luncheon 
“marked the beginning of a campaign to promote soybeans 
and soybean sprouts as a standard dish in U.S. diets.” In the 
spring of 1943, Governor Dewey, foreseeing food shortages, 
had appointed an Emergency Food Commission to prepare a 
wartime food program.
 Photos show: (1) New York’s Governor Dewey, 
“practicing what he preaches, lunches on sautéed Cayuga 
soybean sprouts, soybean souffl é, and salad.” (2) Ellen, the 
Deweys’ cook, cooks soybean sprouts in a pot. (3) Mrs. 
Dewey, hostess at the luncheon, eats her soybean souffl é, 
then had a second helping of soybean-fl our muffi ns. (4) 
Close-up of two plates of soybean sprouts, and a woman 
holding one sprout in her fi ngertips. Experiments at Cornell 
Univ. fi nd black soybeans are easier to sprout and less likely 
to mold than yellow ones. (5) Two inverted bottles full of 
sprouting soybeans on a kitchen draining rack. (6) Sprouted 
soybeans being sauteed in a large skillet. (7) Soybean sprouts 
in a casserole. (8) Aspic of soybean sprouts. (9) A bowl of 
dried [roasted] soybeans, salted and served like peanuts. 
“Pound for pound, soybeans have more than twice as much 
protein and 42% more fat than beefsteak.” (10) A dog eating 
cooked beans from a bowl. “Lassie, a Cairn-Scottie, is a fi ne 
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healthy dog although her master. Professor Clive McCay, 
has never fed her any meat. She is one of several dogs being 
raised on a soybean diet.”
 Note: This is the earliest article on soy seen (Sept. 2009) 
in Life magazine.

366. New Yorker. 1943. Meat without bones. 19(24):14-15. 
July 31.
• Summary: A humorous article. “Governor Dewey’s 
announcement that only the soy bean stands between New 
Yorkers and starvation made the soy as timely as Badoglio” 
[Pietro Badoglio, and Italian soldier and politician. As Prime 
Minister of Italy, replacing fascist dictator Mussolini, he 
signed an Armistice with the Allies].
 “We immediately sent out our man with instructions to 
get the soy story and spare no expense doing it, and he has 
submitted the following facts. In the fi rst place, it is true that 
a diet of soy beans and water will sustain life indefi nitely; 
Governor Dewey could live on soy beans and water until 
he becomes president.” This year the acreage will probably 
double or triple as “the result of the soy’s publicized ability 
to take the place of meat and other protein foods that are 
now hard to get. In this country the soy is considered chiefl y 
an article of civilian diet, but it is also included in military 
rations as an ingredient of such things as soups, gravies, and 
pie crusts.”
 “In China as well as Japan, soy bean curds are called 
‘meat without bones.’”
 Soy bean oil can be used for pretty much any purpose, 
including a butter substitute and artifi cial rubber (which 
won’t stretch but works fi ne as a doormat). The beans may 
be served as a “green vegetable. Put in a warm, steamy place, 
they shoot out sprouts, which make a nice salad. Soy-bean 
fl our makes good muffi ns. Mixed with ten parts water, it 
turns into a palatable milky drink. From this milk several 
kinds of cheese and something like buttermilk may be 
produced. The dried bean can be used as a breakfast cereal, 
or, roasted and ground, as a coffee substitute.
 “Soy meal with the oil removed has dozens of uses in 
industry... Soy-bean glue is now the preferred adhesive for 
pine and fi r plywood, from which the Mosquito bomber is 
made. Soy beans can also, of course, be put in beanbags.”
 Note 1. This is the earliest document seen (June 2012) 
with the phrase “Meat without bones” (or a similar phrase) in 
the title; it is used to refer to tofu.
 Note 2. Notice the interesting use of the terms “the soy’s 
publicized ability...” and “the soy is considered...”

367. Lounsbury, T.F. 1943. Kitchen-garden with soybeans. 
Better Homes and Gardens 21(11):20-21. July.
• Summary: Describes how to sprout soybeans at home in 
a quart glass jar with cheesecloth tied over the mouth. The 
technique is based on the work of Dr. Clive McCay of the 
Cornell School of Nutrition. Gives recipes for Soybean salad 

bowl, Soybean chop suey, and Soybeans creole, each using 
“sprouted soybeans.” “Smaller fi eld varieties [of soybeans] 
are good for sprouting because they produce a large sprout in 
proportion to bean.”
 Photos show: (1) Two steps in sprouting soybeans at 
home in a glass jar. (2) A pair of cupped hands fi lled with 
whole dry soybeans. (3) Three prepared dishes containing 
sprouted soybeans.
 Note: This is the earliest article on soy seen (Aug. 2002) 
in Better Homes and Gardens magazine.

368. Soybean Digest. 1943. Victory bread [from Cornell 
University]. July. p. 8.
• Summary: “At left bottom is reproduction of a label 
used on bakery bread make according to the open-recipe 
developed by the School of Nutrition at Cornell University.
 “The bread is sponsored by Governor Dewey’s New 
York State Emergency Food Commission in its campaign to 
place soybean bread, cooked sprouted soybeans and other 
new foods on people’s menus to cushion the inevitable war 
change from a national diet of meat to one of grain and 
vegetables.
 “Governor Dewey himself launched the program with 
a soybean dinner in the executive mansion. The luncheon 
featured the open-recipe bread, soybeans in their various 
forms, and other victory foods.
 “The commission, which is chair-manned by H. E. 
Babcock of the Cooperative G. L. F. Exchange, Inc., has 
called for the shift from a national diet of meat to one of 
grain, which is much more cheaply produced in terms of 
man-hours and farm resources, if the country is not to fall 
down completely on its food commitments abroad.”
 A small portrait photo shows H.E. Babcock.
 The label is titled “Open-Recipe Bread. Sliced 1 lb. 3 
oz.”
 Note: This is the earliest document seen (Sept. 2009) 
that contains the term “open-recipe” (or “open recipe”) in 
connection with bread.

369. Burkholder, P.R. 1943. Vitamins in edible soybeans. 
Science 98(2539):188-190. Aug. 27. [12 ref]
• Summary: “That millions of Chinese have lived on a diet 
of rice and soybeans for thousands of years constituted a 
great natural experiment from which much can be learned.”
 Note: See Platt (1956) for a refutation of this statement.
 Soybeans are a good source of a number of vitamins. 
Most of the seven vitamins tested (in 6 soybean varieties 
commonly cultivated for human food) change in 
concentration as the beans ripen. Thus thiamin is more 
abundant in ripe beans than in green ones, whereas ribofl avin 
has a higher concentration in the green beans. Address: 
Osborn Botanical Lab., Yale Univ., New Haven, Connecticut.

370. Hodges, Leigh Mitchell. 1943. Are you neglecting the 
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wonder bean? Wartime food economy underlines multiple 
soybean values for both consumers and millers. American 
Miller. Aug. p. 36, 38.
• Summary: Discusses the work of Clive McCay at Cornell 
University, the Soya Corporation of America which 
is milling soya fl our by a new process in Hagerstown, 
Maryland, and Dr. Artemy Alexis Horvath, “who under a 
Rockefeller grant, spent eight years in the Peking Union 
Medical College studying the more than 5000 different 
varieties of soybean which have been developed in China.”
 “The German scientist, Furstenberg, had a gift of 
prophecy in 1917, when he visioned the soybeans as ‘the 
plant that is going to revolutionize the nutrition of humanity.’ 
At that time Germany was importing more of them than 
any other country, mostly from Manchuria. One of Hitler’s 
fi rst acts after coming to power was to plan a 2,000,000-ton 
soybean reserve. He also arranged for vast soy plantings 
in Rumania and other Balkan countries. Part of this huge 
reserve has been used in the making of explosives and other 
chemicals. But most of it has been milled into fl our which 
has proved invaluable in piecing out insuffi cient supplies of 
animal foods.”
 A photo shows students at Madison College in 
Tennessee making tofu and other commercial soybean 
products for general sale to the public.

371. McCay, Jeanette B. 1943. Introducing soybeans. New 
York State Emergency Food Commission, Leafl et No. 1. *

372. Paddleford, Clementine. 1943. Meet the soy! Try the 
new tasty products of this versatile, nutritious bean. Los 
Angeles Times. Sept. 5. p. G18.
• Summary: “This mighty little bean, the soy, is on its way 
to changing the food habits of the nation. The grocery store 
of the future will be crammed with soy foods. Soy items are 
moving out of the food-fad class, out of the health stores 
into regular grocery channels to play an important role in 
everyday dining.”
 The soybean “is a near-perfect food” which for 5,000 
years has been the “staff of life” in the Orient.”
 “Dry soys can be made to sprout into a new ‘miracle’ 
food containing large quantities of nutritious proteins 
plus Vitamin C.” Anyone can grow soy sprouts at home 
in a kitchen fl ower pot. They will be ready to harvest in 
4 days. It’s a Victory so rich in Vitamin C and protein 
that nutritionists at Cornell University say the sprouts can 
substitute for meat, fresh vegetables, and even citrus juice.
 A sprout garden requires neither sunshine nor soil; 
sprouts need water and prefer darkness. When the “soy 
sprout” is 2 inches long, much of the bean itself still remains. 
Both the sprout and the bean are cooked and eaten together. 
Cook for 10-20 minutes, just long enough to remove the raw 
taste. They are nice sautéed or when steamed and served with 
a sour sauce or with chow mein.

 Note: Clementine Paddleford was a very important and 
infl uential food writer, who wrote syndicated articles. She 
was the food editor of the New York Herald Tribune and This 
Week magazine. Born and raised in Kansas, she lived most of 
her professional life in New York City.
 This article also appeared on Sept. 5 in the Atlanta 
Constitution (p. 18).

373. New York Times. 1943. Vegetable ‘steak’ declared at 
hand: And many Americans will get soybean milk shakes, 
says Dr. Burkholder at Yale. Meat shortage stressed. It will 
force us to rely on plants with high protein content, he says 
in radio talk. Sept. 6. p. 12.
• Summary: New Haven, Connecticut: The remarks of Paul 
R. Burkholder, Associate Professor of Plant Physiology at 
Yale University, were broadcast on radio station WTIC. 
Edible strains of soybeans can be grown in home gardens 
and served like baby lima beans. He also recommended bean 
sprouts, which the Chinese have eaten for centuries; they 
have a fi ne fl avor and high nutritive value. Other “substitutes 
for meat” include “potent yeasts harvested from brewery 
vats.”

374. Holt, Jane. 1943. News of food: Soya fl our is added to 
bread to make it richer in protein and more tasty. New York 
Times. Sept. 13. p. 16.
• Summary: “Certain nutritionists, among them Dr. Clive M. 
McCay of Cornell University, argue that soya fl our should 
be used in making all enriched bread.” Thus it is interesting 
to learn that “on Wednesday the General Baking Co. will 
begin to incorporate soya fl our in all its enriched bread, sold 
under the familiar trade name of Bond. A spokesman for the 
concern, the fi rst of any size to take such a step, says that the 
new ingredient will make the product so nourishing that six 
slices will furnish 25 per cent of the daily adult requirement 
for protein... He emphasizes that the fl our constitutes a 
defi nite addition, and is in no way to be regarded as a 
substitute for white fl our, which is cheaper, more plentiful 
and somewhat less nutritious. In fl avor, texture and color, 
the bread will be little changed. In keeping qualities it is 
expected to be superior...”
 The section titled “How to make soybeans sprout” gives 
instructions developed by Dr. Clive McCay for sprouting 
soybeans at home. For best results, sprouts the soybeans in 
cool weather.

375. Holt, Jane. 1943. News of food: How to make soy beans 
sprout. New York Times. Sept. 13. p. 16.
• Summary: Gives instructions for home sprouting from 
Dr. Clive McCay. A large photo titled “Watercress enhances 
sprouted soy beans” notes that the two together, plus 
mayonnaise, makes a pleasing salad. A recipe for Soy bean 
salad with watercress calls for 2 cups boiled, sprouted soy 
beans, cooled. Address: Staff.



HISTORY OF SOY SPROUTS   207

© Copyright Soyinfo Center 2013

376. Voellmig, Gertrude. 1943. Soy bean luncheon served to 
Detroiters: Soy milk introduced to public. Detroit Free Press.
Sept. 25.
• Summary: “A world premier of soy bean milk was part of a 
complete soy bean luncheon served by the Ford Motor Co. to 
a selected group of Detroit newspaper women, Friday noon, 
Sept. 24.
 “While they had looked forward eagerly to the fi rst 
all soy bean meal that has ever been served, they were 
amazed at the variety of fascinating dishes produced from 
this miracle bean... Henry Ford II, enjoying with the rest 
of his guests the foods prepared in special kitchens at the 
Administration Building, commented favorably about the 
soy bean butter...
 “Planned especially to introduce practical soy bean 
dishes to the world’s housewives, the luncheon menu was as 
follows:
 Celery stuffed with soy pimento cheese. Canapes of 
soya crackers with soy butter. Soy bean soup. Soya melba 
toast. Soy cutlets. Soy sprouts creole. Buttered green soya 
beans. Baked soy beans. Parsley potatoes. Soy bean coffee. 
Soy bean milk. Soy sprout salad. Soy bean bread, butter and 
crackers. Soya ice cream. Soy custard. Soya cookies.” The 
ice cream, described as “rich” and “delicious,” was one of 
the highlights of this “World Neighbor Luncheon.”
 Note. This is the 4th earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.”
 “Robert Smith, soy bean chemist of the Carver 
Experimental Laboratory at Dearborn, Michigan, explained 
that the luncheon was held to demonstrate how the soy bean 
can help to rehabilitate the war-devastated countries where 
dairy herds and food sources have been destroyed.”
 Note 1. Ford served a similar (but not identical) all-soy 
luncheon to reporters nine years earlier, in Aug. 1934, at the 
Chicago World’s Fair. Soy bean milk was also served at the 
1934 luncheon, but not soy ice cream.
 Note 2. This is the earliest English-language document 
seen (March 2007) that uses the term “Soya ice cream” to 
refer to soy ice cream.

377. Time. 1943. Down with meat. Sept. 27. p. 70, 72.
• Summary: “The U.S. Department of Agriculture warned 
the U.S. people to prepare for big changes in their diet in 
1945. Example: they will get a lot less meat, a lot more 
beans.
 “Harvard doctors, after a two-month feeding test, 
announced that an active adult can get along perfectly well 
with no more than an ounce of meat a day.”
 Food scientists are working to develop supplementary 
and substitute foods. “For almost two years a notably 
thorough analysis of possible meat substitutes has been 
conducted by Yale Botanist Paul Rufus Burkholder. He and 
others have found a number which on almost every food 

count (protein, vitamins, calcium, carbohydrates) are as good 
as or better than beefsteak; even whole wheat compares well 
with meat.”
 The researchers state that soybeans rival meat in protein, 
cost only about one-fourth as much, and that from soybeans 
one may secure a great variety of foods–from milk shakes 
to steaks. Soybean sprouts can be grown at home “indoors 
in a pot or jar, they can be raised the year round from dried 
fi eld soybeans, sprout in fi ve days or less, can be cooked as 
quickly as a pork chop, have several times as much vitamin 
B complex as the bean itself, rival tomatoes in vitamin C. A 
crisp, tasty dish, they have been a staple of the Chinese diet 
for centuries.”
 Other good sources of protein are cottonseed, peanuts, 
vegetable steaks [meatless] (Already on the market are 
“Soysage, Stakelets, Proteena, Victory Chops”), yeast, and 
germs [bacteria].

378. Adams, Charlotte. 1943. Soy beans save the day. House 
and Garden 84:23, 72-73. Sept.
• Summary: Subtitle: “A very paragon among beans is the 
soy whether sprouted or green or ground, dried into fl our.” 
Describes how to sprout soy beans at home, then how to 
cook them. Gives recipes for: Soy bean sprout and chicken 
souffl é. Sautéed onions and soy bean sprouts. Sprouted 
soy bean curry. One dish meal (with sprouted soy beans). 
Sprouted soy bean omelet. Soy bean salads (with sprouted 
soy beans). Green soy beans. Tenderized soy beans (whole or 
crushed into grits or fl akes). Soy bean fl our. Soya yeast bread 
(with soy fl our). Soya bean fl our muffi ns. Soya bean fl our 
waffl es.
 Twelve cute little illustrations show sprouted soybeans, 
many looking like Chinamen.

379. Hauser, Gayelord. 1943. Delicious and nutritious food 
for the duration. Diet Digest (Beverly Hills, California) No. 
17. p. 40-41, 62.
• Summary: Recipes include: Delicious baked soya beans. 
Soya bean loaf. Soya butter (toast whole soya beans then 
grind very fi ne. Add soya oil and a pinch of salt until the 
consistency of peanut butter). Soya and peanut butter patties. 
Soya sprouts. Soya bean milk. Soya wheat germ waffl es 
(with soya fl our). Wheat germ soya muffi ns (with soya fl our).
 The article ends: “Note: For the duration it will be wise 
for you to go to your health food store and secure several 
pounds of wholewheat germ, wholewheat pastry fl our, and 
soya fl our (preferably toasted).” Plus several supplements 
sold by Hauser’s Modern Products in Milwaukee, Wisconsin.
 Note 1. This is the earliest English-language document 
seen (April 2012) that clearly uses the term “soya butter” to 
refer to soynut butter.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya sprouts” (or “soya 
sprout”) to refer to these sprouts. Address: 9889 Santa 
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Monica Blvd., Beverly Hills, California.

380. Hodges, Leigh Mitchell. 1943. Are you neglecting the 
wonder bean? Reader’s Digest. Sept. p. 107-09.
• Summary: Excerpted from American Miller (Aug. 1943).

381. Let’s Live. 1943. Governor Dewey sponsors soybeans. 
Sept. p. 11.
• Summary: “Albany.–Recently in the Executive Mansion, 
New York’s Governor Dewey gave a soybean luncheon to 67 
guests; food editors, newsmen and home economists, most 
of whom did not know what they were eating.” After the 
meal he gave a talk praising soybeans and noting that only 
15 cents worth of soybeans were purchased to feed the 67 
guests.
 “Months ago when food shortages were being hinted, 
Governor Dewey called together his food experts and 
technicians, including Dr. C.M. McCay, School of Nutrition, 
Cornell University, Dr. H.E. Babcock, chairman Emergency 
Food Commission, and others. He told them he wanted them 
to fi nd a food that could be grown quickly and easily, that 
would supply all possible nourishment and continue to be 
plentiful when other foods might be scarce.
 “His experts went into a huddle and came out with the 
answer that the health-minded have known for a long time–
the soybean.”
 Prof. C.M. McCay also gave a talk at the luncheon, 
and discussed soybean sprouts. Christine A. Heller, School 
of Nutrition, Cornell University gave more details about 
soybean sprouts. For more free information, a recipe 
pamphlet, and instructions on how to sprout soybeans, 
contact the Emergency Food Commission, Albany, New 
York.

382. McCay, Clive M. 1943. Sprouted soy beans (Leafl et). 
New York State Emergency Food Commission Nutrition 
Service. 2 p. Sept.
• Summary: Contents: About sprouted soy beans. Eat bean 
plus sprout. Methods for sprouting soy beans. Cooking 
sprouted soy beans, by Christine A. Heller. Soy bean sprout 
recipes: Sauteed soybean sprouts and onions (served at 
Governor Dewey’s luncheon). Sprouted soybean creole. 
Address: School of Nutrition, Cornell Univ., Ithaca, New 
York.

383. Holt, Jane. 1943. News of food: Quick-frozen soy bean 
sprouts rival meat in nutritive value, Cornell expert declares. 
New York Times. Oct. 20. p. 24.
• Summary: Quick-frozen soy bean sprouts are being 
developed under the supervision of H.E. Babcock, chairman 
of the [New York] State Emergency Food Commission, and 
may be introduced in retail stores here next month. Contains 
a recipe for a meat loaf with “soy-bean grits.”

384. Science News Letter. 1943. Soybeans of recent crop 
needed for making sprouts. 44:264. Oct. 23.
• Summary: “Introduction of soybean sprouts into the 
American diet has brought an unexpected demand upon the 
seed-testing laboratory of the New York State Experiment 
Station at Geneva...” Tests show that soybean seeds used for 
sprouting must be the best of recent crops, with prompt and 
strong germination of about 90%. Seeds which are visibly 
or invisibly cracked during harvesting or threshing were not 
satisfactory. Soybeans which fail to germinate, develop a 
foul taste during the sprouting process.

385. Let’s Live. 1943. Now its sprouted soys. Oct. p. 14.
• Summary: Madison, Wisconsin–The nutritive value of raw 
soybeans can be improved by sprouting them, according 
to tests conducted by Gladys Everson, Helen Parsons, and 
Harry Steenbock, Univ. of Wisconsin. Gives a brief recipe 
for sprouting soybeans at home. A nice photo from Soybean 
Digest shows a bundle of sprouted soys.

386. Marks, Alice. 1943. Soybeans for your family’s good 
health! Let’s Live. Oct. p. 8.
• Summary: “This small nutritional wonder comes into its 
own and is now famous. It is hard to believe that so many 
vitamins and minerals can be stored inside its little jacket, 
and these mites are destined to play a dramatic role in the 
American diet. They not only rival meat in nutritive value 
but are an excellent source of high quality protein with a 
suffi cient supply of amino-acids for growth purposes and 
can, therefore, take the place of animal proteins. This marvel 
bean also has enough iron and copper for building good 
blood cells and health bones.
 “Sprouts from these wonders of nature are being used 
more and more in place of the ordinary bean sprout.”
 Recipes include: Soybean waffl es with mapeline syrup 
(incl. ½ cup soy fl our). Scrambled eggs with sprouted 
soybeans.

387. McCay, Clive M.; Heller, Christine A. 1943. Soy 
sprouts. Soybean Digest. Oct. p. 8.
• Summary: “The Emergency Food Commission of 
Governor Thomas E. Dewey of New York is conducting a 
campaign for the general acceptance of soy sprouts as part 
of its food conservation program. This material from the 
School of Nutrition, Cornell University, was prepared for use 
in that campaign. An extensive pamphlet of recipes using 
soy sprouts and other soy foods is available through the War 
Information Service, 80 Centre Street, New York City.”
 Note. This is the 5th earliest English-language document 
seen (Jan. 2013) that contains the modern term “soy sprouts.” 
Address: School of Nutrition, Cornell Univ.

388. Holt, Jane. 1943. News of food: Practical suggestions 
for use of soy beans given as new products are introduced. 
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New York Times. Nov. 2. p. 22.6.
• Summary: Durkee Famous Foods recently launched a soy 
fl our named Soyarich and soy grits (which are coarser and 
contain less fat) named Soya Bits. These two products are 
expected to be available in department and chain stores in 
New York City within the next 2-3 weeks.
 Mrs. Ellen H. Semrow, a home economist who speaks 
on behalf of Durkee said that the fl our is best in baked goods, 
while the grits are best with meat. In quick breads, pastry and 
cake about 10% of the wheat fl our can be replaced by soy 
fl our; but in yeast breads only 7% should be used. Soy grits 
can take the place of 25% of the meat in patties and loaves; 
be sure to soak the grits in twice their amount of water for 
5 minutes before adding them to the hamburger, etc. Foods 
made with these quantities will be acceptable to even people 
who tend to be afraid of anything new.
 The section titled “Soy beans for sprouts” states that one 
of the few varieties that can be sprouted successfully is Soy-
B-Prep, now available at Gimbels. A 1-pound package costs 
$0.30 and requires no ration points. A detailed description 
of how to sprout soybeans at home in the dark is given (as 
found on the package); it calls for the use of chlorinated lime 
(available in most drug stores) and a fl ower pot. When the 
sprouts are 2-3 inches long (about 5 days after soaking) they 
are ready for use in souffl és, omelets, salads, casseroles, and 
the like.

389. Better Homes and Gardens. 1943. Soybeans. Recipes 
and tips for baking, roasting and seasoning. 22:49. Nov.
• Summary: Some people may have fi rst encountered 
soybeans in the form of a brown liquid [soy sauce] that they 
poured over chop suey, or in a can of crunchy green sprouts. 
But today they are in the headlines, and on grocery store 
shelves; maybe they are even growing in your own garden. If 
you are puzzled about how best to prepare soybeans, here are 
some tips.
 Dry soybeans must be soaked, just like navy beans or 
limas–but longer. Soak one cup of dry soybeans overnight in 
3 cups water. Then drain off the water and add 3 cups fresh 
water.
 The best way to cook dry soybeans is in a pressure 
cooker for 20 minutes at 15 pounds pressure. Keep the 
temperature low; do not boil.
 The key to enjoying cooked whole soybeans, which 
“have a characteristic nutty fl avor,” lies in the seasonings–
such as ham hock, bacon, or cubes of salt pork.
 Soybeans can be roasted at home in either of two ways: 
dry roasting or deep frying. (1) Soak soybean overnight; 
drain in a sieve. Simmer for 1 hour in fresh salted water; 
drain again. Pour onto kitchen towel and pat dry. Spread in a 
shallow baking pan. Roast in an oven at 350ºF until brown. 
While hot, sprinkle with salt.
 (2) Soak soybeans overnight, “drain and dry thoroly. Fry 
a few at a time in deep hot fat (350º). (You can use a coarse 

sieve as a frying basket.)” Fry small beans for 5 minutes 
or large beans for 8 minutes. Drain on absorbent paper 
toweling. Salt, then serve like salted nut meats.
 Baking is one of the best ways to prepare soybeans. 
A recipe is given for Bean pot soys (with “2½ cups dry 
soybeans”).
 Cooked soybeans also make a good fi ller for meat 
loaves, soups or sandwiches. Soak soys, cook until tender, 
then run them through a food chopper. Too coarse? Run them 
through again!
 Soybean fl our is “amazingly useful stuff” and an 
excellent source of protein. In a few months, when 
distribution in grocery stores becomes more general, Better 
Homes & Gardens will run a feature story on its uses.

390. Trelease, Sam F.; Trelease, Helen M. 1943. Sprouted 
soy and mungo beans. J. of the New York Botanical Garden 
44(527):254-60. Nov.
• Summary: Contents: Introduction. Reasons for sprouting 
the beans. Securing a supply of beans. How to sprout the 
beans (at home, based on the McCay method). Specifi c 
directions (for sprouting). Commercial sprout “farms” 
Cooking and serving the sprouts.
 The section on commercial sprout “farms” (p. 259) 
briefl y describes how to grow soy and mung sprouts on 
a commercial scale. Half a dozen fi rms in New York’s 
Chinatown raise thousands of pounds of soy and mung bean 
sprouts daily for the city’s restaurants and markets. Mungo 
beans are preferred.
 When cooking soybean sprouts, they should fi rst be 
boiled for 10-15 minutes; mung bean sprouts require only 
3-5 minutes. “The loosened seed coats may be removed from 
the soy bean sprouts before boiling; they rise to the surface 
of the water and may be skimmed off.”
 “Recipes available: For three cents to cover postage (two 
cents in Manhattan and the Bronx), the New York Botanical 
Garden will send half a dozen recipes for the use of sprouted 
soybeans in casserole dishes, creole style, with eggs and 
cheese, with cheese, and in a salad. The recipes have been 
compiled by Dr. Ilda McVeigh of Yale University for 
distribution at her lecture at the Garden Nov. 27 on ‘Vitamins 
and Vegetables.’”
 Photos show: (1) Mungo and soy beans clean and 
perfect in shallow glass dishes. (2) A simple, practical 
method for sprouting soybeans, upside down in a glass jar 
whose mouth is covered with cheesecloth and resting on 
two small blocks of wood in a saucer. (3) Mungo sprouts. 
(4) “Sprouted soybeans.” Ten well-sprouted beans against a 
black background. Address: Dep. of Botany, Columbia Univ., 
New York City.

391. Brewster, Clara M. 1943. The soya bean–A four star 
food. Diet Digest (Beverly Hills, California) No. 18. p. 32-
34. [1 ref]
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• Summary: This is a reprint of an article with the same 
author and title fi rst published in Aug. 1936 another Hauser 
magazine: Horizon (Tempo Books, New York City) 1(3):9, 
26-27.

392. Drown, Marion Julia. 1943. Soybeans and soybean 
products as food. USDA Miscellaneous Publication No. 534. 
14 p. Dec. [1 ref]
• Summary: Contents: Introduction. Nutritive value of 
soybeans: Why soybean protein is important, minerals 
and vitamins of soybeans, the fat of soybeans–soybean 
oil. Recent increase in soybean production [in the USA]. 
Soybean products: Soya fl our, soya grits, fl akes and meats, 
soya with sausage and in soup. Soybeans as a green or dried 
vegetable: Varieties, growing and harvesting, preparation and 
cooking. Soybean “milk.” Soybean curd. Soybean sprouts. 
(Note: A description is given of how to make the three 
previous foods at home.) Other edible soybean products (Soy 
sauce, Worcestershire sauce, soya crackers and breakfast 
foods, a coffee substitute, and salted soys [soynuts]).
 “In 1942 nearly 210 million bushels of soybeans were 
produced on about 11 million acres [yield = 19.1 bushels/
acre]. If the 4.6 million acres on which soybean plants were 
grown for forage and other purposes are added to this fi gure, 
only fi ve other crops–corn wheat, hay, oats, and cotton–
occupied more land in the United States in that year. These 
fi gures contrast strikingly with those of 1924, when less than 
5 million bushels of soybeans were harvested from 448,000 
acres” [yield = 11.16 bushels/acre]. Figure 1 shows soybean 
production in the USA (in million bushels) from 1924 to 
1942. The rapid increase in production began in 1934. In 
1942 production doubled as a result of wartime needs.
 “Soybean meats are split or coarsely ground soybeans, 
dehulled and debittered. They are chiefl y used in place of 
roasted peanuts in confectionery and baked goods, but they 
can also be cooked and eaten like navy beans.
 Vegetable soybeans make an excellent Victory Garden 
crop. “The most suitable varieties for green shelled or dried 
beans have straw-yellow or olive-yellow seeds that cook 
easily and have a mild fl avor.” A table (p. 8) shows: “Some 
of the desirable garden varieties for green and dried beans, 
classifi ed as to their length of growing season” (from Morse 
& Stuart, Nov. 1943). State experiment stations can usually 
supply information about the “seeds of vegetable varieties 
of soybeans... Many State experiment stations furnish pure 
cultures of soybean bacteria at cost, and commercial seed 
fi rms also sell them” (p. 9).
 “When soybeans follow corn on fertile land, they should 
produce a good crop without direct application of fertilizers. 
The use of fertilizers, however, is recommended on sandy 
soils or soils of low fertility, the best results being obtained 
with stable manure or superphosphate and muriate of potash. 
Wood ashes may be used if the potash is not available.”
 Note: This is the earliest English-language document 

seen (May 2005) that uses the word “debittered” (or 
“debitter,” “debitters,” or “debittering”) in connection with 
fl avor problems in soybeans. Most early documents that 
used the term were written in German. Address: Associate 
editor, Bureau of Plant Industry, Soils, and Agricultural 
Engineering.

393. Halden, W.; Fleischanderl, J. 1943. Zur biologischen 
Bewertung von Sojaprodukten. 1. Mitteilung: Ueber 
Sojakeimung [Biological evaluation of soybean products. 
1. Communication: On soybean sprouting]. Zeitschrift fuer 
Lebensmittel-Untersuchung und -Forschung 86:403-19. 
Nov/Dec. [33 ref. Ger]
Address: Medizinisch-chemischen Institut der Universitaet 
Graz [capital of Styria, Austria].

394. Hochbaum, H.W. 1943. Shall we plant soybeans in the 
Victory Garden? In: U.S. Food Distribution Administration, 
War Food Administration, ed. 1943. Soybeans and Soya 
Products. Program for Meeting of Interdepartmental 
Nutrition Coordinating Committee. 25 p. See p. 7-8. Dec. 7.
• Summary: “One of our aims in the Victory Garden 
Program is to encourage more people to plant the kinds of 
vegetables that are of greatest value in protecting health, 
and which at the same time are fairly easy to grow. Now 
some of the vegetable varieties of soybeans fi ll this need 
admirably... The fresh green soybeans are very rich in 
vitamin A” and thiamin, and are a good source of ribofl avin 
(vitamin G). “Moreover people learn to like soybeans 
as a fresh vegetable.” Describes how to plant and grow 
“green soya.” Address: Extension Service, WFA (War 
Food Administration), and Chairman of Victory Garden 
Committee.

395. Ladies’ Home Journal. 1943. How to sprout soybeans. 
60:63. Dec.
• Summary: Wash ½ cup of this-year’s soybeans. Soak 
overnight in warm water to which a pinch of chlorinated lime 
has been added. In the morning, drain the beans and rinse 
with water. Have ready a clean six-inch pot or quart jar. For 
the jar–put in the beans and cover opening with cheesecloth 
or wire screening. Turn upside down on a rack and put in a 
dark place. “(The secret of success in sprouting is to keep 
the beans in a cool and dark place). Make up a batch of 
chlorinated water. (Blend 1/3 teaspoon chlorinated lime to 
a paste with a little water. Add 1 gallon water and keep this 
handy and labeled). Four or fi ve times a day, rinse the beans 
thoroughly with clear water–right in the jar or pot. At night, 
rinse with the chlorinated lime water. In 3 or 4 days, the 
beans will be well sprouted and ready to cook: ½ cup dry 
beans yields 1½-2 cups sprouted beans. Rinse thoroughly. 
You don’t need to remove the loosened skins of the beans. Of 
the two methods, we had much the better success sprouting 
beans in a fl owerpot, though the jar method is preferred by 
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some.
 “Cooking the sprouts. You eat the bean and cook the 
sprout. Cook them quickly, 15 to 30 minutes. They never 
get really soft and mealy like other beans when cooked, but 
have a nutlike texture. You may have to try them on your 
family once or twice before they become real devotees. 
But that’s often true of anything new. Try cooking them 20 
minutes, chilling and mixing them with other vegetables in 
a salad. Use them in soups and chow mein.” A recipe is then 
given for “Sprouted soys with mushrooms.” It also contains 
chopped onion and cornstarch, and is seasoned with soy 
sauce and salt.

396. Morse, W.J. 1943. Introducing the soybean. In: U.S. 
Food Distribution Administration, War Food Administration, 
ed. 1943. Soybeans and Soya Products. Program for Meeting 
of Interdepartmental Nutrition Coordinating Committee. 25 
p. See p. 1-2. Dec. 7. [1 ref]
• Summary: The soybean has many uses. Fermented, it 
yields different sauces; “pressed, it gives oil for cooking; 
sprouted, it gives a fresh vegetable rich in vitamins; picked 
when green, it makes an excellent green vegetable; ground 
dry, it makes fl our; soaked, ground, and with water added, 
it provides milk; and the curdled milk furnishes the famous 
bean curd–the boneless meat of the Orient–used in the form 
of various cheeses and as a meat substitute.”
 “Strange to say, the fi rst published use of the soybean in 
the United States, other than for forage purposes, was as a 
coffee substitute by the Indiana Experiment Station in 1892 
[sic, 1894]. It was revealed that an Indiana farmer and his 
neighbors had been using the roasted beans for coffee for 
about 8 years. During the past two years, as many of you 
know, the soybean has been sold as ‘Coffee Berry”, and 
‘Coffee Plant’, and used extensively to blend with coffee.”
 “The soybean was fi rst used for food in America, 
beginning about 1910, as a fl our prepared chiefl y for infant 
foods and for persons requiring a food of low starch content” 
[diabetics].
 “In 1925 the American Soybean Association held its 
annual meeting in Washington [DC] and in the exhibit 
of products, the only articles of food shown were canned 
baked soybeans, diabetic and infant foods, soy sauce, and 
health soy fl our. At the present time more than 50 different 
foods made wholly or in part from soybeans by about 200 
manufacturers are on the market.”
 “Vegetable soybeans led the list of new vegetables 
planted in the rural gardens in 1942 in South Carolina. 
Approximately 2000 home demonstration club women 
in 44 of the 46 counties in South Carolina planted them 
in the vegetable garden for the fi rst time. In the winter 
and spring of 1943, 10,000 one-pound packages of dry 
vegetable soybeans were sold throughout South Carolina.” 
Address: Bureau of Plant Industry, Soils, and Agricultural 
Engineering, Agricultural Research Administration, USDA, 

Washington, DC.

397. Popular Science. 1943. Victory garden in a fl owerpot. 
143(6):177-78. Dec.
• Summary: “Soybeans, now cultivated extensively in this 
country, are becoming almost as familiar to the American 
housewife as they are to the Chinese, who have made them 
an important part of their diet for 5,000 years.”
 But sprouting the versatile soybean is probably not so 
well known. “Sprouting converts the dried bean into a fresh 
vegetable that not only rivals tomatoes in vitamin C, but 
contains healthy amounts of protein, calcium, iron, thiamin, 
niacin, and ribofl avin,...”
 This article describes how to sprout soybeans at home, 
using an ordinary clay fl owerpot. The simple method was 
developed by Dr. Clive McCay and his nutrition staff at the 
New York State College of Agriculture, Cornell University.
 Photos show: (1) Four views of a soybean as it sprouts. 
(2) Sprouted soybeans in the palm of a hand above a 
fl owerpot full of sprouts in a kitchen sink. (3) Placing a small 
sieve atop the hole in the bottom of the fl owerpot to keep the 
beans from falling out. (4) A person using a small watering 
can as a handy sprinkler for frequent wetting of the sprouts. 
(5) The pot is being covered with a fi tted top to keep out all 
daylight.
 An illustration (p. 177) shows the three Chinese 
characters for soybean sprouts.

398. Stanek, May. 1943. Soybeans as a food. University of 
Nebraska Agricultural College, Extension Service, Extension 
Circular No. 9963. 12 p. Dec.
• Summary: Contents: Food value of soybeans. How to use 
green soybeans. Dry soybeans. Soybean sprouts. Soybean 
fl our and grits. Preservation of soybeans. Suggestions for 
use of soybeans: Dry soybeans, salted soybeans, soybean 
sprouts, soybean fl our. Other uses of soybeans.
 “Soybeans are a new food to most Nebraska people. 
Soy fl our, cereals, fl akes, grits, and canned, immature beans 
may be purchased on the market. Because there is a growing 
interest in soybeans, many homemakers are trying to raise 
them. Both the edible and the fi eld varieties may be grown to 
a limited extent in gardens over the state.
 “In wartime, less prepared and processed food is 
available. Nebraska families can help the situation by 
producing soy beans which contain many food nutrients.” 
Soybeans are easy to sprout during the cool months, but the 
summer brings diffi culty because of molds.
 Contains 14 recipes. Address: Lincoln, Nebraska.

399. Faulkner, Evelyn C. 1943-1944. Let’s use soybeans. 
Urbana, Illinois: University of Illinois. HEE 3197. 6 p. 
Mimeographed unpublished manuscript.
• Summary: Contents: Introduction. Varieties of soybeans. 
How to use green soybeans (immature, as an early fall 
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green vegetable, incl. preservation). Ways of using whole 
dry soybeans: Cooking, roasted (in oil or dry), sprouting, 
six recipes using cooked soybeans. Ways of using soybean 
fl our with wheat fl our (with 5 recipes). Miscellaneous 
soybean products (grits and fl akes). Address: Dep. of Home 
Economics, Extension Service in Agriculture and Home 
Economics, Univ. of Illinois, Urbana.

400. Everson, Gladys June. 1943. Studies on the nutritive 
value of soybean protein. PhD thesis, University of 
Wisconsin–Madison. In: Doctoral Dissertations Accepted by 
American Universities, 1943. *
Address: Univ. of Wisconsin–Madison.

401. Ricino, soja y sesamo: Siembra, cultivo, cosecha e 
industrializacion de estas tres plantas oleaginosas. 2nd 
ed. [Castor-oil plant, soybeans and sesame: Sowing, 
cultivation, harvesting, and industrialization of these three 
oleaginous plants. 2nd ed.]. 1943. Buenos Aires, Argentina: 
Editorial Atlantida, S.A. 148 p. See p. 41-150. Illust. 17 cm. 
(Biblioteca de “La Chacra” Dirigida por Waldemar Martínez 
Pintos). [Spa]
• Summary: Contents: Introduction. Products obtained 
from the soybean (chart). As a human food. The seeds (los 
porotos; the soybean is called poroto soja). Green vegetable 
soybeans (porotos verdes). Soy fl our. Soy oil. Soy sauce. Soy 
sprouts (vastagos). Soy milk (leche vegetal). Tofu (queso). 
Curd (cuajada). For livestock or cattle destined for slaughter. 
For sheep and poultry. Preparation of the seeds for obtaining 
oil. Utilization of the oil. Defatted soybean fl our (harina de 
torta). Soybean cake for animals. Soybean cake for fertilizer. 
Other uses of the cake. The soybean for hay. For pasture. For 
silage. Address: Buenos Aires, Argentina.

402. Walls, E.P. 1943. Edible soy beans. Maryland 
Agricultural Experiment Station (Department of 
Horticulture), Miscellaneous Publication No. 28. 
Contribution No. 1934. 7 p. Summarized in Soybean Digest, 
April 1945. p. 16, 18. [9 ref]
• Summary: “Since all soybeans are ‘edible,’ probably a 
better name for those types and varieties which have been 
developed for table use and for canning would be ‘vegetable 
type’ soybeans, to distinguish them from the better known 
agronomical types used for hay crops and soil improvement 
purposes.”
 “Probably no crop grown today has a more interesting 
history than the soybean.” In the USA “Illinois was the 
pioneer state. Here the Experiment Station workers, 
cooperating with Mr. W.J. Morse of the Bureau of Plant 
Industry, U.S. Department of Agriculture, conducted 
extensive county tests.”
 Discusses “vegetable soybeans” and work at the 
Maryland Experiment Station. In 1939 canners and growers 
in Maryland began making inquiries about the possibility 

of growing edible soybeans as a canning crop. The author 
describes how the soybeans are prepared for canning. There 
is a marked tendency for the liquor to jell after the cans have 
stood for a time. This makes a very unattractive product. 
“Observation has led to the belief that jelling is closely 
associated with maturity and this can largely be avoided by 
harvesting the beans at the stage just before any white or 
yellow beans have made their appearance.”
 “Varieties grown in the four years have included Sousei, 
Giant Green, Bansei, Toku, Jogun, Higan, Hokkaido, 
Emperor, Willomi, Imperial, Aoda, and Mendota, making 
twelve in all.” Varieties with the top 4 quality ratings in 1940 
were Emperor, Bansei, Higan, and Giant Green. In 1941 they 
were Emperor, Willomi, Jogun, and Toku. “It has been found 
that soybeans may be hulled satisfactorily with a pea viner 
by using Pea screens.”
 “Sprouting soybeans: Either fi eld or vegetable varieties 
may be used. Usually the varieties having the smaller seeds 
are preferred, because in the fi nal product there is relatively 
more sprout in relation to the attached bean, and both sprout 
and bean are used. The light colored varieties make a more 
attractive product than those with darker seed coats.”
 “Miss Christine A. Heller, of the School of Nutrition, 
Cornell University, is quoted as saying: ‘These beans (that 
is the remainder of the bean to which the sprout is attached) 
have a very chewy texture, crisp and waxy like the peanut. 
They will not get mushy like dried beans do, even after 
long cooking. They need to be cooked only long enough to 
remove the raw bean fl avor.’”
 Note: This is the earliest document seen (June 2009) that 
mentions the soybean variety Mendota. Address: Canning 
Crop Technologist, Univ. of Maryland.

403. Everson, Gladys J.; Heckert, Ada. 1944. The biological 
value of some leguminous sources of protein. J. of the 
American Dietetic Association 20(2):81-82. Feb. [7 ref]
• Summary: The biological value of vine-ripened soybeans 
(effi ciency of protein, gain or loss in weight per gram 
ingested) was as follows: Raw/Heated for 45 minutes at 15 
lb pressure: Bansei soybeans 0.609/1.482; Funk’s Delicious 
[Funk Delicious] soybeans 0.471/1.418. By comparison, beef 
liver was 1.481 and casein was 1.628. The biological value 
of the soybeans was superior to that of lima, navy, kidney, 
and pinto beans, and of green and yellow peas. Germination 
improved the nutritive value of soybeans. Address: Home 
Economics Dep., Wayne Univ., Detroit, Michigan.

404. Neidert, Marian. 1944. Soybeans for fi fty. New York 
State Emergency Food Commission, Leafl et No. 15 (Revised 
ed.). 10 p. Feb.
• Summary: “Now that rationing has limited the amount 
of meat that is available, restaurants, industrial and school 
cafeterias will fi nd soybeans helpful to stretch their limited 
supplies of protein and fat. These beans contain about forty 
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per cent of high quality protein and about 20 per cent of fat.
 “In the cafeteria of the New York State College of 
Home Economics, soybeans have been served once or twice 
a week for the past year and have proved to be well liked. 
People have been hearing so much about soybeans that they 
are eager to try this new food when it is offered in various 
forms. We have served the cooked dried soybeans, sprouted 
soybeans and used the soy fl our and grits in many dishes.”
 Contains 15 recipes. Address: Institution Management, 
New York State College of Home Economics.

405. Oberhelman, Lois; Beeson, K.E.; Straszheim, M. 1944. 
Growing and using soybeans for food. Purdue University 
(Indiana), Department of Agricultural Extension, Extension 
Bulletin No. 305. 8 p. Feb. [1 ref]
• Summary: Contents: Introduction (mentions “fresh green 
soybeans”). Description of the plant. Suitable yellow 
varieties. Varieties available from producers or dealers 
in the Corn Belt (“Leading vegetable varieties adapted 
to Indiana are listed in order of maturity... Numbers 
accompanying variety names are U.S.D.A. introduction 
numbers”): Very early (Giant Green). Early (Bansei, Fuji, 
Chusei, Kanro). Midseason (Hokkaido, Jogun, Willomi, 
Kura, Sousie [Sousei], Toku, Emperor, Tastee). Medium 
late (Rokusun, Funks Delicious [Funk Delicious], Higan, 
Easy Cook [Easycook]). Late (Aoda). Very late (Nanda). 
Seed sources (“For names of growers or distributors of 
vegetable soybean seeds, write to the Agronomy Extension 
Division, Purdue University”). Culture (“Rabbits like 
vegetable soys”). Commercial uses (“In Wisconsin, Ohio, 
and other states companies are canning green vegetable 
varieties on a commercial scale in much the same manner 
as garden peas”). Home uses: Green soybeans, canning 
green soybeans (“vegetable soybeans”), dry soybeans (with 
8 recipes, including those for “soybean pulp–made by 
mashing, grinding, or pressing the cooked dried soybeans 
through a coarse sieve”). Soybean sprouts (with 4 recipes). 
Soybean fl our, grits and puffs (with 8 recipes). Address: 1&3. 
Home Economics Extension; 2. Agronomy Extension. All: 
Lafayette, Indiana.

406. Paine, Florence. 1944. I was skeptical about soy beans. 
House Beautiful 86:33, 88, 97, 101, 104. Feb.
• Summary: The fi rst page contains a large photo of a 
housewife standing by a table fi lled with commercial soy 
products including Soy-B-Prep, Battle Creek soy beans, 
Arcadia soya puffs, Golden wheat-soy mix for griddle cakes 
and waffl es, Walker’s soya sauce, Me-T-Soy extender, and 
Vivasoy (a high protein soya product). All are available from 
Kubie’s Health Shop in New York City.
 The article describes how to sprout soybeans at home 
and contains recipes for: Chopped bean sprouts with beef. 
Baked soy beans. Soybean perfection salad (with soybean 
sprouts). Tangy soy bean soup. Soya nut bread (with soy 

fl our). Meatless chop suey (with soy sauce).
 The author was originally turned off to soy after eating 
a “Soy Bean Loaf” at a vegetarian restaurant. “My shifting 
from soy-bean avoider to booster began last summer after 
attending a luncheon given [in New York] by Governor 
Dewey at which soy beans were fed to a critical and 
skeptical group in salads, souffl es, bread, and as vegetables. 
The dishes really were delicious, and I could hardly wait to 
get home and do some experimenting myself. I have been 
trying them out ever since on my family and friends. I’ll 
let you in on a secret, though. At fi rst I made the mistake of 
telling my guests what they were being served. In nine cases 
out of ten they were anti-soy beans because of some previous 
experience, and so were antagonistic right away and I could 
seldom change their opinion. So I changed my tactics. I 
now wait until I get a favorable verdict before I make my 
announcement. The new system works like a charm.”

407. Carleton, R.M. 1944. You’d better grow soybeans. 
Better Homes and Gardens 22:19, 78. March.
• Summary: “Untroubled by insects or disease, as delicious 
as new peas, these nuggets give you more for your effort 
than any other vegetable. Grow and eat garden soybeans 
because of their wonderful fl avor and because you’ll enjoy 
them. You’ll fi nd them delicious, unlike any other vegetable, 
yet reminding you of the tenderest new peas or the most 
luscious baby limas. And you’ll notice a richness that 
reminds you of meat.
 “Actually, each bean is a compact nugget that crams 
into the least possible space the greatest possible food value, 
at a cost lower than any comparable food. What is more 
important, soybeans give you more food for your gardening 
effort than any other vegetable you can grow.
 “Even more important, the meat proteins and fats that 
have been taken away from us by war can be found in 
abundance in garden soys. The protein is the most complete 
that can be had from vegetables, and the fat or oil is 
relatively easy to digest.
 “Most vegetables appear only in a single course, but 
garden soys can start the meal as soup, appear in the salad 
course, accompany the meat, form part of the dessert, and 
wind up the meal in lieu of the nuts!
 “They can be eaten fresh from the garden in the place 
of limas or fresh green peas, after drying are fi ne as boiled 
beans or in chili, and by a miracle of resurrection, become 
green vegetables, after sprouting in your kitchen.”
 There follows a detailed description of how to grow 
soybeans in a home garden. The importance of inoculation 
is discussed: “But since it is a legume, you’d better inoculate 
your seed, before planting, with the bacteria that draw 
nitrogen from the air in return for a place to live... They 
can be had in packaged form from your seedsman. But be 
sure you get the form that is specifi cally recommended for 
soybeans. Cultures for garden beans, peas, Lima beans, and 
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so forth, will not grow on soys.”

408. Everson, Gladys J.; Steenbock, H.; Cederquist, D.C.; 
Parsons, H.T. 1944. The effect of germination, the stage of 
maturity, and the variety upon the nutritive value of soybean 
protein. J. of Nutrition 27(3):225-29. March. [12 ref]
• Summary: The protein of freshly germinated Illini 
soybeans and of immature soybeans [green vegetable 
soybeans] was superior in nutritional value to the protein 
of unheated (raw) immature soybeans. The protein of 
germinated as well as of immature soybeans was improved 
by heating. Address: Depts. of Biochemistry and Home 
Economics, College of Agriculture, Univ. of Wisconsin, 
Madison.

409. Johnston, Myrna. 1944. Soy, the new food. Better 
Homes and Gardens 22(7):38-39, 49. March.
• Summary: “We’re cooking more with soys! It’s the fi rst 
time in years we homemakers have had a chance to pioneer 
a product, one that’s new as well as packed with cooking 
adventures and top nutrition.
 “You’ve been reading about the miracle bean for a year 
or more; maybe you’ve eaten those crunchy, salted soys or 
had golden pancakes, waffl es, or muffi ns from packaged 
soy mixes. Some of you grew the beans in your gardens last 
summer. But to most of us these packaged soy products are 
new. So let’s go trailbreaking four ways with soys.
 “Wherever you live, you’ll probably fi nd soys in at least 
one of these forms in your grocery–beans, fl our, and grits or 
bits, and in mixes and other products...
 “We fi nd three main groups of soybeans–the commercial 
varieties which are grown for mills to turn into oils, fl our, 
and feed; the vegetable varieties which you can buy or grow 
for food; and the forage types. Make certain it’s vegetable 
soys you buy for cooking.”
 Four recipes, each accompanied by 4 photos, are given 
for the following: 1. Baked soybeans with molasses. 2. Meat 
loaf with soy grits. 3. Orange loaf cake with soy fl our. 4. 
Sprouted soybeans.

410. Product Name:  Vee-Bee Soy Beans.
Manufacturer’s Name:  Vee-Bee Co.
Manufacturer’s Address:  608 S. Dearborn St., Chicago, 
Illinois.
Date of Introduction:  1944. March.
Wt/Vol., Packaging, Price:  1 lb package.
New Product–Documentation:  Ad (1/8 page) in Soybean 
Digest. 1944. March. p. 14. “Now advertised! VB Soy 
Beans! A serving is a meal. V-B ‘whole cooking’ soy beans 
are specially selected for baking and other home recipe 
uses. High in protein... delicious nut-like fl avor. They don’t 
get mushy like ordinary beans. Use them, too, for ‘sprouts.’ 
Delicious as salads, green, etc.” An illustration shows a bag 
of “Vee-Bee Soy Beans.”

411. Chapman, Paul W. 1944. Cowless milk. Atlantic 
Journal. April. p. 3-. *
• Summary: The author believes that Americans will not 
accept (as Henry Ford suggested) a vegetable drink as a 
substitute for a glass of cold cow’s milk, nor a plate of 
sprouting soybeans in place of a thick, juicy steak. Address: 
Dean, College of Agriculture, Univ. of Georgia.

412. New Jersey Agricultural Experiment Station, Circular. 
1944. Growing beans and peas in New Jersey home 
vegetable gardens. No. 480. 4 p. See p. 2.
• Summary: “Soy beans: Edible soy beans used as green 
shell beans are becoming more popular for garden culture. 
Besides having over three times as much protein as is found 
in wheat or oats and twice as much as in ordinary beans, soy 
beans are rich in phosphorus, lime and iron and in vitamins, 
particularly those in the B complex. When fresh, they may 
be cooked, canned or frozen or, when dry, roasted and used 
in place of salted peanuts. When dry they also may be used 
for sprouting. The vitamin content of the sprouted soy beans 
is much higher than in the dry beans. Best varieties for New 
Jersey are Bansei, Giant Green, and Mendota.” Address: 
New Brunswick, New Jersey.

413. Beeskow, Herbert C. 1944. Bean sprout production 
in the home. Michigan Agricultural Experiment Station, 
Quarterly Bulletin 26(4):346-52. May.
• Summary: Contents: Introduction. Suggestions for 
sprouting soybeans. Suggestions for sprouting mung beans. 
Soy and mung beans and bean sprouts as food. Suggestions 
for cooking bean sprouts (The author is indebted to Stephen 
Djang of Nanking, China, for many of these suggestions).
 The author sprouted Chief, Ebony, Illini, Manchu, 
Mandarin, and Viking soybeans, among others, and found 
that Ebony produced the best sprouts while those produced 
by the other varieties were satisfactory.
 The author believes that failures in sprouting soybeans 
may be traced to a lack of understanding of the principles of 
seed germination. During germination, the seedling requires 
oxygen and moisture and as the embryo develops, carbon 
dioxide and heat are liberated. Ventilation during sprouting 
is important to maintain the oxygen supply and to eliminate 
carbon dioxide. Washing with cool water prevents a killing 
temperature from being reached and aids in removing carbon 
dioxide and other metabolic products. The room temperature 
recommended for sprouting is between 65 and 75ºF. Mold 
does not develop if the proper conditions for sprouting are 
maintained.
 Contains 2 Chinese-style recipes for cooking soybean 
sprouts: 1. Fried or sauteed soybean sprouts (chao dou yea 
tsai). 2. Baked soybean sprouts (djen dou yea tsai). Also 
contains two recipes using mung beans: 3. Egg foo yung 
(foo yung dan; to 1 cup blanched mung bean sprouts, “add 2 
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beaten eggs, a small amount of fl our to thicken, ¼ teaspoon 
of salt, ½ teaspoon of sugar, and 1 tablespoon of soy sauce. 
Bacon and onions may be added. Mix well, shape into a patty 
and fry in an oiled pan. Brown on both sides”). 4. Mung bean 
sprout salad (lian ben dou yea tsai).
 Note: This is the earliest English-language document 
seen (Aug. 2002) that mentions “Egg foo young.” Other 
common early spellings of the last word are “yung” and 
“yong.” Address: Section of Botany.

414. Barthélemy, M. 1944. Contribution a l’étude du soya 
en France [Contribution to the study of soya in France]. 
Clermont-Ferrand, France: Jean de Bussac. 91 p. June 20. 
Based on his thesis, Strasbourg Univ., Faculty of Pharmacy. 
[34 ref. Fre]
• Summary: This is a published thesis, presented to the 
Faculty of Pharmacy at Strasbourg. Contents: Introduction. 
Part I: The cultivation of soybeans. 1. History of cultivation 
(its origin and importance). 2. Botanical characteristics. 
3. Soybean cultivation in detail. 4. Conclusions. Part II: 
Chemical composition of soybean seeds. Proteins, lipids, oil 
and lecithin, carbohydrates (glucides), minerals, diastases, 
vitamins, sterols–soyasterol.
 Part III: Utilization of soya as a food and in industry. 
1. As food (nutritional value, whole soybeans, soy sprouts, 
roasted soybeans, soy coffee, condiments liquid and solid, 
soymilk, Li Yu Ying, products derived from soymilk {kefi r, 
yogurt, tofu}, shoyu, miso, natto, soy fl our, soy confections, 
recipes and formulas). 2. In industry: Oil, lecithin, cake. 3. 
Other uses of the plant.
 Part IV: Laboratory work. 1. In human nutrition. 
2. Animal feeds for the farm. 3. In industry. General 
conclusions. Address: Univ. of Strasbourg, France.

415. Fa, Wang Cheng; Roy, S. 1944. The effect of light on 
the synthesis of ascorbic acid by germinating seeds. Science 
and Culture (Calcutta) 9(12):564. June.
• Summary: The vitamin C content of dry soybeans is 
practically nil. But during sprouting it increases rapidly. 
When sprouted in darkness, it reaches a maximum of 17.3 
mg/100 gm on the 5th or 6th day. But if after 1 day of 
sprouting in darkness, the soybeans are then exposed to 
direct sunlight for a defi nite period each day, the amount 
of vitamin C will roughly double, reaching a peak of 34.7 
mg/100 gm on the 5th day. Address: Dep. of Applied 
Chemistry, University College of Science & Technology, 
Calcutta, India.

416. Anderson, George K. 1944. Make way for soy in your 
diet. Hygeia 22:525-26, 528, 530. July.
• Summary: Subtitle: “The little bean with the big reputation 
is here to stay–so you should know its many good nutritional 
qualities.” In the Orient, soybeans are known as the “poor 
man’s meat.” “Others have called them the ‘cow of China,’ 

because the fl uid milk or curd made from these beans has 
served as the only source of milk ever known to most 
Chinese babies aside from their mother’s milk.”
 In 1943 the soybean was America’s “fourth largest pay 
crop, with a total of 290 million bushels.”
 “More recently the cultivation of edible varieties or 
‘vegetable types’ is gaining in popularity... They can be 
eaten either as a fresh vegetable, in the form of dried baked 
beans, or as any of the prepared products such as soy fl our... 
Perhaps the easiest way to become acquainted with the 
soybean is to raise it right in your own garden... The shelled 
beans serve as a fresh green vegetable for table use and taste 
much like fresh lima beans.”
 Also discusses whole dry soybeans, soy sprouts, 
soy milk and curd, soy oil, margarine made from soy oil, 
soy fl our, industrial uses of soybeans, and the nutritional 
value of the soybean and soyfoods. Soybeans now sell for 
approximately 12 cents per pound in most sections of the 
country and the fl our is priced at 12 cents per pound. Soy 
fl our is used in military rations and in Lend-Lease food 
supplies.

417. French, Cyrus E.; Berryman, G.H.; Goorley, J.T.; 
Harper, H.A.; Harkness, D.M.; Thacker, E.J. 1944. The 
production of vitamins in germinated peas, soybeans, and 
other beans. J. of Nutrition 28(1):63-70. July. [9 ref]
• Summary: “The problem of obtaining adequate nutrition 
for an Army, under diffi cult conditions of supply, with 
prevention of nutritional defi ciency symptoms, is an 
important one.” Beans and peas are plentiful, inexpensive, 
relatively light in weight, and compact.
 The lower the temperature of the sprouting room, the 
greater the rate of germination. Soybeans showed much less 
tendency to rot than did the other types of beans investigated. 
100 gm of soybeans, after sprouting, provide on average 12.0 
mg of ascorbic acid (vitamin C), 0.45 mg of ribofl avin, 1.0 
mg of nicotinic acid, and 2.8 mg of thiamine.
 “The various varieties of peas were more productive of 
the vitamins concerned than were soybeans, which, however 
were of considerable merit and markedly superior to the 
other types of beans investigated.” Address: Div. of Food 
and Nutrition, Army Medical School, Army Medical Center, 
Washington, DC.

418. Laufer, Stephen; Tauber, H.; Davis, C.F. 1944. The 
amylolytic and proteolytic activity of soybean seed. Cereal 
Chemistry 21(4):267-74. July. [10 ref]
• Summary: The soybean protease system includes 
proteinases, depeptidases, and polypeptidases. “For this 
system we propose the name ‘Soyin.’”
 Table III shows that during soybean germination, there 
is a large increase in proteolytic activity. There is some 
variation among different soybean varieties. Soybean seeds 
are a good source of beta-amylase, but they contain only a 
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trace of alpha-amylase. Germination does not affect these 
enzymes signifi cantly.
 The optimum pH of the soybean amylase is about pH 
5.9. On casein and gelatin substrates, the activity of “Soyin” 
increases rapidly with increasing pH, until an optimum is 
reached at approximately 6.7-7.0; the activity decreases 
slightly in the alkaline range.
 Note: This is the earliest document seen that mentions 
“Soyin,” although it seems to be used to refer to something 
other than hemagglutinins–a new meaning it was given in 
1953. It is also the earliest document seen that mentions 
proteolytic enzymes in soybeans. Address: Schwartz 
Laboratories, Inc., New York, NY.

419. Naval Medical Research Institute, Bureau of Medicine 
and Surgery 1944. Far Eastern nutritional relief (Japanese 
culture). OPNAV 13-18. Civil affairs guide. Restricted. 
Washington, DC: Offi ce of the Chief of Naval Operations. vi 
+ 19 p. See p. 4-13, 15-16. Aug. 15. 18 cm.
• Summary: From the title page: “Prepared by the Naval 
Medical Research Institute, Bureau of Medicine and Surgery, 
for Military Government Section, Central Division, Chief of 
Naval Operations.” At the top of every page is written the 
word “RESTRICTED,” which is also underlined for added 
emphasis.
 Note: On 6 Aug. 1945 the U.S. dropped the fi rst atomic 
bomb on Hiroshima, Japan. This manual was prepared about 
one year before that event. Therefore it appears that the U.S. 
believed, a year before the war was over, that it would win 
the war.
 Page 4: Table 3. Proposed basic rations (daily intake per 
person). In the left column are the basic foodstuffs needed. 
Across the top are: Weight, calories, calcium, iron, vitamin 
A, thiamin, ribofl avin, niacin. Soy sauce can be used as a 
source of salt. “Provisional emergency nutritional plan”–
when the optimal diet is unavailable but a bare subsistence 
diet is all that is possible–for 2-3 months.
 Page 5: Table 4, “Recommended emergency nutritional 
plan” includes soybeans and groundnuts as types of 
“Pulses”–of which 100,000 people will need 9.0 long tons 
per day.
 Page 6: The basic Japanese food habits may be 
summarized as follows:
 “(a) All Japanese, rich and poor, eat fair quantities 
of three types of food: rice, which provides bulk and 
carbohydrates; beans, especially the soybean, which provide 
protein and some fats; and pickled vegetables and fruits, 
which provide vitamins.
 “(b) Fish is eaten by all, but only the more well-to-do eat 
it in quantity. It never replaces rice.
 “(c) Fresh vegetables are common in the diet of all 
Japanese, although (as in other countries) the farmer 
probably eats more than the poor city dweller does.
 “(d) Meat is not a major article of diet, although its 

popularity has increased greatly in recent years.”
 Azuki bean paste is also used as a covering on some 
rice cakes. As for salads: “A Japanese dressing of vinegar, 
soy sauce, and sugar on thinly sliced cucumber or cold, 
boiled spinach would be more in keeping with Japanese food 
habits.”
 Page 7: “Fried bean-curd (age) is sometimes served with 
boiled rice (gohan).” Discusses various types of sushi.
 Page 8: Including inarizushi (with fried bean curds).
 “3. Beans (Mame). Beans are almost as important as rice 
in the Japanese diet. The two most important beans are the 
soybean (daizu), and a small red bean (azuki).”
 Page 9: “The soybean forms the basis of the salty miso 
paste which in turn is the basis of bean soup or misoshiru. 
This bean soup, together with rice and pickles, is the 
standard breakfast throughout the country, and is eaten as 
part of dinner by millions of Japanese. Added to the thick 
salty soup are various bits of vegetable and fi sh which the 
housewife may have available.
 “In cities miso is made by specialists and sold in small 
food shops, but each summer in the country every housewife 
makes her own annual supply.
 “Soy sauce or shoyu is of vital importance in the 
Japanese diet. This is used as a sauce for fi sh, for rice dishes, 
and for meat dishes. It is to the Japanese what salt is to us, an 
indispensable adjunct to any meal. Any strange food might 
be made palatable if there were soy sauce to go with it.
 “Tofu is a third important soybean product. This is a 
bean-curd cake. As a rule it is prepared in square blocks 
by special tofu makers who peddle it to the neighborhood. 
It forms a substitute for fi sh at a modest meal. The fl avor 
and consistency of tofu vary with the region and maker. 
Tofu makers often raise pigs on the waste products of tofu 
making.
 “The small red azuki beans are made into paste and used 
as stuffi ng for rice cakes, and the beans are sometimes mixed 
with rice on festival occasions. Azuki beans are in the nature 
of a minor special treat.”
 “Most farmers grow at least part of the beans they need.
 “4. Pickles (Tsukemono or okoko. ‘fragrant thing’). 
Almost nothing is served in Japan without some pickled 
product to go with it as an appetizer. Thus, pickle is served 
with all ordinary meals, with boxed lunches (bento), or often 
together with tea or wine at meals.
 “The commonest form of processed pickle purchased 
in shops is pickled radish or daikon. (The pickle itself is 
called takuan). Another common form is pickled plum or 
umeboshi.”
 Page 10: “Fish and shellfi sh often form a part of sushi, 
which is plain rice fl avored with vinegar, with slices of fi sh, 
shellfi sh, or omelet laid on top or rolled in seaweed or fried 
bean-curd. Fish are also eaten in soup, especially a clear soup 
with chunks of the fi sh in it.”
 Page 11: Fruits and vegetables include “(f) Konnyaku 
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(paste made from the starch of the plant ‘devil’s tongue’).” 
“Konnyaku is boiled and processed into squares and sold–
then cooked in soy sauce or soup. It is also used in shredded 
form.”
 Other vegetables include “(d) Bean sprouts (moyashi).”
 Page 12: “Most vegetables are boiled and eaten with 
soy sauce and a little sugar. They are frequently put into 
soup, cooked into a stew, chopped up and mixed with rice, or 
pickled.”
 Page 13: “Salt (brine production) is used generously 
in making miso and green vegetable pickles. Salt is a 
government monopoly and is sold at little or no profi t.”
 “8. Meat. Such meat dishes as sukiyaki, using either 
beef or chicken, are common in middle and upper-class 
urban families. Soy sauce is an important element in cooking 
sukiyaki. In general, before the war beef and pork were 
coming to be eaten more and more among the poorer classes, 
especially in cities.”
 Page 14: “Major Japanese dislikes” include:
 “(a) Entrails and internal organs of cattle or pigs, e.g., 
livers, tongue, or brain. (b) Lamb (said to smell). (c) Mutton. 
(d) Cheese (strongly disliked by most Japanese). (e) Milk 
and butter would be hard to make acceptable. This applies to 
foods fried in butter...”
 Page 15: “11. Field recommendations:
 “(a) Basic food habits are ingrained early in childhood. 
Food is a center of anxiety and fear. In times of war and 
calamity. Thus, food will be subject to wild rumor and 
constant criticism.
 “(b) The cultivation of gardens should be encouraged.
 “(c) So far as Japan is concerned, a general supply 
of fresh pickled vegetables and shoyu will go a long way 
toward making even the handouts of a conqueror palatable.
 “(d) Because food habits are often diffi cult to change, 
it would probably be helpful to enlist local assistance in 
the preparation and distribution of food supplies. Cooks 
make excellent anthropologists. Given any food, a Japanese 
cook would manage to Japanize it. For instance, in cooking 
vegetables Japanese use soy sauce and sugar, not salt and 
butter. Similarly, spaghetti in tomato sauce or macaroni in 
cheese would not be acceptable. Cooked in soy sauce, sugar 
and dried bonito shavings, however, it would probably be 
eaten, as in this form it would be similar to Japanese soba or 
udon.”
 Table 5, “Composition of Japanese foods per 100 grams 
(Ready to be eaten)” includes: “Bean-curd omelet. Pea curd. 
Bean curd (Tofu). Bean residue [okara]. Sprouted beans (5% 
protein).”
 Page 16: Table 6 (8 columns), “Production and 
consumption of foodstuffs in Japan proper–1936” includes 
rice, wheat, barley, other cereals, soybeans, other beans,... 
For each food is given: Name of food. Area (1,000 acres). 
Value of production (million yen). Production (million 
pounds). Exports (million pounds). Imports (million pounds). 

Total (million pounds). Consumption per capita (pounds; 
Rice: 350.9. Wheat 42.2. Barley 36.3. Soybeans 27.2. Fish 
67.3. Meat 4.8. Eggs 5.9. Dairy products 0.8, but fresh milk, 
of which consumption amounted to 1.04 gallons per capita, 
has not been included). Extensive notes accompany Table 6.

420. Taylor, Demetria M. comp. 1944. The soy cook book. 
New York, NY: Greenberg. 215 p. Index. 21 cm. [2 ref]
• Summary: Emphasis on recipes using soy fl our, sprouts, 
and whole dry soybeans. Contains one of the most complete 
early listings of commercial soyfoods products, with product 
name, and manufacturer name and address.
 Contents: 1. Soy–The wonder bean. 2. Growing 
soybeans in Victory Gardens. 3. How to sprout soybeans. 
4. How to cook soybeans: Green soybeans preservation, 
canning, dehydration, quick freezing, dried soybeans, 
soybean pulp or “mash” (cooked, crushed or fi nely chopped 
soybeans), soybean milk and soybean curd or “cheese,” 
recipes for dried soybeans, recipes for canned soybeans, 
recipes for soybean pulp, roasted soybeans or soynuts (p. 
45), soynut butter (p. 47), recipes for soybean milk and mash 
[okara]; “It makes a good base for macaroon-type cookies” 
(p. 50), recipes for soybean curd or “cheese” (tofu). 5. How 
to use soy fl our. 6. Using soy grits and fl akes. 7. Stretching 
meat with soybeans. 8. Using other soy products. List of 
[commercial] soybean products (p. 199-202). Key to recipe 
sources.
 Chapter 2, “Growing soybeans in Victory Gardens,” 
states (p. 4): “In general, all varieties may be classifi ed under 
two main types: the fi eld type and the edible or vegetable 
type. The latter type is the one which is of interest to the 
Victory Gardener, although a few fi eld varieties, such as 
Illini or Manchu, are satisfactory for eating purposes.” 
Varietal trials (p. 5-8) with four type-A vegetable varieties 
(suited for cooler, northern climates) show: In mountainous 
Colorado, all four varieties matured seed at altitudes of 
5,000 to 7,000 feet. In Idaho, all four varieties matured seed 
at altitudes of 1,700 to 3,745 feet. In Montana, Giant Green 
soybeans matured seed at altitudes of 3,000 to 4,900 feet. In 
Wyoming, Giant Green was the only variety to mature seed 
in Campbell county (4,600 feet) and in Park county (4,600 
feet). But all four varieties matured seed in Johnson county 
at an altitude of 3,750 feet. Giant Green also did well in 
Utah and New Mexico at altitudes of 7,000 to 8,000 feet. In 
California, 11 counties reported success with vegetable-type 
soybeans. In Tucson, Arizona, 8 varieties were grown under 
irrigation at an altitude of 2,400 feet, all with satisfactory 
yields. Some varieties also did well in Canada. In St. George, 
Ontario, Giant Green, Bansei, Fuji, and Willomi all matured 
seed before killing frost. Bansei was the best producer. In 
Barrington Passage, Nova Scotia, Fuji was the only variety 
that produced pods before frost. At Bogot, Manitoba, only 
Giant Green matured seed before frost, but Fuji reached 
edible condition. At Swift Current, Saskatchewan, the season 
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was evidently too cool for soybeans. Page 142 states: “Soy 
grits and soy fl akes are made from soybeans in much the 
same way that soy fl our is made. However, they contain 
almost no fat, and are ground more coarsely. Grits are like 
corn meal in texture, while fl akes resemble rolled oats. Grits 
and fl akes both contain less than 45 per cent protein.”
 Note 1. This is the earliest English-language document 
seen (Dec. 2012) that contains the word “soynuts.” On pages 
45-49 the book gives recipes for: Cream of soynut soup 
(using 1 cup Co-Op soynuts), Soynut rice loaf. Soynut honey 
buns. Soynut brownies. Soynut butter. Economical soynut 
brownies. Soybean brittle (using 1 cup chopped roasted 
soybeans).
 Note 2. This is the earliest English-language document 
seen (Dec. 2012) that contains the term “soynut butter,” used 
to refer to a product resembling peanut butter that is made 
from roasted soybeans. The recipe for “Soynut butter” (p. 47) 
states: “Grind 2½ cups of roasted Vee-Bee soybeans and mix 
with 2 tablespoons of salad oil. Use in place of butter or as 
a sandwich spread.” On p. 197 is a recipe for Mull-Soy “ice 
cream.”

421. Simpson, Jean I. 1944. Some problems in using 
soybeans as food. Soybean Digest. Sept. p. 43-44.
• Summary: “Soy foods, well chosen and properly prepared, 
are exceedingly attractive but their wide acceptance depends 
on proper precessing, standardization and appealing to 
people’s tastes. Dr. Simpson has been a member of the 
Department of Home Economics staff of the University of 
Illinois since 1941, when she left a teaching position at the 
University of Toronto” [Ontario, Canada].
 Many Americans have a prejudice against soybeans for 
table use. This as arisen because, until recently, soybeans 
have been recommended chiefl y for low-cost diets. This 
association has “created an impression that although they are 
nourishing, they are not very palatable.”
 Three types of soy fl our are generally available: the 
minimum-fat or no-fat with less than 1% fat, the low fat fl our 
with about 5-8% fat, and the high-fat or full-fat soy fl our 
with 18-24% fat. These fl ours work well at home for baking 
quick-breads and cookies, or in smaller proportions, for yeast 
breads and shortened cakes.
 The section titled “Vegetable soybeans” explains the 
difference between this type and “fi eld types of soybeans.” 
“Throughout Illinois and in all probability throughout other 
states, many families are growing vegetable soybeans in their 
Victory Gardens and are well pleased with the results of their 
efforts.” “Considerable interest has been aroused recently in 
the use of vegetable soybeans at the green or immature stage. 
The season during which fresh green soybeans is available 
is rather limited, and hence arises the problem of fi nding 
suitable methods of preserving them...” Freezing works best. 
Soy sprouts are a good source of vitamin C. A portrait photo 
shows Jean Simpson. Address: Dep. of Home Economics, 

Univ. of Illinois.

422. Soybean Digest. 1944. No protein loss by sprouting. 
Nov. p. 16-17.
• Summary: The amino acid composition of soybeans 
changed little, if any after 2-5 days of sprouting. Address: 
Author Block is at New York Medical College.

423. Soybean Digest. 1944. Leaders teach vegetable use 
[vegetable soys and soy bean sprouts]. Nov. p. 20.
• Summary: “The home bureaus of 14 Illinois counties have 
requested local leader training schools on use of soybeans for 
the fall and winter months.
 “Vegetable soys were included in many home gardens 
for the fi rst time in 1944, and women are anxious to learn 
ways to use and preserve the beans and to grow and to 
use the bean sprouts. They also want information on soy 
products now available in many local markets.”

424. Cheng, L.T.; Wang, T.P. 1944. Studies on soy bean 
proteins. VI. The availability of soy bean protein during 
germination. J. of the Chinese Chemical Society 11(2):125-
30. Dec. [7 ref. Eng]
• Summary: Yellow soybeans contain more available protein 
(93-94%) than either green or black soybeans (table 1). The 
available protein content of fresh soybeans is approximately 
equal to that of sprouted soybeans (table 1).
 Germination of soybeans (under light at 10ºC) for 7 days 
reduced the available protein of the soybean to 91.88% from 
94.88% (table 2).
 Soybeans sprouted under light for 7 days had protein 
availability for 91.88% compared with 92.75% for those 
sprouted in darkness.
 Note Address: Dep. of Biochemistry, College of 
Medicine, National Central Univ., Chengtu [Chengdu, 
Sichuan Province, China].

425. Loosli, J.K. comp. 1944. Manufacturers and distributors 
of soybean products (Brochure). In: New York State 
Emergency Food Commission. 1944. 4 p.
• Summary: The names and addresses, of sources most 
readily available to the New York State trade, appear under 
the following headings: Soy fl our and fl akes: Manufacturers, 
wholesale distributors. Flour mixes for pancakes, muffi ns, 
etc. Dry soybeans: For cooking, for sprouting. Canned 
soybeans. Sprouted soybeans (LaChoy Food Products, Inc., 
Archbold, Ohio. Most Chinese restaurants).
 Note: This is the earliest document seen (Jan. 2013) 
stating the LaChoy Food Products sells sprouted soybeans.
 Macaroni, spaghetti, noodles (The Pfaffman Co., 
6919 Lorain Ave., Cleveland, Ohio). Beverages. Bakery 
products: Soy bread, Soy cookies, crackers, wafers, etc. 
(Incl. Cubbison Cracker Co., 3407 Pasadena Ave., Los 
Angeles, California. Tom Soya Foods, Inc., P.O. Drawer 510, 
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Williamsport, Pennsylvania). Breakfast cereals (Soyawheat, 
Soyawheat Co., Red Wing, Minnesota. Tom Soya Puffs and 
Exploded Soybeans, Tom Soya Foods, etc.).
 Soybean curd [tofu] (International Nutrition Laboratory, 
P.O. Box 326, Mt. Vernon, Ohio). Meat-like products (The 
Battle Creek Food Co., Battle Creek, Michigan. Madison 
Foods, Madison College, Tennessee. Natural Health 
Products, 143 W. 41st St., New York, New York). Soups. 
Soy nuts (Dewey Food Products, Inc., 2251-3 N. Knox Ave., 
Chicago, Illinois. La Choy Food Products, Inc., Archbold, 
Ohio. Soybean Products Co., 9025 Monroe, Chicago, 
Illinois. Tom Soya Foods, Inc., etc. Vegetable Products Co., 
Rochester, New York). Spreads. Address: Vice-Chairman, 
Soybean Committee, Cornell Univ., New York.

426. Munn, M.T. 1944. Soybean sprout production–A 
germination problem (Abstract). Proceedings of the 
Association of Offi cial Seed Analysts 35:153-55. For the year 
1943-44. Dec. The complete paper was published as New 
York State Agric. Exp. Station, Journal Paper No. 619. [4 ref]
• Summary: The biggest problem with sprouting soybeans 
is that they do not germinate well. “In the fi rst place a super 
seedstock is necessary. Seed which germinated less than 90% 
even though it was of a certifi ed seed quality did not prove 
satisfactory. Seedstocks which gave a normal germination 
of 95% in germinator tests, gave a yield of 85% of useful 
sprouts for processing. An unfi t and fouled stock blended 
with a good stock even in small proportion made the whole 
lot unfi t because of the contamination introduced.”
 Of 300 stocks on the open market tested, less than 10% 
proved to be suitable for soy sprout production. “The seed 
needs to be of the current year’s crop, well matured, free of 
soil and other sources of contamination and so threshed that 
no seed or thresher injury occurred.”
 Many other problems related to germination are 
discussed. Address: New York State Agric. Exp. Station, 
Geneva, New York.

427. Fohn-Hansen, L. 1944. How to sprout soy beans and 
other seeds for table use (Leafl et, with recipes). Alaska 
Agricultural College, Extension Leafl et No. 142. 3 p. *

428. Lee, Frank. 1944. Studies on freezing of sprouted 
soybeans. Unpublished report. New York State Agric. Exp. 
Station (Geneva). Unpublished manuscript. *

429. Product Name:  Soy-B Prep Matured Soybeans for 
Sprouting.
Manufacturer’s Name:  Natural Health Products.
Manufacturer’s Address:  143 W. 41st St., New York 18, 
New York.
Date of Introduction:  1944.
New Product–Documentation:  Taylor. 1944. The Soy 
Cook Book. p. 201.

430. Bordas, Jean. 1944. Le Soja: Agronomie du soja, 
utilisations agricoles et alimentaires, usages industriels, 
économie du soja, état actuel de la question en France. 
Dieuxème ed. [The soybean: Agronomy, agricultural and 
food uses, industrial uses, economics, and present status in 
France. 2nd ed.]. Montpellier, France: Dubois et Poulain. 32 
p. The 1st edition (36 p.) was published in 1937. [39 ref. Fre]
• Summary: Contents: 1. Introduction (he notes that 
World War II is “the war we have just lost”). 2. Soybean 
agronomy: Botanical characteristics, varieties (in Japan, 
China, Manchuria, USA), acclimatization trials in 
Europe, soybean cultivation (incl. inoculation), 3. Food 
and agricultural uses of soya: Chemistry of the soybean, 
alimentary physiology, as a feed for animals (soybean cake, 
forage, soybean seed and fl our, soymilk mixed with 25% 
animal milk), other agricultural uses, as a human food (soy 
sprouts, tofu, fermented tofu, smoked tofu, how to make 
tofu), condiments–sauces (soy sauce, miso, tuong of the 
Annamites, soy coffee, provisions / rations), human therapy 
(incl. infant foods).
 4. Industrial uses: Soybean oil, casein, plastic materials 
(Sojalithe), vegetable lecithin, cellulose, sterol.
 5. Soy in the economy: Production, imports and exports.
 6. The present state of the soybean question in France–
Conclusion.
 A full-page table (p. 7) shows varieties developed and 
acclimatized to various countries. France: Rouest 29. Rouest 
250. Rouest 104. Rouest 14. Rouest 71. Rouest 60. Rouest 
178. Rouest 16. Rouest 36. Rouest 85. Rouest 6. Rouest 67. 
Rouest 40. Rouest 500 M. Rouest 13. Vilnensis.
 Russia: Schribaux (Rouest). Lawes et Gilbert (Rouest). 
Miège (Rouest). Staroukrainskaya. Halton 502/2. Kouben 
0.354. Kouben 0.375. Kharbinskaya 190.
 Germany: Früheste Mittelhôhe gelbe. Mittel Frühe. 
Mitteleurope. Diekmanns frühgelbe. Diekmanns hel’gelbe. 
Diekmanns grungelbe. Platter silo. 236 Pappelsdorf. 238 
Pappelsdorf.
 England: Green Jap. Brown C. Yellow J.
 United States: Cayuga. Manchu. Illini. Tokio noir 
[Tokyo Black]. Mandell. Black Eyebrow. Wisconsin. 
Chestnut. Mandarin. Lisbonne.
 On page 8 is an interesting map of France which shows: 
(1) Twelve centers of agronomic research. (2) A shaded 
zone which is the area of optimal production of soybean 
seeds. It is in the southeast of France and along the eastern 
side of France all the way to the northern border. This zone 
includes (from southwest to northeast) the following centers: 
Toulouse, Montpellier, Avignon, Antibes, Clermont, Dijon, 
and Colmar (in Alsace).
 Pages 5-6: The fi rst trials made by the agronomic 
stations in France date from 1901. Mr. Lechartier, director 
of the station at Rennes, concluded at the end of his 
observations, that the production of soybean seeds would be 
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more advantageous in a climate that was drier and warmer 
than that of Brittany (Bretagne).
 These were the same conclusions that Mr. Brioux, 
director of the agronomic station at Rouen, arrived at some 
years later.
 Starting in 1924 the agronomic station at Avignon, the 
central station for plant improvement at Versailles, in 1935 
the stations at Colmar, Clermont-Ferrand and Dijon, and in 
1940 the School of Merle (Bouches-du-Rhône), established 
soybean [germplasm] collections which originated in 
many different places, in order to test the earliest and most 
productive varieties that were adapted to each region.
 Rouest and Rondet in the south of France, Dr. Balzli 
in Alsace and de Guerpel in Normandy were the main 
agronomists and selectionists who were passionately 
interested in the cultivation of Soya in France.
 Note: Rouen is the historic capital city of Normandy, 
in northern France on the River Seine. Address: Ingénieur 
Agronome, Directeur de la Station Régionale de Recherches 
Agronomiques d’Avignon, France.

431. De Gouy, Louis Pullig. 1944. The bread tray. New 
York, NY: Greenberg. vii + 463 p. Foreword by Dorothy 
Thompson. 21 cm.
• Summary: This is a book about bread. The 1st chapter is 
“A short history of breads.” The chapter titled “Soy fl our 
breads and biscuits” (p. 401-24) includes the following 
(p. 404-05): In New York’s Chinatown, stroll inquisitively 
along Mott, Pell, and Doyer Streets, and you will see how 
important the soy bean is in everyday Chinese life. “Fresh 
bean sprouts–some from soy and some from other beans–
stand in large hampers in the shops; on the shelves around 
them are jugs and bottle of soy sauce, for the kitchen or the 
table.”
 In Chinese shops corresponding vaguely to our 
delicatessen stores you will see Teou-fu, or tofu, made fresh 
daily, in cream-white cakes like Philadelphia cream cheese, 
kept cool and moist in pans of water. It is made from soy 
bean milk much as cheese is made from cow’s milk or goat’s 
milk, and it was a staple commodity in Chinese cities more 
than two thousand years ago. The Chinese prepare it for 
breakfast, dinner or supper in many ways, and a favorite 
form is ready for you in the shops–Tsa tofu, the little cheeses 
fried in deep fat [deep-fried tofu puffs], that look like well-
browned and rather robust doughnuts without holes. You 
can get them hot from the kettle and eat them with syrup 
or without; a Chinese laborer fi nds them sustaining and 
satisfying as a noon-hour meal.”
 Note: This is the earliest English-language document 
seen (May 2012) that contains the term Tsa tofu, a type of 
deep-fried tofu.

“Tofu nao is of custard consistency and is eaten in soups 
and as a custard; Chien chang, or thousand-fold tofu, is made 
in thin layers rolled together and cut up like noodles for 

soup or fried in sesame oil. A brown, dry tofu, Hsiang khan 
[pressed tofu] is colored and fl avored with caramelized millet 
sugar and eaten with soups and salads. There are many forms 
of preserved tofu cheese: smoked, salted, spiced and packed 
in wine and brandy to be used in cooking or as a delicacy 
like cheeses of the Western World. Yuba, as old as soy beans 
from which it is made, is the dried creamy fi lm from boiling 
soy milk, sold in fl akes or sheets, or rolled into “bean sticks” 
[dried yuba sticks], and it has been one of the most popular 
commodities in China and Japan for centuries.”
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the term “preserved tofu” or the 
term “tofu cheese” or the term “preserved tofu cheese” 
to refer to Chinese-style fermented tofu. Address: Chef 
Steward, Consulting food editor of Hotel Management and 
Restaurant Management magazines, food columnist of 
Gourmet magazine and author of various cook books.

432. Hauser, Bengamin Gayelord. 1944. Diet does it. New 
York, NY: Coward-McCann, Inc. 248 p. Index. 20 cm. Rev. 
ed. 1951 (117 p., 28 cm), and 1952.
• Summary: In the preface, the author states that for 20 
years he has been a pioneer in the fi eld of scientifi c eating. 
The author does not advocate a vegetarian diet, but he does 
recommend use of soya beans, and consumption of plenty 
of vitamins and whole (unrefi ned) grains. For example, at 
the start of chapter 3 titled “Normal Nutritional Regime” is 
a section on “Proteins Come First.” It says: “Protein foods 
are of two kinds, spoken of as fi rst class and second class 
proteins. The fi rst class proteins keep the body in excellent 
repair. Such proteins are found in egg yolk, cheese, milk, 
yogurt, and glandular meats such as liver, kidney, brain, 
and sweetbreads. The muscle meats which we eat as roasts, 
chops, and steaks are also fi rst class proteins but are less 
valuable to the body than glandular meats. A few vegetable 
foods contain fi rst class protein: soya beans, nuts, wheat, 
especially wheat germ...” An active man should eat 75 gm of 
protein daily to maintain buoyant health. Half of the amount 
should be supplied from animal protein. “Recent studies 
have revealed that about 60% of the people in America 
obtain too little protein to build full health. With the higher 
costs of eggs, fi sh, and meat, protein defi ciencies of a more 
severe nature may be expected. For that reason you should 
acquaint yourself with ‘the honorable soya bean’ or the ‘meat 
without bones’ as it is called in the Orient. Prepared correctly 
as directed in the ‘New Health Cookery,’ Chapter 20 [sic, 21, 
of this book], soya beans can be delicious and fortunately 
contain fi rst class protein.”
 Cooked soya beans are a good source of vitamin B-1 
(p. 32). “Buy only whole wheat or soya bean macaroni, 
spaghetti, and noodles which are sold at stores specializing 
on health-building foods. Use brown rice rather than the 
white variety. Eat soya beans, baked, in “meat” loaves and 
patties” (p. 34).
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 Soy-related recipes include: Cream of soya soup (with 
cooked soya beans, p. 217). Soya nut croquettes (with baked 
soya beans mashed, p. 224). Soya bean loaf (p. 224). Soya 
and peanut butter patties (with cooked soya beans, p. 224). 
Delicious soya muffi ns (with soya fl our, p. 228). Soya cream 
waffl es (with soya fl our, p. 229). Soya nut waffl es (p. 229). 
Delicious soya cake (with soya fl our, p. 229). Soya cookies 
(with soya fl our, p. 230). Whole soya fl our pie crust (p. 232; 
with “½ cup whole wheat fl our and 1½ cups soya fl our” etc.). 
Soya bean sprouts (homemade, p. 234; “They are also often 
used with soya bean curd and vegetables in chop suey.”). 
Soya bean milk (homemade, p. 235). Address: Beverly Hills, 
California.

433. La soya: Excellente alimento para el hombre como 
para el ganado y valiosa materia prima de numerosos usos 
industriales: Indicaciones para su cultivo y aprovechamiento 
[The soybean: Excellent food for people and for livestock 
and valuable raw material with numerous industrial uses. 
Remarks on its cultivation and utilization]. 1944. New York, 
NY: Reader’s Digest. 32 p. [Spa]*
Address: New York City, New York.

434. Matagrin, Am. 1944. Le soja: Culture et utilisations 
[Soya: Cultivation and utilization]. Paris: Gauthier-Villars. 
72 p. Illust. No index. 28 cm. [Fre]
• Summary: Contents: Introduction: Why does soybean 
culture remain little known in France? 1. What is the soybean 
(le Soya)? Why should it be cultivated?: The plant and 
its varieties, the soybean (la fève de soya) and its general 
characteristics, alimentary interest in soya, agricultural 
interest in soya, industrial [non-food] interest in soya.
 2. Soybean cultivation: The question of climate, choice 
of the variety to cultivate, choice and preparation of the 
land/soil, fertilizers for soya, soya in crop rotations, seeds, 
sowing, and seedlings, mixed cultures or intercropping, 
soybean vegetation and crop management, maturation, 
harvest, yield, and storage.
 3. Use of the soya plant and its seeds: Soya in 
agriculture and livestock feeding, soya in human foods, 
recipes, industrial uses of soya, people and organizations 
connected with soya, contracts for growing soybeans in 
1944. Table of contents.
 The section on soya in human foods, based on the 
author’s 5-6 years of personal experience, discusses, with 
recipes: green vegetable soybeans (soya en légume vert), 
whole dry soybeans (soya en légume sec), soy sprouts 
(germes de soya), fermented soy condiments (shoyu, miso, 
natto), soy fl our (bread containing soy fl our was made at 
Paris and even at Vichy in 1939), soymilk and tofu (lait de 
soya et fromage végétal), roasted soybeans and a coffee 
substitute (soya grillé, substitut de café), soy oil (huile de 
soya). Address: France; In 1946: Technical Consultant to 
Bureau Francais du Soja.

435. McCay, Clive M.; Heller, Christine A. 1944. Sprouted 
soy beans. Ithaca, NY: New York State Emergency Food 
Commission. 8 p.
• Summary: Contents: Introduction: “Wanted: A vegetable 
that will grow in any climate...” Eat beans plus sprouts. 
Methods for sprouting soy beans. Recipes (#1). Cooking soy 
beans. Soy bean sprout recipes. Address: School of Nutrition, 
Cornell Univ.

436. Saillenfest, Jean. 1944. Le Soya: Sa culture et ses 
utilisations [The soybean: Its culture and uses]. Paris: 
Editions de Montsouris, 1 rue Gazan, Paris XIV. 96 p. 19 cm. 
Series: Collection Rustica. Preface by Pierre Chouard. [10 
ref. Fre]
• Summary: Contents: Preface. Foreword. 1. The soybean 
worldwide and in France. 2. The plant: Botanical description, 
varieties, vegetative cycle, climate, area of cultivation. 3. 
Soybean culture: In fi elds (fertilizer and soil amendments, 
symbiotic bacteria, sowing, soya forage), in the garden. 4. 
Diseases and enemies of the soybean. 5. Soybean utilization: 
Table of uses, main industrial uses, uses on the farm, the 
soybean in the family cuisine (green vegetable soybeans 
[graines de soya vertes], soy sprouts [germes de soya], 
soaking soybeans, cooked ground soybeans [pâté de soya], 
soya desserts (dry roasted soynuts [Soya grillé], soy cakes 
and confections with roasted soy fl our), soy coffee, how to 
make soy fl our at home, soymilk, tofu [fromage de soya]). 6. 
Regulation of soybean varieties: Table of varieties: The role 
of G.I.O.M. (Groupement interprofessionnel des oléagineux 
métropolitains), growing contracts, classifi cation and catalog 
of varieties, prices of seeds, how to obtain seeds. Address: 
France.

437. White, Julius Gilbert. 1944. Abundant health: 
Expounding the Learn-how-to-be-well system of daily 
living. 4th ed. Madison College, Tennessee: Published by the 
author. xix + 437 p. Illust. 24 cm. [21+ ref]
• Summary: The maintenance of physical and mental health 
can be achieved through a vegetarian diet and wholesome 
living. Interesting sections include: Meat not necessary 
(p. 150-52; 13 quotes from authorities). Denmark’s food 
experiment under Dr. Hindhede during World War I (p. 152-
53). Sixteen reasons for vegetarianism (p. 153-). The animal 
kingdom a reservoir for disease (p. 165-). Note that Madison 
College is a Seventh-day Adventist college and sanitarium.
 Soya is discussed on the following pages: Soybeans 
and soybean products as a replacement for meat (p. 151-52). 
One section titled “The Soybean: The Wonder Food” (p. 
345-59) discusses many aspects of soybeans and how to use 
soybeans: In baking. In general cooking. As beans. As beans 
ready-cooked. As meat. As milk (gives 3 recipes for making 
soybean milk and ways for using “the pulp left after making 
milk”). As cream. As cheese (“A very satisfactory soybean 
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cheese is now available in the health food stores. It has a 
texture something like cottage cheese...”). As butter. As oil. 
As home-made soy butter (made from 4 tablespoons each 
soy fl our and water, 1 cup of oil, a little salt and butter color 
if desired). As home-made soy mayonnaise (based on the 
above home-made soy butter). As soy acidophilus milk (also 
often called soy buttermilk). As greens (soy sprouts). As soy 
sauce. As coffee. As substitute for egg white.
 On page 389 begins a long treatise on the safety of 
aluminum in connection with cooking and foods, a subject 
which is causing much debate. Address: Madison, Tennessee.

438. Williams-Heller, Annie; McCarthy, Josephine. 1944. 
Soybeans from soup to nuts. New York, NY: The Vanguard 
Press. 119 p. Foreword by Walter H. Eddy, Ph.D., Professor 
Emeritus of Physiological Chemistry, Columbia University. 
Index. 20 cm.
• Summary: Dedication: “To the soybean pioneers, American 
and Chinese.”
 Contents: Introduction. Part 1. The soybean: Vegetable 
of tradition and high nutritional value, “fresh green 
soybeans,” dried soybeans, sprouted soybeans, soybean oil, 
soybean fl our, soy grits and soy fl akes, soybean milk and 
curd, soy sauce, soy nuts. Part 2. How to prepare soybeans: 
General directions; fresh green soybeans, dried, and sprouted 
soybeans; soybean milk, curd, pulp or mash; soy grits and 
fl akes. Part 3. Recipes: Appetizers, soups, meat stretchers, 
meat substitutes, croquettes and fritters, side dishes, salads, 
salad dressings, sauces, sandwich spreads, breads and quick 
breads, desserts, soybean-milk drinks, soybean nuts. Part 4. 
“One soybean dish a day” (Menu suggestions).
 The section titled “Soybean-milk drinks” (p. 107-08) 
contains 5 interesting recipes: Banana soybean-milk shake 
(with 4 cups soybean milk, 1 ripe banana, 1 tablespoon 
honey, and 1 teaspoon lemon juice or vanilla or almond 
fl avoring, to taste; it used no ice cream). Eggnog (with 4 
cups soybean milk, 3 eggs, 3 tablespoons honey, nutmeg and 
cinnamon to taste, and fl avoring to taste). Hot cocoa with 
soybean milk. Spiced soybean milk (with 4 cups soybean 
milk, 2 tablespoons honey, ½ teaspoon cinnamon, and a 
pinch of nutmeg, or mace [somewhat like chai]). Vanilla 
soybean-milk shake (with 4 cups soymilk, 2 tablespoons 
honey, vanilla fl avoring to taste).
 About the authors: “Annie Williams-Heller, a former 
Austrian and now an American citizen, has had international 
experience as a consultant and author in the fi eld of nutrition 
and food. She holds diplomas from several European 
schools and has undertaken graduate academic studies in 
this country. She is an active member of both the New York 
Dietetic Association and the Soroptimist Club of New York 
and an associate member of the International Federation of 
Business and Professional Women.
 “Broadcasts and many publications in leading 
newspapers and magazines here and abroad are indicative 

of Mrs. Williams-Heller’s desire to create a bridge between 
scientifi c knowledge and its practical application for the 
public and housewife.
 “In this connection she became interested in the 
soybean. She studied this miracle food from the soil to the 
kitchen at a time when its qualities were known only to 
pioneers in the fi eld.
 “Josephine McCarthy, a graduate of San Francisco State 
Teachers’ College, has had twenty years experience as an 
executive in various of the country’ largest restaurant and 
bakery chains. In hotel work she has supervised the training 
of food workers from chefs on down.
 “For the past fi ve years she has been broadcasting 
on food preparations and news of the home. At present, 
as Home Economist for the American Institute of Food 
Products, she is known as ‘Ella Mason’ to millions of 
devoted fans, and is heard daily with Doctor Walter H. Eddy 
on the ‘Food and Home Forum’ over Radio Station WOR, 
emanating from New York City” (inside rear dust jacket).
 Note: This is the earliest document seen (Dec. 2003) 
that contains a recipe (in standard format with the amount 
of each ingredient) for a non-dairy soybean-milk shake, 
or for soy eggnog. It is also the earliest English-language 
document seen (Dec. 2003) that contains the term “soybean-
milk shake.” Address: 1. Nutritionist and Food Consultant; 2. 
Home Economics Director, American Inst. of Food Products 
(“Ella Mason” on the Dr. Eddy Food and Home Forum). 
Both: USA.

439. Bowman, Ferne; Maharg, Leta; Mangel, Margaret; 
McDivitt, Maxine. 1945. Culinary preparation and use 
of soybeans and soybean fl our. Missouri Agricultural 
Experiment Station, Bulletin No. 485. 28 p. Jan. [32 ref]
• Summary: Contents: Introduction (brief history of 
soybeans). Purpose of investigation. Nutritive value of 
soybeans: Protein, carbohydrate, fat, minerals, vitamin 
A, the B complex vitamins. The place of soybeans in 
American diets. Green soybeans (or immature soybeans). 
Soybean sprouts. Dry mature beans (pressure cooked at 15 
pounds pressure). Three recipes. Soybean products as meat 
extenders. Four recipes. Soya fl ours: Full fat food fl our, low 
fat food fl our (expeller processed), low fat food fl our (solvent 
extracted). Fifteen recipes. Pastry (1 recipe). Yeast breads (2 
recipes for rolls).
 Tables: (1) Amino acid content of soybean glycinin and 
milk casein (percentage). (2) Biological value of various 
proteins (raw vs. heated). (3) Iron availability of some 
common foods (percentage). (4) Vitamins (7 types) in edible 
varieties of soybeans (Aoda, Bansei, Green Giant, Hokkaido, 
Toku, Willomi). (5) Comparison of vitamins in meat, wheat, 
and mature soybeans. (6) Rating of nine “garden varieties 
of soybeans.” (7) Comparative cooking qualities of 13 
varieties of soybeans (mostly “vegetable types” but including 
two “fi eld types”). (8) Analyses of 12 brands of soya fl our 
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and comparative weight per cup: Minimum fat fl ours–Mel 
K-Soy, Nutrisoy, Vivasoy, Soyafl uff. Low fat fl ours–Stoy, 
Lee, Soyalose. High fat fl ours–Fat-T-Soy, Orange Blossom, 
Soyarich, Battle Creek, Land-O-Soy. (9) Recommended 
proportions of soya fl our or grits to total fl our in various 
products tested (e.g., apple sauce cake 25%, cooked 
cornmeal mush 50%, cookies 15-33%, cornbread 17%, 
muffi ns (plain) 25%, muffi ns (whole wheat) 50%, yeast rolls 
(white or whole wheat) 12.5%). (10) Formulae for plain and 
whole wheat muffi ns showing substitutions with three types 
of soya fl our.
 Photos show: (1) A casserole full of baked soybeans. 
(2) Soybean meat loaf with parsley sauce. (3) Soy meringue 
spice cake. (4) Soy cookies. (5) Soy peanut butter cookies. 
(6) Soy whole wheat muffi ns. (7) Soy rolls. Address: 
Columbia, Missouri.

440. Tervet, Ian W. 1945. The infl uence of fungi on 
storage, on seed viability and seedling vigor of soybeans. 
Phytopathology 35(1):3-15. Jan. [10 ref]
• Summary: A 1942 survey of the microfl ora of soybean 
seeds from Central and Southern Minnesota showed that 
Alternaria species were most frequently found, with 
Fusarium species and bacteria next in frequency. The 
percentage of seeds infected with fungi and bacteria 
increased in proportion to the frost damage.
 The percentage of seeds infected by fungi, especially 
Aspergillus species, increased with the moisture content of 
the soybean seeds and with the temperature under which the 
seeds were stored. Address: Univ. Farm, St. Paul, Minnesota.

441. McCay, Jeanette B.; Loosli, J.K.; Adolph, W.H.; 
Brewer, Lucille; Munn, M.T.; Neidert, Marion; et al. 1945. 
Soybeans: An old food in a new world. Cornell University, 
Extension Bulletin No. 668. 65 p. Feb. Illust. Index. 28 cm. 
Produced by the Soybean Committee of the New York State 
Emergency Food Commission. [38 ref]
• Summary: Contents: A potential food resource: 
Introduced into the United States, new American industries. 
Composition and food value of soybeans: Proteins, fats, 
carbohydrates, minerals, vitamins, the enzymes of the 
soybean. How to use soybeans and soy products (contains 
many recipes): Fresh green soybeans (how to cook, how 
to can, how to freeze), dry soybeans (how to cook, how to 
can, how to freeze, 3 recipes, salted soybeans [oil-roasted 
soynuts], how to prepare bean pulp {by running drained 
cooked soybeans through a meat chopper}, 4 recipes), 
sprouted soybeans (vitamin C forms during sprouting, 
exposure to light does not affect vitamin C, ribofl avin and 
niacin are also increased, how to sprout soybeans at home 
{9-step process}, store sprouts in refrigerator, how to 
freeze sprouted soybeans, how to cook sprouted soybeans, 
illustration of apparatus [equipment] for sprouting soybeans 
in quantity, 6 sprouted soybean recipes), grits, fl akes and 

fl our (protein equivalents {one pound of low fat soy fl our 
is equal in protein value to two pounds of cheese, 2 pounds 
of navy beans, 2½ pounds of beefsteak or chicken, 3 dozen 
eggs, 5 pounds of bread, or 12 pints of milk}, a little soy 
fl our with wheat fl our improves protein quality, amount of 
protein, iron, and calcium also increased, 23 soy-grits and 
fl our recipes {divided into 3 main dishes, 3 quick breads, 
17 desserts}), a stronger staff of life–bread (rats fed bread 
containing only 5% soy fl our grow much better than those 
eating white bread, does soy bread taste good?, little change 
required in baking with soy fl our, 6 yeast bread recipes), 
soybeans in large-quantity cooking (6 recipes), other 
soybean products (soybean curd, soybean milk, soy sauce). 
Production, varieties, and culture of soybeans. Soybeans 
in animal feeding: For cattle, for sheep, horses, swine, and 
poultry, soybean hay a substitute for alfalfa, for dogs and fur-
bearing animals. References. Index.
 Contains nine bar charts in the form of illustrations / 
pictorial drawings / symbolic graphics (which may be by 
Kenneth Washburn).
 How to sprout soybeans at home (p. 26-27):
 “1. Select a stock of clean, bright, new-crop soybeans 
of one of the fi eld varieties. The yellow seeds have less 
conspicuous skins than do the black beans, although the 
black beans may be preferred. The garden varieties are not 
satisfactory because the sprouts break off easily, but the 
exact variety is unimportant so long as the seed is good.
 “2. Handpick the seed thoroughly, and discard 
everything except clean, whole beans.
 “3. Wash the beans and place them in a suitable 
container for sprouting, such as a one- or a two-quart glass 
fruit jar. The bean sprouts increase to about six times their 
original volume.
 “4. Cover the seeds with at least four times their volume 
of lukewarm water and let them stand for a few hours, or at 
most overnight, until they are swollen.
 “5. Pour off this water, and wash or rinse the swollen 
beans thoroughly, then pour off the last wash water.
 “6. Cover the top of the jar with a piece of cheesecloth 
or other thin cloth, and tie it on securely. Quarter-inch mesh 
screening also makes a good cover.
 “7. Invert the jar and place it in a cupboard or dark 
place, in a slightly tilted position, so that the excess water 
can drain away.
 “8. At least three times a day, or better every four hours, 
place the jar under the water tap or pour on plenty of cool 
water, thus thoroughly and carefully washing the swelling 
and sprouting seeds, so that bacteria or molds which may 
have developed are carried away. The better the washing, 
the better the sprouts. After washing, place the jar back in its 
slanting position.
 “Chlorinated lime water to kill fungus growth is not 
needed if the seed is well selected. If such a solution is used 
(1 tablespoon of chlorinated lime in 1 gallon of water), it 
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should not remain on the seeds longer than for ½ hour; the 
soybeans are injured by a longer exposure.
 “9. In from three to four days at room temperature, the 
sprouts will be from 1 to 2 inches long and ready for use. 
Then pour the sprouts into clean cold water and shuck off 
the skins if this is desired. With the yellow-seeded varieties, 
however, the skins are not conspicuous and need not be 
removed. If a fl ower pot or similar receptacle is used for 
sprouting with a piece of cloth over the bottom hole for 
drainage, be sure that the surface of the beans is also covered 
with a piece of moist cloth to prevent drying; otherwise the 
sprouts will be tough and will not be uniform.
 “It is not wise to attempt sprout production in the 
summer, because good sprouts will not be produced in 
warm weather unless the place where they are sprouted can 
be kept at about 70ºF. The sprouting of old, badly cracked, 
discolored or shriveled soybeans should not be attempted, for 
this only causes trouble. Soybeans packaged for cooking and 
baking are not likely to sprout too well. When in doubt, one 
should make a preliminary trial. If, after the fi rst day, or after 
soaking, the beans become soft or soggy, they are probably 
unfi t for sprouting.
 “The commercial production of soybean sprouts in 
large quantities proceeds along the same lines as outlined, 
except that larger sprouting devices or tanks are used and the 
process is more carefully controlled. An apparatus with an 
automatic watering device developed at Cornell University 
to sprout a large quantity of beans is shown in fi gure 6.
 “Store sprouts in refrigerator: Sprouts not used 
immediately must be stored in a covered container in the 
refrigerator, as is any fresh, crisp vegetable, for as long as a 
week. They must be kept moist; otherwise they will wilt or 
discolor. If kept longer, they must be blanched for 2 minutes, 
then canned as a green beans, dried, or frozen.”
 Tables show: 1. Proximate and mineral composition of 
soybeans and soy fl ours. Essential amino acids in servings 
of certain protein-rich foods (lean meat, eggs, cooked 
soybeans). 3. Calcium, iron, and B vitamins (thiamine, 
ribofl avin, niacin) supplied by common serving portions 
of certain foods. 4. Vitamin composition of 7 soy products. 
5. Food values of sprouted soybeans and of some common 
vegetables per 100-gram edible portions. 6. Thiamine, 
ribofl avin, and niacin content of soybeans during sprouting, 
storage, and dehydration. 7. Soybean milk, cow’s milk, and 
human milk (typical nutritional analyses). 8. Composition of 
some [seven] soybean products used for food in the Far East. 
9. Varieties of soybeans most suitable in New York State for 
animal feed and human food (For green vegetables: “Garden 
varieties such as Green Giant, Hokkaido, Jogun, Bansei, 
Fuji, Tortoise Egg, and Willomi”).
 Concerning “Fresh Green Soybeans: When gathered 
from the garden while the pods are still greenish and the 
seeds are still soft but fully developed, the soybean is a new 
green vegetable that some persons say is more attractive and 

delicious than the fresh lima bean. Many Victory gardeners 
have grown them for the fi rst time, and they may be 
purchased commercially canned as are green peas.”
 Note: This is the earliest English-language document 
seen (Aug. 2003) that contains the term “protein quality.” 
Address: New York.

442. McCay, Jeanette B. ed. 1945. Soy. Food Commentator 
(New York State Emergency Food Commission, Nutrition 
Service, Ithaca, New York) No. 4. Feb. 4 p.
• Summary: Most of the articles in this newsletter-like 
publication (see next page) (edited by Jeanette B. McCay) 
are about soy, including: “Public response to soybean 
news items: 24,000 inquiries for information were sent to 
the New York State Emergency Food Commission during 
twelve months” (graph, p. 1). “Fun and frolic with soy” (p. 
1). “After the Governor’s luncheon, soybean community 
meals occurred in nearly every county. According to reports 
from the home demonstration agents, over 250 of these 
community soybean dinners were attended by over 7,500 
people. Held in churches, Grange and Masonic halls–
sponsored by nutrition committees, Red Cross, public health 
and school groups, they were one of the most popular ways 
of introducing soybean foods to the community.”
 “Hats off!” (p. 1-2). “More than 300,000 people have 
received printed recipes and suggestions for the use of soy 
products.”
 “Soy fl our and grits most popular” (p. 2). “According to 
a report from home demonstration agents, soy fl our and soy 
grits have proved to be the most popular of the soy products, 
and are most likely to become permanent additions to our 
diets.”
 “Cookies from the test kitchen” (p. 2). These cookies 
are enriched with soy fl our, plus molasses, oatmeal, nuts, 
enriched fl our, peanuts, and dried fruits. The recipes are all in 
the leafl et titled “Cookies with soy.” “What the program has 
accomplished” (p. 3). “The greatest gain is that soy foods are 
now generally available to the consumers of the state. Our 
problem now is to keep these foods available long enough 
for the nutrition workers to continue their soy demonstrations 
and lessons during these war years, giving homemakers the 
chance to learn how to use the products.”
 “What you can do!” (p. 4). “If you are chairman of a 
nutrition committee or other public health group, there are 
many things you can do to help the soybean program along: 
(1) Appoint a small soybean committee... (2) Locate at least 
one progressive grocer in town who will carry a full line of 
soy products. You will have to tell him honestly that he will 
not be fl ooded with orders for these foods... (3) Keep on with 
lessons and demonstrations. Though your production may 
not be entitled “Soy,” some of the soy products can be tucked 
into most any demonstration: a little soy fl our into pie crust, 
gingerbread, white sauce; a few grits into the meat loaf, 
stuffi ng, cookies or brown toppings on casseroles. (4) Teach 
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homemakers to keep soy foods handy... (5) Encourage soy 
fl our in bread, both bakers’ and homemade...”
 “Big soy bulletin... New leafl ets too. For a year, the 
Soybean Committee of the Food Commission and Colleges 
of Agriculture and Home Economics have been working 
on a bulletin–and what a bulletin! Everything is there 
from growing, harvesting, feeds, foods, and recipes. This 
will be published by the University. Although it is now in 
press, it may be several months before you are able to have 
your copy. In the meantime, some of the best recipes have 
been put into Commission leafl ets: Introducing Soybeans 
(revised). Good Bread (revised). Cookies with Soy. Desserts 
with Soy. Manufacturers and Distributors of Soybean 
Products. We think you’ll like them.”
 “Still some soy posters available” (p. 4). One is on 
the use of dry beans. The other portrays steps in sprouting 
soybeans. Order from: Mrs. M.C. Reed, College of Home 
Economics, Ithaca, New York.
 “Growth promoting value of soy fl our” (p. 4; two graphs 
from rat studies). “New Chairman of the Soybean Committee 
is Dr. William Adolph, appointed by Commissioner Maynard 
to take the place of Jeanette B. McCay, who is leaving the 
Food Commission to join her husband in Washington, D.C. 
Mrs. McCay will be connected with the Bureau of Human 
Nutrition and Home Economics.
 “From November 1943 to November 1944 there were 
sent out 1,233,750 leafl ets by the New York State Emergency 
Food Commission. There is an adequate supply of all leafl ets 
on hand.” Address: Ithaca, New York.

443. Aamodt, Phyllis. 1945. Soybeans... and people: The new 
wonder food. Soybean Digest. March. p. 26-27.
• Summary: “Soybeans were discovered about 5,000 years 
ago by the people of the Orient. They were considered a poor 
man’s meat long before the nutritive value was discovered. 
The Chinese coolie tells us that without soybeans in some 
form in the diet, he gets weak, fatigued, or exhausted.” 
Except for communities near the Coast of China where fi sh is 
obtainable, the soybean was the best source of protein for the 
working classes.
 Soybeans were not used for food in America until 1892, 
when they were used as a substitute for coffee.
 Soy fl our is now playing an important part in the K 
ration. “Soybeans are also being sent to remote places like 
Greenland and North Africa where they are sprouted and 
used as a fresh vegetable.”
 “Soybeans are also used in school lunches. For example, 
in 1942, about 5 million pounds of school lunches were 
purchased for school lunches. This soup consisted of 25 
percent soybean fl our or grits,...”
 Now that meats are rationed, a good meat substitute is 
needed.
 Two photos show Phyllis Aamodt. She is the daughter 
of Dr. Olaf Aamodt, chief of the division of forage crops 

and diseases, Bureau of Plant Industry (USDA), Beltsville, 
Maryland. Address: High school sophomore (age 14), 
Hyattsville, Maryland.

444. Andreae, W.A.; Chalmers, E.A.; McFarlane, W.D. 1945. 
Legume and cereal sprouts as a dietary substitute for fresh 
vegetables. Scientifi c Agriculture (Ottawa) 25(8):504-23. 
April. [14 ref]
• Summary: A detailed description is given of several 
methods developed for sprouting cereal and legume seeds in 
bulk. Wooden tubs were found best for sprouting soybeans 
(Mandarin variety was used), Windsor broad beans, vetch, 
and cereals. Recipes for use of the sprouts are given. Served 
with tomato sauce or in a salad, parboiled and cooled 
soybean sprouts were disliked by more people than liked 
them. They were found tough, required too much chewing, 
and the fl avor was not well liked. Address: Macdonald 
College, McGill Univ., Montreal, QUE, Canada.

445. Burkholder, Paul R.; McVeigh, Ilda. 1945. Vitamin 
content of some mature and germinated legume seeds. Plant 
Physiology 20(2):301-06. April. [11 ref]
• Summary: Gives data for thiamine, ribofl avin, pyridoxine, 
niacin, pantothenic acid, inositol, vitamin B-C, biotin, and 
ascorbic acid in mature dry and freshly sprouted seeds of 
Pisum sativum variety Canner King, Phaseolus aureus (the 
Mung bean commonly used in chop suey), and 7 varieties 
of fi eld type soybeans belonging in the species Soja max. 
On a dry weight basis for all seeds tested, niacin, ribofl avin, 
pantothenic acid, and ascorbic acid increased greatly during 
germination. For the soybean varieties only, on average, 
ascorbic acid, pyridoxine, and biotin increased signifi cantly, 
while thiamin and folic acid decreased slightly.
 The soybean varieties are Peking, Manchu, Mukden, 
Lincoln, Dunfi eld, Illini, and Anwei.
 Note: This is the earliest document seen (May 2009) that 
mentions the Anwei soybean variety. Anwei came from the 
La Choy Co. in Ohio, according to Morse (1948). Address: 
Osborn Botanical Lab., Yale Univ., New Haven, Connecticut.

446. Detroit News. 1945. Detroit mass-produces bean 
sprouts. July 8. Rotogravure section. p. 2.
• Summary: Sprouted soy beans, “for thousands of years 
one of the most important protein foods in the Chinese diet,” 
are now widely available in Detroit at a time when meat is 
becoming scarce. These sprouts offer a tasty, protein-rich 
substitute for meat. Recipes for preparing soy sprouts will 
be found in the Women’s Section of today’s issue of this 
newspaper. Recipe development and nutrition tests are being 
conducted by Wayne University. Mrs. Frances Sanderson, 
head of Wayne’s home economics department, explains that 
“sprouting gives the protein-rich soy bean a palatable form 
without decreasing its nutritive value.” The university’s 
fi ndings are confi rmed by a report from the New York State 



HISTORY OF SOY SPROUTS   230

© Copyright Soyinfo Center 2013

Emergency Food Commission, which says that this sprout 
“rivals meat in protein values, tomatoes in vitamin C and is 
also high in B vitamins and minerals.
 Soy bean sprouts are made locally by Jhung and Co, 
12539 Woodrow Wilson Ave., Detroit, owned by Yangtil 
Jhung. Food stores tested consumer acceptance on the theory 
that “sprouted soy was an ‘all-purpose’ vegetable instead 
of a specialty item like the mung sprout. Results justifi ed 
continued efforts...” Photos show: (1) A child in a baby 
chair ready for a “meal of soy sprouts.” (2) Walter Domeny, 
produce packaging manager for a national food store chain 
[A&P Food Stores], spreads out a 50-pound basket of soy 
sprouts to show their size and shape. Packaged sprouts are 
now sold at local supermarkets. () Women fi lling retail-size 
packages of soy sprouts. Note: The rotogravure section 
contains many photographs.

447. Daniel, Louise; Norris, L.C. 1945. The ribofl avin, 
niacin, and thiamine content of dried leguminous seeds. J. of 
Nutrition 30(1):31-36. July 10. [22 ref]
• Summary: The content of these three vitamins was 
measured for 17 varieties of legumes, including fi ve varieties 
of soybeans and several of peanuts using two techniques: 
Fluorometric and chemical for ribofl avin and niacin, and 
thiochrome and yeast fermentation for thiamine. Excellent 
agreement was found in all cases. Approximate values in 
micrograms per gram were: ribofl avin 3.5, niacin 32, and 
thiamine 11. The greatest amount of all 3 vitamins occurs 
in the soybean. Address: School of Nutrition, Cornell Univ., 
Ithaca, New York.

448. Mattingly, J. Philip; Bird, H.R. 1945. Effect of heating, 
under various conditions, and of sprouting on the nutritive 
value of soybean oil meals and soybeans. Poultry Science 
24(4):344-52. July. [14 ref]
• Summary: “When sprouted soybeans were fed to chicks as 
the major source of protein in a practical ration, growth was 
little if any better than when unsprouted raw soybeans were 
fed in the same ration.
 “When fed to rats as the sole source of protein, sprouted 
soybeans supported much better growth than did unsprouted 
soybeans.” Address: Dep. of Poultry Husbandry, Maryland 
Agric. Exp. Station, College Park, MD.

449. Soybean Digest. 1945. Send million soy leafl ets. Nov. 
p. 7.
• Summary: “Over 935,000 leafl ets featuring the use of soy 
products in foods have been distributed by the New York 
State Emergency Food Commission during the past 3 years, 
reports Vera A. Caulum, senior nutritionist of the College of 
[Home?] Economics, Ithaca, N.Y...
 “Among the leafl ets developed by the Commission 
are: ‘Sprouted Soybeans,’ by C.M. McCay; ‘Soybeans for 
Fifty,’ by Marian Neidert for restaurants and industrial and 

school cafeterias; ‘Introducing Soybeans,’ by Jeannette [sic, 
Jeanette] B. McCay and Marian Neidert; ‘Cookies with 
Soy,’ by Catherine J. Personius and Jeannette B. McCay; 
‘Desserts with Soy,’ by Teresa Wood and Jessie A. Boys; 
and ‘Manufacturers and Distributors of Soybean Products,’ a 
listing compiled by J.K. Loosli, vice chairman of the soybean 
committee.”

450. Anzai, Isamu. 1945. Ueber die Proteasenwirkung der 
ruhenden und keimenden Sojabohne [The protease activity 
of the resting and germinating soybean]. Tohoku J. of 
Experimental Medicine 48(1-2):31-39. Dec. 25. [9 ref. Ger]
• Summary: Contains 9 tables and a summary in German. 
When soybeans are pulverised, proteinase and peptonase 
activity can be determined; their optima are at 7.0 to 7.5 pH 
and 37ºC. Address: Medical-Chemical Institute, Faculty of 
Medicine, Imperial Tohoku Univ., Sendai [Japan].

451. Lee, F.A.; Whitcombe, Joanne. 1945. Effect of freezing 
preservation and cooking on vitamin content of green 
soybeans and soybean sprouts. J. of the American Dietetic 
Association 21(10):696-97. Dec. [13 ref]
• Summary: “Within recent years green soybeans have 
appeared on American tables as a vegetable, and are regarded 
as pleasing, palatable, and nutritious.” This study was 
conducted on Green Giant and Bansei varieties, both of 
which may be grown satisfactorily in New York. Soybean 
sprouts were prepared from the Mukden and Seneca 
varieties. “As employed in this paper, the term ‘soybean 
sprout’ refers to the bean and the sprout.
 Table 1 is titled “Changes in nutrients in fresh (green) 
soybeans after blanching, frozen storage, and cooking.” 
Ascorbic acid is reduced signifi cantly (by about 48%) and 
carotene is reduced somewhat.
 Table 2 shows the “Change in nutrients in soybean 
sprouts after blanching, frozen storage, and cooking.” 
Roughly the same results were found as for the green 
soybeans, but the sprouts lost even more of their ascorbic 
acid–70%. Ascorbic acid was lower than expected, probably 
because the sprouts were grown in the dark. It has been 
shown that “light considerably increases the vitamin C in 
germinated soybeans.” Address: New York State Agric. Exp. 
Station, Geneva, and School of Nutrition, Cornell Univ., 
Ithaca, New York.

452. Cheng, Yuan-Ying Stella. 1945. The effect of sprouting 
on the nutritive value of soybeans: The ascorbic acid content 
and the protein quality. PhD thesis, Cornell University, 
Ithaca, New York. 20 p. In: Doctoral Dissertations Accepted 
by American Universities, 1945. *
Address: Cornell Univ., Ithaca, New York.

453. Faulkner, E.C.; Simpson, J.I. 1945. Preparing and using 
soy sprouts. Illinois Agricultural Extension Service. HEE 
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3314. 3 p. Mimeographed. *
• Summary: The primary requirement in choosing soybeans 
for sproutings is to select a variety that will germinate 
readily. Field or grain varieties generally produce the 
best sprouts, since the seeds are smaller than those of the 
vegetable varieties, germinate readily, and, as a result 
show less tendency to spoil during the sprouting period. 
Black varieties of soybeans sprout as readily as the light-
colored ones but there is some objection to the appearance 
of the dark seed coat. The sprouts most generally available 
commercially are produced from mung beans. Address: 
Univ. of Illinois.

454. Lager, Mildred. 1945. The useful soybean: A plus factor 
in modern living. New York and London: McGraw-Hill 
Book Company, Inc. xii + 295 p. Illust. General index. Index 
of recipes. 22 cm.
• Summary: One of the most important and innovative 
books on soyfoods ever written. Contents: Preface. 1. 
Agriculture’s Cinderella: America discovers the soybean, 
our wonder beans, soy as a food in the United States, soy 
in rehabilitation food programs, soybeans as an emergency 
crop, soybean terminology. 2. World-wide use of soybeans: A 
real antique, monarch of Manchuria, soybeans in mechanized 
warfare–Germany, soybeans in other countries (USSR, 
Italy, Spain, Belgium, Holland, Norway, Denmark, Sweden, 
Great Britain, Canada), soybeans in Lend-Lease and United 
States Agricultural Marketing Administration, Food for 
Greece, soybeans and the Mexican Indian, soybeans in 
Hawaii (Mr. C.G. Lennox). 3. Soybeans and industry: The 
versatile soy, uses of soybean in industry, soybean paint 
(from soy oil, incl. Duco fi nishing), soybean protein (used in 
making plywood, plastics, water paints, paper sizing, leather 
fi nishes, and insecticide sprays), Henry Ford and soybeans, 
soybean glue (I.F. Laucks and the fi rms he has licensed turn 
out some 30,000 tons of soybean glue annually), rubber 
substitute (Norepol), paper industry (Glidden), plastics, soy-
cotton helmets, fi refi ghting compounds, lecithin, fertilizers. 
4. Nutritional nuggets: Food value of soybeans and soy 
products (vegetable or edible types of soybeans, protein, fat 
& carbohydrate, minerals, vitamins, lecithin, alkaline ash, 
economy, exaggerated claims), principal uses of soybeans 
and soy products (meat substitutes, meat enrichers, fortifying 
foods with soy fl our). 5. From soup to nuts: Green beans, dry 
beans, frozen beans, roasted soybeans, sprouted soybeans, 
the cow of China–soy milk, the meat without a bone–tofu or 
soy cheese, the little giant among protein foods–soy fl our, 
soy grits, puffed grits, soy oil, miscellaneous soy products 
(soy butter [soynut butter, p. 99-100], sandwich spreads, 
malts, coffee substitutes, soy sauce, soy albumen–a new 
product, greatly improved during the past two years, is now 
used to “replace egg albumen in candy manufacture” [as in 
marshmallows]).
 Note 1. This is the earliest English-language document 

seen (March 2001) that refers to tofu as ‘the meat without 
a bone.’ In 1938 Horvath called tofu ‘the meat without the 
bones.’ Note 2. This is the second earliest document seen 
(Aug. 2002) in which the soybean is called the “cow of 
China.”
 Note 3. This is the earliest English-language document 
seen (Aug. 2003) that uses the term “soy albumen” (or “soy 
albumens”) to refer to isolated soy protein as a product.
 6. The blazed trail: Introduction (history and pioneers), 
our tardy acceptance, food pioneers (health-food stores, 
Dr. W.D. Sansum of Santa Barbara and soy bread, allergy 
studies, vegetarians, Seventh-day Adventist food companies, 
meatlike products, Madison College of Tennessee, Loma 
Linda Food Co., the International Nutrition Laboratory and 
Dr. H.W. Miller, special dietary concerns and diabetic diets), 
establishing soybeans in the kitchen (The Edison Institute 
and Henry Ford, the USDA and the U.S. Bureau of Home 
Economics, the Agricultural Marketing Administration, U.S. 
railroads, the Soy Products Division of the Glidden Co., the 
Soy Flour Association). 7. The challenge of nutrition: The 
dangers of hidden hungers, nutrition and health, corrective 
nutrition, starch-restricted diets, meatless diets, allergy 
diets, bland diets, building diets, reducing diets, acidophilus 
culture, lecithin. 8. Our wonder crop: Jack and the beanstalk, 
early history, new varieties, aids to the industry (Regional 
Soybean Industrial Products Laboratory, American railroads, 
American Soybean Association, Fouts Brothers of Indiana, 
Soybean Digest and George Strayer in Hudson, Iowa, Soy 
Flour Association with Edward Kahl as fi rst president, Soya 
Kitchen in Chicago (Illinois) opened in Jan. 1943, National 
Soybean Processors Assoc., National Farm Chemurgic 
Council), educational program, restrictive regulations. 9. 
Soybeans and the farmer: Varieties, sources of information, 
seeding and inoculating, harvesting, grading, soybean 
diseases, crop rotation, damaged beans. 10. Tomorrow: 
Acreage and production, soybeans on the farm, soybeans 
in nutrition, postwar industrial uses, future improvements. 
11. A few suggestions for better living: Kitchen diplomacy, 
personal opinions, soybeans for everyone. Recipes: Green 
soybeans, dry soybeans, sprouted soybeans, roasted or 
toasted soybeans, meat-substitute dishes, soy-enriched meat 
dishes, soy noodles, macaroni, spaghetti, sauces and gravies, 
soups, salads, dressings, soy spreads, soy milk, tofu or soy 
cheese, soy butter, soy cereals, soy desserts, soy candies, soy 
beverages, soy-fl our recipes, bread and muffi ns, pancakes 
and waffl es, soy gluten recipes, baking-powder biscuits, 
pastry, cookies and doughnuts, cakes.
 Contains recipes for “Soy milk molasses shake (p. 238). 
Soy puddings. Soy ice cream (p. 250; “Soy milk may may be 
used in place of milk in ice-cream recipes... adding whipped 
cream”). Soy fruit ice cream. Soy chocolate dessert (Eggless) 
(p. 250-51). Soy shake “(p. 254, made in a “liquefi er or 
mixer”).
 The story of Allied aid to Greece [p. 24-26] is one of the 
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great mercy stories of World War II. Starting in March 1942, 
as many Greeks were starving, the fi rst mercy ship sailed to 
Greece with food and medicine. Up to Nov. 1943, the United 
States through Lend-Lease sent 82 million pounds of food to 
Greece. A number of these foods (including soup powders, 
stew mixes, and spaghetti) were based on soy fl our and grits, 
and specifi cally developed to suit Greek tastes.
 Concerning Henry Ford (p. 35-38), his “fi rst 
experiments were made in a laboratory in connection with 
the Edison Institute in 1930. In these experiments, several 
tons of wheat were used, also several thousand bushels of 
carrots; sunfl ower seeds, which have a high oil content; 
cabbages; onions; and cornstalks. It was not until December, 
1931, after a long series of experiments with the soybean, 
that Mr. Ford and his chemists felt that they were at last 
approaching a solution to the problem of fi nding a basic farm 
material from which the ordinary farmer could develop a 
commercially profi table product.”
 Note 4. This is the earliest English-language document 
seen (March 2007) that uses the term “Soy ice cream” (p. 
250).
 Note 5. This is the earliest document seen (July 2007, 
one of two) that uses the word “Cinderella” in connection 
with the soybean. The author, however, does not elaborate on 
this idea.
 Note 6. This is the earliest English-language document 
seen (June 2011) that uses the term “soy-fl our.” Address: 
Southern California.

455. Lager, Mildred. 1945. America discovers the soybean 
(Document part). In: Mildred Lager. 1945. The Useful 
Soybean: A Plus Factor in Modern Living. New York and 
London: McGraw-Hill Book Company, Inc. xii + 295 p. See 
p. 1-3.
• Summary: “The soybean is a bean with a past, present, 
and future–a vital present and a tremendous future. Yet, 
the average American knows very little about it; in fact, he 
hardly knows what it looks like. He has not been interested 
in a bean raised for cattle food, hay, or soil improvement. 
He has never dreamed that one day the humble soybean 
would be classed as one of the fi ve great protein foods, and 
that its bodybuilding and life-sustaining powers would be 
recognized along with those of meat, milk, eggs, and cheese. 
Neither has he realized that soybeans could be made into 
fl our, fl akes, grits, and a host of other products that can be 
added to everyday foods without his being aware of their 
presence.
 “The soybean came to this country as a stray immigrant 
about 1804. It took us over a hundred years to realize its 
value. Up to twenty-fi ve years ago, soy pioneers who saw 
commercial, industrial, and nutritional possibilities in the 
beans were classed as fanatics. As far as the general public 
was concerned, the Chinese bean did not register at all. 
Even growers saw it only as a hay crop, a cattle food, or a 

soil improver. Industrial uses were merely dim possibilities, 
and its nutritional merits were left entirely to food-minded 
individuals and the so-called ‘food cranks.’
 “The First World War gave soy its fi rst real chance. Fats 
and oils are precious in wartime and, because the soybean 
contains 18% or more of oil that can be used for industrial 
and edible purposes, it became important as an oil crop. The 
result was that soybean oil entered the American kitchen as 
a refi ned oil for salad dressings and shortenings. During the 
First World War, we also became aware of the nutritional 
value of the bean for army rations and as a human food, but 
nothing further was done about it at the time. Bill Baker, 
of Ojai, California, one of the early pioneers of soy bread, 
used to say, ‘The First World War discovered the value of 
the soybean and the Second World War will put it where it 
belongs.’
 “Nutritionally the Second World War put the soybean in 
its rightful place. It is no longer considered a diet food, a fad, 
or a substitute, but it is now a food that can stand on its own 
merits. The global confl ict had thrust soy into our diet, and 
soy will leave a lasting imprint.”
 “We are going to meet soy in every form imaginable–
as a dry bean or a tender sprout, and in everything from 
appetizers to chocolate sodas. We might expect soybeans in 
soy bread, soy cereal, or crackers, but hardly in lunch meats, 
pretzels, ice cream, candy, or chocolate. Yet chances are it 
will be there in some form or other, and we shall never know 
the difference in taste.” Address: Southern California.

456. Longrée, Karla. 1945. Soybeans and peanuts: With 
51 original recipes worked out by students in experimental 
classes at Hampton Institute. Hampton, Virginia: Hampton 
Institute Press. 47 p. Summarized in Soybean Digest, Feb. 
1946, p. 22. [19 ref]
• Summary: Dr. Longree, who joined the staff of Hampton 
Institute in 1941, is a native of Germany and has been in 
the USA since 1933. She became an American citizen in 
1939. She earned PhD degrees at both the University of 
Berlin and Cornell University. The many soy-based recipes 
include those made with whole soybeans, “soyfl our, soygrits, 
soymilk, and sprouted soybeans.” Address: Prof. of Foods & 
Nutrition, Hampton Inst., Hampton, Virginia; PhD Univ. of 
Berlin and Cornell Univ.

457. Morris, Harriet. 1945. Korean recipes. Wichita, Kansas: 
Published by the author. 50 p. Illust. 23 cm.
• Summary: “Dedicated to the members of the Korea Club 
of Wichita, Kansas: Jeanette Walter, Marion Conrow, Walter 
Morris.”
 The word “sprouts” appears on 15 pages in this book, 
usually as part of the term “bean sprouts.” A recipe for 
“Bean sprouts” (p. 23-24) provides clarity: “Directions 
for sprouting beans. Bean sprouts may be grown from two 
kinds of beans, the small green Chinese mung bean, or the 
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larger yellow soy bean. One cup of dry beans will yield 
approximately 2 to 3 cups of sprouts. Beans that are old will 
not sprout well. Look over beans and remove any that are 
cracked or broken as these will not sprout. Wash beans well, 
put into a 2 quart large mouth jar and soak 12 hours. Pour off 
water, place jar on its side, raise the bottom of the jar several 
inches so that all water can drain off. Keep in this position 
until beans are sprouted. Three times a day, pour luke warm 
water over the beans and drain. The beans should be kept 
damp but not wet. At night add a pinch of chlorinated lime to 
the water used to rinse the beans. Keep the jar in a dark place 
where air circulates freely. Sprouting time depends upon the 
temperature. In cooler weather 3 to 5 days are required, but 
in hot weather 2 to 3 days are suffi cient. When sprouts have 
formed, wash well and remove the skins from the beans and 
also the hair-like end from each sprout. Use in recipes as 
directed.
 Bean Sprouts (Khong na-mool).
 4 cups bean sprouts. 2 green onions, 2½ tbsp. soy sauce, 
speck red pepper, 2 tbsp. prepared sesame seed (see recipe), 
1 tsp. salt, 1½ tsp. oil.
 “Wash fresh beans sprouts and remove the hair-like end 
from each sprout. Cover with boiling water and cook until 
tender. Drain. Add soy sauce, prepared sesame seed, oil, 
chopped onion (reserving the tops), red pepper, and reheat 
until the seasonings are all absorbed. When almost done, cut 
the onion tops in 1 inch lengths and add to the bean sprouts, 
cooking until tender. Season with salt.” Address: Wichita, 
Kansas.

458. Shen, T.; Hsieh, K.M.; Chen, T.M. 1945. Effects 
of magnesium chloride and manganous nitrate upon the 
content of ascorbic acid in soybean during germination, 
with observations on the activity of ascorbic acid oxidase. 
Biochemical Journal 39:107-10. [7 ref]
• Summary: In this detailed look at how soybeans sprout, 
Table 1 shows the length of the sprout (epicotyl, hypocotyl 
and radicle) after various lengths of sprouting time. The 
mean length of the sprout was 0.72 cm after 2 days, 2.22 
cm after 3 days, 4.03 cm after 4 days 5.15 cm after 5 
days, 9.18 cm after 7 days and 12.42 cm after 9 days. 
During germination, the content of ascorbic acid and the 
activity of the enzyme ascorbic acid oxidase gradually 
increase. Magnesium chloride and manganous nitrate, in a 
concentration of approximately 10 parts per million of the 
metallic ions, cause some increase in both the ascorbic acid 
content of the soybeans and the activity of ascorbic acid 
oxidase during germination. Address: The Physiological 
Lab., Tsinghua Univ., Kunming, China.

459. Williams-Heller, Ann. 1945. Cooked to your taste: A 
vegetable cook book. New York, NY: Essential Books. xiii 
+ 234 p. Index. 20 cm. Foreword by Walter H. Eddy, Ph.D., 
Professor Emeritus of Physiological Chemistry, Columbia 

University. [1 ref]
• Summary: A “Basic Seven menu planner” lists soybeans 
in Groups four, fi ve, and seven. A list of “Foods in the 
Basic Seven groups” (p. 38-43) includes “Soybeans, fresh 
green” in Group one–Green and yellow vegetables; Soybean 
sprouts in Group two; and dried soybeans in Group fi ve–
Meat, poultry, fi sh, eggs, legumes, peanut butter or nuts. 
Note: Group four is milk and milk products. Group six is 
bread, fl our, and cereals. Group seven is butter and fortifi ed 
margarine.
 The “Buying guide for fresh vegetables” includes 
“Soybeans, fresh green” (p. 45, 53; 1½ to 2 lb in the pods = 
about 2 cups cooked). In “Storing guide,” fresh vegetables 
to be stored in the refrigerator without preliminary 
washing includes “Soybean sprouts” (p. 58; they will keep 
refrigerated for 2-3 days, depending on freshness when 
stored).
 The “Cooking guide” emphasizes that steaming is the 
method of choice in preparing fresh vegetables. Soybeans 
(Fresh green) (p. 68) should be steamed for 25-40 minutes or 
boiled for 25-35 minutes. Soybean sprouts (p. 76) should be 
boiled for 10-12 minutes; do not steam. For dried soybeans 
see p. 79.
 The “Seasoning guide” recommends that marjoram, 
paprika, red pepper, or rosemary be used with “Soybeans 
(fresh).” Recipes include: Soybean sprouts in sauce 
mousseline (p. 100-10). Green soybean casserole (with 
“fresh green soybeans,” p. 101). Scalloped kale (with 
cooked soybeans, p. 130). Stuffed green peppers (with 
cooked soybeans, either dried or fresh green, p. 145-46). 
Soybean hash (with cooked dried soybeans, p. 179). Hot 
green soybean salad (p. 200). Spicy soybean salad (p. 200). 
Address: Food and nutrition consultant. Author of Soybean 
from Soup to Nuts (with Josephine McCarthy).

460. Colombia. Servicio Cooperativo Interamericano de 
Salud Publica. Seccion de Nutricion. 1945? Un alimento 
maravilloso: la soya [A marvelous food: The soybean]. 
Bogota, Colombia: Aire Libre. 8 p. Undated. [Spa]
• Summary: Contents: Have you heard talk about soya? A 
little history. Soy preparations: Soymilk, how to prepare 
soymilk and okara (el afrecho de soya; afrecho means 
“bran”), soy cheese [tofu], whole soy fl our. Some soy 
recipes: Arepa with corn and soya. Maizena with soymilk. 
Arequipe with soymilk. Soy sprouts (tallos alimenticios de 
soya). Bread with corn and soya. Bread with wheat and soya. 
Soya galletas. Soya ponqué. Soya bollos. Soy soup.
 Note: This is the earliest Spanish-language document 
seen (Oct. 2001) that mentions okara, which it calls el 
afrecho de soya. Address: Colombia.

461. International Nutrition Laboratory. 1946. Dealers order 
blank. P.O. Box 388, Mount Vernon, Ohio. 1 p. Catalog. Jan.
• Summary: Lists 14 Soyalac products (all-purpose in 4 
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sizes, malt fl avor in 4 sizes, chocolate in 3 sizes, infant food, 
natural liquid, and chocolate liquid), Giant Green Soya 
Beans in 3 sizes, Giant Select Soya Beans, Soya Beans with 
Tomato Sauce in 2 sizes, Soya Spread, Chili Con Carne 
(Vegetarian; with wheat gluten, no soy), Chop Suey (Mein 
Jing, Vegetarian, with soy sprouts), Cutletburger (Vegetarian; 
with wheat gluten, no soy), and Cutlets (Vegetarian, 4 sizes, 
no soy). Address: Mount Vernon, Ohio.

462. De, Sasanka S.; Subrahmanyan, V. 1946. Processing 
soyabean to increase its nutritive value. Science and Culture 
(Calcutta) 11(3):437-39. Feb. [20 ref]
• Summary: This is a brief review of the literature on 
soybean nutrition. Treatment of dehulled (“decuticled”) 
soaked soybeans with warm dilute sodium bicarbonate 
solution removed to a large extent the bitter principles. 
The vitamin C content of soy sprouts is 33.8 mg/100 gm. 
Address: Dep. of Biochemistry, Indian Inst. of Science, 
Bangalore, India.

463. Honduras Agricola. 1946. La soya: Excellente alimento 
para el hombre como para el ganado y valiosa materia prima 
de numerosos usos industriales [The soybean: Excellent food 
for people and for livestock and valuable raw material with 
numerous industrial uses]. No. 14 & 15. p. 7-9. Jan/Feb.; No. 
16. p. 10-11. March; No. 17. p. 16-17. April; No. 18. p. 18-
19. May; No. 19 & 20. p. 17-18. June/July; No. 21. p. 10-13. 
Aug. [Spa]
• Summary: Contents continued: No. 14 & 15: Varieties. 
Fertilizer and manure to prepare the soil. Inoculation with 
bacteria. Time of sowing. Methods of sowing. Plant density. 
Depth of sowing.
 No. 16: Tillage (Labores). Rotations. Mixed cultures: 
Soya and maize, soya and Sudan grass pasture, Soya and 
sorghum (zahina). Harmful animals (especially insects). 
Diseases. II: The harvest. Introduction. Cutting and 
preparation of soya for dry forage or hay. Time of harvest 
and reaping
 No. 17: Method of harvest. Curing the pasture or 
hay. Baling the hay. Exhaustion of the soil. Harvest and 
preparation of the grain. Time of gathering. Methods of 
reaping. Curing and manipulation. Threshing.
 No. 18: Special machines. Exhaustion of the soil. 
Storage of the seeds. II. Uses of soybeans. Introduction: 
The plant. The fl our made from the seed. Green vegetable 
soybeans and sprouts (Las soyas verdes y grillos). Dry 
soybeans (Las soyas secas) and products made from 
them. The oil and its uses. The soybean as a human food: 
Introduction, dry soybeans, green vegetable soybeans (Soyas 
frescas). Soy sprouts.
 No. 19 & 20: Introduction. Flour. Oil. Soy sauce. 
Soymilk. Soy curds or tofu (Cuajada o requesón de soya). 
Soybeans as food for animals. Soy oil. Extraction of soy oil.
 Issue No 21: Uses of the oil. Soybean meal (pulpa, o 

bagazo de soya; which remains after extraction of the oil). 
Use of soy meal [or fl our] in human foods. The meal as a 
feed for livestock, for poultry, and as a fertilizer. Soy hay: 
For fattening cattle, for dairy cows, for mules and horses, for 
other animals. Soya pastaderos. Fresh soy forage. Soya for 
ensilage. Soy straw. Soya as a green manure.
 On page 10 of this last part is a full-page cartoon of a 
woman with fruits and a cooked chicken. “Soya is the ideal 
food for children; it nourishes more and costs less. It is a 
good source of proteins, oils, carbohydrates, and vitamins. 
It can serve as a substitute for milk, eggs, meat, fruits, 
and pulses or vegetables (legumbres).” Page 11 states that 
people interested in planting soybeans can contact Prof. 
Raul Zaldivar, Director of the Rural School at Toncontin 
for Training Elementary Teachers (Director de la Escuela 
Normal Rural de Toncontin), Tegucigalpa, Honduras. 
Address: Honduras.

464. Lind, Helen Yonge; Bartow, Mary L.; Miller, Carey D. 
1946. Ways to use vegetables in Hawaii. Hawaii Agricultural 
Experiment Station, Bulletin No. 97. 110 p. Feb.
• Summary: Green soy beans are a fair source of vitamin A 
and ascorbic acid (vitamin C) (p. 8-9). Soy-related recipes 
include (p. 18-20): Boiled fresh soybeans. Buttered soybeans 
and corn. Buttered soybeans and carrots. Soybeans au gratin. 
Soybean casserole. Soybeans and rice. Bean sprouts (incl. 
soybean sprouts). Address: Univ. of Hawaii.

465. McCay, Jeanette B. 1946. Soybeans... A wartime food in 
New York. 11 p. Unpublished manuscript.
• Summary: The best general history seen of the New York 
soy program. “How the State Extension Service, State 
Colleges, government and the press combined in a wartime 
food program for New York is a chapter worth recording 
in the long story of improving human nutrition... It began 
effi ciently at the top. In the fall of 1942 the late Carl E. Ladd, 
dean of the N.Y. State College of Agriculture, appointed a 
bread and soybean committee.” Address: 4511 Avondale, 
Bethesda, Maryland.

466. Munn, M.T. 1946. Producing soy sprouts. Soybean 
Digest. Feb. p. 27.
• Summary: Originally published as New York State Agric. 
Exp. Station, Journal Paper No. 619 (1944). Address: New 
York State Agric. Exp. Station, Geneva, New York.

467. Marquis, Arnold. 1946. The Pacifi c story. Radio 
broadcast. National Broadcasting Company (NBC). 
Hollywood, California. June 2. 30 minutes. 23 p. transcript.
• Summary: This radio broadcast is a fascinating story–told 
by many voices–of how the Japanese scientifi cally developed 
soybean production, utilization, and export in their puppet 
state of Manchukuo, and, how the USA intends to capture the 
soybean export markets lost by the Japanese when they lost 
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World War II.
 The Chinese speak of the soybean this way: “It is the 
poor man’s meat. It is the cow of China. It is meat without 
bones. The Japanese speak of it this way: If we could have 
held Manchuria, it would have guaranteed that Japan could 
never be starved out. American nutritionists speak of it this 
way: It is high in protein. It is rich in vitamins–in A, B-1, C, 
G, and E–and also in the bloodclotting vitamin K. Weight for 
weight it contains several times as much B-1 as beefsteak. 
And as for minerals: One-half cup of soy fl our contains 
as much calcium as a whole cup of milk... [and] as much 
phosphorus as two cups of milk. And weight for weight, 
it contains as much iron as liver, twice as much iron as 
molasses, and three times as much iron as whole wheat fl our. 
The soybean is a wonder food. One pound of soy beans is 
almost a complete one-day ration for an adult.”
 The USA is now developing two famine-relief foods 
based on soybeans. The fi rst contains 50% soybean, plus 
split peas, wheat fl our, and a little peanut-meal, onion, salt, 
and fi sh-oil. Four million pounds of this mixture and twelve 
million pounds of another soy-based mixture are being sent 
“to the famine areas of China.” In other words, soybean are 
being sent from the USA to the land of their origin, “where 
they have been a mainstay for fi ve thousand years.”
 Discusses: The growing of soybeans in Manchuria. 
The Japanese takeover and extension of their control via 
the South Manchuria Railroad, whose terminus is Dairen. 
The importance of Manchurian soybeans to Japan. The 
Japanese Central Laboratory at Dairen and its research on 
soybeans. The two Japanese agricultural experiment stations 
in Manchukuo. Development of the benzine [benzene] 
solvent extraction process for soybean oil, “until there were 
200 large bean plants in southern Manchuria.” Soybeans as 
a livestock feed in Manchuria. Use of soybeans as food in 
China: “Tofu is bean-curd... This is fermented tofu. It is very 
good. Tofu is eaten in several forms. Fresh, fermented, dried 
or frozen. Just about any way it is prepared, its food value is 
preserved... We also use the oil of the soy bean. And with the 
soy bean we make soy sauce.” Many Asiatic peoples also use 
soybeans to “make bean milk and bean fl our.” “They roast 
them for confections [kinako]. They eat them green [green 
vegetable soybeans]. They sprout them [soybean sprouts] 
and they even make drinks of them.
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that contains the term “fermented tofu.
 Industrial uses of soybeans in America. How Dairen 
became Japan’s great center of the soy bean industry in 
Manchuria, and the Mixed Storage System. “About 55% of 
the soybeans grown in Manchuria are used for human food.”
 “You see, its all tied together. The growing of the 
bean, the processing, the transportation, and the export. 
Since 1937, the economy of Manchuria has been developed 
for the benefi t of Japan.” The Japanese and the Bank of 
Manchukuo (which is an instrument of the powerful Mitsui 

and Mitsubishi fi nancial combines) are “buying up all 
the soybean business” and trying to eliminate the major 
European companies that were exporting soybeans before 
the Japanese moved in, such as Dreyfus Co. (France), and 
Wassard Co. (Denmark). Although the Japanese claim that 
Manchukuo is an independent nation, other nations realize it 
is a puppet state. The Chinese Eastern Railway, which was 
built by the Russians and has its terminus at Vladivostok, 
is in competition with the Japanese-controlled South 
Manchuria Railroad for the soy bean business of Manchuria. 
The latter uses rebates (kickbacks) to try to eliminate 
competition.
 In 1937, after 6 years of dominating Manchuria, Japan 
invaded China proper–using Manchuria to supply their 
troops. “By 1941, Manchuria was yielding some four million 
tons of soybeans. The Japanese controlled every pound of 
it. And by 1941 they had fostered the growing of soybeans 
in Korea, and also in Japan itself. Also, by this time, the 
Japanese had seized a good part of the soybean country of 
China proper. But by Pearl Harbor [7 Dec. 1941], the United 
States was also growing soybeans: Over 3 million tons in 
1941. By 1945 it was nearly 6 million tons.”
 Now that the war is over, the Japanese have lost 
the entire soybean industry in Manchuria–including the 
laboratories, bean oil mills, Dairen, the South Manchuria 
Railroad, and the Bank of Manchukuo which controlled it. 
China, which now controls Manchuria, “will consume much 
of the soybeans which, before the war, were exported to 
European countries, and to Japan.” The United States has 
begun to supply this soybean export demand, and in fact “is 
already shipping soybean products back to the Far East–to 
the famine stricken areas of China.”
 America Doctor: “So far most of our soybeans have 
gone for feeding livestock. But now we known what they 
can mean to man. Narrator: Now, in this great crisis, we 
are learning what the Chinese have known for thousands 
of years. Chinese: It is the poor man’s meat. It is the cow 
of China. It is meat without bones... Announcer: This is the 
story of the wonder food and the part it has played in our 
time.”
 Next comes a 5-minute segment in which W.J. 
Morse of the USDA Bureau of Plant Industry (Beltsville, 
Maryland) talks about the signifi cance of the soybean and 
its development, and the new Pacifi c Program. Then the 
conclusion: “For a reprint of this program, send ten cents in 
stamps or coin to University of California Press, Berkeley, 
California. The Pacifi c Story is written and directed by 
Arnold Marquis. The original musical score was composed 
and conducted by Thomas Peluse. Your narrator–Gayne 
Whitman... This program came to you from Hollywood. This 
is N.B.C.–The National Broadcasting System.” Note 2. A 
cover letter accompanies this manuscript. It is from Arnold 
Marquis, Writer-Producer, The Pacifi c Story, to Mr. John 
Baker, Department of Radio, USDA, Washington, DC. The 
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letterhead reads: National Broadcasting Company, Inc., A 
service of Radio Corporation of America, Sunset and Vine, 
Hollywood 28, California. [Phone]: 6161. Dated May 13, 
1946. Address: USDA.

468. Soybean Digest. 1946. The culture of soya in France. 
Aug. p. 6, 16.
• Summary: “Information concerning the status of the 
soybean in France used in the accompanying article was 
kindly supplied to us by Am. Matagrin, formerly scientifi c 
librarian at Lyons and technical advisor to the National Soya 
Center. Mr. Matagrin is author of La Culture du Soja and 
other books.” A portrait (illustration, line drawing) shows 
Matagrin, bearded and with monocle.
 “Soy sprouts were furnished to the Parisian markets in 
1875. In 1900 French physicians were prescribing soy bread 
for diabetics. Prior to the fi rst world war a Chinese scientist 
[Li Yu-ying] was running a small factory near Paris which 
manufactured such soy foods as oil, fl our, milk and cheese... 
During the fi rst world war Am. Matagrin was collecting all 
the information he could fi nd on soybeans in the English, 
French, German, Italian and Spanish languages. In 1936-38 
he was growing a large number of varieties from different 
countries in Choutagne...
 “But in spite of all the effort by enthusiasts there was 
little general interest in soybeans until France was defeated 
by Germany in 1940 and began to go hungry. Then an 
excessive interest in the crop developed. But most attempts 
to grow soys were ill advised and failed... Newspapers 
carried extravagant accounts of the returns that might be 
obtained from soya. People quickly bought out editions of 
books on soybeans by Matagrin and the author Rouest. (The 
puppet Vichy government prohibited reprinting of Matagrin’s 
book, since it looked on him as a ‘resistant.’)
 “The National Soya Center (C.N.S.) was founded by Jo 
Philippart, a big oil miller. The large mills of Chartres and 
soybean cooperatives at various places encouraged farmers 
to grow the crop. Many organizations distributed seeds. 
There was a surprising increase in garden plantings, or ‘little 
cultures’ as the French call them. Garden and horticultural 
societies distributed over 125,000 packets of soybean seed in 
1943, while Matagrin personally gave away more than 200 
kilograms of selected seed in small lots.
 “A monthly magazine, Revue Internationale du Soja, 
began publication in 1941. It is still being issued. Thus 
the soybean became almost fashionable under German 
occupation. But growers were disappointed as in most cases 
returns were small... But one-fourth of the French people 
became acquainted with the soybean during the war–a great 
advance... In 1945 the total crop amounted to perhaps 5,700 
tons.
 “[Matagrin] asserts the French soybean will always 
cost too much to produce for technical uses, and will be 
grown preferably for fi ne food products. France is adapted to 

intensive rather than extensive production.”

469. Fogarty, Hugh A. 1946. Soybean to lose its subsidy, but 
future looks bright. New York Times. Sept. 8. p. E8.
• Summary: At the annual meeting of the American Soybean 
Association in St. Louis, Missouri, a USDA offi cial said 
there would be no subsidy for the 1947 crop and that 
government controls would be lifted.
 Thus soybeans are about to be “demobilized.” “This 
is an abrupt change for a ‘cinderella’ crop that performed 
valuable war services in dozens of ways.” The highly 
versatile soybean “appeared to be a ‘substitute for 
everything.’” “Soya meal contains more protein than meat,” 
and soy bean sprouts, served green, are rich in Vitamin A. 
With the U.S. supply of fats and oils still short, soybeans and 
peanuts can help fi ll this post-war gap.

470. Miller, Harry W. 1946. Feeding the world with soya 
(Continued–Document part II). Soybean Digest. Sept. p. 56, 
58, 61.
• Summary: Continued. “The green edible soybean offers 
an additional line for canneries and freezing plants packing 
peas, lima beans, corn and other vegetables. It also offers 
another tasty item to the cook to adorn the dinner plate.
 “Green soybeans can be canned with exactly the same 
equipment that all canneries have and can be shelled with 
the same sheller that is used for peas. The canning season 
is not in confl ict with that of any other product unless it be 
sweet corn. The varieties can be planted so that they will not 
seriously interfere with this product. There is nothing we 
can put into the cans exported to other countries and for the 
areas of large population of our own country that will give 
people greater returns nutritionally than the immature green 
soybean. It has a nutty fl avor and does not in any way harbor 
the beany taste that lingers in the minds of some people who 
think of soy foods.
 “Canned sprouts: Canneries could develop a very fi ne 
winter industry by canning soybean sprouts. Or the frozen 
food people could very well add a package of frozen soy 
sprouts to their lines. These could very nicely come into our 
markets as a fresh vegetable along with Brussels sprouts, 
lettuce and other raw foods, to be incorporated into salads 
and cooked dishes. The sprouting of the soybean again 
removes the characteristic taste and gives a nice vitamin-
yielding food, along with its rich content of minerals. Any 
good fi eld variety may be used for sprouting.
 “There is much to be learned from the Orient regarding 
usages of soybeans in the diet, in the many forms in which 
they prepare them. They fi rst make a water extraction of 
the protein, curdle it and make cheese [tofu]. With this bean 
they can make foods simulating milk, fi sh, fowl and meat in 
appearance and taste.
 “Already, in this land hundreds of infants have 
been started from birth using modifi ed soy milk. A very 
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large group of others who are allergic to animal milk are 
substituting soy milk for the dairy milk. It is being made into 
varieties of delicious cheeses, and has possibilities in the 
cheese industry the equivalent of cow’s milk curd. The lactic 
acid soy milk is the most pleasing beverage. The acidity of 
the milk covers wholly any semblance of the characteristic 
beany fl avor.
 “Albumen sheets: We now have albumen powder made 
from the soy extraction fl akes utilized like egg powder by 
the big candy industry in ever increasing amounts. The 
soy albumen sheets [yuba], because of their labor and 
painstaking requirements, have not been made in this country 
as they are in China. However, we are fi nding ways of 
providing for their manufacture.
 “A halt has been made on the production in Michigan 
of a competitive margarine called soy butter. Still, there is 
available to every housewife a method of making a butter 
with far less work than churning cow butter. Such a butter 
is made from soy oil and soy milk which is colored with 
carotene oil and salted to taste.
 “Dry mature soybeans can be readily transported to any 
part of the world without requiring refrigerator space. They 
are a form of concentrated nutrition the world can easily be 
taught to use. Seventeen dollars worth of soybeans at 5 cents 
per pound will supply enough protein for a family of fi ve for 
an entire year.
 “In a paper such as this it would seem to be in place to 
give a few concrete suggestions on what might be done to 
help solve the world food shortage.
 “l. Encourage more soybean production in America. 
This could be done if soybeans were given their proper 
economic value.
 “2. Forward seed to various countries in the world, 
encouraging its production through helpful instructions in 
growing, processing and using. There are very limited areas 
where soybeans have proven entirely unsuccessful when 
given a fair trial.
 “3. We should devote more time on experimental work 
in cooking and preparing the food and overcoming any 
objectionable features that seem to prevent its widespread 
use. The feeble efforts that have thus far been put forth 
have really done wonders in furthering the adoption of the 
soybean in the diet.
 “In closing, allow me to say that with the present world 
yield of soybeans, if used exclusively to relieve human 
starvation, relief could come to all the destitute areas of the 
world.” Address: M.D.

471. Toole, Eben H.; Toole, Vivian K. 1946. Relation of 
temperature and seed moisture to the viability of stored 
soybean seed. USDA Circular No. 753. 9 p. Sept. [8 ref]
• Summary: “Seed of Mammoth Yellow and Otootan 
soybeans grown in North Carolina in 1933 was adjusted to 
four different moisture contents and stored at fi ve controlled 

temperatures.”
 “With the natural moisture of approximately 13.5 
percent the seed was dead after 5 months’ storage at 30ºC. 
and after 2 years at 20º. Full viability was kept for 3 years 
at 10º, but germination fell rapidly after that. Practically 
full germination was maintained for 10 years at 2º and full 
germination at -10º.
 “Seed dried to 8 to 9 percent moisture showed little or 
no loss of germination when stored at 30ºC. for 1 year, but 
the fall in germination was very rapid after 1 year. Seed 
stored at 20º germinated 90 percent after 5 years and lost 
viability gradually in subsequent years. This seed stored at 
10º, 2º, and -10º did not change in germination in 10 years.” 
Address: 1. Senior Physiologist; 2. Asst. Botanist. Both: Div. 
of Fruit and Vegetable Crops, Bureau of Plant Industry, Soils, 
and Agricultural Engineering, USDA.

472. Childs, Margaret M.; Additon, E.G.; Ehlers, M.S. 1946. 
Soybeans and soy products in quantity cookery. Michigan 
Agricultural Experiment Station, Circular Bulletin No. 204. 
56 p. Nov. Summarized in Soybean Digest, Dec. 1946. p. 
22-23.
• Summary: Contents: The versatile soybean. Food value 
of the soybean and its products. Experimental work: Use 
of soybean as a vegetable (green soybeans [fresh], dry 
soybeans), use of soy fl our, use of soy grits, use of soy 
sprouts (method and directions for sprouting soybeans at 
home or commercially, suggested containers for sprouting 
soybeans, directions for sprouting), use of soy butter (in 
making cakes), soybean vegetable milk. Availability of 
soybean products (reprint from USDA sources, as published 
in the National Restaurant Newsletter for 9 Sept. 1943–by 
state). Literature cited. Appendix: Recipes for soybean and 
soy products (36 pages, p. 20-56).
 Concerning “soy butter” (p. 13-15), this is probably soy 
margarine. In this study, soy butter was used only in making 
cakes, not as a spread for bread. It was used in place of 
shortening in a standard Gold Cake. Address: Michigan State 
College, Agric. Exp. Station, Section of Home Economics, 
East Lansing, Michigan.

473. Stahel, Gerold. 1946. Foods from fermented soybeans 
as prepared in the Netherlands Indies. I. Taohoo, a cheese-
like substance, and some other products. J. of the New York 
Botanical Garden 47(563):261-67. Nov.
• Summary: Contents: Introduction. Sprouts and milk from 
soybeans. Cheese-like products. How taohoo is made. 
Condiments made with Aspergillus.
 In East Asia–as in Surinam–people have developed 
“means for overcoming the rather bitter taste of soybeans 
and their failure to cook soft. They have learned to ferment 
the soybeans with quick-growing fungi, thus making several 
palatable and wholesome foods.
 “Most important of these foods are taohoo and 
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tempe; also taokoan, a cheese made from taohoo; taotjo, a 
fermented paste-like condiment, and ketjap, which is soy 
sauce. Soybean milk is also made, but without a fungus, and 
sprouted soybeans are widely used by orientals.”
 “In the Netherlands East Indies [later Indonesia] 
sprouted soybeans are called tokolán or taogé. They are 
one of the ingredients of every ‘rijst-tafel’ (rice table, or 
combination of dishes) and therefore are never lacking in the 
‘passar’ (market). Even in our Paramaribo market tokolán is 
displayed every day.”
 In China, soy milk is used in the same manner as cow’s 
milk. It is also consumed in the United States, though on a 
very limited scale. In the Netherlands East Indies, soy milk 
“is only slightly known as food, but it is produced in large 
quantities for the manufacturing of soy cheese, called taohoo 
or tahoo.”
 The curd [tofu] “is either eaten fresh or baked in oil or 
lard. In China it is sometimes processed further into a kind 
of real cheese by impregnating the curd with turmeric and 
reducing the water content by heavier pressing. This cheese, 
called taokoan [Chinese: doufugan], has a yellow color and 
can be shipped abroad.”
 “After tempe [made with Rhizopus Oryzae], taohoo 
is the most common form of soybean product eaten in the 
Netherlands East Indies. In China, it is the most important 
soy product. Taohoo is manufactured here in Surinam only 
on a very limited scale, by a single Chinese store-keeper 
close to the Paramaribo market-halls along the Surinam 
river. Twice daily, between 2 and 4 o’clock in the morning 
and again in the afternoon, he manufactures 11½ kilograms 
of taohoo, to be sold after 6 o’clock the next morning.” A 
detailed eyewitness description of the tofu-making process is 
then given.
 Describes briefl y how to make taotjo (a kind of paste) 
and ketjap (soy sauce) with Aspergillus oryzae, another 
fungus. Taotjo is not made in Surinam, but ketjap is. “To 
make taotjo, boiled soybeans are mixed with roasted meal 
of wheat or glutinous rice. The mass is wrapped in hibiscus 
leaves, which commonly harbor the Aspergillus fungus.” 
After 2-3 days the moldy mass is immersed in brine, where it 
is kept for several weeks. “Palm sugar is added at intervals. 
Taotjo must be made in the dry season, because every day it 
has to be brought outside into the sun and air for hours.” This 
dish is eaten in East Asia with the ‘rijst-tafel.’”
 To make ketjap, soybean are boiled, cooled, then 
wrapped in hibiscus leaves–but without mixing in roasted 
meal. After fermenting for 2-3 days, the mass is immersed 
in brine, as with taotjo. Each day, for one to several months, 
it is exposed to the sun. A little palm sugar is added at 
intervals. Then the fl uid is fi ltered off and the solid residue 
is cooked several times with fresh water to extract all the 
soluble material. “The fl uid is then concentrated by slow 
boiling. Spices and other piquant materials are added, 
according to the specialité de la maison. These may include 

galangal, ginger, cloves, Jew’s ear fungus, and dried and 
ground fi sh and chicken meat.”
 Photos show: (1) Chinese kitchen [shop] equipped 
with implements for tahoo manufacture, with hand-turned 
millstones, soybean mash fl owing into cheesecloth bag 
hanging in wooden barrel, press, earthenware pot fi lled 
with brine for the “coagulation of the curd.” (2) Four pieces 
of fresh taohoo, four-fi fths natural size. (2) Four pieces of 
freshly baked taohoo, four-fi fths natural size.
 Note: This is the earliest English-language document 
seen (Feb. 2004) that uses the word “taohoo” or “taokoan” 
to refer to tofu. Address: Agric. Exp. Station, Paramaribo, 
Surinam.

474. Cerighelli, Raoul. 1946. Faculté germinative & 
conservation des graines de soja [The germinating faculty 
and preservation of soybean seeds]. Revue Internationale du 
Soja 6(33/34):149-51. Nov/Dec. [3 ref. Fre]

475. Soybean Digest. 1946. Soy products in quantity 
cookery: For hotels, restaurants. Dec. p. 22-23.
• Summary: This is a summary of Michigan Agricultural 
Experiment Station, Circular Bulletin No. 204 titled 
“Soybeans and Soy Products in Quantity Cookery,” by 
Margaret M. Childs, E.G. Additon, and M.S. Ehlers. (Nov. 
1946, 56 p.). Contains a recipe for Meat Loaf (with 2 lb soy 
grits and 2½ lb each ground beef and ground pork). A photo 
(courtesy of A.E. Staley Mfg. Co.) shows the meat loaf.

476. Ahmad, Bashir; Qureshi, Ahmad Ali; Babbar, I.; 
Sawhney, P.C. 1946. Observations on ascorbic acid. IV. 
The effect of certain factors on ascorbic acid production 
during germination of seeds. Annals of Biochemistry and 
Experimental Medicine (Calcutta) 6(1):29-34. [20 ref]
• Summary: “It has been observed that dicotyledonous 
synthesize ascorbic acid to a much greater extent than 
monocotyledonous seeds.” Light is known to have a 
signifi cant effect on the synthesis of ascorbic acid, and lower 
temperatures, which hinder rapid germination and growth, 
tend to increase the vitamin C content of seeds. Address: 
Punjab Univ. Inst. of Chemistry, Lahore, India.

477. Hauser, Gayelord. 1946. The Gayelord Hauser cook 
book: Good food, good health, good looks. New York, NY: 
Coward-McCann, Inc. viii + 312 p. Illust. 21 cm.
• Summary: This is a health food (but not a vegetarian) 
cookbook; it uses meats, poultry, and fi sh. Soy-related 
recipes include: Soya tomato soup (with soya fl our, p. 48). 
Soya soup (with soya fl our and soy sauce, p. 49). Soya 
cheese sticks (with soya grits, p. 111). Roasted soybeans 
(p. 115; p. 114 notes that the soybean is a fi rst-class protein 
food). Cranberry soya pudding (p. with soya fl our, p. 154). 
Caramel soya custard (with soya milk, p. 163). Rice pudding 
(with soya milk, p. 164). Soya ice cream (with soya milk and 
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agar-agar, p. 167).
 In the chapter on baked goods, p. 179 shows that soya 
fl our is rich in protein, vitamin B-1, ribofl avin, and niacin. 
And pages 180-81 give a detailed discussion of the benefi ts 
of soya fl our and how to use it. Page 182 discusses gluten 
fl our. Recipes include: Whole-wheat soya bread (p. 183). 
Soya nut waffl es (p. 186). Soya muffi ns (p. 188). Steamed 
soya bread (p. 189). Four nutritious sandwich spreads with 
½ cup soya fl our (p. 191). Delicious soya cake (p. 193-94). 
Quick service cake (p. 195-96). Soya-fl our pie crust (p. 197). 
Soya cookies (p. 204). Soya sand tarts (p. 206).
 Fletcherizer (p. 221, a type of electric blender). 
Fletcherized drinks: Cream of soya milk (with soya fl our, 
p. 222), vege-nut milk (with soya fl our), almond-, pecan-, 
walnut-, fi lbert-, or cashew milk. Cream of soybean soup (p. 
224).
 In the chapter titled “Yogurt, brewer’s yeast, and other 
special foods” is a long section on soybeans and gluten (p. 
237-42) including basic information on soybean oil, soya 
fl our and grits, soy fl akes, soy meats (split or coarsely ground 
soybeans), soybeans as a vegetable [fresh-green soybeans], 
soybean milk, and soybean curd or tofu. Instructions are 
given for making soybean sprouts at home. Recipes include: 
Boiled soybean sprouts. Fried soybean sprouts. Green 
soybeans. Baked soybeans. Soybean milk. Soybean parsley 
croquettes. Soybean nut croquettes. Vanilla soya ice cream. 
Homemade gluten dough. Gluten steaks or chops. Address: 
Beverly Hills, California.

478. Soya Francais (Le): Bulletin Mensuel du Bureau 
Francais du Soya. 1946?. L’aliment le plus économique du 
monde: Comment manger le soya [The most economical 
food in the world: How to eat soya]. Special number. 34 p. 
Undated. [Fre]
• Summary: Includes a remarkable assortment of ads and 
descriptions of commercial soyfoods, plus many recipes. 
Address: Bureau Français du Soya, 15 rue Cauchois, Paris 
18eme; Societe Francaise des Produits du Soja, 6 rue Cave–
Levallois-Peret. France. Phone: Pereire 23-80.

479. Soybean Blue Book. 1947-1966. Serial/periodical. 
Hudson, Iowa: American Soybean Assoc. Annual. Titled 
Soybean Blue Book from 1947-1966; Soybean Digest Blue 
Book from 1967-1979; Soya Bluebook from 1980 to present.
• Summary: A directory and information book for the 
soybean production and processing industries–but with 
much greater emphasis on processing and utilization. One 
of the most valuable sources of worldwide information on 
soybeans. During the period from 1947 to the 1960s, the 
Blue Book was usually published in March or April of each 
year.
 In the 1966 Blue Book (p. 28-29) are two full-page 
tables titled “World Soybean Production.” The fi rst gives 
acreage in 1,000 acres, yield in bushels per acre, and 

production in 1,000 bushels. The second gives hectarage, 
yield in kilograms per hectare, and production in 1,000 
metric tons. Figures are given for: 1950-54 (average), 
1955-59 (average), 1963, 1964, and 1965. Statistics are 
given for the following countries: North America: Canada, 
United States. South America: Argentina, Brazil, Colombia, 
Paraguay. Europe: Italy, Rumania, Yugoslavia, Other 
Europe (excluding USSR). USSR (in Europe and Asia). 
Africa: Nigeria, Rhodesia, Tanzania. Asia: Turkey, China 
(Mainland), Cambodia, China (Taiwan), Indonesia, Japan, 
Korea (South), Thailand. Estimated world total. Address: 
Hudson, Iowa.

480. Soybean Blue Book. 1947. Edible soybean growers and 
distributors. p. 89.
• Summary: In this section, published in the fi rst issue 
of the Soybean Blue Book, the varieties grown are listed 
alphabetically. Under each variety is the name and address 
of the grower or distributor offering that variety. The edible 
soybean varieties are: Aoda (2 growers), Anwei (1), Bansei 
(28–by far the most popular), Chuku, Easycook, Emperor, 
Etum, Funk Delicious, Giant Green, Higan, Hokkaido, 
Imperial, Jogun, Kirin, Kanro, Mendota, Sac, Sanga (70210-
1), and Willomi.
 The companies growing these varieties include: 
Associated Seed Growers, Inc. [Asgrow] (New Haven, 
Connecticut; or Indianapolis, Indiana), Burpee (W. Atlee) 
Co. (Clinton, Ohio), International Nutrition Laboratory (Mt. 
Vernon, Ohio), LaChoy Food Products (Archbold, Ohio), 
Soybean Johnson (Richmond Heights, Missouri), Strayer 
Seed Farms (Hudson, Iowa), and Wood (T.W.) & Sons 
(Richmond, Virginia).
 Note: This is the earliest document seen (May 2009) that 
mentions the soybean varieties Chuku or Kirin. Both came 
from LaChoy Food Products in Archbold, Ohio. Note: They 
could be “sprout types” and this could be further evidence 
that LaChoy grew and sold soybean sprouts–at least during 
World War II and the 1940s.

481. Soybean Blue Book. 1947. Manufacturers and handlers 
of soy foods. p. 69-73.
• Summary: Arranged alphabetically by product category: 
Beverages; Breakfast Foods; Soy Butter (probably like 
margarine; the only source is Daglish Health Foods in Santa 
Cruz, California); Canned Green Soybeans (Note: These are 
probably canned mature green vegetable type soybeans. In 
the 1948 Bluebook this section is titled “Canners of Green 
Vegetable Soybeans.” List compiled from 1947 edition of 
Canners’ Directory, published by the National Canners 
Association); Coffee Substitutes; Cookies, Crackers, Toasts 
and Wafers; Soybeans for Cooking and Sprouting; Soy Flour, 
Flakes and Grits; Soy Flour Mixes; Soy Food Consultant 
(Donald S. Payne); Health Food Stores, Supply Houses; 
Lecithin; Macaroni, Spaghetti, Noodles; Meat Substitutes; 
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Soy Milk; Sprouts; Roasted Soybeans or Nuts; Sausage 
Binders; Salad and Cooking Oils, Shortening; Soy Sauce; 
Toppings [Whip]; Whipping Agents.

482. Soybean Blue Book. 1947. Uses of soybeans. p. 97.
• Summary: This is a full-page diagram with four columns. 
In the left column are: Forage, green manure, and pasture. 
Meal. Oil. Green bean. Dried bean.
 In the second column, for example: After green bean, 
listed vertically, are: Canned, frosted, green vegetable, 
salad. After dried bean, listed vertically, are: Baked, boiled, 
breakfast foods, feeds, fl our, roasted, soy sauce, sprouts, 
vegetable milk.
 In the third column: After feeds, listed vertically, are: 
Cattle, hogs, poultry, sheep. After roasted are: Candied, 
coffee substitute, salted.
 In the fourth column after fl our (with a dotted line 
crossing the second and third columns), listed vertically, are: 
Baked products, breakfast foods, candies, chocolate, diabetic 
foods, health drink, ice-cream cones, ice-cream powder, 
infant foods, macaroni products, meat products (fi ller). Note: 
There are too many uses on the diagram to describe them all 
here.

483. Tsien, Tai. 1947. Allocution [Concluding remarks]. 
Revue Internationale du Soja 7(37-38):34-35. March/April. 
[Fre]
• Summary: It is an honor and a great pleasure for me to 
say a few words at the end of your soya congress, which has 
been honored by the presence of the French Foreign Minister 
(M. le Ministre de la France d’Outre-Mer), Mr. Marius 
Moutet; and by my compatriot, Prof. Li Yu Ying, president of 
the Academia Sinica.
 I would like to thank the Bureau Français du Soja, the 
Laboratoire d’Essais du Soja, as well as the Association 
France-Chine for having organized this interesting congress. 
At this congress we have learned about soymilk, pressed 
tofu, fermented tofu, soy sprouts, and the use of soy fl our in 
French pastries and cakes. Address: Prof.

484. Wai, Kit Ngaan Tso; Bishop, J.C.; Mack, P.B.; Cotton, 
R.H. 1947. The vitamin content of soybeans and soybean 
sprouts as a function of germination time. Plant Physiology 
22(2):117-26. April. Summarized in Soybean Digest, Feb. 
1948, p. 24. [30 ref]
• Summary: Measurements of carotene, thiamin, ribofl avin, 
niacin, and reduced and dehydro ascorbic acid were made on 
dry Bansei soybeans, and on these soybeans after controlled 
soaking and germination periods; the latter were 24, 48, 54, 
72 hours, grown in the dark, selected to give a product with 
good taste.
 The carotene content doubled in 48 hours, increased 2.8 
times in 54 hours and 3.4 times in 72 hours.
 A soybean sprout consists of two yellow cotyledons 

(seed halves) and a hypocotyl (the whitish root-like 
sprout). In both the whole soybean sprouts, and in just 
the cotyledons, the quantity of all vitamins studied except 
thiamin showed increases through 54 hours of germination, 
the period at which the product tasted best (had the best 
organoleptic properties). Thiamin showed alternating 
increases and decreases throughout the germination period 
investigated.
 In many East Asian countries only the hypocotyl 
(sprout) is eaten; the cotyledons are discarded. However 
these researchers conclude: “The entire bean should be eaten, 
since the cotyledons, which are frequently not retained, are a 
richer source of the vitamins for which tests were made than 
the hypocotyls.
 In micrograms per soy bean, soy sprouts after 54 hours 
are richest in niacin, followed by total ascorbic acid, reduced 
ascorbic acid, thiamin, and ribofl avin.
 Contains a good historical review of investigations 
on the nutritive value of sprouted soybeans and other 
legumes (especially mung beans) and grains. Address: The 
Pennsylvania State College, State College, Pennsylvania.

485. Kerle, W.D. 1947. Soybeans. Agricultural Gazette of 
New South Wales 58(5):227-31. May 1; 58(6):295-98. June 
1. Summarized in Soybean Digest, Nov. 1947, p. 34.
• Summary: Contents: Introduction. World distribution. 
Experience in New South Wales. Soil and climatic 
requirements. Soil preparation. Time and methods of sowing. 
Fertilisers. Inoculation of seed. Varieties. After cultivation. 
Rotation. Harvesting. Storage. Yields. Insect pests and 
diseases. Uses of soybeans (soybean oil for food and 
industrial purposes, soybean meal for livestock feed, soybean 
plastics and wool, soybean fl our, green vegetable soybeans, 
soybean milk, sprouts, mature soybeans). Economic aspect 
of soybean growing.
 Experience with soybeans in New South Wales 
extends over the past 30 years [i.e., since about 1917]. 
Hundreds of varieties have been imported from East Asia, 
the USA, and other countries, and fi eld experiments have 
been conducted in all districts of the State. Numerous 
trials have been conducted at Hawkesbury Agricultural 
and Experiment Farms with varieties, cultural practices, 
fertilisers, seed inoculation, etc. Several soybean varieties 
are now recommended and the Northern Tablelands have 
been shown to be the district best suited to seed production, 
yet the yields there (averaging 7 bushels/acre over a ten year 
period) have not been suffi cient to recommend soybeans as 
a commercial crop. Yields of over 20 bushels/acre, however, 
have been obtained in variety trials. The best variety is 
Potchefstroom 169, originally from South Africa. Other good 
varieties available in NSW include Easy Cook [Easycook], 
Haberlandt, Otootan, Lincoln, Dunfi eld, and Richland.
 Before World War II, soybeans were imported from 
China and the Netherlands East Indies for about 6 shillings 



HISTORY OF SOY SPROUTS   241

© Copyright Soyinfo Center 2013

per bushel. During the war the price for soybeans (whose 
production was very small) was as high as 42 shillings 
per bushel, and contracts were let at 25 shillings by the 
Commonwealth Government in 1942-43. Of all the states of 
Australia and New Zealand, Queensland now seems to show 
the best promise of success in growing soybeans.
 In 1924 in the USA only about 6% of soybean 
production was crushed for oil, but in 1940 this fi gure rose to 
83%.
 Photos show: (1) Farmer standing in a fi eld of high 
soybeans on the North Coast. (2) A fi eld of soybeans in the 
early stages of growth. (3) Soybean roots showing well-
developed nodules. (4) Mature plant of Potchefstroom 169. 
(5) A man examining Easy Cook [Easycook] soybeans 
growing in a fi eld. (6) Soybeans “cocked” after harvesting 
with reaper and binder. (7) Soybeans being grown as a 
green manure crop between tung oil trees. Address: Special 
Agronomist, New South Wales.

486. Yin, H.C.; Sun, C.N. 1947. Histochemical method 
for the detection of phosphorylase in plant tissues. Science 
105(2738):650. June 20. [3 ref]
• Summary: First discovered in 1939, phosphorylase 
has been found to occur in a number of plant species. It 
catalyzes the reversible reaction, starch + phosphate -> 
glucose-l-phosphate (Cori ester). In an investigation at the 
Physiological Laboratory, National Tsinghus University, 
Kunming, it was observed that the soybean contains no 
detectable amount of starch until one or two days after 
germination. So the authors developed a histochemical 
method for detecting phosphorylase in soybeans. Using 
the time of appearance of starch and its abundance as a 
measure of phosphorylase activity, it was found that, in 
soaked soybeans, the most intense reaction was located in 
the rootcap, followed by the root tip, the lateral buds, the 
young leaves, the stem tip and the hypocotyl in descending 
order. The least intense reaction was found in the cotyledons. 
Address: Botany Dep., National Peking Univ., Peiping, 
China.

487. De, Sasanka S.; Desikachar, H.S.R.; Karnani, B.T.; 
Subrahmanyan, V. 1947. Investigations on soya bean 
milk and related products. Science and Culture (Calcutta) 
12(12):587-91. June.
• Summary: Contents: Introduction. Animal experiments. 
Human feeding experiments: In welfare centers, in children’s 
hospitals, feeding primary school children. General 
observations. The fl avour of pure soya milk. Supply of soya 
bean–the bottleneck in extended production. The cost of 
soya milk. Equipment for large-scale production of soya 
milk. Various uses of soya milk and related products (sour 
{lactic fermented} curd, or buttermilk). Some outstanding 
problems: Further improvement in the fl avour of the milk 
(adding barley malt helps), enhancement of the nutritive 

value (supplement with a small amount of cereal protein, 
plus calcium, other minerals, and fat-soluble vitamins), 
improvement of manufacturing methods, organised 
production of the right varieties of beans.
 The paper begins: “Our studies on the above subject 
were started, about two years ago, with the background of 
the earlier work done under the auspices of the Soya-bean 
Sub-Committee of the Indian Research Fund Association. 
That committee conducted its researches, mostly, on the 
nutritive value of the whole bean. The committee concluded 
that the bean, used in that form, is not superior to the 
average Indian pulses. We also came to the same conclusion 
regarding the whole bean as we found that the biological 
value of the protein in the dhal was only about 55.”
 “There is remarkable improvement when the bean 
is suitably processed and converted into the milk. It is in 
this form that the bean is largely utilised in China, Japan 
and other countries. After extensive trials, we found the 
following to be important steps for improving the taste, 
fl avour and nutritive value. (1) steeping and incipient 
germination; (2) extraction of the kernel with dilute sodium 
bicarbonate to remove the colouring matter and bitter 
principle; (3) pasting to very fi ne condition; (4) adjustment 
of reaction and vigorous boiling; (5) incorporation of 
calcium in some suitable form; and (6) addition of salt and a 
small percentage of cane-sugar or invert sugar.”
 Supply and bottleneck: “There is already a good deal 
of public interest in the production of soya milk and related 
products. Many cities and commercial organisations have 
already expressed a desire to start large-scale feeding trials. 
The chief ‘bottleneck’ at the present time is the availability 
of the bean at a reasonable price. Every province in India 
can grow soya bean, but at the present time, there is very 
little production. Some area is now being brought under the 
crop and it is hoped that, at least during the present season, 
suffi cient quantity of beans will be grown so as to facilitate 
trials at a larger number of centres. The co-operation of the 
Government Agricultural Departments is badly needed.”
 This far-sighted paper ends with these observations: 
“Organised production of the right varieties of beans.–
Among the oil-bearing seeds that we have so far tried, soya-
bean yields, by itself, the milk of the highest nutritive value. 
The pulse is unique in many respects. In composition and 
properties it comes half way between a typical legume and 
an oil-seed. It has considerable potential possibilities not 
only as a food but also in the plastic and other industries. 
The Government should therefore take keener interest in the 
cultivation of soya-ban [sic, soya-bean] in all the provinces 
of the country; There is already some experience in growing 
the bean, but more information is required regarding the right 
variety for each area, the season for sowing, manurial and 
other requirements and so forth. There is immediate need 
for at least some hundreds of tons for carrying out extended 
trials in different parts of the country and to popularise the 
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use of the milk and the related products. It is earnestly hoped, 
therefore, that both the Central Agricultural Departments and 
the Provincial Departments will take more active interest 
in the subject and set up the necessary organisations for 
ensuring a steady supply of the bean in different parts of the 
country.”
 An editorial on this article (p. 559-60 of this issue) 
notes: The authors express the view that, when soya bean 
is processed according to their method, a remarkable 
improvement takes place in the quality of the soya milk. 
They claim that (1) it has a higher digestibility than 
cow’s milk, (2) when prepared from beans after 3 days’ 
germination, it has a higher biological value than cow’s milk, 
and (3) when supplemented with calcium and some vitamins, 
it is in no way inferior to cow’s milk. Address: Dep. of 
Biochemistry, Indian Inst. of Science, Bangalore.

488. Morse, W.J. 1947. The versatile soybean. Economic 
Botany 1(2):137-47. June.
• Summary: An excellent overview of the multifaceted 
soybean, by the world’s leading expert on the subject, written 
at about the time of his retirement. Contents: Introduction. 
Nomenclature. History. Present day production. Diseases. 
Use as food. Use as a source of oil. Soybean meal.
 In oriental countries, the soybean is used mainly for 
food; “pressed, it gives oil for cooking; sprouted it gives 
a fresh vegetable rich in vitamins; picked when green, it 
makes an excellent green vegetable; ground dry, it makes 
fl our; soaked and ground with water, it provides milk, and 
the curdled milk furnishes the famous bean curd or tofu–the 
boneless meat of the Orient–used in the form of various 
cheeses and as a meat substitute; roasted beans are used as 
salted beans and in cakes and candies; roasted beans and 
bean fl our enter into numerous health drinks [resembling 
coffee]; fermented bean pastes are used in soups and for 
preserving vegetables; and boiled beans are eaten with 
millet, rice, or kaoliang.”
 Contains 11 photos. Address: USDA.

489. Veth, Johanna. 1947. La cuisine revalorisée: Germes de 
soja [Revalued cuisine: Soy sprouts]. Revue Internationale 
du Soja 7(37-38):68-69. May/June. [Fre]
• Summary: Contains 7 recipes. Address: France.

490. Desikachar, H.S.R.; De, S.S. 1947. The cystine and 
methionine contents of common Indian foodstuffs. Current 
Science (Bangalore, India) 16(9):284. [3 ref]
• Summary: Under oilseed cakes it is stated that soya bean 
(Glycine hispida) contains 50.8% protein, 1.01% cystine, and 
0.58% methionine. Germination improved the nutritive value 
of soybeans but left proteolytic [trypsin] inhibitor activity 
unchanged. Address: Dep. of Biochemistry, Indian Inst. of 
Science, Bangalore, India.

491. Desikachar, H.S.R.; De, S.S. 1947. Role of inhibitors in 
soybean. Science 106(2757):421-22. Oct. 31. [9 ref]
• Summary: “It is thought that, apart from tryptic inhibitor, 
there may be other toxic factors associated with the raw bean 
which are destroyed on heating. Evidence for the existence 
of a separate factor apart from the proteolytic inhibitor 
was adduced from the following experiment. Everson, 
et al. (1944) found that the growth-promoting value of 
soybean protein increases to a marked extent if the bean is 
germinated. This observation was also confi rmed here, and 
on examining the concentration of the proteolytic inhibitor 
in germinated soybean (48 hours) it was found that it was 
not altered from that in the original bean. The concept of the 
proteolytic inhibitor cannot explain this increase in nutritive 
value after germination. That there was no change in the 
amino-acid composition of the protein after germination was 
proved by Block, et al. (1944), who could detect no change 
in the contents of tyrosine, tryptophane, phenylalanine, 
cystine, and methionine in the protein of soybean after 
germination.
 “From the above fi ndings it can be postulated that apart 
from the proteolytic inhibitor there is a separate factor which 
affects the nutritive value of the soybean protein. Further 
work on the isolation of this factor, and the respective roles 
of these inhibitors in the nutritive value of soybean is in 
progress.”
 Note: This is the earliest document seen (Sept. 2010) 
showing that soybean trypsin inhibitor (SBTI) works by 
more than just inhibiting intestinal proteolysis. Address: Dep. 
of Biochemistry, Indian Inst. of Science, Bangalore.

492. Bragg, Paul C. 1947. Paul Bragg’s health cookbook [1st 
ed.]. New York, NY: Alfred A. Knopf. xii + 402 + xxx p. 
Index. 21 cm.
• Summary: Contents: Section I: Flavor. 1. Flavor, the soul 
of food. Section II: Recipes. 2. Salads (7 types). 3. Salad 
dressings. 4. Soups. 5. Vegetables. 6. Meats. 7. Fish. 8. 
Poultry and game. 9. Vegetarian entrees and cheese dishes. 
10. Eggs and egg dishes. 11. Cereals. 12. Bread, rolls, and 
muffi ns. 13. Pancakes and waffl es. 14. Pies and fi llings. 15. 
Cakes and frostings, 16. Cookies. 17. Desserts (fruit desserts, 
other desserts). 18. Sauces. 19. One world cookery (“Health” 
foods in many lands, Mexican, Creole, From France, the 
Near East, the Far East, etc.). 20. Candies. 21. Drink health 
the new way (“cocktails” made without alcohol, from fresh 
fruit and vegetable juices). 22. Canapés. 23. Sandwiches and 
fi llings. 24. Canning.
 Section III: Special-purpose recipes. 25. Reducing. 26. 
Gaining. 27. Food allergies. 28. Invalid food or bland diets. 
Appendixes. Herb chart. How to grow a savory herb garden. 
The window-box herb garden. Organic gardening: Good 
nutrition starts in the ground. How to make a compost pile.
 Soy-related recipes: Substitutes. Soybean milk for cow’s 
milk. Beans and especially soybeans for meat. Whole-grain 
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fl ours for white fl our (p. 5). Sprouted soybean salad (p. 45). 
Soybean soup (with whole dry soybeans {WDS}, p. 72). 
Black soybean soup (p. 72-73). Sour-cream bean soup (p. 
73).
 In the chapter on “Vegetables” there is a section titled 
“Soybeans” (p. 92-95) with this contents: Introduction (“The 
soybean is one of the richest of all foods in protein and in 
minerals, and it also makes a very delightful addition to 
good meals... but only in recent years have Americans and 
Europeans become awakened to its possibilities as a meat 
substitute and also its great value as a food staple”). How 
to make soybean sprouts. Soybean sprouts en casserole. 
Sprouted soybean omelet. Soybean sprouts with onions 
and mushrooms. Soybean recipes (“for preparing the magic 
soybean”). Green soybeans (in pods). Dried soybeans. 
Canning recipes. Soybeans used as meat substitutes. Soy 
milk. Soybean cheese [tofu].
 Chapter 9: Vegetarian entrees and dishes. Lentil loaf 
with milk or soy milk. Soybean loaf (with WDS and soy 
milk). Soybean macaroni loaf. Vegetable and soybean 
stew. Soy vegetable roast (with 1½ cups cooked soybeans). 
Vegetable hash (with soy sauce). Boston baked soybeans. 
Stuffed peppers with soybeans. Vegetarian sausages (with 
cooked soybeans). Vegetarian chop suey (with soy sauce and 
gluten steaks). Soybean cheese (homemade tofu made from 
soy milk allowed to curdle in a warm place; cut and serve 
with soy sauce).
 Whole-wheat soy bread (with soy fl our, p. 195). 
Soybean waffl es (with soy fl our, p. 212). Whole-wheat soy 
pie crust (with soy fl our, p. 213). Canned [green vegetable] 
soybeans (p. 324, 336). Soybean waffl es (wheatless, with soy 
fl our, p. 369). For those with food allergies: Soy milk and 
Soybean cheese (see p. 95).
 In this book, Bragg uses the word “aminos.” “The link 
between protein and body tissues is the amino acids. When 
the aminos enter the blood stream, they are carried to every 
part of the body, where they set to work repairing, rebuilding, 
and maintaining body tissue, building up rich red blood, and 
‘conditioning’ the various organs” (p. 6).
 Note 1. Throughout his life, Paul Bragg seems to have 
had an ambivalent feeling about eating and recommending 
red meat and poultry. In his later years, fi sh became his 
favorite fl esh food.
 Note 2. This book contains no autobiographical 
information about Paul Bragg. Address: P.O. Box 428, 
Burbank, California.

493. Brillmayer, Franz A. 1947. Die Bedeutung der Soja fuer 
die Ernaehrung Oesterreichs [The signifi cance of soya in the 
nutrition of Austria]. Vienna, Austria: Wilhelm Frick Verlag. 
103 p. Illust. 21 cm. [Ger]
• Summary: 1. Austria’s food situation: The country 
cannot feed itself. 2. The human organism as a motor (with 
certain fuel / nutritional / food needs). 3. How do we feed 

ourselves? How to grow enough food when the percentage 
of agricultural land is constantly shrinking. 4. The soybean 
(Die Soja) as a nutritional factor: The soybean is the most 
concentrated foodstuff, and is also called “meatless meat.” 
Comparison of the nutritional value of soybeans with animal 
products. Protein and fat. 5. Soya in our kitchen: 20 years 
ago the use of soya in Austria was promoted in the form of 
Edelsojamehl, made largely from foreign-grown soybeans. 
Products now made from soya (dry egg substitute, soybean 
paste, nuts, almonds, cocoa, coffee). Debittering of soybeans 
(Sojaentbitterung). How does one cook with soya? Green 
vegetable soybeans (Gruene Sojakoerner; similar to green 
peas in the pods), soy sprouts, soya tea. Soybean recipes for 
6 people by Frau Friedl Brillmayer (17 pages of Austrian-
style recipes). 6. Soybean production in Austria and the 
possibilities for its expansion: Statistics on increase in 
planted hectares and number of growers from 1937-1944. 
7. Possibilities for industrial uses of soybeans. 8. Soya as 
a fodder plant: Green fodder, hay, silage, ground soybeans 
(Sojapfl anzenmehl), straw and chaff, soybean cake and 
extracted meal, industrial waste. 9. The effect on agriculture, 
the nutrition of the people, and maintenance of their good 
health: Measures needed for gaining acceptance and success 
in Austria.
 Page 68 notes: “The soybean pioneer in Austria was 
Prof. Friedrich Haberlandt of Vienna, starting in 1878. His 
interest in the signifi cance and relevance of soya for Austria 
was aroused by the Chinese booth at the Vienna World 
Exhibition (Wiener Weltausstellung). In the following years 
he worked successfully to introduce the plant and make it 
better known. On the basis of extensive variety trials, he 
confi rmed his hypothesis, that the soybean would do well 
wherever maize (corn) would ripen. In those days, however, 
the varieties used did not ripen as early as those available 
today, and because of this the main areas where trials were 
conducted lay in south Hungary, Croatia [before 1991 a 
republic of Yugoslavia; the capital is Zagreb], and Dalmatia 
[a region on the Adriatic coast of Yugoslavia, and a former 
Austrian crownland]. Haberlandt’s varieties ripened too late 
to be grown in the area that is today Austria. And since the 
Monarchy had enough food, the soybean soon disappeared 
and came to be forgotten.
 In 1920 in Austria, after a long pause, the fi rst soya 
acclimatized in Austria was planted. Once again soybean 
production began in this country.
 “Starting in 1921 Prof. Dr. Drahorad and I 
began cooperative work at Platt in lower Austria 
(Niederoesterreich). The varieties we used were adapted over 
a number of years using strict selection processes. Then in 
the following years we initiated preliminary trials in all the 
Austrian provinces (Bundeslaendern).
 In 1929 the fi rst soybean exposition was held in the 
banquet hall of the country villa at Linz (Landhaus in 
Linz), sponsored by the Austrian Department of Agriculture 
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(Landwirtschaftskammer), and there were already more 
than 100 samples exhibited, all from upper Austria 
(Oberoesterreich).
 “Up until 1937 about 1,400 farmers in Austria were 
registered, part of them grew soybeans experimentally and 
part of them expanded their production area year after year.
 “But there was no ready market. Soya was so cheap 
on the world market, that its production in Austria was not 
profi table. The world market price dropped to its lowest level 
in 1933, £6.07 sterling per tonne! The unassuming and easily 
satisfi ed Chinese peasant could produce soybeans so cheaply 
that the nutritional value of a kg of meat cost 5 times as that 
from a kilogram of soya...
 “The Viennese soybean industry that existed at the time 
using primarily imported soybeans, decided to support and 
buy Austrian-grown soybeans and voluntarily paid the higher 
price. Nevertheless, because of the low world market price, 
the possibilities for sale were at hand, but the price offered 
no incentive to expand soybean acreage.
 “Contrary to this was the promotion I did for soya as 
being excellent fodder, and defatted soybean meal soon came 
to be widely used in this way.
 “Thus did the soybean breeding work, with fi nancial 
support, start again. We then succeeded in moving our Platt 
breeding operation partially to foreign countries, to Voorburg 
in Holland, to St. Sylvain d’Anjou in France, and to 
Casablanca in Morocco. On a modest scale, soybeans grown 
in Austria could also be exported. Also several large batches 
were dispatched. So to Turkey and Greece, to Dobruja [a 
region now in southeast Romania and northeast Bulgaria], to 
Persia, Holland, and France, and a shipment of 15,000 kg of 
“Platter gelben Riesen” to Morocco.
 “In 1937 the Austrian soybean growers formed a “Soya 
Ring,” in order to better represent their position as a solid 
organization. Soon new soybean breeding places developed, 
and from them came new varieties: the Angerner and the 
Wolfsthaler. The Soya Ring continues to expand.
 “During World War II, I.G. Farben had large areas 
planted to soya in Romania, Bulgaria, and Yugoslavia. This 
total area reached a peak of about 150,000 hectares in 1942.
 In 1937 in Austria, only 16 farmers (Betriebe) grew 
68.14 hectares yielding 83,521 kg of soybeans (1,226 kg/
ha). In 1940 this increased to 315 farmers growing 1,526.99 
ha yielding 957,809 kg of soybeans (627 kg/ha). In 1944 868 
farmers grew a record 2,461.17 ha of soybeans (production 
not given). The four main growing areas, in descending order 
of number of hectares grown in 1944, are: Lower Austria 
and Burgenland 1,311.67, Kaernten and Steiermark 71.54, 
Vienna 46.27, and Upper Austria 1.24. The climate in Austria 
varies widely from region to region. Production is measured 
in units of Doppelzentner (dz); 1 Doppelzentner = 100 kg. 
In 1943 the best yield in one region was 28.00 dz/ha (2800 
kg/ha or 41.6 bu/acre) in Lower Austria. The best yields per 
region rose from 2,100 kg/ha in 1937 to 2,800 kg/ha in 1943, 

both in Lower Austria. Address: Austria.

494. Brillmayer, Franz A. 1947. Wunderpfl anze “Soja” [The 
wonder plant, soya]. Vienna, Austria: Wilhelm Frick Verlag. 
64 p. Gruene Buecherei series, Vol. 14, Anton Eipeldauer, 
editor. [Ger]
• Summary: Contents: What is the soybean? Is our current 
food reform sound? The soybean as a source of food. The 
soybean in our cookery: Debittering soybeans, how do I cook 
soya? (recipes for whole soybeans, soy grits {Sojagriess}, 
cooked ground soybeans {Sojamasse}, mashed soybeans 
{Sojabrei}, green vegetable soybeans harvested in the pods 
{Grüne Sojakörner}, soy sprouts {Sojakeime}, soya tea 
{Sojatee} made from soybean leaves). Soybean botany, 
varieties, and the goals of breeding. Where soybeans can 
be grown in Austria (map). Soybean cultivation. Industrial 
possibilities (soybeans for oil, meal, and lecithin; Hansa 
Muehle; non-food industrial products). Soybean as fodder 
and feed. Economic prospects.
 Contains a detailed history of the introduction of 
the soybean to France. The fi rst soybeans in France were 
grown in the Jardin des Plantes in Paris in 1779, mainly 
for scientifi c interest. In 1857-58 the National Society for 
Acclimatization conducted agronomic trials in Vitry sur 
Seine, obtaining good results. Seeds were planted May 10-
12, they set fl owers on 25 July, were harvested at the end of 
October, and yielded an average of 183 seeds per plant. In 
1859 the House of Vilmorin-Andrieux had a bad harvest with 
late varieties from China.
 After the 1873 Vienna Exposition, the work and writings 
of Haberlandt had their effects in France. Address: Austria.

495. Radwansky, Andor (pseudonym of Dr. A. Medriczky). 
1947. Der “Gelbe Gottessegen,” die Sojabohne im Haushalt 
und Kleingarten [The “golden blessing,” the soybean in 
home and garden]. Murnau (near Munich): Verlag Sebastian 
Lux. 31 p. Series: Die kleine Reihe, 4. 17 cm. [21 ref. Ger]
• Summary: Contents: Foreword. 1. Soybeans and nutrition. 
2. What does the soybean look like? 3. The soybean–
commercial products (Edelsoja whole soya fl our, soy fl akes, 
soy oil, soy margarine, soy lecithin, soymilk and tofu [these 
were once made by a German fi rm in Frankfurt], soy sauce, 
Worcestershire sauce, soy chocolate and cocoa). 4. Soybeans 
in the household (incl. the above commercial products plus 
soy coffee, soy sprouts). 5. Growing soybeans on farms and 
in home gardens. Hope for the founding the “Society of 
Soybean Producers and Friends of Soya” (Gesellschaft der 
Soja-Anbauer und Sojafreunde). 6. The different methods of 
soybean production. Growing soybeans in a small garden.
 On page 15 the author uses the term “Sojaspeisen” 
to refer to soyfoods. On page 17 he uses the term 
“Gruenbonen” to refer to green vegetable soybeans. Address: 
Herwegstr. 5, Stuttgart, Germany.
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496. Liang Shih-chiu [Shiqiu]. ed. 1947? Zui xin shi yong 
Han Yin ci dan A new practical Chinese-English dictionary. 
The Far East Book Co. Ltd. 1355 p. See p. 1037-38. 22 cm. 
[Eng; Chi]
• Summary: Gives the Chinese characters and their 
pronunciation for the following soy-related terms: Soybean 
cake; bean curd; a semi-transparent fi lm formed on the 
surface of soybean milk; a store where bean curd is made for 
sale; spiced and dried bean curd; soybean cheese; legume; 
(said of girls) in teens; the pods of beans or peas; soybean 
milk; fermented beans in paste form; residue of soybeans 
in making bean curd; fermented and seasoned soybeans; 
pisolite [bean + stone]; legumin; bean sprouts as a vegetable; 
soybean oil. Address: Editor in Chief.

497. Photographs of Clive McCay (of Cornell Univ.) and his 
wife Jeanette. 1948.
• Summary: These photographs were sent to Soyfoods 
Center in 1981 by Jeanette McCay, who kindly typed 
captions for most of them. All are large black-and-white 
original photos, undated–unless otherwise indicated. Most 
were probably taken during the period 1946-1956. They are 
arranged below in approximate chronological order.
 (1) 1943-1945–Jeanette McCay, kneeling, examines 
trays of sprouting soy beans in an experimental sprouting 

chest.
 (2) ca. 1946–Clive McCay in his laboratory at Cornell 
Univ., dressed in a lab coat, examining sprouting soy beans 
in fl ower pots.
 (3) 1947 Jan.–Clive and Jeanette McCay, dressed in 
warm winter clothes, standing together outside their barn. 
They enjoyed daily walks through the woods–sometimes 
with 20 or 30 cairn terriers–at Green Barn Farm in Ithaca, 
New York.
 (4) Summer 1948–Two rats atop scales, which show 
their weights. The healthy rat on the right fl ourished during a 
long life eating only good bread and 10% butter. The animal 
on the left, eating nothing but cheap bread and 10% butter 
became sickly (and weighed only half as much as the other 
rat) after 4 weeks. A loaf of the two different breads is shown 
next to each scale. A sign shows that the growth-promoting 
bread on the right contained unbleached white fl our plus 6% 
dry skim milk and 6% soy fl our.
 (5) Clive McCay examining a beautiful dalmatian dog, 
one of his experimental animals.
 (6) At the Cooperative Consumers Society food store 
in Ithaca, New York, the McCays congratulate the manager 
(who is standing next to a sack of Big 4 Bread Blend and 
a cash register) on his sales of this unbleached bread fl our 
which Clive McCay developed. Containing wheat germ, full 
fat soy fl our, and non-fat dry milk solids, it is ready to make 
Cornell Bread.
 (7) A portrait of Clive Maine McCay (1898-1967), 
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Professor of Nutrition and Biochemistry, Dep. of Animal 
Husbandry, Cornell University, Ithaca, New York (1959 or 
before).
 (8) A side portrait of Clive McCay.
 (9) ca. 1972–Jeanette McCay standing at a bread-
kneading table with two bakers in Englewood, Florida. They 
are helping her work out the Cornell Bread recipe in quantity 
for camps, school lunches, and commercial shops.
 (10) 1978–Jeanette B. McCay, dressed in a red smock, 
kneading a loaf of bread in her kitchen in Englewood, 
Florida.

498. Holman, Ralph Theodore. 1948. Lipoxidase activity 
and fat composition of germinating soy beans. Archives of 
Biochemistry 17(3):459-66. June. [20 ref]
• Summary: Using germinating soy beans, the author 
attempts to relate soy bean lipoxidase activity to the 
metabolism of fat reserves which is known to take place. 
Germination is accompanied by a precipitous decrease in 
lipoxidase activity.
 The Agat variety soy beans used in this experiment were 
obtained from Algot Holmberg’s Co., Norrköping, Sweden. 
They tested 90% germination. Address: Biochemical Div., 
Medical Nobel Inst., Stockholm, Sweden. Presently: Dep. 
of Biochemistry and Nutrition, A. and M. College of Texas, 
College Station, Texas.

499. Dunn, M.S.; Camien, M.N.; Shankman, S.; Block, H. 
1948. Amino acids in lupine and soybean seeds and sprouts. 
Archives of Biochemistry 18(1):195-200. July. [23 ref]
• Summary: Twelve amino acids were determined by 
microbiological methods in seeds, etiolated seedlings, and 
plants of lupine (Lupinus angustifolius) and soybean (Illini 
M 13). The most striking changes which occurred in etiolated 
seedlings grown in the dark in moist sand were an increase in 
aspartic acid (asparagine) and a decrease in all other amino 
acids except histidine. Total amino acids of plants grown in 
garden soil under natural conditions increased although the 
individual amino acid changes relative to the other amino 
acids were less than those which occurred in the dark. 
Total amino acids decreased by about 30% after 12 days of 
germination. Address: Chemical Lab., Univ. of California, 
Los Angeles.

500. Banks, George Heartsill. 1948. South goes east [to 
Korea]. Soybean Digest. Oct. p. 16-18.
• Summary: Mr. Banks, formerly associated with Ralston 
Purina Co., recently returned from a governmental mission 
of almost 2 years in Korea. In this paper, presented at the 
American Soybean Convention in Memphis, Tennessee, 
tells of soybeans in Korea, where there is no national debt, 
no income tax, and where women do all the work. South 
Korea is about the size of Arkansas. 75% of the land is steep 
and mountainous, and thus entirely unsuited for crops. On 

the remaining small area of arable soil struggle about 20 
million Koreans. The farms are small; in some provinces 
they average less than 2.5 acres. In South Korea every 
farmer grows some soybeans but one has “to look hard and 
long to fi nd even a small fi eld of soybeans. They are grown 
in gardens, on the dikes in the rice-paddies, and among the 
trees. The most widely grown varieties are large-seeded 
yellow beans with a short, stiff stalk. Almost all of the beans 
are consumed at home. Soybean processing [i.e., crushing] 
plants as we know them do not exist... The Koreans eat 
soybeans in many ways, including soysauce, soy sprouts, 
soy curd, and green soybeans. They press out some oil in 
the home or farm village and use the oil for cooking and the 
meal for feeding farm animals.” Rice is the predominant 
crop. “Korea, along with its neighbors in the Orient, is 
defi nitely a ‘have-not’ nation.” They waste nothing, recycle 
everything, and use human wastes (night soil) for fertilizer. 
Agriculture is run by hand-power.

501. Rangnekar, Y.B.; De, S.S.; Subrahmanyan, V. 1948. 
Soya-bean ascorbicase. Indian J. of Medical Research 
36(4):361-70. Oct. [17 ref]
• Summary: “No attempt seems to have been made to isolate 
and study the enzyme from germinating seeds, although 
its presence in germinating soya bean has been reported 
(Ito, 1938; Shen et al., 1945). During the course of studies 
on vitamin C in soya bean and soya milk (Rangnekar et 
al., 1948), it has been observed that the bean possesses a 
powerful ascorbicase activity which is dormant in the dry 
seed but develops quickly on germination. The important 
bearing which this aspect has on the fi nal vitamin C values 
of the soya milk prepared from the bean after extended 
germination has also been discussed from the viewpoint of 
the scalding of bean prior to milk preparation. The present 
studies relate to the isolation, properties and chemical nature 
of soya-bean ascorbicase...
 “In germinating soya beans the ascorbicase activity 
is developed practically to a maximum after 48 hours. 
After that period, it remains more or less stationary in the 
cotyledons but decreases in the sprouts.” Address: Dep. of 
Biochemistry, Indian Inst. of Science, Bangalore.

502. Madison Health Messenger (Madison, Tennessee). 
1948. Soybeans–A wonder food: Madison College works 
with the soybean. Fall. p. 1, 3-4.
• Summary: The soybean originated in China. However this 
“food of the ancients now seems destined to turn its antiquity 
into one of the most valuable foods in the modern world.
 “The fi rst actual mention in the literature of this wonder 
bean is recorded in Emperor Chen Nung’s Materia Medica, 
written under date 3838 B.C. In the Legendary period of 
China the story of bandits attacking a merchant caravan has 
been handed down through generations in which it is said 
that the miracle wonder food, soybeans, were the lifesavers 
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of some merchants, who, being surrounded and besieged by 
bandits until their own provisions were exhausted, noticed 
a vinelike plant bearing a legume which they had never 
seen before from which they made fl our and baked cakes. 
Energized therewith, they fought off the enemy until help 
came. So the legend goes, soybeans became the staff-of-
life in the great nation of China which still ranks fi rst in 
population in all the world.”
 Soybean “oil is used extensively in Margarine in which 
it is used up to 80% in certain brands (Sure Good, sold by 
A. & P., and Nu-Maid, sold by Kroger).” Many brands of 
margarine contain 20-80% soybean oil.
 Discusses the work of Henry Ford with soybeans and 
soyfoods. “His research staff made soybean milk and cheese, 
soybean-nuts, canned green soybeans, soybean sprouts, and a 
hundred other things.”
 “With the knowledge of widespread disease in the 
animals used for food by man, the founders of Madison 
College adopted a vegetarian diet supplemented with 
dairy products and eggs. For over 44 years this has been 
strictly adhered to in the food preparation for the students, 
faculty, workers, and patients at its 165 bed sanitarium and 
hospital... For over 30 years [since 1918 or before] Madison 
has been growing soybeans. They have occupied a place of 
prominence in its menus for many years.” Then Madison 
began to manufacture soybean food for the public. More and 
large equipment was added. “In 1941 a new plant was started 
and today Madison Foods are produced in a fi ne daylight 
plant of modern design and construction...”
 A list of Madison’s foods is given, together with the 
weight of the can or bag in which each is sold: Kreme O’Soy, 
Zoy-Koff, Stake-Lets, Yum, Zoyburger, Vigorost, Not-Meat, 
Soy Cheese [Tofu].

503. Brillmayer, Friedl; Cornides, Henriette. 1948. Wiener 
Soja-Kueche [Viennese soya cookery]. Vienna, Austria: 
Scholle-Verlag. 65 p. Scholle-Buecherei vol. 158. With 30 
illust. Recipe index. 22 cm. [Ger]
• Summary: Contents: Foreword. 1. Soya–a new foodstuff 
(Nahrungsmittel): Value and nutritional value. II. Basics: 
Various possibilities for using soya as food, fresh green 
soya juice (Soja-Saft; when fl owering begins, the entire 
green plant is cut, chopped up, and the juice is pressed 
out using a fruit-juice press; serve as a healing beverage), 
soya leaf tea (Soja-tee), green vegetable soybeans (Soja-
Gruenkorngemuese or gruen Sojakoerner), uses of whole 
ground soybeans and how to cook them to make dried soya 
egg replacer, soya plantmeat (Soja-Pfl anzenfl eisch), soynuts 
(Soja-Nuss), soya almonds (Soja-Mandel), soya cocoa (Soja-
Kakao), soya coffee (Soja-Kaffee), and soya paste (Soja-
Brei), soy sprouts (Soja-Keimlinge). 3. Remarks. 4. Soya 
recipes (Sojaspeisen).
 The author is the wife of soybean breeder Franz A. 
Brillmayer. This is a very interesting and creative Austrian 

cookbook. It contains 12 basic preparations plus 74 Austrian-
style recipes. These recipes often use soya as a meat 
substitute or extender, but this is not a vegetarian cookbook; 
it calls for the use of liver, sausage, and fi sh. It does not use 
any Asian soyfoods, such as tofu, soymilk, or soy sauce. The 
innovative recipes sound delicious: Soy mayonnaise (p. 34-
36, 3 types), strudels, noodles, soya chestnut souffl é, soya 
almond cake, chocolate cake, nut cake, Linzertorte, Apple 
tart, etc.
 The foreword, written in March 1948, addresses “friends 
of soya” (Sojafreundin), and refers to the soybean as either 
soya seeds (Sojakorn) or soya (Die Soja), never using the 
term “bean.” Soya makes better use of the earth’s ability 
to provide us with protein than do livestock. “A hectare of 
farmland planted to soya provides us with 7 times as much 
complete protein as the same hectare planted to fodder that 
must fi rst be transformed into milk or meat protein.” Soya is 
nutritious, healthful, and inexpensive. Unlike most modern 
foods, it is a basic rather than an acidic food. It contains 
lecithin, which helps build nerves. It is practically free of 
substances that create uric acid and is a complete protein 
(vollwertiges Eiweiss).
 The following are details on some of the author’s basic 
preparations: 1. Fresh green soya juice: Chop up the whole 
plant just as it starts to bloom and run it through a juice 
press; the clear green liquid that comes out fi rst is good 
for therapeutic diets. 2. Soya leaf tea: Cut the plants when 
fl owering, pile in a heap and allow a natural fermentation 
for 6-12 hours according to the smell. Dry quickly in an 
oven at 120-140ºC, then seal in tins. Steep the nutrient-rich 
leaves in hot water for a short time to give a pleasant tasting 
medicinal or breakfast tea. 3. Debittering whole soybeans: 
Place the soya in a container and cover with hot water at 
70-80ºC. Cover and let stand on the table for 15 minutes. 
Pour off the water, which will be brown and bitter, then cook 
the soybeans. 4. Cooking whole soybeans: Place debittered 
soybeans in a pot with twice their volume of water (ideally 
soft water), and allow them to soak for 12-16 hours. Cook in 
this water for 2-3 hours, or until soft. Longer cooking makes 
them harder. Skim off hulls during cooking. 5. Dry soy-based 
egg substitute: Dry but do not roast debittered soybeans, 
then run through a coffee mill; 1 tablespoon = 1 egg. 6. 
Soya plantmeat: Run cooked, debittered soybeans through 
a meat grinder. Season the bland tasting paste with onion, 
garlic, pepper, lovage, and marjoram. 7. Soy nuts, almonds, 
cocoa, and coffee are each made by progressively darker 
and longer roasting. The nuts are the lightest and the coffee 
the darkest. For the nuts, cook debittered soybeans until 3/4 
soft, then roast at medium heat in an oven. 8. Soybean paste: 
Rub cooked soybeans through a sieve while hot. Use for 
thickening or nutritionally fortifying cremes, mayonnaise, 
marmalades (Marmeladen), or chestnut butter. 9. Soya 
sprouts: Grow in a layer of sand. Serve as a fresh vegetable 
in winter. 1 kg of soya yields 4 kg of sprouts. Address: Wien-
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Braunsdorf, Austria.

504. Koens, A.J. 1948. Peulgewassen [Leguminous crops]. 
In: C.J.J. van Hall and C. van de Koppel, eds. 1948. De 
Landbouw in de Indische Archipel [Agriculture in the 
Indonesian Archipelago]. ‘S-Gravenhage: N.V. Uitgeverij W. 
van Hoeve. Vol. IIA. 905 p. See p. 241-42, 258-274, 473. In 
collaboration with G.G. Bolhuis. [79 ref. Dut]
• Summary: This chapter on Leguminous plants has three 
parts: (1) Peanuts. (2) Soybean. (3) Kratok.
 The part on the soybean (Sojaboon) has the following 
contents: The plant. Varieties. Selection. Soil and climate. 
Methods of cultivation. Insects and diseases. Economics. 
Planting. Utilization. Value as a food (source of nutrients) 
for the people of Indonesia (Indonesië). Trade and commerce 
(Handel). Contains an excellent bibliography.
 The section on “Utilization” mentions (and describes 
briefl y how each is made): green vegetable soybeans (de 
halfrijpe planten), whole dry soybeans, roasted soybeans, 
ketjap (or soja or shoyu or taoyoe), tofu (tao-hoe, 
bonenkaas), baked tofu, fi rm tofu (tao koan; also simmered 
with Curcuma longa), sprouts (taogè. Taogè of katjambah 
bestaat uit kiemplantjes van sojabonen–which means “Taogé 
or sprouted seeds consists of germinated soy beans”), 
Indonesian-style miso (tao-tjiong), fermented black soybeans 
(tao-dji), tempeh (tempe), MSG (Vetsin), soybean meal 
(sojameel).
 Note. This is the earliest Dutch-language document seen 
(Jan. 2013) that gives a name to soy sprouts; it calls them 
kiemplantjes van sojabonen.

505. Matagrin, Am. 1948. Les germes de soja: Production et 
propriétés [Soy sprouts: Production and properties]. Revue 
Internationale du Soja 8(48):27-36. [30 footnotes. Fre]
• Summary: Contents: Introduction. How to obtain attractive 
and good soy sprouts: Choice of varieties for germination, 
necessary materials, technique of soybean germination–
Process, proportions, time. Characteristics, dietetic value, 
and utilization. Address: France.

506. Rangnekar, Y.B.; De, S.S.; Subrahmanyan, V. 1948. 
Studies on vitamin C in soyabean and soyamilk. Annals 
of Biochemistry and Experimental Medicine (Calcutta) 
8(3/4):99-104. [4 ref]
• Summary: 72 hours germination of the beans (preferably 
the white variety) yields a fair quality milk containing nearly 
optimum amount of vitamin C–22.6 mg per litre–which is 
appreciably higher than the average value given by cows’ 
milk.
 Note 1. This is the earliest English-language document 
seen (Oct. 2003) that contains the word “soyamilk.” It 
appears in both the title and the text. Address: Dep. of 
Biochemistry, Indian Inst. of Science, Bangalore.

507. Watkins, James M.; Severen, Mario Lewy van. 1948? 
Produccion y usos del frijol soya en El Salvador [Production 
and uses of the soybean in El Salvador]. San Salvador: 
Ministerio de Agricultura e Industria, Centro Nacional de 
Agronomia. 12 p. Undated. 25 cm. [Spa]
Address: El Salvador.

508. Harris, Robert S.; Wang, F.K.C.; Wu, Y.H.; Tsao, C-H. 
S.; Loe, L.Y.S. 1949. The composition of Chinese foods. J. 
of the American Dietetic Association 25(1):28-38. Jan. [12 
ref]
• Summary: Pages 32-33 give a description of (including 
the place purchased and processing method) and page 35 
gives the nutritional composition of the following products: 
Soybean cheese = Ch’ou tou fu lu. Soybean curd = Tou fu 
(coagulated with lime). Soybean curd, fermented = Tou 
fu lu. Soybean curd sheet = Ts’ian chang tou fu. Soybean 
curd, smoked = Tou fu kan. Soybean, fermented = Tou chi 
[fermented black soybeans]. Soybean, milk clot (oil skin) 
[yuba] = Yu pi. Soybean sprouts = Huang tou ya. Soybean, 
yellow (dried) = Ta tou. Soybean, yellow (fresh) = Mao tou.
 A glossary on page 38 gives the Chinese name (in both 
Chinese characters, and in Wade-Giles romanization) for the 
soyfoods mentioned above.
 “Soybean cheese, Ch’ou tou fu lu. Purchased in a shop 
in Sha Ping Pa. This curd is made by putrefying soybean 
curd, then sealing it in a preserve jar with wine and spices. 
After one month it can be eaten with sesame seed oil without 
cooking. The curd has a very strong odor and fl avor and it is 
used as a appetizer by the wealthy and as a main dish by the 
poor in many provinces.”
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “tou fu lu” or the term 
“Ch’ou tofu fu lu” to refer to fermented tofu. Use of the 
character for “Ch’ou” may well indicate “stinky tofu.”
 Note 2. This is the earliest English-language document 
seen (Feb. 2004) that uses the term “Tou fu kan” [pinyin: 
doufugan] to refer to smoked tofu. Address: Nutritional 
Biochemistry Laboratories, MIT, Massachusetts.

509. Dju, Dsai-Chwen; McCay, Clive. 1949. Vigor and 
viability in soybeans [and sprouts]. Soybean Digest. March. 
p. 22-24. [3 ref]
• Summary: During the last 7 years [i.e., since about 1942] 
the factors contributing to the production of satisfactory 
soybean sprouts have been studied in the authors’ lab at 
Cornell. “Much of the actual sprouting has been carried out 
in an automatic watering device that was devised by one of 
us in 1942.”
 “Beans to be used for sprouting must not only be viable 
but must also possess the little understood quality of vigor. 
Without the latter, beans mold and sprouts are not edible.”
 The best way to preserve viability and vigor is to keep 
the beans in a cool place. Storage in inert gases had no 
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infl uence on vigor or viability.
 Vigor is defi ned as the percentage of the beans that 
reached a length of 2 cm or more. After 6 months storage in 
air, at 25ºC the vigor was zero but at 4ºC the vigor was 66%.
 Viability is defi ned as the percentage of beans that 
sprouted. After 6 months storage in air, at 25ºC the viability 
was 42% but at 4ºC the viability 100%.
 Dr. Dju, a graduate student of the Cornell Univ. school 
of nutrition, is married to a former Harvard Univ. graduate 
student and has returned to China. Dr. McCay is a professor 
of nutrition at the experiment station at Ithaca.
 Tables show: The effect of various gases on the vigor 
and viability of soybeans stored at room temperature (25ºC) 
and 4ºC.
 Photos show: (1) Dsai-Chwen Dju, PhD. (2) Sprouted 
soybeans. (3) A person on a ladder tending the automatic 
soybean sprouter. An illustration and diagram shows 3 views 
of the automatic soybean sprouter. Address: Animal Nutrition 
Lab., Cornell Univ., Ithaca, New York.

510. Smith, Allan K. 1949. Oriental use of soybeans as food: 
Notes on Oriental farming practices. II. China. Soybean 
Digest. March. p. 26-28, 30, 32, 34.
• Summary: Contents: Soy sauce in China. Sweet fl our 
paste–Tien Mien Chang [Chiang]. Soy or vegetable milk 
(incl. Willis Miller, yuba). Soybean curd or tofu (incl. use 
in Buddhist restaurants to look like meat, poultry, or fi sh 
dishes).
 Soybean cheese [fermented tofu]. Fen-t’iao from mung 
beans (vermicelli). Fermented soybeans [fermented black 
soybeans] (made from small black soybeans). Vinegar 
fermentation process. Address: Northern Regional Research 
Lab., Peoria, Illinois.

511. Ducet, G. 1949. Études des variations des différentes 
formes de la choline au cours de la croissance de quelques 
végétaux [Studies of the variations of the different forms 
in which choline occurs during growth of certain plants]. 
Annales Agronomiques (Paris) 19(2):184-259. March/April. 
[89 ref. Fre]
• Summary: Begins with a review of the literature, 
followed by a discussion of the methods of analyzing 
for and identifying choline. The reports on the results of 
investigations into the distribution of choline in plant tissue 
during germination, growth, and fl ower and fruit formation. 
The soybean ii one of the 3 plants studied. Also discusses 
the role of choline in the synthesis of lecithin. A good 
bibliography is included. Address: Central Agronomy Station 
(Station Centrale d’Agronomie), Versailles [France].

512. Mee, Sanae. 1949. A study of carboxylase in soybean 
sprouts. Archives of Biochemistry 22(1):139-48. May. [8 ref]
• Summary: The thiamine content of soybean sprouts has 
been investigated in several forms. The activity of the 

enzyme carboxylase, which was shown to be present, rises 
to a maximum shortly after sprouting begins, then falls 
off. Manganese was shown to be an effective activator 
of carboxylase. Variations in the carboxylase activity 
are paralleled by variations in the amount of thiamine in 
combined form. Address: Lab. of Biochemistry, Osaka 
Imperial Univ., Osaka, Japan.

513. Culbertson, Raymond E.; Smith, Allan K. 1949. 
Oriental uses of soybeans as food: With attention to 
fermented products. Notes on Oriental farming practices. V. 
Korea. Soybean Digest. June. p. 15-18, 20, 22.
• Summary: Contents: Introduction. Breeding work. 
Topography. Land use. Soybean varieties. Climatic relations. 
Soils of Korea. Cultural practices. Marketing. Soybeans 
as foodstuff. Soya sauce. Green pods on the bush. Bean 
sprouts. Parched beans. Curd (soybean curd [tofu]) and milk. 
Kochuchang. Other uses.
 “Prior to World War II, North Korea planted (1940-44 
averages) slightly more than 905,000 acres of soybeans 
annually which yielded some 7,700,000 bushels. During 
the same 5-year period South Korea was planting 626,000 
acres which yielded a little over 5 million bushels. The latest 
available fi gures (1947) for South Korea show a production 
of 4,480,000 bushels from 662,000 acres.”
 Concerning food uses of soybeans in Korea: “Soya 
sauce:... is found on the tables of all Koreans, where it is 
used quite generally on rice, sukiaki [sukiyaki], fi sh, chicken, 
and other meats and for the fl avor it adds to the soup. It is 
a very popular appetizer. Most families make soya sauce 
and are allocated 2.7 kilograms of salt per person annually 
for this purpose. Yearly consumption is about 6 liters per 
person. In addition to homemade soya sauce, a supply is also 
available from many small factories making it. There are 
more than 10 plants in Seoul, the capital city. Making soya 
sauce in the home starts about January or February. It is the 
custom at this time to take a batch of beans and boil them 
in water until soft, following which they are mashed and 
formed into a ball, placed in a rice-straw bag and hung up in 
a heated room to ferment for a 3-month period. Following 
fermentation, the ball is cut open, broken into pieces and 
allowed to dry in the sun. When dry, water and salt are 
added, inoculant (yeast) introduced and the mixture allowed 
to stand in an earthen crock 2 to 3 months. The liquid is 
then poured off, boiled about 2 hours and fi ltered, following 
which it is considered to be sauce. The sediment remaining 
in the crock is known as paste. This is used primarily for 
making soup. In both home and commercial production 
of soya sauce parched and browned wheat or barley is 
frequently used in conjunction with the soybeans.
 “Green pods on the bush: It is common practice to 
market early beans on the bush. The plants are pulled, dirt 
shaken from the roots and the leaves removed. The braches 
are tied with a string (usually hemp) and the plants are taken 
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to market where they are sold by the bunch. The housewife 
prepares them for eating by picking off the pods and boiling, 
and the plant stem is used for fuel.
 “Bean sprouts: Bean sprouts are much in demand 
especially during the winter months. They are used in 
combination with meat, Chinese cabbage, spinach, turnips, 
soups and various other cooked dishes. Sprouts are 
nourishing and supply much-needed vitamins to the Korean’s 
usual polished rice diet. In some instances the beans are 
left on the sprouts, in others they are removed. The beans 
are sprouted in central places and usually peddled in two-
wheeled, man-drawn carts. Sprouting requires about a week. 
They are sold on a weight basis.
 “Parched beans: For parching, soybeans are simply 
placed in a pan over a fi re and heated slowly until the skin 
breaks and part of the beans are slightly blackened. They are 
eaten like peanuts or mixed with other foods. Most varieties 
are quite palatable and well liked for parching. Note: The 
Korean name for parched soybeans is kong.
 “Curd and milk: Soybean milk is consumed in Korea but 
not so extensively as in China. The milk is made in a manner 
similar to the Chinese method which was described in an 
earlier report.
 “A large percentage of the soybeans’ growth in Korea 
are consumed as soybean curd. In addition to the huge 
quantities made at home, curd is also made in literally 
hundreds of small factories. In Seoul alone there are more 
than a hundred. Small units, which on the average employ 
fi ve men, can work up about 10 bushels of soybeans daily.
 “Kochuchang: Practically every Korean family makes 
kochuchang. Boiled [soy] beans are mashed and hung up in 
sacks to cure well for 2 or 3 months. This material is then 
broken up, dried in the sun, and ground to a fi ne powder, 
usually in an old type hand-operated stone mill. Red peppers 
are ground fi ne, the lot is mixed and salt and water added, 
then it is allowed to stand in crocks 2 to 3 months. To 
prepare kochuchang for the table, it is taken from the crock 
and boiled with the addition of ground meat and sugar, if the 
latter is available.”
 Note: This is the earliest (and only) English-
language document seen (March 2009) that uses the word 
“kochuchang” to refer to Korean-style red pepper and 
soybean paste (miso).
 Photos show: (1) A man standing in a fi eld of sorghum 
interplanted with soybeans in Korea. (2) A Korean woman 
examining different varieties of soybeans in woven baskets 
in the market place in Seoul, Korea (Aug. 1948). (3) A boy 
carrying a wooden bucket on each end of a wooden shoulder 
pole. The buckets are used for transporting night soil to 
the land in Korea. (4) Soybean curd (cut into cakes) and 
vegetables in the market place at Seoul, Korea (Aug. 1948).
 An outline map of South Korea and its provinces 
shows the principal varieties of soybeans grown, the section 
where each variety is grown, acreage and production. A 

chung or chungbo is 2.45 acres, and a suk is 5 bushels. The 
yields appear very low but this may be due to the custom of 
interplanting soybeans with other crops.
 Tables show: (1) The 15 chief varieties of soybeans 
grown in Korea. For each is given: The name of each variety 
(romanized, with a translation of each word). Days to 
maturity. Flower color. Stem length. Color of seed coat and 
hilum. Weight of 1,000 seeds. Yield per acre. Rank in test. 
Year approved (1921-1939). For example: Chang Tan Paik. 
“Chang Tan” is the name of a town in Korea; Paik means 
“white.”
 (2) Analytical data for improved varieties of soybeans 
on the basis of the size of the bean. The 3 sizes are large, 
medium, and small. Examples of locations are: Southeast 
Korea. Northeast Korea. Central Korea. Southeast Korea. 
Address: Northern Regional Research Lab., Peoria, Illinois.

514. Smith, Allan K. 1949. Oriental methods of using 
soybeans as food: With special attention to fermented 
products. Notes on Oriental farming practices. USDA Bureau 
of Agricultural and Industrial Chemistry. AIC-234. June. 40 
p.
• Summary: Page 1 states: “The text of this bulletin, with 
slight revisions, is as it appeared serially in The Soybean 
Digest, issues of February through June, 1949, although 
many additional photos appear herein. It is processed with 
the publisher’s permission.” Note: An enlarged 65 page 
edition was issued in July 1961.
 Photos show: (1) Nine people in a fi eld cultivating 
soybean with hoes near Nanking, China. All of these workers 
but one are women. July 1948. (2) “The three-man shovel, 
Korean version of the turning plow. The motive power is 
supplied by the mean holding the ropes.” (3) A man and 
donkey threshing wheat with a stone roller. (4) A water 
buffalo and man pumping water from the rice fi elds. All parts 
of the pump and elevator are made of wood. Near Nanking, 
China, July 1948. (5) Windmill used for pumping water. The 
sails or vanes are mats woven from grass. (6) Children with 
baskets of soybean sprouts and infl ated Chinese national 
currency in the market place at Canton, China. Aug. 1948. 
(7) Soybean milk for sale on the streets of Canton, China. 
Aug. 1948. It is in bottles, carried using a shoulder pole. 
(8) A wedge press for oilseed operations at Canton, China. 
Preformed disks of the fl aked or ground meal are inserted in 
the slot and turned clockwise in the hollow log; pressure is 
applied with wooden wedges. July 1948. (9) Equipment for 
steaming soybeans preparatory to making soy sauce. Steam 
is passed upward through the wooden tanks from a boiler 
beneath. Peiping, China. 1948. (10) Soy sauce preparation. 
Steamed soybeans are placed in woven baskets or trays for 
3 to 7 days to permit the growth of the mold Aspergillus 
oryzae. Nanking, China. July 1948. (11) Many earthenware 
jars for soy sauce production in a courtyard surrounded 
by houses. “Following the growth of a thick mold on 
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the soybeans, they are mixed with parched and cracked 
wheat and placed with salt solution in earthenware jars for 
fermentation, which lasts 3 months to 2 years. Soy paste 
[chiang] is fermented in a similar manner but it contains 
less water and the fermentation period is about 3 months. 
Shanghai, China. Aug. 1948.” (12) “Soybean curd and 
vegetables displayed for sale in market place, Seoul, Korea. 
Aug. 1948.” (13) Squares of soybean curd covered with 
white mold on round, woven bamboo trays. “This is the fi rst 
step in making soybean cheese. Canton, China, Aug. 1948.” 
(14) Two rows of large hydraulic presses in the mill of the 
China Vegetable Oil Company, Shanghai. June 1948. (15) 
Men loading round, hydraulic-pressed soybean cakes onto a 
truck, on the Bund. Shanghai, July 1948. (16) Men and an ox 
preparing a seed bed at a Japanese agricultural experiment 
station near Tokyo. 1948. (17) “A miso plant in Tokyo. The 
large tubs [vats] in foreground are used for the fermentation 
of miso. A part of this plant was destroyed by bombs during 
the war. Aug. 1948.” (18) Three men standing by presses 
destroyed during bombing raids over Tokyo. These presses 
formerly were used for fi ltering monosodium glutamate. 
July 1948. (19) Many stacked wooden tubs of ajinomoto 
(monosodium glutamate) ready for shipment at a plant 
located between Tokyo and Yokohama, Japan. Aug. 1948. 
This plant had a maximum production of 7.5 million pounds 
of ajinomoto in 1937. (20) Agricultural Experiment Station 
near Seoul, Korea. This station was built by the Japanese 
during their occupation of Korea. Later it was taken over 
and administered by the newly formed Korean Government. 
Aug. 1948. (21) A Korean boy standing in a fi eld of sorghum 
interplanted with soybeans; this is a common practice in 
Korea. 1948. (22) A boy using a shoulder pole to carry two 
wooden buckets of night soil to the land. Korea. 1948. (23) 
A wooden shopper looking over the different varieties of 
soybeans in the market place at Seoul, Korea. Aug. 1948. 
(24) Outline map of Korea showing where principal varieties 
of soybeans are grown, the section in which each variety 
is found, the acreage, and production. Address: Head of 
Meal Products Investigations, Oilseed Crops Lab., Northern 
Utilization Research and Development Div., Peoeia, Illinois.

515. Vegetarian News Digest (Los Angeles). 1949. Health in 
the news: The soy bean–wonder food of many uses. 1(9):21. 
Sept/Oct.
• Summary: “Allan K. Smith of the Northern Regional 
Research Laboratory, Peoria, Illinois, recently returned to the 
United States from the Orient where he learned of countless 
uses for soy beans. In China, Japan and Korea he found soy 
beans being fermented, ground, and processed in various 
ways. In its motherland, Smith discovered, the soybean is a 
source of fl our and cake, oil, bean sprouts, vegetable milk, 
various sauces and pastes, curd, cheese, and several other 
foods.” Describes how soy milk is made in China. One 
restaurant that Smith visited prepared more than 25 different 

dishes from soybeans.

516. Lewis, U.J.; Register, U.D.; Thompson, H.T.; Elvehjem, 
C.A. 1949. Distribution of vitamin B-12 in natural materials. 
Proceedings of the Society for Experimental Biology and 
Medicine 72(2):479-82. Nov. [7 ref]
• Summary: Soy bean sprouts were found to be devoid of 
vitamin B-12 activity as determined by rat assay. Address: 
Dep. of Biochemistry, College of Agriculture, Univ. of 
Wisconsin, Madison.

517. Bhandari, Prithvi Raj; Bose, J.L.; Siddiqui, S. 1949. 
Isofl avones from the fresh soya bean germ & the synthesis of 
6-methyl-formonoetin and 6-methyl-daidzein. J. of Scientifi c 
and Industrial Research 8B(12):217-21. Dec. [11 ref]
• Summary: “As many as eight isofl avones, representing 
about half the total number of isofl avones so far isolated 
from plant materials, have been found to occur in soya beans 
(Soja hispida).” Describes solvent extraction using ethyl 
alcohol. Soybeans contain daidzein. Address: Chemical 
Labs., Council of Scientifi c and Industrial Research, Delhi.

518. Gouri Devi, S.; Ganguly, J.; De, S.S. 1949. Studies 
on the nutritive value of germinated soya-bean and soya-
milk. Annals of Biochemistry and Experimental Medicine 
(Calcutta) 9(5-6):213-216. Oct/Dec. [9 ref]
• Summary: “The effect of germination on the nutritive 
value of soyabean was studied by rat growth method and 
it was found that while raw soyabean powder [fl our] gives 
a biological value of 0.95, after 48 hours germination the 
biological value of the soyabean powder becomes 1.33.
 “The effect of germination on the nutritive value of 
soyabean milk was studied and it was found that on 48 hours 
germination the biological value becomes 1.41 where as 
cow’s milk (from Imperial Dairy Research Institute) give 
1.44.
 “The effect of supplementing milk prepared from 
germinated soyabean with 20% cow’s milk was studied and 
it was observed that supplementing increases the biological 
value.”
 Note: This is the earliest English-language document 
seen (Oct. 2003) that contains the term “soyabean milk.” 
Address: Food Technology Section, Indian Inst. of Science, 
Bangalore.

519. Loo, Shih-Wei; Loo, Tsung-Lê. 1949. Preliminary 
experiment on reductase in soybean sprouts. Botanical 
Bulletin of Academia Sinica 3(12):201-02. Dec. Issued 31 
May 1950. [5 ref. Eng]
• Summary: “It has been known for many years that there is 
a nitrogen-reducing enzyme–reductase–in higher plants. The 
nature of this enzyme, however, is still quite puzzling... In 
the present work soybean sprouts were used as a source of 
this enzyme.”
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 “The partially purifi ed enzyme from soybean sprouts 
was found to have a powerful reducing effect on nitrates. It 
is thermolabile and loses its reduction power in half a minute 
in boiling water. The optimal temperature of activity is about 
40ºC and the optimal pH-value is 5.2.” Address: Dep. of 
Botany, Univ. of Peking, China.

520. Nandi, N.; Banerjee, S. 1949. Studies on germination. 
II. The effect of germination on the vitamin C content of 
pulses grown in Bengal. Indian Pharmacist 5:63-68. *

521. Nandi, N.; Banerjee, S. 1949. Studies on germination. 
I. The effect of germination on the nicotinic acid content of 
pulses grown in Bengal. Indian Pharmacist 5:13-16. *

522. Matagrin, Am. 1949. Remarques récentes sur le soja 
germé et quelques recettes culinaires [Recent remarks on 
soy sprouts and some recipes]. Revue Internationale du Soja 
9(51):33-36. [11 ref. Fre]
Address: France.

523. Von Loesecke, Harry W. 1949. Outlines of food 
technology. 2nd. ed. New York, NY: Reinhold Publishing 
Corporation. vii + 585 p. 24 cm. 1st ed. 1942. [7 soy ref]
• Summary: Soybeans are discussed in several places: 
Canned soybeans ([green vegetable soybeans]; use the 
vegetable variety, harvested just before any white or yellow 
beans appear), and soybean sprouts (p. 150). Soybean fl our 
(p. 294-96). Soybean oil and lecithin (p. 323-24). Soy sauce 
and Worcestershire sauce (p. 416-17, of which soy sauce is 
a major ingredient). Address: Chemist, USDA, Washington, 
DC.

524. Desikachar, H.S.R.; De, S.S. 1950. The tryptic inhibitor 
and the availability of cystine and methionine in raw and 
germinated soya beans. Biochimica et Biophysica Acta 
5(2):285-89. April. [13 ref]
• Summary: Rat studies showed that sprouted uncooked 
soya beans have the same level of tryptic [trypsin] inhibitor 
activity as raw soya beans. The digestibility coeffi cient of the 
protein was 84.6 for raw and 84.3 for sprouted soya beans. 
The biological value was 55.3 for raw and 51.3 for sprouted 
soya beans. Address: Dep. of Biochemistry, Indian Inst. of 
Science, Bangalore, India.

525. Van Duyne, Frances O. 1950. Recipes for using 
soybeans: Fresh green soybeans and dry soybeans. With 
directions for growing in the home garden. Illinois College of 
Agriculture, Extension Circular No. 662. 16 p. June.
• Summary: Contents: Why use soybeans: An excellent food, 
easy to grow in home garden. Green soybeans: Shelling and 
cooking, recipes, freezing, canning, drying. Dry soybeans: 
Using the cooked beans, using soybean pulp (“This pulp is 
made simply by passing cooked dry beans through a meat 

grinder.”), roasting soybeans, making and using soybean 
milk, making and using soybean curd, soy sprouts. Contains 
25 recipes.
 Note: This is the earliest English-language document 
seen (June 2004) that uses the term “Fresh green soybeans” 
in the title. Address: Assoc. Prof. of Foods, Univ. of Illinois.

526. Chattopadhyay, H.; Nandi, N.; Banerjee, S. 1950. 
Studies on germination. III. The effect of germination on 
the thiamine content of the pulses grown in bengal. Indian 
Pharmacist 5:121-22. *

527. Circle, Sidney J. 1950. Proteins and other nitrogenous 
constituents (of soybeans). In: K.S. Markley, ed. 1950. 
Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 275-370. Chap. 8. [495 ref]
• Summary: Contents: 1. Introduction: Distinction between 
isolated and in situ proteins, classifi cation of proteins, 
denaturation and denaturing agents. 2. Soybean meal: 
Criteria for denaturation of meal protein (water- and salt-
dispersible nitrogen, moisture-holding capacity, urease 
activity, “pat” test), denaturation during meal processing 
(heat and moisture, effect of solvent, oxidation, storage 
of soybeans, aging of meal, effect of grinding), detection 
of soybean meal or fl our in other materials. 3. Isolation of 
proteins from mature seed: Number and classifi cation (earlier 
work–globulin, glutelin, albumin, proteose; other protein 
fractions, more recent work, discrepancies in characterizing 
glycinin, relation of glycinin to glutelin, nomenclature 
of soybean protein fractions, enzymes and minor protein 
fractions), practices in isolation (introduction, pilot plant 
production), peptization of protein from meal (water as 
extractant, saline extracts, acidic extractants, alkaline 
extractants, neutral salts, effect of acids and bases, combined 
effect of hydrogen ion and neutral salts, peptization of 
dialyzed meal, peptization in water-alcohol mixtures, 
dispersion behavior of soybean and other seeds, reactions of 
various chemicals with soybean meal intended for adhesive 
and other purposes), removal of acid-leachable soluble 
material, separation of insoluble residue, precipitation (acids 
and electrodialysis as precipitants, bases as precipitants, 
miscellaneous precipitants, precipitation of soluble proteins 
from whey), dewatering, drying and grinding, modifi cation 
of protein properties during isolation (introduction, effect of 
hydrolysis on yield of protein), summary of procedures in 
protein isolation.
 4. Chemical and physical properties of protein: 
Dispersion behavior (water, salts in neutral or slightly 
alkaline solution, alkalis and alkaline salts, inorganic acids, 
salts with acid reaction, organic bases, acids, phenols and 
other dispersants, plasticizers), reactions with various 
chemicals (formaldehyde, other tanning agents, carbon 
disulfi de, peroxides, esterifi cation and etherifi cation), heat 
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and other denaturants (heat, reprecipitation, conversion 
of globular to fi brous form), nitrogen factor and purity 
(effect of alcohol extraction, effect of hulls, effect of pH 
of precipitation, other impurities, nitrogen factor), protein-
phytic acid relationship, isoelectric points and electrophoretic 
behavior (methods for determining isoelectric points, 
isoelectric points), viscosity of soybean protein dispersions, 
miscellaneous physical properties (absorption spectra, 
foaming capacity, heat of combustion, colloid stabilizing 
properties, x-ray structure). 5. Partial hydrolysis of soybean 
protein: Hydrolysis by steam, hydrolysis by acids, hydrolysis 
by alkalis, hydrolysis by enzymes, hydrolysis by yeasts, 
molds, and bacteria, soy sauce. 6. Complete hydrolysis of 
protein: Hydrolyzing agents, nitrogen distribution, amino 
acid content of soybean meal and protein.
 7. Other nitrogenous constituents in mature seed: 
Suppressive, toxic, and other factors (antioxygenic factor, 
allergenic factor, plant growth factor, goitrogenic factor, 
blood coagulant factors, antiamylase factor, antigrowth 
and antitryptic factor, anticoagulant action of crystalline 
antitrypsin, preparation of various antitrypsin factors), 
enzymes other than urease (introduction, allantoinase, 
amylase, ascorbic acid oxidase, carboxylase, catalase, Beta-
glycosidase, glyoxylase, lipase, lipoxidase, phytase, protease, 
uricase), urease (variation in urease content, detection 
and preparation, action and activators, inactivators, effect 
of temperature and other factors, physiological effects, 
uses), nonprotein nitrogen (introduction, determination 
of nonprotein nitrogen in soybeans). 8. Nitrogenous 
constituents of germinating seeds: Biochemical changes 
during germination, enzymes, nucleoproteins and nucleic 
acid, asparagine and other nitrogenous constituents. Address: 
Soya Products Div., The Glidden Co., Chicago, Illinois.

528. Feng, Doreen Yen Hung. 1950. The joy of Chinese 
cooking. New York: Greenberg. 227 p. Illust. Index. 24 cm.
• Summary: The section on “Ingredients” describes each 
basic ingredient, and gives the Cantonese name plus Chinese 
characters, including: (1) “Soya sauce” (jeung yow) is an 
absolutely essential basic ingredient. It “can nowadays be 
found in almost all neighborhood delicatessen or grocery 
shops” (p. 21). (2) “Bean sprouts” (dow ngaah). “They are 
usually golden yellow in color and possess a strong fl avor 
and a rather crunchy texture.” An illustration shows these 
sprouts, which appear to be soybean sprouts (p. 22-23).
 (3) Two types of dried yuba (fooh jook and tiem jook), 
both illustrated. When soya bean milk is boiled, it separates 
into various layers; “the rich cream that rises is called fooh 
jook, and the settling sediment is called tiem jook. When 
dried, they look like stiff boards glazed with enamel, but 
after they have been cooked they become creamy and 
gelatinous. Tiem jook is used in fi sh dishes; while fooh jook 
is usually cooked in soup” (p. 30-31).
 Note 1. This is the earliest English-language document 

seen (Oct. 2021) that uses the term fooh jook to refer to dried 
yuba sticks.
 Note 2. This is the 2nd earliest English-language 
document seen (Oct. 2012) that uses the term tiem jook to 
refer to sweet dried yuba–specifi cally to the thicker, sweeter, 
less expensive bottom yuba, called ama-yuba in Japan. In 
the illustration, the shapes of the two types of dried yuba 
are completely different. The tiem jook looks like a stiff 
rectangle about 1/4 inch thick.
 (4) Chinese sauces (jeung) come in bottles or cans (p. 
32): (4a) Soya sauce (jeung yow) is an almost black sauce 
made from soya beans. The best substitute is Maggi. (4c) 
Bean-curd cheese (fooh yü) [fermented tofu] “Grayish-white 
little cubes of pressed bean-curd fermented in strong wine.” 
It may be used in cooking. (4d) Bean-curd cheese, Eastern 
style (naam yü) [fermented tofu]. Fermented in a brick-
red sauce, it is usually used for cooking. (4f) Tiny black 
fermented beans (dow see) [fermented black soybeans]. In 
cooking, these are generally crushed and used to season 
other strong-smelling ingredients such as fi sh. They add “a 
delightful spiciness to the sauce.”
 Note 3. This is the earliest English-language document 
seen (Oct. 2011) that uses the terms “Bean-curd cheese” 
(with hyphen) or “fooh yü” or “naam yü” to refer to 
fermented tofu.
 Note 4. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “black fermented beans” 
to refer to dow see or fermented black soybeans.
 (4g) A famous red sauce (hoy sien jeung) [Hoisin sauce]. 
This famous red sauce is often used in cooking shellfi sh and 
duck; it is widely served with Peking roast duck.
 Note 5. This is the earliest document seen (Oct. 2012) 
that mentions Hoisin sauce, which it calls Hoy sien jeung 
(Cantonese). Chinese name is also romanized as hai-hsien 
chiang (Wade-Giles) or haixian jian (pinyin). A major 
ingredient is soybeans.
 There follows a description (p. 33) of how to make 
bean-curd cheese from fresh bean curd. (5) Oils and fats, 
incl. vegetable oils like soya bean oil, peanut oil, or sesame 
oil.
 Soy related recipes include: Pig’s feet soya bean soup 
(Jüh gerk fooh jook tong, with yuba, p. 80). Oyster sauce 
bean curds (Ho yow dow fooh, with fresh bean curd, p. 155). 
Many other recipes use soya sauce as a seasoning.
 Note: This book was fi rst published in 1950 by 
Greenberg in New York City (227 p., 24 cm). It was next 
published in 1952 by Faber and Faber in London (227 p., 23 
cm). Grosset & Dunlap (1954) appears to be the third.

529. Milner, Max. 1950. Biological processes in stored 
soybeans. In: K.S. Markley, ed. 1950. Soybeans and Soybean 
Products. Vol. I. New York: Interscience Publishers or John 
Wiley & Sons. xvi + 1145 p. See p. 483-501. [50 ref]
• Summary: Contents: 1. Introduction. 2. Hygroscopic 
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equilibrium. 3. Effect of storage conditions: Effect on 
germination, effect of atmosphere, effect on composition. 
4. Respiration in relation to deterioration: Role of 
microorganisms, spontaneous heating, seed metabolism 
as a factor in deterioration. 5. Prevention of deterioration: 
Importance of drying for preservation, use of gaseous agents, 
use of solid chemical agents, storage under inert atmosphere. 
Address: Dep. of Milling Industry, Kansas State College, 
Manhattan, Kansas.

530. Mitchell, H.H. 1950. Nutritive factors in soybean 
products. In: K.S. Markley, ed. 1950. Soybeans and Soybean 
Products. Vol. I. New York: Interscience Publishers or John 
Wiley & Sons. xvi + 1145 p. See p. 383-422. Chap. 10. [204 
ref]
• Summary: Contents: 1. Introduction. 2. Available energy. 
3. Available protein: Chemical considerations, protein 
quality, protein effi ciency ratio of raw soybean proteins, 
digestibility of raw soybean proteins, biological value of 
raw soybean proteins, effect of heat on protein availability 
(over-all nutritive effect, digestibility of protein, clarifi cation 
of the digestibility effect, biological value). 4. Net protein 
value of soybeans. 5. Vitamins: Vitamin content of soybeans 
(thiamine, ribofl avin, niacin, pyridoxine, pantothenic acid, 
biotin, ascorbic acid, inositol), availability of vitamins 
in soybeans. 6. Minerals and their availability: Mineral 
content (trace: molybdenum, boron, nickel, zinc, silicon, 
silica), mineral availability (calcium, phosphorus, iron). 
7. Conutrilites: Pronutrilites [benefi cial phytochemicals], 
antinutrilites: (protein utilization, vitamin A potency, 
goitrogenicity, antinutrilites in other foods {cabbage, green 
alfalfa, raw egg white, etc.}). 8. Summary.
 Note: This is the earliest and only document seen (Dec. 
2001) that uses the terms “conutrilites,” “pronutrilites,” 
or “antinutrilites”; the author was one of the fi rst to see 
a need for this type of terminology. By 1958 the term 
“antinutritional factors” started to be used for what Mitchell 
called “antinutrilites,” and in 1984 the word “antinutrients” 
started to be used as a shorter way to say the same thing. In 
the 1990s the word “phytochemicals” came to be used for 
what Mitchell called pronutrilites. Address: Div. of Animal 
Nutrition, Univ. of Illinois, Urbana, IL.

531. Morse, W.J. 1950. History of soybean production: 2. 
Ancient history (Document part). In: K.S. Markley, ed. 
1950. Soybeans and Soybean Products. Vol. I. New York: 
Interscience Publishers or John Wiley & Sons. xvi + 1145 p. 
See p. 4-6.
• Summary: “The early history of the soybean, like most 
important food crops, is lost in obscurity. Story tellers of the 
Far East for centuries have related with untold variations 
story book tales of the remarkable history of the soybean. 
One of the oft-repeated tales tells of the saving of a bandit 
besieged caravan from starvation by the food of the beans 

of a wild vine-like plant–a plant then unknown but later 
identifi ed as the wild soybean. From that date the soybean is 
said to have become the very staff of life of China.
 “Ancient Chinese literature reveals that the soybean 
was extensively cultivated and highly valued as a food for 
centuries before written records were kept. It is said to be 
one of the grains planted by Hou Tsi, one of the gods of 
agriculture. The fi rst written record of the plant is contained 
in the books Pên Ts’ao Kong Mu, describing the plants of 
China by Emperor Sheng-Nung in 2838 B.C. The soybean 
is repeatedly mentioned in later records and was considered 
the most important cultivated legume and also one of the 
‘Wu Ku’ or fi ve sacred grains–rice, soybeans, wheat, barley, 
and millet–essential to the existence of Chinese civilization. 
Seed of the soybean was sown yearly with great ceremony 
by the emperors of China, and poets before the Christian 
era extolled the virtues of the soybean in its services to 
humanity.
 “Many of the early writings record the advice of 
agricultural experts on soil preferences, proper time of 
planting, methods and rates of planting, the best varieties to 
plant under different conditions and for different uses, time 
to harvest, methods of storage, and utilization of the many 
varieties for different purposes. Some of this expert advice 
goes as far back as 2207 B.C., indicating that the soybean 
was perhaps one of the oldest crops grown by man.
 “The soybean was included in the second class of drugs 
in many of the old Chinese books and was regarded as 
having many medicinal virtues. It is learned from a materia 
medica text written about A.D. 450 that the soybean was 
not poisonous but was regarded as a specifi c remedy for the 
proper functioning of the heart, liver, kidneys, stomach, and 
bowels. It was also used as a remedy for constipation, as a 
stimulant for the lungs, for eradication of poison from the 
system, improving the complexion by cleaning the skin of 
impurities, and stimulating the growth and appearance of the 
hair. In the older records the fresh or green beans were said 
to be used as a remedy for dropsical affections, gastric fever, 
bladder trouble, improper circulation of the blood, catarrh, or 
improper fl owing of the fl uids of the vital organs, heart, liver, 
kidneys, and stomach.”
 “The earliest mention of making ‘Tou fu,’ or soybean 
curd, is found in the Han Dynasty Taoist work, Huai Nan 
Tsu, or writings of Liu An (a prince of Huai Nan, who died 
122 B.C.). ‘Tou fu’ was regarded as an excellent delicacy 
among foods and was considered suitable for offering in 
sacrifi ce. The loyal and honest offi cials were said to enjoy 
this food as much as they did the fresh-killed lamb.
 “The making of ‘Shih’ (a bean relish or paste [fermented 
black soybeans]) was mentioned in records 33 B.C. to A.D. 
23. Soybean sprouts have been in use for many centuries 
in both the green and dried forms... A fundamental rule of 
farming was to count the number of persons in the family 
and plant fi ve acres of soybeans for each person.
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 “In reviewing the old records it is most interesting to 
note that many of the qualities attributed to the soybean as a 
food and as a remedy for certain human ills by the Chinese 
have been proved by modern scientifi c research in America 
and Europe. Further research by medical and nutritional 
workers may revel many more valuable qualities of the 
soybean mentioned in early Chinese literature.”
 Note 1. This early history of the soybean was written 
before truly scholarly and critical study of the subject 
was begun by Hymowitz in 1970. Many of the statements 
above have subsequently been shown to be without basis 
in historical fact and incapable of being documented. 
Unfortunately, because Morse was probably the world’s 
leading authority on the soybean at this time, the above 
statements were later cited or quoted repeatedly.
 Note 2. This is the earliest English-language document 
seen (Nov. 2011) that uses the word Shih (alone) to refer to 
fermented black soybeans. Address: 6809 Fifth St. N.W., 
Washington, DC; formerly Principal Agronomist, Div. of 
Forage Crops and Diseases, Bureau of Plant Industry, Soils, 
and Agricultural Engineering, USDA, Beltsville, Maryland.

532. Morse, W.J. 1950. History of soybean production: 9. 
Varieties and variety improvement (Document part). In: K.S. 
Markley, ed. 1950. Soybeans and Soybean Products. Vol. I. 
New York: Interscience Publishers or John Wiley & Sons. 
xvi + 1145 p. See p. 17-23.
• Summary: “Varieties of soybeans are very numerous 
[especially in East Asia], no doubt because of the fact that 
the soybean seems to be peculiarly sensitive to changes of 
soil and climatic conditions.” Differences in behavior of 
the same pure-line variety in different locations are often 
so striking that it is diffi cult to believe that the variety is the 
same.
 In China, soybean varieties are quite numerous and “are 
classifi ed according to color, size, shape, time of planting, 
method of planting and use. The local names of varieties 
differ in different localities so that it is very diffi cult to obtain 
a variety which is widely known.” There has not been much 
organized research on soybean varietal improvement in 
China. “The University of Nanking has done more work of 
this kind than any other organization.”
 Although many soybean varieties are grown in 
Manchuria, only three types are distinguished: yellow, green 
and black. This has apparently been found adequate for 
commercial purposes. In detail, these three groups are:
 (1) Hwang Tou–yellow beans. (a) Pei Mei (white 
eyebrow, pale hilum). (b) Chin Huang (golden yellow or 
golden round). (c) Hei Chi (black belly), dark hilum. These 
three varieties are highly prized for the quality of their oil, 
but Pei Mei and Chin Huang are also valued for the soybean 
curd [tofu] made from them.
 (2) Ching Tou–green beans. (a) Green with yellow germ 
or cotyledon. (b) Green with green germ or cotyledon. The 

green bean with the yellow germ yields more soybean curd 
but of an inferior quality compared to that of the yellow 
varieties. The green bean with the green germ is preferred for 
making sprouts.
 Hei Tou or Wo Tou–black beans. (a) Ta Un Tou (large, 
black), green germ. (b) Hsia Un Tou (small, black), yellow 
germ. (c) Puen Un Tou (fl at, black), yellow germ. The Ta 
Un Tou is used for oil, the Hsia Un Tou for oil and Horse 
feeds, and the Puen Un Tou for salted fermented soybeans 
[fermented black soybeans].
 “Most of the varieties grown by Manchurian farmers 
consist of a mixture of varieties of which more than 90% 
are yellow-seeded types.” The distribution throughout 
Manchuria of the various types is discussed. Native Korean 
soybean are classifi ed into eight different groups.
 Since 1898 the USDA had brought into the United States 
more than 10,000 introductions from China, Manchuria, 
Korea, Japan, India, Netherland Indies [Indonesia], South 
Africa, and several European countries.
 Table 1 (two pages) shows the “Characteristics of 
soybean varieties most generally grown in the United 
States,” arranged into seven groups from very early to very 
late maturity. For each variety in every group is given: Seed 
color (black, brown, green, olive or greenish yellow, straw 
yellow), hilum color (black, brown, dark brown, light brown, 
pale), seeds per lb., oil %, protein %, iodine value (range: 
119 to 140), pubescence color (gray, or tawny), fl ower 
color (purple, white, or purple & white), shattering (little, 
medium, or much), and use (commercial {grain or oil and 
meal}, forage, or vegetable). The groups are: (1) Very early: 
Agate, Capital, Cayuga, Flambeau, Goldsoy, Habaro, Kabott, 
Mandarin, Mandarin 507, Mandarin (Ottawa), Minsoy, 
Ontario [developed in USA], Pridesoy, Sac.
 (2) Early: Adams, Bansei, Earlyana, Hawkeye, 
Illini, Kanro, Lincoln, Manchu, Manchu 3, Manchu 606, 
Manchukota, Mendota, Montoe, Richland, Seneca.
 (3) Medium Early: Chief, Dunfi eld, Hokkaido, 
Hongkong, Jogun, Mandell, Mingo, Mukden, Scioto, Viking.
 (4) Medium: Aoda, Boone, Funk Delicious, Gibson, 
Kingwa, Macoupin, Mount Caramel, Patoka, S100, Virginia, 
Wabash, Wilson.
 (5) Medium late: Arksoy, Arksoy 2913, Haberlandt, 
Laredo, Ogden, Ralsoy.
 (6) Late: CNS, Mamloxi, Mammoth Yellow, Palmetto, 
Roanoke, Tanner, Tokyo, Volstate, Woods Yellow.
 (7) Very late: Acadian, Avoyelles, Gatan, Otootan, 
Pelican, Seminole, Yelnando.
 “Varieties now grown in the United States may be 
divided into three general groups, namely commercial 
(grain), vegetable, and forage. Varieties for commercial seed 
production are preferably yellow-seeded and are used largely 
for processing for oil, meal, and soybean fl our, but these 
varieties may also be used for forage purposes if heavier 
rates of seeding are used. The varieties used principally for 
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forage and green manure are the black- and brown-seeded 
varieties, which for the most part are low in oil but yield a 
fi ner and heavier forage than the commercial and vegetable 
varieties.
 “The term ‘vegetable varieties’ has been applied to 
varieties introduced from oriental countries where they 
are used solely as green vegetable or dry, edible soybeans. 
In extensive tests of the quality of the green and dry 
beans made by the Bureau of Human Nutrition and Home 
Economics, Department of Agriculture, and by departments 
of home economics of various agricultural colleges, the 
vegetable varieties have proved much superior to the fi eld or 
commercial varieties in fl avor, texture, and ease of cooking. 
Many of these vegetable types have been found through 
experiments to be superior to commercial types for soybean 
milk, soybean fl our, soybean curd, salted roasted soybeans, 
and other food products. (See Chapter XXV). The varieties 
used for processing and forage purposes usually do not cook 
easily and have a raw ‘beany’ fl avor. Nearly all vegetable 
varieties cook easily and have a sweet or bland nutty fl avor. 
The most suitable vegetable varieties are those with straw-
yellow, greenish-yellow, or green seed, although a few black, 
brown, and bicolored varieties do have superior qualities as 
green shelled beans. Vegetable varieties, ranging in maturity 
from 75 to 175 days, have been developed for all soybean-
producing areas in the United States.
 “Several commercial companies have canned large 
packs of the green shelled beans of the vegetable varieties. 
Quick-frozen green shelled beans alone and in succotash 
have been placed on the market by several companies, the 
frozen product being highly satisfactory in color, texture, and 
fl avor. For canning or quick freezing in the green stage, the 
yellow- and green-seeded varieties make a more attractive 
product than the black-, brown-, or bicolor-seeded varieties. 
Vegetable varieties have also become quite popular with 
the home gardeners and many seedsmen in various sections 
handle two or more varieties” (p. 22).
 Listed from very early to very late, vegetable varieties 
include: Agate, Sac, Bansei, Kanro, Mendota, Hokkaido, 
Jogun, Aoda, Funk Delicious, and Seminole. Address: 
6809 Fifth St. N.W., Washington, DC; formerly Principal 
Agronomist, Div. of Forage Crops and Diseases, Bureau of 
Plant Industry, Soils, and Agricultural Engineering, USDA, 
Beltsville, Maryland.

533. Worth, Miklos. 1950. Soyabeans: The fabulous food 
that supplies meat, milk, cheese, proteins, amino acids, 
vitamins, minerals. New York, NY: Ideal Health Books. 62 p. 
A MacRichard publication.
• Summary: This book consists of many short chapters. 
Contents: The bean that is not a bean. A therapeutic 
substance. Chemical requirements of life. Natural foods 
supply basic needs. Disease–A disturbance of mineral 
salt balance. Essentials in man’s diet. The big fi ve. A 

balanced mineral supply. Soybean oil valuable to health. 
Carbohydrates in soybeans. A storehouse of vitamins. How 
vitamins are to be used. Soyabeans in Rheumatism. Nervous 
exhaustion. Rickets. Gastro-intestinal disorders. A perfect 
food for invalids. Constipation. Obesity–An easy way to 
reduce. Loss of weight. Dandruff and loss of hair. Eczema 
and other skin disorders. Sciatica. Hardening of the arteries. 
Excellent food for diabetics. An excellent blood builder. 
Soyabeans infl uenced civilization. The poor man’s meat. 
Introduction to America. Revolutionizing modern economy. 
Soyabeans could enrich the diet. How to make soya milk. 
Soyabean sprouts. Soyabean curds. Soyabean coffee. 
Soyabean oil. How to cook soyabeans. Soyabean fl our in 
baked products. Its use in green salads. Soyabean sauce. 
Health through soyabeans.
 Chapter 1 begins: “Soyabean, the wonder-plant of the 
Far East that has given sustenance to the peoples of the 
Orient since time immemorial, is not only a nourishing 
food, but plays a host of roles in natural health because of 
its medicinal and therapeutic properties... There is no other 
single plant known to man which yields such bounty of 
goodness. All the essential ingredients for health and long 
life are gathered and packaged in this singular food.”
 Note 1. This is the earliest English-language document 
seen (Feb. 2004) that uses the term “soyabean curds” to refer 
to tofu.
 Note 2. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soyabean sprouts” to 
refer to these sprouts.
 Note 3. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “soyabean coffee” to 
refer to soy coffee.
 Note 4. This is the earliest English-language document 
seen (April 2012) that uses the term “soyabean sauce” to 
refer to soy sauce.
 Note 5. This is the earliest English-language document 
seen (Oct. 2001) that uses the term “soyabean fl our.”

534. Wu, C.H. 1950. The palatability and food value of 
soybeans after sprouting and cooking and the value of 
broccoli after large scale cooking. MS thesis, Cornell 
University, Ithaca, New York. *
Address: Cornell Univ., Ithaca, New York.

535. Zakkoku Shorei-kai. 1950. Daizu no kenkyû [Soybean 
research]. Tokyo: Sangyo Tosho. 268 p. [Jap]
• Summary: Pages 174-85 discuss: 1. Roasted soybeans 
(irimamé). 2. Cooked whole soybeans and ground soybeans 
(nimamé, udemamé, mamé-zuri). Soaked soybeans (hitashi-
mamé). 4. Uncooked ground soaked soybeans (goto and go). 
5. Ground soybean paste molded into shapes (uchigo, gotsu-
dotsu, and jinda tofu). 6. A mixture of soybean paste and rice 
molded into a stick shape (mamé-shitogi). 7. Goto miso and 
Goto miso soup (Goto misoshiru). 8. Various kinds of natto. 
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9. Miso. 10. Miso soup. 11. Roasted soy fl our, and soybean 
fl our (kinako and tofun). 12. [Soy] bean sprouts (moyashi). 
13. Soybeans soaked in their pods (mamé-tsuke).
 Note: This is the earliest document seen (Nov. 2008) that 
mentions jinda or jinda tofu.

536. Morse, W.J. 1951. What’s in a name? Soybean Digest. 
Jan. p. 22-24.
• Summary:  “Ancient Chinese literature recording the 
advice of agriculturists on the best varieties of soybeans to 
plant under different soil and climatic conditions and the 
utilization of certain varieties for specifi c purposes, indicates 
that the soybean was perhaps one of the oldest crops grown 
by man [sic]. Varieties of soybeans are very numerous 
in oriental countries, especially Korea. There during 
agricultural explorations by the United States Department of 
Agriculture in 1929 to 1931 more varieties showing a wider 
range of color, size, and shape of seed and plant characters 
were found than in China, Manchuria, and Japan.
 “The soybean is peculiarly sensitive to changes of 
soil and climatic conditions and this explains undoubtedly 
to a very great extent why practically every locality in 
the soybean regions of eastern Asia has its own varieties. 
Explorations in small villages in China and Korea revealed 
that nearly every family had its own favorite varieties for 
different uses.
 “It is noteworthy that of the large number of varieties 
introduced into the United States from the Orient the same 
variety has rarely been secured a second time unless from 
the same locality. Obviously, centuries of experience aided 
by natural crossing and selection have brought about the 
development of the vast number of varieties for special 
purposes under local conditions in China, Korea, and Japan.
 “Prior to the introduction of numerous varieties of 
soybeans by the Department in 1898, not more than eight 
varieties had been grown in the United States. The culture 
of these was limited to a few well-defi ned areas. During the 
past 50 years the Department has made several thousand 
introductions of soybeans from China, Korea, Manchuria, 
Indonesia (Java), and India, representing many hundreds of 
distinct types.
 “This large collection, ranging in maturity from 75 to 
200 or more days, has shown wide differences in color, size, 
shape, composition and quality of seed, plant characters, 
utilization, and in adaptation to the various soil and climatic 
conditions in the United States.
 “In a recent review of all introductions received from 
eastern Asia, it was noted that a large number of those from 
China, Korea, and Japan were sent in under their native 
varietal names, the translation of which revealed some 
very interesting and perplexing names. It was interesting to 
note among the oriental names three–Chief, Chestnut, and 
Hawkeye–that breeders in the United States have assigned to 
varieties developed for their own local conditions.

 “The many peculiar oriental varietal names of soybeans 
suggested the title of this article. It was thought that 
American soybean breeders and growers would be interested 
in knowing the sort of varietal names soybeans have in other 
parts of the world.
 “It is obvious that the oriental breeder or grower, in 
naming some of the varieties, must have been in a poetic 
frame of mind in assigning such names as ‘Heaven’s Bird,’ 
‘White Spirit of the Wind,’ ‘Flower Garden,’ and ‘Clasped 
Hands.’
 “The large number of varietal names is quite 
understandable as they indicate various seed and plant 
characters, temples, villages, prefectures, animals, birds, 
uses, and occasionally a breeder’s name. This will be noted 
in the following lists and selected classifi cation of varieties.
 “It is not to be assumed that these lists of names 
represent all of the varieties grown in these countries. In fact, 
they are only a selected number from the varieties introduced 
into the United States during the past 50 years. It was 
interesting to note that some of the Chinese varietal names 
were the same as those in Chinese literature dating back 100 
years ago.”
 “Selected classifi cation of Chinese soybean varieties:
 “Seed Color: Black Belly, Chicken’s Foot Yellow, 
Crow’s Eye Yellow, Crow’s Skin Green, Flesh Yellow, Musk 
Deer’s Skin Yellow, Parrot Green, Raven’s Eye Yellow, Tiger 
Skin.
 “Seed Size: Great White, Large Black, Large Green, 
Large White Eyebrow, Small Golden.
 “Seed Shape: Flat Black Golden Round, Large Round 
Black, Pearl Shape, Round Pearl, Small Round Green.
 “Hilum (Seed scar): Flowery Eyebrow, Large White 
Eyebrow.
 “Maturity: August Green, Autumn Azure, Burst Pods 
in Six Months, Eighth Month White, Filth Month Yellow, 
Melon Ripe, Midsummer Yellow.
 “Pods: Five Month Broad Pod, Four Grain Green, Four 
Grain Yellow, Iron Pod Green, Three Bean Pod, White 
Podded Green.
 “Leaf: Long Large Green Leaf.
 “Pubescence: Hairy Green, Red Hair Green, Sixth 
Month White Hairy, Yellow Hair Green.
 “Utilization: Black Curd, Follow Rice, Round Cattle 
Feed, Vegetable.
 “Odd Names: Entwined Silk, Moon Tooth, Sparrow’s 
Cackling, Unknown Water.”
 “Selected classifi cation of Korean varieties:
 “Seed Color: Barbarian Blue, Black Chestnut, Castor 
Bean Skin, Golden, Indigo, Lacquer Black, Red Striped, 
Rich Black, Widower (Black and White), Yellow Dragon’s 
Eye.
 “Seed Size: Big Green, Large Black, Small Blackeye, 
Small Blue.
 “Flower: Early White Flower, Large White Flower, 
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White Flower Pure Yellow.
 “Hilum: Chotan White Eye, Green Eye, Purple Mouth, 
Rensen Brown Eye, Small Blackeye, White Eye.
 “Maturity: Aid For New Land, Black Sprout, Black 
Vegetable, Edible, Millet Friend, Plant In Millet, Plant in 
Wheat, Plant Between Crops, Rainy Season, Roasting, 
Sprout.
 “Habit: Climbing.
 “Leaf: Bamboo Leaf.
 “Birds: Crow’s Early, Domestic Geese, Pigeon, Skylark, 
Swallow, Water Rail.
 “Animals: Deer, Horse, Mouse, Red Rat, White Horse.
 “Village: Anpen, Chotan, Tansen.
 “Superior Varieties: Great Happiness, Plentiful, Prolifi c, 
Rich, Rich and Virtuous.
 “Odd Names: Beheaded, Clasped Hands, Cow’s Knee, 
Flying Fish, Flower Garden, Peaceful, South Sea, Spirit of 
the Wind, Turtle Nest, White Priest’s Foot, Wild Boar’s Hip.”
 “Selected classifi cation of Japanese varieties:
 “Seed Color: Black Autumn, Black Saddle, Brown 
Spotted, Green Fool, India Ink, Mink Skin, Pretty Flesh 
Color, Silver White, Yellow Jewel, Yellowish White 
Blackeye.
 “Seed Size: Large Green, Large Jewel, Large White, 
Large White Ring, Small Blackeye, Small Bullet, Small 
White.
 “Seed Shape: Gingko Seed Shape, White Ball, Water 
Caltrop Shape.
 “Hilum (seed scar): Blackeye, Green Eye, No Eye, 
White Eye, White Mouse Eye.
 “Pods: Black Eye Long Pod, Black Pod Gold, Four 
Seeded Yellow, Fox Pod, One Seed, Red Pod, Three Seeded 
Pod, Two Seeded Pod, Yellow Pod, White Pod.
 “Pubescence: Early Smooth, Green Non Hairy, Half 
Smooth, Middle Season Smooth, Naked Devil, Non Hairy, 
Smooth White, Smooth Devil, White Hair.
 “Stems: Fan Shape Stem, Red Stalk, Single Stalk, White 
Stem.
 “Leaf: Five Leaf Saddle, Monbetsu Long Leaf.
 “Habit of Growth: Akita Bunch, Bunching Maiden, 
Doesn’t Touch The Earth, Dwarf, Very Bunched Pods.
 “Maturity: August, Black Autumn, Early Gold, Middle 
Season, October, Very Early Abundant, Yellow Fall, 
Midseason Fox, Through Frost, White Autumn.
 “Utilization: Devil Chaser [for roasted soybeans–
irimame], Forage, Miso, Natto, Paddy Field Boundary, 
Produces in Shady Places, Soy Sauce, White Sprout.
 Superior Varieties: Abundance, Abundant Pods, Brings 
Treasure, Early Increase, Excessive Yield, Fortune, Heavy 
Yield, One Hundred Percent Good, Small, Fortune, One 
Thousand Pod.
 “Animals: Early Fox, Mink, Mouse, Small Donkey, 
Tiger.
 “Birds: Crane’s Friend, Dove, Dove Killer, Sparrow, 

Wild Duck, Wild Goose, Young Crane.
 “Persons: Bingo’s White, Chichanari, Hachiya.
 “Prefectures (states): Aizu, Chiba, Echigo.
 “Shrines: Goshanari, Miyashiro, Zankonji.
 “Villages: Chizuka, Hachirihan, Iwakiri.
 “Odd. Names: Covered with Frost, Bright Country, 
Elder Brother, Enter Priesthood, Heaven’s Bird, Old 
Woman’s Cane, Pretty Girl, Through the Water, Under The 
Snow, White Dog’s Foot.”
 Photos show: (1) Bean curd [tofu] cakes being sold by 
vendors on streets in Peking, China. In the Orient special 
varieties of soybeans are used in the manufacture of bean 
curd and many other soy products. (2) Korean farmers’ 
market day held weekly in the small villages. This offers 
a rich source of soybean varieties. (3) Japanese farm girls 
planting seed of the Azemame (Paddy Field Boundary 
Soybean) variety on the land bounding a rice paddy. The 
beans are used in making miso (salty soy paste), soy sauce, 
and other foods for human consumption.
 Note: This is the earliest English-language document 
seen (Aug. 2011) that uses the term “salty soy paste” to 
refer to miso. Address: Retired Principal Agronomist, Div. 
of Forage Crops and Diseases, Bureau of Plant Industry, 
Soils, and Agricultural Engineering, Agricultural Research 
Administration, U.S. Dep. of Agriculture, USDA.

537. Nicholls, Lucius. 1951. Tropical nutrition and dietetics. 
3rd ed. London: Baillière, Tindall and Cox. ix + 476 p. Feb. 
Illust. 24 cm. [40+* ref]
• Summary: Table XI (p. 22), “Chemical and biological 
evaluation of proteins for growing rats,” contains 6 columns: 
Foodstuff, digestibility, Biological Value, Net Utilisation 
[NPU], Protein effi ciency ratio, chemical score, and limiting 
amino-acid. “There is agreement in all methods of the high 
value of milk, eggs, and other foods of animal origin, and 
among those of vegetable origin, the proteins of soya bean 
fl our hold a high place.” Values for soya bean curd [tofu] are 
also included. The next section is on supplementing proteins.
 The long section titled “Pulses (legumes)” (p. 219-35) 
has this contents: Introduction. Dhals (Dals; peas which 
have been shelled, split and polished). Peanut. Bambara 
earth pea (Voandzeia subterranea). Soya bean: Importance 
in Asia, used in may forms: Nearly-ripe seeds [edamamé or 
green vegetable soybeans], dry seeds, soya bean emulsion 
(‘Milk’–contains a detailed description of how soya milk 
[Vitasoy] is made in Hong Kong, including exact amounts 
of all ingredients for 800 oz and the nutritional composition 
(%)), soya bean curd (may be smoked or dried), fermented 
curds [fermented tofu], fermented beans (témpé), soya bean 
sauce, sprouted soya beans, soya bean fl ours, mixtures of 
soya beans and cereals, milk substitutes (for infant feeding 
in China). The genus Phaseolus may be divided into two 
types: Those of Asian origin and those of New World origin 
(Americas). Cow pea (Vigna sinensis, V. unguiculata, 
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V. sesquipedalis). Egyptian kidney bean (Dolichos 
lablab). Horse gram. Chick pea. Cluster bean (Cyamopsis 
psoralioides). Four-angled bean or Goa bean (Psophocarpus 
tetragonolobus). Locust bean (Ceratonia siliqua). African 
locust bean (Parkia biglobosa, P. fi licoidea). Sword bean 
(Canavalia gladiata). Jack bean (Canavalia ensiformis). 
Velvet bean (Mucuna spp.). Honey locust (Prosopis 
julifl ora). Garden pea (Pisum sativum). Broad bean (Vicia 
faba–not a tropical plant). Yam bean (Pachyrrhizus erosus). 
West Indian locust (Hymenæa courbaril). Madras thorn 
(Pithecellobium dulce).
 Phaseolus–Asian: Phaseolus aureus: green gram [mung 
bean]. Phaseolus mungo: black gram. Phaseolus calcaratus: 
rice bean. Phaseolus actinifolius: moth bean. Phaseolus 
angularis: adzuki bean. New World: Phaseolus lunatus: 
lima bean. Phaseolus vulgaris: kidney bean. Phaseolus 
multifl orus: scarlet runner. The subsection titled “Substitutes 
for milk” (p. 231-35) discusses soya milk. Goitrogenicity 
of [raw] soya beans (p. 376). Saponins in foodstuffs (incl. 
soya bean; p. 385). Table 62 (p. 404-05) gives the botanical 
name and composition of pulses, incl. soya bean, soya bean 
curd, soya bean milk, carob bean, Goa bean, tepary bean. 
Table 66 (p. 410-11) does the same for fresh legumes, incl. 
broad bean, French beans, pea, pea nuts, and sprouted soya. 
Table 67 does the same for nuts, oil seeds, and miscellaneous 
seeds, incl. almonds, coconut, coconut “water,” coconut 
“milk,” linseed, pumpkin seed, sesame (gingelly), sunfl ower 
seed, and sunfl ower seed (kernel).
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “fermented curds” to 
refer to fermented tofu.
 Note 2. The title C.M.G. (Companion of St. 
Michael and St. George) is an honor conferred upon 
those for distinguished service in the British colonies or 
commonwealth.
 Also discusses: Marmite (autolysed yeast, p. 158, 302). 
Fluorine in teeth and fl uorosis (p. 170, 38). The many species 
of millet and sorghum (p. 216-18). Coconut, coconut milk, 
palm oil, red palm oil benniseed of Nigeria, gingelly oil, 
sesame, sim-sim, til (p. 254-60). Yeast (dried; Torula utilis, 
Brewers’ yeast, Bakers’ yeast, Marmite) (p. 302-03).
 Lucius Nicholls was born in 1884. Address: C.M.G., 
M.D., B.C., B.A. (Cantab.). Late Director of Bacteriological 
and Pasteur Institutes, and Director of Div. of Nutrition, 
Ceylon; Lecturer in Nutrition, Ceylon Univ.; Late Lecturer 
on Tropical Medicine, Ceylon Medical College; Nutrition 
Adviser to Commissioner General, South East Asia. 
Presently at Cookham Dean [just west of London, England].

538. Porterfi eld, W.M., Jr. 1951. The principal Chinese 
vegetable foods and food plants of Chinatown markets. 
Economic Botany 5(1):3-37. Jan/March. See p. 5-9. [68 ref]
• Summary: The soybean “is referred to by Chinese as ‘the 
poor man’s meat and the poor man’s milk.’” In New York 

City, soybeans are sold in Chinese shops in three main 
forms: seeds [whole dry soybeans], bean sprouts, and bean 
curd. Soy sauce and soybean oil are also available. Soy sauce 
“is a heavy dark fl uid which is used as a condiment to supply 
saltiness that brings out fl avor,...”
 When soybean milk is heated, a skin [yuba] such as 
forms on milk rises to the surface. Other [Western] uses of 
soybeans include soybean fl our, meal, lecithin, shortenings, 
and margarine.
 Nitrogen fi xation takes place in the nodules of the 
soybean plant, which makes it useful as a green manure. 
Crude soybean oil goes into the manufacture of soap (both 
soft and hard). Soybean meal can be used to make plastic and 
“protein fi bers” which are called “soybean wool. “During 
the war about 1,000 pounds of soybean wool were produced 
each day, and all of it went into the winter uniforms of the 
armed forces.”
 Some 36 different varnishes with 100% of their oil 
content as soybean oil have been developed and given 
exposure tests. A rubber substitute named “norepol” has 
been developed and can replace rubber in “insulation, shoe 
heels, fruit-jar rings, gaskets, and tubing.” Soybean protein 
has been used as a stabilizer in fi re-fi ghting foam. Other 
industrial uses, which are too numerous to mention, include 
enamels, printing ink, linoleum, foundry cores, glycerin, 
notepaper, and billiard balls. In the United States, soybean 
crops and products create an annual income of $45 million.
 Tables show: (1) Nutritional composition (on an “as-is” 
basis) of: “Bean cheese (Tou-fou; 13.5% protein). Soybean 
milk (3.13% protein). Bean oil (Tao-yu; 7.49% protein). Soy 
sauce (Tao-jung; 12.67%). (2) Nutritional composition of 
soybeans.
 Half-page photos (each with a black background) show: 
(1) Bean sprouts ready for cooking. (2) A square of fi rm 
“Tou-fu, bean curd, a cheese made from soybeans.” Address: 
3334 Prospect Ave., N.W., Washington &, DC.

539. Standard, Stella. 1951. Whole grain cookery: A gourmet 
guide to glowing health. New York, NY: The John Day Co. 
ix + 240 p. April 26. Foreword by Pearl S. Buck. No index. 
21 cm.
• Summary: The basic message: Whole grains and their 
fl ours taste better and are better for you. The fi rst third of 
this cookbook contains one chapter (with recipes) on each of 
the major cereal grains (rice, corn, oats, etc.) plus sunfl ower 
seeds. A middle chapter, titled “A miscellany of grains” 
(p. 111-38) gives recipes for gruenkern, oat grits, wheat 
grits, cracked wheat, bulghur, rye, rye grits, hominy grits, 
millet, pearl barley, barley fl our, kasha (buckwheat groats), 
soybeans, etc. The last third is about baked goods, arranged 
by type (yeast breads, quick breads, hot breads, pancakes, 
cakes, pies, puddings, confections, etc.).
 Chapter 12, titled “Whole grain,” ends (p. 5) with a 
paragraph about the soy bean. It was introduced to the USA 
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in 1804 “but was not cultivated extensively until after the 
First World War.” There are 2,000 varieties. “It is becoming 
more and widely used as a food in various forms because it 
is so rich in proteins, fats, minerals, and vitamins. It is also 
used in the manufacture of many goods, besides its great 
importance as a food.”
 Soy related recipes: Soy grits in consommé (p. 129). 
Baked soybeans (p. 135-36). Fried soybean sprouts (p. 136). 
Soya and whole wheat bread (p. 151-52). Orange, oatmeal, 
and soy fl our bread (p. 160-61). Soya, rye, and oatmeal fl our 
bread (p. 161). Soya and cornmeal bread (p. 177-78). Soy 
sauce is used in several recipes (p. 17, 29, 114, etc). Many 
recipes contain meat, fi sh, or poultry. Address: [USA].

540. Viswanatha, T.; De, S.S. 1951. Relative availability 
of cystine and methionine in the raw, germinated and 
autoclaved soybeans and soybean milk. Indian J. of 
Physiology and Allied Sciences 5(2):51-58. [10 ref]
• Summary: Germination improved the nutritive value of 
soybeans. Address: Food Technology Lab., Indian Inst. of 
Science, Bangalore 3, India.

541. Smith, Janice M.; Van Duyne, Frances O. 1951. Other 
soybean products. In: K.S. Markley, ed. 1951. Soybeans and 
Soybean Products. Vol. II. New York: Interscience Publishers 
or John Wiley & Sons. xvi + 1145 p. See p. 1055-78. [45 ref]
• Summary: Contents: 1. Vegetable soybeans and their 
characteristics. 2. Home processing of green soybeans: 
Harvesting, shelling, preparation for use as a fresh vegetable 
(nutritive value of cooked green soybeans), preservation 
of green soybeans (freezing, canning, dehydration). 3. 
Commercial processing of green soybeans: Harvesting and 
hulling, canning (selection of varieties, cleaning, blanching, 
and processing, acceptance of the product), freezing. 4. 
Home processing of dry soybeans: Harvesting and threshing, 
cooking, salted soybeans, sprouting soybeans. 5. Commercial 
processing of dry soybeans: Harvesting and threshing, 
canning, sprouting, salted soybeans.
 “The use of soybeans as a vegetable plays a relatively 
unimportant role in the American dietary at the present 
time.” only a very small amount is preserved by commercial 
canning or freezing. “Green soybeans rarely appear in the 
retail market. A considerable volume of both green and 
mature soybeans is consumed by families in rural areas of 
states where production is large and by food fanciers who 
grow them in their own gardens.” “The effectiveness of a 
shortage of protein in stimulating the use of soybeans was 
demonstrated during World War II when protein foods were 
in short supply as a result of rationing and local shortages. 
Canned soybeans were seen in retail stores and soybeans 
appeared on the menu in restaurants. Magazines and 
newspapers frequently carried articles on the nutritional 
value and possible uses of soybeans in the human diet. With 
the cessation of rationing, articles featuring soybeans have 

appeared infrequently.”
 “The differences between vegetable and fi eld types 
are not always clear-cut, but vegetable varieties have 
characteristics that make them superior for table use. In 
general, the vegetable varieties cook more easily and have a 
mild nutty fl avor. Their pods and seeds are larger, facilitating 
shelling in the green or immature stage.”
 Tables show: (170) Characteristics and quality of green 
and dry, mature soybeans. For each variety is given the 
following: Maturity group. Green soybeans–Color of pods 
toward end of edible period. Size of pods and green beans. 
Weight (gm) of shelled beans from 100 gm of pods. Shelling 
time for 1 lb. of pods. Dry, mature soybeans–Average acre 
yields, 1934-1938. Seed color. Hilum color. Average weight 
of 100 beans, 1934-1938 (gm). Composite quality rating 
for green and mature beans. Maturity groups–Very early: 
Giant Green. Early: 80494, Bansei, Fuji. Midseason: Illini, 
Hokkaido, Jogun, Willomi, Wolverine, 89162, 84979, 87617. 
Late: Illington, Imperial, 87606, Funk Delicious, Emperor, 
Higan.
 (171) Remarks and recommendations concerning 
vegetable soybean varieties compiled from publications 
and a poll of agricultural experiment stations. For each 
station is given the state name, remarks, and varieties tested. 
Stations in the following states had remarks and commented 
on certain varieties: Alabama, California, Connecticut, 
Georgia, Illinois, Indiana, Iowa, Kansas, Maine, Maryland, 
Massachusetts, Michigan, Minnesota, Mississippi, Missouri, 
Nebraska, New Hampshire, New Jersey, New York, North 
Carolina, North Dakota, Ohio, Oklahoma, Rhode Island, 
Tennessee, Washington state, West Virginia, Wisconsin.
 (172) Varieties of soybeans adapted to preservation 
by freezing. (173) Relative ratings of different varieties of 
cooked dry soybeans.
 Figures show: (211) Mung beans and four varieties 
(Bansei, Illini, Lincoln, Richland) of soybeans in the 
dry, soaked, and sprouted state. Address: Dep. of Home 
Economics, Univ. of Illinois, Urbana, IL.

542. White, Julius Gilbert. 1951. Abundant health: 
Expounding the Learn-how-to-be-well system of daily 
living. 5th printing. Pine Mountain Valley, Georgia: Health 
and Character Education Institute. xix + 477 p. Illust. 24 cm. 
See p. 367-82. [25 ref]
• Summary: About vegetarianism, diet, and hygiene. Note 
that the author was formerly (for 11 years) head of the 
Lecture Bureau at Madison College, a Seventh-day Adventist 
college and sanitarium. A portrait photo (p. vi) shows Julius 
G. White.
 One chapter titled “The soybean: The wonder food of 
the world” (p. 367-82) discusses (with some recipes) the 
nutritional value of soybeans, Soybean milk and the pulp left 
after making it, soy fl our, whole soybeans, vegetable meat 
(meat substitutes), soybean cheese [tofu], home-made soy 
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butter (made from 4 tablespoons each soy fl our and water, 
1 cup of oil, a little salt and butter color if desired), soy 
mayonnaise, soy acidophilus milk, soy sprouts, soy sauce, 
soy coffee, and soy protein substitute for egg-white.

543. Product Name:  Bean Sprouts.
Manufacturer’s Name:  Yuta Moyashi Seizo-sho (Utah 
Beans Sprout Co.).
Manufacturer’s Address:  175 S.W. Temple St., Salt Lake 
City, Utah.  Phone: 9-5121.
Date of Introduction:  1952. February.
New Product–Documentation:  Nichi-Bei Jiji Jushoroku 
[Japanese American Times Directory]. 1952, p. 462. Under 
“Stores.” In Japanese: Yuta Moyashi Seizô-sho. In English: 
Utah Beans Sprout Co., 175 S.W. Temple St., Salt Lake City, 
Utah. Phone: 9-5121.
 Note: We are not told what kind of bean sprouts this 
company makes. The two most likely candidates for a 
Japanese sprout company would be mung beans, followed by 
soybeans. However, since the company uses the term “Beans 
Sprout Co.” in its English name, it seems more likely than 
not that they make both mung and soy bean sprouts. They 
are the earliest known Japanese maker of bean sprouts in the 
United States.

544. Morse, W.J.; Cartter, J.L. 1952. Soybeans for feed, food, 
and industrial products. Farmers’ Bulletin (USDA) No. 2038. 
41 p. Feb. Supersedes Farmers’ Bulletin No. 1617 (Morse 
1930, 1932).
• Summary: Contents: Importance of the soybean and its 
byproducts. Direct use of soybeans on the farm: Soybean hay 
(for dairy cattle, beef cattle, horses and mules, sheep, swine, 
poultry), soybeans for pasturage (hogging down soybeans, 
sheep, beef and dairy cattle, poultry on soybean pasturage), 
soybean for soilage, for silage, for soil improvement, for 
livestock feed (feed for swine, dairy cattle, beef cattle, 
horses, sheep, poultry, wild game {quail, pigeons}), soybean 
straw (feeding value, fertilizing value).
 Soybeans processed for meal and oil: Processing 
methods, meal for livestock (for dairy cattle, beef cattle, 
poultry, swine, sheep, dogs {in dog-food industry}, rabbits, 
fur-bearing animals, quail and pheasants), meal as fertilizer, 
for industrial purposes, in food products, use of oil (in food 
products, industrial uses such as paints and varnishes). 
Soybeans and products for human consumption: Vegetable 
soybeans, dry soybeans (“Other uses of the dry soybean 
{principally of oriental origin} are in the preparation of 
soybean milk, soybean curd, soybean sprouts, beverages, 
salted, roasted soybeans), soy fl our, grits, and fl akes, Oriental 
soybean foods, soy milk, soy curd, soy sauce, soy sprouts, 
soy beverages. Miscellaneous uses of the soybean: Honey 
production (the soybean as a honey plant, soy fl our for honey 
bees), soy fl our and grits in dog food, soy fl akes in brewing 
beer, soy fl our for insecticides.

 Under “Soybean utilization,” page 3 notes: (1) The roots 
and coarse stems are used as fuel in China, Manchuria, and 
Korea. (2) In many parts of China the plants, when 3 to 4 
inches high, are used as greens. (3) In Manchuria and Korea, 
the leaves are cured and smoked as tobacco.
 Under “Soy milk,” page 38 states: “The ground soybean 
pulp or mash [okara] left after separating the liquid from the 
solid material is still of good nutritive quality, but it has very 
little fl avor. It can be dried and made into fl our for human 
food, combined with foods of more pronounced taste, or 
used for animal feed.”
 Under “Soy curd” [tofu], page 38 states: “Chinese and 
Japanese markets and restaurants in many cities in the United 
States sell fresh soy curd. Several fi rms in the United States 
can soy curd.”
 Under “Soy sprouts,” page 40 states: “Soybeans and 
several other species of beans, especially the mung bean, 
are sprouted and used as a green vegetable in the Far East. 
Soy sprouts (fi g. 18, D) can be produced successfully in the 
home, and a year-round fresh vegetable that may be used raw 
or cooked can be obtained by sprouting soybeans in a fl ower 
pot, a glass fruit jar, or a strainer.
 “In producing sprouts, select a stock of clean, bright 
beans of the latest crop. Any of the fi eld varieties may be 
used, but the yellow-seeded varieties have less conspicuous 
skins, though black-seeded varieties, such as the Cayuga, 
Peking, Wilson, and Otootan, seem to germinate more 
quickly and uniformly. Carefully hand-pick the seed, 
discarding everything except the clean, whole beans. Wash 
the beans thoroughly, cover with lukewarm water, and allow 
them to soak for a few hours (or at most overnight) until 
they are swollen. Place the beans in a container and cover 
them with dampened cheesecloth. Rustproof wire-mesh 
screening or cheesecloth can be used to cover the bottom 
of the container to allow for drainage. In using a glass fruit 
jar, cover the top with a piece of cheesecloth and tie it on 
securely. Invert the jar and place it in a dark spot at room 
temperature.
 “Tilt it slightly so that excess water can drain away 
promptly. Pour plenty of water on the beans 3 to 4 times a 
day, thereby insuring thorough washing. The beans may be 
sprinkled each evening with chlorinated lime solution (1 
teaspoon of calcium hypochlorite dissolved in 3 gallons of 
water) to keep down mold growth and spoilage. Chlorinated 
limewater is not needed to kill fungus growth if the seed is of 
good quality. In 3 to 4 days the sprouts will be 1 to 2 inches 
long and ready to use. Bean sprouts increase about six times 
their original volume. The commercial production of soy 
sprouts proceeds along the same, lines, except that larger 
sprouting tanks or trays are used and the process is more 
carefully controlled.
 “Soybean sprouts can be used in many ways and are 
cooked and served with the bean attached. They are a fair 
source of thiamine, ribofl avin, and ascorbic acid. The sprouts 
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may be served raw in salads, cooked in various ways, and 
used in such dishes as omelets, stews, fricassees, and chop 
suey. They are very tender and lose their crispness if put into 
hot dishes more than a few minutes before serving.
 “A few companies have successfully canned soy 
sprouts [in the USA]. The New York (Cornell) Agricultural 
Experiment Station found that sprouts lend themselves 
admirably to quick-freezing.” Address: USDA.

545. Chattopadhyay, H.; Banerjee, S. 1952. Studies on the 
ascorbic acid oxidase activity of some common Indian 
pulses during germination. Indian J. of Medical Research 
40(3):439-42. July. *
• Summary: Total soy bean ascorbic acid increased roughly 
5.5 times in 48 hours, 6 to 7 times in 54 hours, and slightly 
more in 72 hours.

546. Ueda, Iwao; Maekawa, K.; Shimada, H.; Fuji, H. 1952. 
Daizu hatsuga-ji no kakushu seibun no hendô ni kansuru 
kenkyû. III. Daizu hatsuga-ji no bitamin B-2 no shôchô ni 
tsuite [Studies on the changes in various components of 
germinating soybeans. III. The changes of vitamin B-2 in 
germinating soybeans]. Osaka Ika Daigaku Zasshi (J. of 
Osaka Medical College) 13(2):61-64. Aug. 31. [5 ref. Jap]
Address: Dep. of Biochemistry, Osaka Medical College, 
Osaka, Japan.

547. Maekawa, K.; Okada, K.; Kiuchi, Y. 1952. Daizu 
hatsuga-ji no kakushu seibun no hendô ni kansuru kenkyû. 
IV. Daizu hatsuga-ji no Vitamin C oyobi 2,3-diketogulon 
san no shôchô ni tsuite [Studies on the changes of various 
constituents in germinating soybeans. IV. The fate of vitamin 
C and 2,3-diketglulonic acid in germinating soybeans]. 
Osaka Ika Daigaku Zasshi (J. of Osaka Medical College) 
13(3):110-15. Dec. 15. [Jap]
Address: Osaka Ika Daigaku, Ikagaku Kyoshitsu. Shunin: 
Sugimoto, Koichi, kyoju. (Dep. of Biochemistry, Osaka 
Medical College, Osaka, Japan).

548. Allen, Ida Bailey. 1952. Solving the cost of high eating: 
A cookbook to live by. New York, NY: Farrar, Straus & 
Young, Inc. viii + 545 p. Index. 22 cm.
• Summary: Chapter 10, “Good bread is good food,” 
discusses enriched white bread, and Cornell Bread 
(developed by Dr. Clive McCay of Cornell Univ., New York; 
it contains soy fl our and no adulterating chemicals, p. 94), 
and gives recipes for: Soy yeast bread (with soy fl our, p. 99-
100). Soy muffi ns (p. 100). Also: Gravy thickened with soy 
fl our (p. 352).
 Chapter 31, titled “Legumes, nuts and brewers’ yeast” 
contains a section on “Soybeans” (p. 386-92) with the 
following contents: Introduction. Plain-cooked soybeans 
(boiled, or pressure cooked if possible). Soybean entrees 
(from home-cooked soybeans): Baked soybeans, Savory 

soybeans, Baked vegetables stuffed with soybeans, green 
peppers, tomatoes, turban squash. Soybean salads. Soy 
grits. Soybean curry (glamor dish). Soy products: Soy fl our, 
Corn Soya cereal, soy macaroni, soy egg noodles (plain 
or containing carrots, tomato, or spinach), soy spaghetti, 
“canned meat alternatives based on soybeans,” soy cookies, 
soybean milk powder, soybean curd or cheese, suggestions 
for using soybean curd or cheese. Soybean sprouts. Soy 
fl our and how to use it. To use soy fl our instead of wheat 
fl our: In baking, as thickening, in meat and fi sh loaves, in 
spoon bread. Multi-Purpose Food: Pioneer in nutrition (“a 
spectacular and inexpensive pioneer food containing soy, 
developed at California Institute of Technology to be used 
in mass feeding in war stricken countries. It is also on sale 
in this country at health stores. It is 100 percent vegetable, 
violates no religious or dietary precept, comes in dry form, 
and keeps indefi nitely”). The Introduction to soybeans (p. 
386) begins: “This legume really deserves to be called a 
‘miracle’ food. Soybeans are the only perfect vegetable 
alternate for meat.” Also contains a section on peanuts and 
peanut butter (p. 392-96).
 Note 1. This is the earliest English-language document 
seen (Nov. 2003) that contains the term “meat alternatives” 
(or “meat alternative”–with any combination of quotation 
marks).
 Note 2. The author is well known for her 40+ books on 
food, cooking and the home that have sold 14 million copies, 
and her syndicated daily food column which is followed by 
35 million readers. This book contains “1,300 taste-tested 
recipes–With glamour foods at budget prices for everyone.” 
A photo on the inside rear dust jacket shows Ida Bailey 
Allen.

549. Darken, Marjorie A. 1953. Production of vitamin B-12 
by microorganisms and its occurrence in plant tissues. 
Botanical Review (The) 19(2):99-130. Feb. [155* ref]
• Summary: Interest in vitamin B-12 had its origin in 1926 
when Minot and Murphy discovered the effectiveness 
of liver therapy for pernicious anemia. In 1948 the anti-
anemia factor present in liver was isolated in crystalline 
form. In 1946 nutritionists found that rats required for 
normal growth an unidentifi ed factor which was contained 
in casein, liver extracts, dried skim milk, eggs, feedstuffs, 
and certain leafy foods. In 1948 Combs termed this the 
“Animal Protein Factor” (APF). Ott et al. (1948) suggested 
that APF and vitamin B-12 were identical or closely related; 
the term “APF” has subsequently fallen into disuse. Also 
in 1948 Skokstad et al. fi rst showed that B-12 could be 
produced by fermentation. Soybean sprouts and meal have 
been shown to have essentially no vitamin B-12 activity. 
Address: Antibiotics Research Div., Heyden Chemical Corp., 
Princeton, New Jersey.

550. Chattopadhyay, H.; Banerjee, S. 1953. Effect of 
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germination on the biological value of proteins and the 
trypsin-inhibitor activity of some common Indian pulses. 
Indian J. of Medical Research 41(2):185-89. April. *

551. Kobayashi, Setsuko; Shiseki, Kiyoshi. 1953. [The 
rise and fall of the various phosphorus compounds and 
dehydrogenase activity in the germination process]. Igaku to 
Seibutsugaku (Medicine and Biology) 27(6):229-32. June 20. 
[7 ref. Jap]
Address: 1. Agricultural Chemistry Div., Dep. of Agriculture, 
Tokyo Univ. of Agriculture.

552. Haferkamp, Mary E.; Smith, L.; Nilan, R.A. 1953. 
Studies on aged seeds. I. Relation of age of seed to 
germination and longevity. Agronomy Journal 45(9):434-37. 
Sept. [27 ref]
• Summary: Information is given on the germination 
of various seeds, including soybeans, after storage at 
air temperatures in unsealed containers at the Dry Land 
Experiment Station, Lind, Washington. Address: Washington 
Agric. Exp. Station, Pullman, Washington.

553. Funahashi, Saburo; Uritani, Izuko; Akazawa, T. 1953. 
[The metabolism of germinating plants. I. Evidence for the 
occurrence of coenzyme A in soybean seedlings]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 27(10):684-88. Oct. [23 ref. Jap; eng]
• Summary: A coenzyme A (CoA) preparation of 2.2 units 
per mg was isolated from soybean seedlings. Its occurrence 
in soybean seedlings may be taken as one piece of evidence 
that the TCA cycle was a major metabolic pathway in this 
plant tissue.
 Note: The TCA (tricarboxylic acid) cycle, is presently 
(Dec. 2008) best know as the “citric acid cycle,” and also 
as the “Krebs cycle.” It is a series of enzyme-catalysed 
chemical reactions of central importance in all living 
cells that use oxygen as part of cellular respiration–fi rst 
established by the seminal work of Albert Szent-Györgyi and 
Hans Krebs. Address: Dep. of Biological Chemistry, Faculty 
of Agriculture, Nagoya Univ., Nagoya, Japan.

554. Akasawa, Takashi; Funahashi, Saburo; Uritani, 
Ikuzo. 1953. [The metabolism of germinating plants. III. 
Coupling of transamination with tricarboxylic acid cycle in 
soybean seedlings]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 27(12):849-53. Dec. 
[18 ref. Jap; eng]
• Summary: Cytoplasmic particles isolated from soybean 
seedlings were previously shown to be active as an enzyme 
system in catalyzing the oxidation of acids in TCA cycle.
 In this paper we present evidence that respiratory 
oxidation of an acid of TCA cycle members by the cell 
fraction in the presence of an alternative amino acid–alanine, 
aspartate or glutamate–are followed by the formation of 

remaining amino acids, when supplemented with coenzyme 
concentrates. Therefore, it seems that the particles are active 
in catalyzing action for the transamination which is coupled 
with TCA cycle (from journal@rchive). Address: Lab. of 
Biochemistry, Faculty of Agriculture, Nagoya Univ., Nagoya, 
Japan.

555. Funahashi, Sabura; Akasawa, Takashi; Uritani, 
Ikuzo. 1953. [The metabolism of germinating plants. II. 
Pyruvate oxidation by the mitochondrial fraction]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 27(12):842-88. Dec. [29 ref. Jap; eng]
• Summary: Pyruvate oxidation by the mitochondrial 
fraction of soybean seedlings, including hypocotyl 
and cotyledon, was investigated in the light of recent 
understanding of the role of acyl-transferring coenzyme 
A. Address: Lab. of Biochemistry, Faculty of Agriculture, 
Nagoya Univ., Nagoya, Japan.

556. Wu, Chuan Huan; Fenton, Faith. 1953. Effect of 
sprouting and cooking of soybeans on palatability, lysine, 
tryptophane, thiamine, and ascorbic acid. Food Research 
18(6):640-45. Nov/Dec. [33 ref]
• Summary: Seneca, a vegetable variety of soybean, showed 
large increases in vitamin C after 2-6 days of sprouting. 
Address: State College of Home Economics, Cornell Univ., 
Ithaca, New York.

557. El Molino Mills. 1953. El Molino best recipes: Tested in 
El Molino kitchens. Alhambra, California: El Molino Mills. 
132 p. Illust. No index. 17 cm. [4 ref]
• Summary: This book is contained in a 13-ring loose-
leaf binder “so that you can add your favorite recipes and 
new ones, too.” Thus the recipes (more than 900) and not 
the pages are numbered. This is largely, but not entirely, 
a vegetarian cookbook. Contents: Equivalents. Products 
offered by El Molino Mills (specializing in whole grains, 
fl ours, and mixes; ask for them at all health food stores; 
incl. soya beans {whole}, soya grits, soya meal, soya fl our, 
soya powder {for milk}, soy bean fl our–raw, alfalfa seed–
for sprouts or tea, carob powder, cottonseed fl our, fl axseed 
{whole}, garbanza beans {chick peas, whole}, lentils, mung 
beans–for sprouting, rice–brown, short or long grain, sesame 
seed {hulled, whole}, sesame seed meal, seven grain cereal 
{incl. soybeans}, sunfl ower seed {hulled, whole}, gluten 
fl our, wheat germ cookies).
 Photo of outside of the mill. Brief history of El 
Molino (started in 1926 by Edward Allen Vandercook). 
El Molino distributors by state: California–Kahan & 
Lessin Co. (Los Angeles & San Francisco). Colorado–
Health Food Sales Co. (Denver). Michigan–Health Food 
Distributors (Detroit). New York–Sherman Foods, Inc. and 
Balanced Foods Inc. (New York City). Oklahoma–Akin 
Distributors (Tulsa). Washington–Kahan & Lessin Co. and 
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Vital Foods Distributors (Seattle). Illinois–Health Food 
Jobbers, Inc. (Chicago). Oregon–Nu Vita Foods (Portland). 
Massachusetts–Food, Inc. (Cambridge). Tennessee–
Collegedale Distributors (Collegedale).
 Guide to recipes: Breads and rolls (incl. soya fl our 
100A-C, Cornell triple rich bread with full fat soya fl our 
101, Whole wheat soya bread–sponge method 107, soya 
bread 107A), Biscuits. Coffee cake. Muffi ns. Wheat sticks. 
Cakes & pastries (incl. Spicy banana soy bars 202D). 
Cookies. Casseroles (incl. cost and nutritional value of 
soybeans vs. beef, Cooking soybeans 301, Soybean paste 
(cooked soybeans that have been drained then put through 
a food press or sieve, or mashed thoroughly) 302, Soy chile 
con carne 303, Meatless soy chile con carne 304, Baked 
soybeans 305). Cereals. Drinks (incl. Milk from soya 
powder 504, Soya-pineapple tonic 507). Gluten. Hot cakes & 
waffl es. Soups and sprouts (incl. Soya soup 806, Sprouting, 
incl. alfalfa seed, hulled sunfl ower seed, radish seed, wheat, 
mung beans, soybeans, lentils 850-850A. A recipe for Alfalfa 
Sandwich mentions “alfalfa sprouts”). Allergy recipes and 
helpful hints (incl. Soya-rice fl our banana bread 904, Soya 
muffi ns 905, Soya rice waffl es 907, Soya-rice fl our coffee 
cake 909, Soya, carob cup cakes 910, Soya cake 910A). 
Sifting. Skin cleanser. Sour milk. Glossary of products 
offered by El Molino Mills, with numbers of recipes in 
which each product is used. Recommended daily dietary 
allowances (Revised 1948, NRC). Approximate composition 
of foods–100 grams edible portion.
 Note 1. This is the earliest document seen (July 2005) 
which states that alfalfa seeds can be sprouted for use as 
human food. This is also the earliest English-language 
document seen (July 2005) that contains the term “alfalfa 
sprouts.”
 Note 2. This is the earliest document seen (March 2006) 
that mentions Balanced Foods Inc. (a health-food distributor 
in New York City).
 Note 3. An ad for this book in Natural Food and 
Farming (April 1957, p. 13) states that El Molino Mills 
is now located at 3060 West Valley Blvd., Alhambra, 
California. Address: 3036 W. Valley Blvd., Alhambra, 
California. Phone: CUmberland 3-3764.

558. Sackoff, Martin Michael. 1953. A quantitative chemical 
and chromatographic study of changes occurring in amino 
acids and other nitrogenous constituents in etiolated soybean 
seedlings. PhD thesis, University of Delaware. 117 p. Page 
4176 in volume 22/12 of Dissertation Abstracts International. 
*
Address: Univ. of Delaware.

559. Sugimoto, Koichi. 1954. Bio-chemical and nutritional 
studies of germinating soybeans. Bulletin of the Osaka 
Medical School 1(1):1-16. April. [16 ref. Eng]
• Summary: Soybeans, which are rich in nutrients, have been 

called “The meat of the farm” [Hatake no niku]. Soybeans 
grown in the dark are larger and heavier than those grown 
in the light. Details are given separately for the whole bean, 
stem and cotyledon. Address: Prof., Dep. of Biochemistry, 
Osaka Medical Univ., Osaka, Japan.

560. Kobayashi, Setsuko; Shiseki, Kiyoshi. 1954. 
[Histochemical studies on glycerophosphatase, RNA- 
(ribonucleic acid-) and DNA- (deoxyribonucleic acid-) 
phosphatase in germinating soybeans]. Igaku to Seibutsugaku 
(Medicine and Biology) 31(4):215-18. May 20. [8 ref. Jap]
Address: 1. Dep. of Agricultural Chemistry, Faculty of 
Agriculture, Tokyo Univ. of Agriculture.

561. Funahashi, Saburo; Akazawa, Takashi. 1954. 
[Metabolism of germinating plants. IV. Enzymic synthesis 
of citric acid]. Nippon Nogeikagaku Kaishi (J. of the 
Agricultural Chemical Society of Japan) 28(7):574-77. [14 
ref. Jap; eng]
• Summary: Results indicate that citrate synthesis in mung 
bean or soy bean from pyruvate and oxalacetate should 
proceed through reaction (I) and (III). The reaction sequence 
was verifi ed and is given. Address: Lab. of Biochemistry, 
Faculty of Agriculture, Nagoya Univ., Nagoya, Japan.

562. Balu, V. 1954. There need be no shortage of lactic 
foods in India now that scientists & research workers have 
succeeded in milking the ground-nut. Times of India (The) 
(Bombay). Aug. 1. p. 5.
• Summary: “Milk is a perfect and satisfying food.” Dr. E.V. 
McCollum, the famous U.S. nutritionist of Johns Hopkins 
University, said in the early 1920s: “The people who have 
achieved, who have become large, strong, vigorous people, 
who have reduced their infant mortality, who have the 
best trades in the world, who have an appreciation of art, 
literature, and music, who are progressive in science and 
in every activity of the human intellect, are the people who 
have used liberal amounts of milk and it’s products.”
 But there is an acute shortage of cow and buffalo milk in 
India, and it is unequally distributed.
 Vegetable milk has been part of the diet in Far Eastern 
countries for thousands of years. The soya bean had attracted 
public attention in India by the early 1930s. “Even Mahatma 
Gandhi, the Father of the Nation, experimented with it for a 
brief period during the early days of the Gramodyog Sangh 
(Village Industries Association), since it is one of the most 
concentrated and nutritive of foods known to man.”
 As early as 1945, Dr. V. Subrahmanyan and co-workers 
in Bangalore found that the quality and digestibility of 
soya bean are greatly improved when it is soaked in water, 
drained, germinated [sprouted], made into a paste and then 
processed to make soya milk. They also found that if it is 
suitably fortifi ed with calcium, soya milk is about 90% as 
good as cow’s milk in its over-all nutritional value.
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 The smell and taste of the curd [tofu] and butter-milk 
prepared from soya milk resemble those of animal milk 
products.
 Scientists at the Central Food Technological Research 
Institute [CFTRI], Mysore, after more than 3 years of intense 
research, have also developed a good, fortifi ed vegetable 
milk from ground-nut. While the soya bean is new to India 
and not grown extensively, India is the world’s largest 
producer of ground-nuts–3.5 million tons a year.
 Since 1951 CFTRI in Mysore has been making 
vegetable milk from ground-nuts on a semi-large scale and 
distributing it to locally to the public through hotels and 
catering services. It has been well accepted.
 In early 1954 CFTRI set up a vegetable [ground-nut] 
milk plant for a private fi rm in Mysore. During his election 
tour, Mr. Nehru visited the plant, tasted the curds and butter-
milk prepared there, and expressed his appreciation of them.

563. Anderson, Edgar. 1954. Plants, man & life. London: 
Andrew Melrose Ltd. 208 p. Illust. Index. 23 cm. [10* ref]
• Summary: Chapter 10, titled “A roster of our most 
important crop plants and their probable origins” (p. 133-59) 
includes the following sections: Fibres and oil plants–Cotton 
(various species of Gossypium, incl. Old World cultivated 
species G. arboretum and G. herbaceum, and New World 
cultivated species G. hirsutum and G. barbadense; See 
key monograph by Hutchinson et al. 1947), fl ax (Linum 
usitatissimum), and weed fl ax (Linum angustifolium), 
Hemp (Cannabis sativa), olive (Olea euorpaea), peanut 
(Arachis hypogaea), sesame (Sesamum orientale), sunfl ower 
(Helianthum annuus). Forage plants–Alfalfa (Medicago 
sativa), bluegrass (Poa pratensis), cowpea (Vigna sinensis.), 
Vegetables–Broad bean (Vicia faba), cabbage (Brassica 
oleracea; the cabbage vegetables {kohlrabi, caulifl ower, 
kale, Brussels sprouts, etc.} are the European counterpart of 
the Asiatic mustards. They were originally grown for their 
oily seeds), chick-pea (Cicer arietinum, called “garbanzo” in 
America), jack bean, sword bean and various other species 
of Canavalia beans, common or kidney beans (Phaseolus 
vulgaris), lentil (Lens esculenta), lima bean (Phaseolus 
lunatus), mung bean (Phaseolus aureus), the mustards 
(several species and varieties of Brassica, Eruca sativa), pea 
(Pisum sativum; the garden pea and closely related fi eld pea 
are known only as cultivated plants), pigeon pea (Cajanus 
cajan), scarlet runner (Phaseolus coccineus L.; Phaseolus 
multifl orus Lam.), soybean (Glycine max; “Of great 
antiquity in the Orient. The commonly cultivated sorts have 
a malformation of the stem and infl orescence which changes 
them from a trailing vine to a stiff upright plant. Varieties 
with the original trailing habit are still grown for forage and 
food in India and Java”), squashes and pumpkins (various 
species of Cucurbita), tomato (Lycopersicon esculentum), 
turnip (Brassica rapa), urd bean (Phaseolus mungo; Another 
common pulse of India, where it is grown in great variety 

and is an important element in the daily food of the common 
people. Probably originated in India).
 Chapter 11, titled “Sunfl owers–the one native American 
crop” gives a fascinating, in-depth discussion of this plant’s 
origins. “No world crop originated in the area of its modern 
commercial importance.” This is mainly because, in the area 
of its origin and domestication, “there are the maximum 
number of pests and diseases which have evolved to prey 
upon that particular kind of plant” (p. 160-61). An illustration 
(p. 166) shows a sunfl ower from the herbal of Mattiolus, 
1586.
 Chapter 3, “The greater paradox,” discusses the 
surviving fact that “the commonest plants are the least 
known... Most taxonomists do next to nothing with cultivated 
plants; many deliberately studying or even collecting 
them.” The herbarium method works very well with most 
plants except those cultivated by man. The most eminent 
American taxonomist is Dr. E.D. Merrill, “a scholar of great 
ability and world-wide reputation.” The only professional 
taxonomist to concentrate on cultivated plants and to urge 
that their taxonomy be studied is Liberty Hyde Bailey. At 
Cornell University (New York) he has developed (almost 
singlehanded) the Bailey Hortorium, an “herbarium devoted 
to the classifi cation of cultivated plants.”
 Cytologists, whose main tool is the microscope, have 
also found new evidence by studying cultivated plants. They 
have helped us to understand the complex history of cotton.

564. Rodale, J.I.; Adams, Ruth. eds. 1954. The health fi nder: 
an encyclopedia of health information from the preventive 
point-of-view. Emmaus, Pennsylvania: Rodale Books, Inc. 
928 p. See p. 122. 23 cm.
• Summary: A unique book about the prevention of disease, 
with many interesting entries. Bread (p. 122): “A recipe 
developed and used by the Farleigh Dickinson College in 
Rutherford, New Jersey follows. This college buys their fl our 
from Paul Keene of Walnut Acres, one of the pioneer organic 
farmers, located at Penns Creek, Pennsylvania.”
 Also: Alcohol. Breast feeding. Cancer (Lung cancer 
and tobacco). Chemical fertilizers. Chemicals (Poisonous 
chemicals in foods, by Dr. Clive McCay). Cholesterol. 
Constipation. DDT. Deaf Smith County (Texas). Diet and 
disease. Fluoridation of water. Heart disease (fi rst described 
in 1912). Insecticides. Natural vs. synthetic. Nutrition. 
Obesity. Old age. Organic movement (The). Overweight. 
Polio. Preventive medicine. Raw food. Salt. Sprouting 
vegetables (mentions soybeans, mung beans). Stilbestrol. 
Sugar. Sunfl ower seed.
 Note: The Index contains no entries for soy, or 
biodynamic, or meat, or soil, or Steiner (Rudolf), or 
vegetarianism. Address: Emmaus, Pennsylvania.

565. Thorpe’s dictionary of applied chemistry. 4th ed. 
Revised and enlarged. Vol. XI. Soil–Z. 1954. London, New 
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York, Toronto: Longmans, Green and Co. x + 1145 p. See p. 
46-48. Illust. Index. 23 cm. [16 ref]
• Summary: The entry for “Soya bean” (p. 46-48) was 
written by A.W. Marsden, M.Sc., D.I.C., A.R.C.S., F.R.I.C., 
Director, Commonwealth Bureau of Dairy Science, 
Shinfi eld, near Reading, England. Contents: Introduction. 
Composition of soya beans. Soya-bean products: Oil, meal, 
fl our, soya-bean “milk,” soy sauce, Worcestershire sauce, 
miso, tofu, immature soya beans (eaten, after shelling and 
cooking, just like green peas), sprouts, roasted soya beans 
(eaten like peanuts), coffee substitute, chocolate substitute. 
Agricultural uses. Soya bean oil (see Vol. IX, 27a, 29a, 53c, 
55c). Address: London, England.

566. Zain, Sutan Muhammad. 1954. Djalan bahasa Indonesia 
[Indonesian style]. Djakarta: Dharma. 117 p. See p. 10. 25 
cm. [Ind]*
• Summary: This is a grammar of the Indonesian language. 
Page 10: tautjo [Indonesian-style miso], tauge [soy sprouts].

567. Rohatgi, K.; Banerjee, M.; Banerjee, S. 1955. Effect of 
germination on vitamin B-12 values of pulses (leguminous 
seeds). J. of Nutrition 56(3):403-08. July 11. [11 ref]
• Summary: In all of the pulses measured (no soybeans 
were used), vitamin B-12 increased after germination for 
48 hours. In most cases the increase was highest after 96 
hours of germination. The B-12 values were determined 
microbiologically using Lactobacillus leichmanii. Address: 
Dep. of Physiology, Presidency College, Calcutta, India.

568. Park, I.H.; Kim, C.J. 1955. [Food chemical studies on 
the soybean sprout. I. Food chemical consideration on the 
cultivation of soybean sprouts]. Kwayon Huibo (Bulletin of 
the Scientifi c Research Institute, Korea) 1:32-39. [Kor; eng]*

569. Lager, Mildred. 1955. How to use the soybean: A plus 
factor in modern nutrition. Burbank, California: Published 
by the author. Printed at La Sierra College Press, Arlington, 
California. 115 p. Index. 23 cm. Lay-fl at comb bound.
• Summary: Contents: Preface. Nutritional nuggets–food 
value of soybeans. The versatile soybean. Soup to nuts–
soybeans and soy products. Recipes: Green soybeans. Dry 
soybeans. Sprouted soybeans. Roasted or toasted soybeans. 
Meat-substitute dishes. Soy-enriched meat dishes. Soy 
noodles, macaroni, spaghetti. Sauces and gravies. Soups. 
Salads. Dressings. Soy spreads. Soy milk. Tofu or soy 
cheese. Soy butter (made from fi nely ground soybeans or 
soy fl our, it may be raw or roasted, and resembles peanut 
butter; p. 73-74). Soy cereals. Soy desserts. Soy candies. Soy 
beverages. Soy-fl our recipes. Breads and muffi ns. Pancakes 
and waffl es. Soy gluten recipes. Baking-powder biscuits. 
Pastry. Cookies and doughnuts. Cakes. Contains 350 recipes.
 A so-called “second edition” of this book was published 
in 1959, but it was identical to this fi rst edition.

 Ad in Let’s Live. 1960. April. p. 39. Mildred Lager 
Publications [perhaps her home] is now located at 4118 
Warner Blvd., Burbank, California. Mildred died in Aug. 
1960. Address: Burbank, California.

570. Yamada, A.; Matshushita, A. 1955. [Studies on the 
free amino acids in soya beans and the variation of their 
contents during germination by paper chromatography]. Eiyo 
to Shokuryo (J. of Japanese Society of Food and Nutrition) 
7(6):262-66. [13 ref. Jap]

571. Fearn Soya Foods. 1955? Money saving recipes for 
using Dr. Fearn’s Pure Soya Bean Powder (Leafl et). Melrose 
Park, Illinois. 6 panels each side. Undated. Front and back. 
Each panel: 22 x 9 cm.
• Summary: On the front panel of this leafl et (black ink 
on yellow) is an illustration of woman holding up a glass 
of (probably) soya milk. Below that is written: “Meatless. 
No starch. No salt. 42% complete protein. For vegetarians, 
athletes, restricted diets.” When we open the leafl et, across 
the top is written: “How to use Dr. Fearn’s Pure Soya Bean 
Powder.” Below that are about 20 recipes and suggestions for 
use. On the back 3 panels are 15 more recipes.
 One other front panel is titled “New recipes to try.” 
It includes: Tiger’s milk–homemade. Baby formula. Soy 
yogurt. Soy cheese–Tofu. The bottom half of this panel lists 
seven pamphlets from Fearn Soya Foods “available at your 
health food store (see Foods, Health in the Yellow Pages). 
Send us a self addressed stamped envelope if your store does 
not handle them.” They are: “(1) The Fearn Chart–Lists all 
the vitamins and minerals of most common foods. (2) How 
to Get Slim and Stay Slim–Describes a satisfying 22 cent 
per day reducing diet. (3) About the Soya Bean–Describes 
its nutritive values and the hexane solvent menace. (4) 
You Cannot Live Without Protein–Tells function and 
importance of protein. Of special interest to vegetarians and 
body builders. (5) Recipe Folder: Soya Powders–Includes 
bread, soy milk, puddings, etc. for restricted diets. (6) 
Recipe Folder: Soya Granules–Lists many money saving 
recipes based on this high protein food. (7) Recipe Folder: 
Soybeans–Tells how to use our cooking and sprouting 
organic soybeans.”
 The third front panel is titled “Try these Dr. Fearn’s 
Foods.
 “Dr. Fearn’s High Protein Food–47% protein. Makes 
pleasant tasting drinks with cold water. Vanilla or root bear 
fl avors. 1 lb.
 “Dr. Fearn’s Wholewheat & Soya Pancake Mix contains 
the fi nest stone ground wholewheat with soya powder. It is 
quite digestible, higher in protein and lower in starch than 
the usual run of similar products. 1 lb.
 “Dr. Fearn’s Regular Pancake Mix is the same as above 
except that unbleached white fl our is used. 1 lb.
 “Dr. Fearn’s Wheat Cereal & Soya is a cooked type 



HISTORY OF SOY SPROUTS   267

© Copyright Soyinfo Center 2013

cereal, made with the fi nely chopped Northern wheat and 
soya granules. It contains over 30% complete protein and 
less than 55% starch. A satisfying breakfast for the entire 
family and usually keeps hunger away until the noon meal. 1 
lb.
 “Dr. Fearn’s Pure Soya Bean Powder for making soya 
milk. Contains 42% complete protein and no starch. Can 
be used for enriching various drinks, baked foods and meat 
dishes. 10 oz. and 2 lbs.
 “Dr. Fearn’s Soya Granules, contain 52% complete 
protein, no starch, 5% fat. Can be eaten as is, cooked, or 
added to meats, soups and other foods. 1 lb.
 “Dr. Fearn’s High Lecithin Soya Powder same as regular 
Soya Powder except 15% Lecithin has been added. 10 oz.
 “Dr. Fearn’s Low Fat Soya Powder. Same as regular 
Soya Powder except fat has been reduced to 5%. 10 oz.
 “Dr. Fearn’s Corn Bread & Muffi n Mix with soya, 
makes light muffi ns and corn bread, very tasty and nutritious. 
Excellent for a surprising change. 1 lb.
 “Dr. Fearn’s Organic Soybeans. Organically grown 
without chemical fertilizers and poisonous insecticides. 1 lb.
 “Dr. Fearn’s Wheat Germ Powder. A fi ne toasted powder 
with most oil removed. Excellent added to drinks. Readily 
blends with most any other food.”
 Note 1. This leafl et was found inserted in Mrs. Hauser’s 
Recipe Book (1938), purchased by Soyfoods Center from a 
used book store in Spokane, Washington. This booklet seems 
to show that Mrs. Hauser’s Food Products Company (4617 
Melrose Ave., Los Angeles, California) purchased Soya Bean 
Flour (and probably some other soy products) from Fearn 
Soya Foods.
 Note 2. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soy yogurt.” 
Address: 1206 North 31st Ave., Melrose Park, Illinois.

572. Pineda, Felix A. 1956. The economic value of soybeans 
and its manufacture for food products. Agricultural and 
Industrial Life (Manila) 18(June):8-9, 30; 18(July):8-9, 37.
• Summary: Contents: Introduction. Economic food 
value of soybeans. The manufactured food products from 
soybeans and their utilization. Methods of food preparation 
from soybeans: Soybean-rice, Soyalac or soybean milk, 
soybean cheese [fermented] or cheap meat, soybean cocoa 
or Nutribean, soybean coffee, toyo sauce or toyo [includes 
detailed instructions for making this Philippine-style soy 
sauce], salted beans or tau-si [fermented black soybeans], 
“soybean fl our or soyafl our,” soybean sprouts, dried 
and green beans (“The green soybeans with pods can be 
used for gulay, like the green mongo.”). Conclusion and 
recommendation.
 “Soybean milk” is suitable for the diabetic. Its food 
value approaches cow’s milk.
 Note: This is the earliest English-language document 
seen (Oct. 2001) that uses the word “soyafl our.” Address: 

Sugar Agronomist, Philippines.

573. Platt, B.S. 1956. The soya bean in human nutrition. 
Chemistry and Industry (London) No. 32. p. 834-37. Aug. 
18. [25 ref]
• Summary: The author worked in China during the period 
in 1933-37, and there had “some experience of preparations 
made from the soya bean in infant feeding; also rarely a day 
passed in that period when I did not eat something of one 
or more of the Chinese soya bean food products–sauce, oil, 
bean curd or sprouts.”
 The author gives fi gures to refute the common 
misconception that “millions of Chinese have lived for 
centuries on a diet of rice and soya beans. For example 
(according to Buck 1938) in northeast China (Manchuria) 
where soya beans were used most, “very little rice was eaten, 
25% of the calories in the diet came from wheat, and 5% 
from the soya bean... Only 2% of the calories in the Chinese 
farm diet were derived from vegetable oils which included 
oils from groundnuts, rape seed, sesame, and soya bean; 
the fi rst three together occupy rather more than the acreage 
under soya bean crops. Learmonth (1956, p. 360) has stated 
that the soya bean has only been grown as an oil-bearing 
crop since the 19th century. There is, however, a Chinese 
work dated A.D. 1637 called ‘The exploitation of the works 
of nature,’ the second volume of which is devoted to oils 
and fats. From this work it may be deduced (according to 
information supplied by Dr. G.D. Lu) that the soya bean was 
grown for its oil as early as the third century A.D. According 
to Buck’s data on most frequent yields, broad beans and fi eld 
peas yield on average 18 bushels per acre compared with 14 
bu/acre for soya beans. Peanuts or groundnuts give 64 bu/
acre but it is not clear whether they are shelled or not.
 “Anyone who, at a Buddhist feast, has eaten the 
delectable dishes made from the soya bean cannot but agree 
that, gastronomically, the merits of a wide range of soya bean 
products are outstanding. The ‘vegetable’ varieties of soya 
bean are, in fact, often simply immature ones. They are green 
and look like young lima beans but they have a richer and 
a distinctive and more delicious fl avour... Soya bean curd 
(tou fu) is used in a variety of dishes. It is prepared from the 
mature beans, not usually in the home, but by the village 
‘specialist.’... With appropriate culinary treatment, it can be 
made to imitate a variety of meat dishes; traditionally it is 
given to young Chinese children.”
 The author also discusses soy sauce, tempeh, soy oil, 
and soya “milk”.
 “I recently had a visit from a professor of pediatrics at a 
hospital in Djakarta [Jakarta], Indonesia, who reported that 
about 50 infants put on a soya milk preparation, all, after 
two months, had some gastro-intestinal disturbances; none of 
them was thriving. In my view, it is still too early to replace 
human milk for infants and certainly not by a vegetable 
substitute for animal milk...
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 “In my own experience soya bean curd is a suitable 
product for feeding young children and I suggest that its 
superiority over soya milk may be the separation in the 
‘whey’ of substances that have been shown to be toxic for 
animals.
 The contents of this paper were fi rst presented as a 
contribution to the discussion on “Soya in the Field of 
Nutrition” by E.M. Learmonth, published in Chemistry and 
Industry on 12 May 1956. The author mentions an ad for 
“Sun Spot” soya milk.
 The article begins with a poem written by “a medical 
nutritionist and his wife”: “’Little Soybean who are you / 
From far off China where you grew?’ / I am wheels to steer 
your cars, / I make cups that hold cigars. / I make doggies 
nice and fat / And glue the feathers on your hat. / I am very 
good to eat, / I am cheese and milk and meat. / I am soap to 
wash your dishes, / I am oil to fry your fi shes, / I am paint 
to trim your houses, / I am buttons on your blouses. / You 
can eat me from the pod, / I put pep back in the sod. / If by 
chance you’re diabetic / The things I do are just prophetic. / 
I’m most everything you’ve seen / And still I’m just a little 
bean.’”
 Note: This poem, written by Dr. and Mrs. J.W. Hayward, 
was fi rst published in the Proceedings of the American 
Soybean Assoc. 1940. Aug. p. 6. Address: C.M.G., Ph.D., 
M.B., Ch.B., Human Nutrition Research Unit, Medical 
Research Council Laboratories, Holly Hill, London, N.W. 3.

574. Ci, C. 1956. [Preliminary note on the effect of 
microelements on yield and quality of soyabean seed]. Acta 
Botanica Sinica 5(4):439-44. Sept. 13. [24 ref. Chi; rus]
• Summary: The microelements studied in cultures were 
boron, manganese, molybdenum, zinc, and copper. In 
uniform concentrations, zinc and molybdenum gave the 
best results in increasing yields. The germinating capacity 
of the seed was enhanced by treatment with each of the 
microelements. Address: Forest and Soil Inst., Academy of 
Sciences, China.

575. Chen, Philip S.; Chen, Helen D. 1956. Soybeans 
for health, longevity, and economy. South Lancaster, 
Massachusetts: The Chemical Elements. xii + 241 p. Illust. 
Index. 21 cm. 2nd ed. Jan., 1962, 242 p. [24 ref]
• Summary:  A comprehensive review of the subject. 
Contents: Preface, by the author (South Lancaster, 
Massachusetts, July 1956). Foreword, by Geo. M. Strayer, 
Vice-President and Secretary-Treasurer, American Soybean 
Association. Introduction. Part I: Nutritive value of the 
soybean. 1. Protein (incl. Dr. Wolfgang Tiling of Hamburg, 
Germany; Dr. Harry Miller). 2. Fat (incl. phosphatides, 
sterols and hormones). 3. Carbohydrates and caloric value. 
4. Minerals. 5. Vitamins. 6. Soybeans and world population. 
7. Soybeans and disease (incl. Dr. Wolfgang Tiling of 
Germany).

 Part II: Soy products. 8. Soybean oil: Composition 
and properties, processing and refi ning, reversion, uses, 
phosphatides, margarine, mellorine (vegetable frozen 
dessert). 9. Soybean oil meal: Heat treatment, Gelsoy, Multi-
purpose Food. 10. Soy fl our: Uses, soy bread vs. enriched 
white bread. 11. Soy milk. 12. Soy cheese (or soybean 
curd, “aptly described by the Chinese as ‘the meat without 
bones’”–incl. pressed tofu sheets and yuba). 13. Soy sauce: 
Preparation of kojis, brine fermentation, production yields, 
microorganisms are available. 14. Soybean sprouts.
 Part III: Soybean culture and preservation. 15. Soybean 
culture: Two types of soybeans (commercial fi eld vs. edible 
or vegetable varieties), inoculation, fertilizer, cultivation, 
harvest. 16. Preservation of soybeans: Shelling, canning, 
freezing, dehydration, harvesting dry mature soybeans.
 Part IV: Recipes. 17. Soybeans and soybean pulp: Green 
or fresh soybeans, dry soybeans, soybean pulp (“prepared 
by pressing cooked soybeans through a coarse sieve or by 
grinding them in a food grinder”), recipes (incl. Soyburger, 
Scalloped green soybeans, and Roasted soybeans–dry roasted 
or deep-fried (p. 151). Describes how to make wheat gluten 
at home and praises monosodium glutamate for its ability to 
improve the fl avor of recipes–though its use is called for only 
in the recipe for Soyburger). 18. Soy fl our: Breads, cakes, 
cookies, pies, soups, other recipes (A recipe for Wafers, p. 
180, calls for “½ cup roasted soybeans, fi nely chopped”).
 19. Soy grits and soy fl akes. 20. Soy milk. 21. Soy 
cheese. 22. Soybean sprouts.
 Appendices: A. Soybean utilization (chart). B. 
Manufacturers and handlers of soy foods (Source: 1956 
Soybean Blue Book). C. References.
 Chapter 1, “Protein,” begins: “The soybean is best 
known for its high protein content (p. 7). It then discusses the 
work of Dr. Harry Miller (p. 14-15).
 Chapter 15, “Soybean Culture,” describes how to grow 
soybeans in a garden. Pages 126-27 discuss the two types of 
soybeans: the commercial fi eld type and the edible vegetable 
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type. Five major differences between the two types are 
discussed (p. 126). The edible varieties are larger in size, do 
not yield as heavily (though they yield more heavily than 
snap beans or lima beans), are more prone to shatter as they 
near maturity in the fi eld, are superior in fl avor, texture, 
and ease of cooking, and some edible varieties are also 
superior in the manufacture of soybean fl our, soybean milk, 
roasted beans and other products. Table 31 (p. 130) lists 
eleven varieties of edible soybeans: Very early–Giant Green. 
Early–Bansei, Fuji. Midseason–Hokkaido, Jogun, Willomi. 
Late: Illington, Imperial, Funk Delicious, Emperor, Higan. 
Commercial–Illini.
 Chapter 16, “Preservation of Soybeans,” describes how 
to preserve “green soybeans” by canning, freezing, and 
dehydration.
 Photos show: (1) A sack of Lincoln soybeans (facing p. 
1). (2) Soybean plants, showing pods and leaves (p. 3 and 
4). (3) A beam balance with a small amount of soy fl our 
balancing many animal products. “The protein value of soy 
fl our: 1 lb. of soy fl our contains protein values equal to 2 
lbs. beef, or 34 eggs, or 6 quarts milk.” Source: Health and 
Character Education Institute (p. 6). A similar photo (p. 24) 
states: “1 lb of soy fl our contains food calories equal to 3½ 
lbs beef, or 3 quarts milk, or 29 eggs. (4) Two views of a 
child. Left, suffering from marasmus. Right, after six months 
on a soy milk diet. Courtesy Dr. Wolfgang Tiling (p. 62). 
(5) A machine at the Northern Utilization Research Branch 
of USDA treating soybean oil with alkali (p. 72). (6) The 
distribution of MPF [Multi-Purpose Food] to starving Indian 
children (p. 91; Courtesy Meals for Millions Foundation). (7) 
Quaker City No. F4 grinding mill (p. 102; Courtesy Straub 
Co., 4059 Ridge Ave., Philadelphia, Pennsylvania). (8) Early 
soy cheese (tofu) production in the United States (p. 108; 
perhaps at Madison Foods). (9) The Northern Utilization 
Research Branch, Agricultural Research Service, USDA–
shows outside of the huge building (p. 113). (10). How to 
grow soy sprouts in a glass jar at home (p. 119). (11) Well 
nodulated soybean roots (p. 129; Courtesy The Nitragin Co.). 
(12) Baked soybeans in a crock (p. 144). (13) Soy fl our used 
in numerous baked products (p. 159; Courtesy ADM). (14) 
Griddle cakes [pancakes] made with soy fl our brown quickly 
(p. 173). (15) Soy peanut butter cookies (incl. peanut butter 
and soy fl our; p. 185). (16) Soy grits in a glass jar (p. 198). 
(17) Freshly-cooked crisp soybean sprouts in a raw vegetable 
salad (p. 219).
 Note 1. The fi rst printing of this book (1956) 
was dedicated “To Li Yu Ying and William J. Morse, 
The Soybean Champions of the Eastern and Western 
Hemispheres,” but by the second printing (April 1957) the 
dedication had changed “To William J. Morse and Harry W. 
Miller, The Soybean and Soy Milk Champions of Our Time.”
 The publisher of this third printing was unable to sell 
all the books printed, so Chen apparently arranged for a 
company named “Outdoor Pictures” (Box 1326, Escondido, 

California) to sell them. On the title page, Outdoor Pictures 
pasted their name and address over that of “The Chemical 
Elements.”
 Note 2. According to the National Union Catalog, 
Philip Stanley Chen was born in 1903. The rear cover 
states that he was born in China and is now a naturalized 
U.S. citizen. He is a graduate of Emmanuel Missionary 
College [in Berrien Springs, Michigan] and Michigan State 
University. Before writing this, his fi rst book on diet, health, 
or soybeans, he wrote several books on chemistry: (1) The 
Chloro Derivatives of m-cresol. 1933. Easton, Pennsylvania: 
Mack Printing Co. 7 p. (Abstract of his PhD thesis, Michigan 
State College of Agriculture and Applied Science); (2) 
The Chemical Elements, Rev. ed. 1948. South Lancaster, 
Massachusetts: Chemical Elements (fold chart). (3) 500 
Syntan Patent Abstracts, 1911-1950. 1950. South Lancaster, 
Massachusetts: Chemical Elements. 125 leaves. (4) Syntans 
and Newer Methods of Tanning. 1950. South Lancaster, 
Massachusetts: Chemical Elements. 128 p.
 In 1962 Chen wrote A New Look at God, published by 
Chemical Elements (288 p.). Address: 1. Prof. of Chemistry, 
Atlantic Union College, South Lancaster, Massachusetts; 2. 
National Science Foundation Fellow, Cornell Univ.

576. Chen, Philip S.; Chen, Helen D. 1956. Tables 
(Document part). In: P.S. Chen and H.D. Chen. 1956. 
Soybeans for Health, Longevity, and Economy. South 
Lancaster, Massachusetts: The Chemical Elements. 241 p. 
[24 ref]
• Summary: Tables show: (1) Soybean production in the 
United States, 1924-1958 (p. 2). (2) Essential amino acid 
content of some foods (calculated as percent of amino acid in 
sample). Foods include: Extracted soybean oil meal, whole 
milk, whole eggs, beef loin, patent wheat fl our (p. 8). (3) 
Protein effi ciency of a number of proteins (incl. whole milk 
2.9, cottonseed fl our 2.0, peanuts 1.9, soybean fl our 1.8, 
casein 1.7, patent fl our 1.00) (p. 11). (4) Biological value of 
food proteins for human adults (incl. whole eggs 78, milk 74, 
meat 72, soy fl our 65, peanut fl our 42, white fl our 41) (p. 11). 
(5) Supplemental values of soy fl our and milk for wheat fl our 
(p. 12). (6) Nutritional quality of soy fl our and milk solids 
in bread (p. 13). (7) Fat content of several common foods 
(p. 16). (7A) Chemical composition of vegetable oils (in per 
cent) (p. 18). (8) Carbohydrate content of soybeans (Street 
& Bailey) (p. 21). (9) Caloric values of various cereals and 
legumes (p. 22). (10) Mineral content of soybeans (p. 25). 
(11) Calcium, phosphorus and iron content of soybeans (p. 
26). (12) Availability of iron in different foods (p. 27). (13) 
Availability of iron in several Hawaiian foods (p. 28). (14) 
Alkalinity of various foods (p. 29). (15) Vitamin content of 
soybeans and soybean oil meal (p. 32). (16) The vitamin 
B-1 content of some common foods (milligrams per 100 
grams) (p. 34). (17) The vitamin B-complex content of soy 
fl our as compared with wheat fl our (per 100 grams of fl our) 
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(p. 35). (18) Choline content (dry weight basis) (p. 37). (19) 
Production of fats and oil in the United States in 1953 (p. 
67). (20) Physical and chemical characteristics of soybean 
oil (p. 68). (21) Chemical composition of soybean oil (p. 69). 
(22) Protein concentrates used for feed in the United States, 
1954-1955 preliminary (p. 83). (23) Correlation of volume 
of loaf and urease content of soy fl our used in making bread 
(p. 86). (24) Analysis of nutritive elements (p. 92). (25) Soy 
fl our standards (p. 94). (26) The growth-promoting values 
of the proteins of soybean fl our, peanut fl our, and cottonseed 
fl our and their values as supplements to the proteins of patent 
wheat fl our (p. 99). (27) Composition of soy milk and cow’s 
milk (p. 103). (28) Some precipitating agents for soy milk 
(p. 107). (29) Composition of soybean curd (p. 109). (30) 
Composition of soy bean sprouts vs. mung bean sprouts 
(p. 122). (31) Eleven varieties of edible soybeans (p. 130). 
Address: 1. Prof. of Chemistry, Atlantic Union College, 
South Lancaster, Massachusetts; 2. National Science 
Foundation Fellow, Cornell Univ.

577. Chen, Philip S.; Chen, Helen D. 1956. Soybean 
sprouts (Document part). In: P.S. Chen and H.D. Chen. 
1956. Soybeans for Health, Longevity, and Economy. South 
Lancaster, Massachusetts: The Chemical Elements. 241 p. 
See p. 117-22. Chap. 14.
• Summary: Begins by discussing the research of Dr. Clive 
McCay at Cornell University on soybean sprouts, then 
gives the 8-step procedure for sprouting soybeans at home 
recommended by Cornell.
 Dr. Chen then adds: “The sprouts will be fully grown 
in four to six days when they are around 1½ to 2 inches 
in length. They should be taken out of the vessel before 
rootlets have shown their appearance. After the sprouts 
are washed to free them from loose hulls or seed coats and 
excess water, they are ready to be used in cooking, stored in 
the refrigerator, or blanched for two minutes and placed in a 
deep freezer.
 “The writer has found that either 30-ounce fruit juice 
cans or 3-pound shortening cans are very convenient for use 
in sprouting soybeans. The cans were perforated with small 
holes at the bottom. After the soaked beans were placed in 
the cans, they were then covered, and left on the draining 
board of the kitchen sink to drain. The beans were watered 
regularly after each meal when the dishes were washed.
 “For those who might encounter diffi culty in their fi rst 
few experiments and become discouraged, the following 
suggestions are offered:
 “Beans will become moldy or even rot during sprouting 
if they are too old and lack germination. The only remedy for 
this is to use new seeds with high germination values.
 “In case the decay of the beans is due to bacterial action, 
the use of a disinfectant may be resorted to, provided its 
use is limited to not more than one-half hour treatment. The 
disinfectant to be used may be in the form of chlorinated 

lime (bleaching powder) or any of the soluble hypochlorite 
solutions such as Chlorex [sic, Chlorox?], Dazzle, Oxo, 
or Savol. The use of water containing one teaspoon of 
chlorinated lime or other bleaching solutions in three 
gallons of water once a day will be suffi cient to discourage 
the growth of mold or bacteria which cause spoilage of the 
beans. Frequent changing of soaking water was found by 
some to be just as effective as bleaching solution.
 “It might be well for the housewife to gain some 
experience from sprouting mung beans before attempting 
to sprout soybeans. Mung beans are the tiny green beans 
out of which the bean sprouts used in chop suey dishes are 
prepared. They may be purchased in Chinese grocery stores 
in any Chinatown, and they never give trouble in sprouting. 
While they are easy to cook and widely used, they cannot 
compare with soybean sprouts in fl avor and food value.”
 Two photos show soybeans being sprouted in an 
inverted glass fruit jar in a sink (Courtesy Nebraska 
Extension Service).
 A table (p. 122, based on Li and Grandvoinnet 1911-
1912) compares the nutritional composition of soybean 
sprouts and mung bean sprouts. Soybean sprouts contain 
14.73% nitrogenous materials (protein) compared with 
only 3.41% for mung bean sprouts. Address: 1. Prof. of 
Chemistry, Atlantic Union College, South Lancaster, 
Massachusetts; 2. National Science Foundation Fellow, 
Cornell Univ.

578. Council of Scientifi c and Industrial Research. 1956. The 
wealth of India: A dictionary of Indian raw materials and 
industrial products. Raw materials. Vol. IV: F-G. New Delhi, 
India: CSIR. See p. 142-50 (Glycine), plus p. XIII-XXI 
(bibliography). [51 ref]
• Summary: “Attempts to popularise and extend soybean 
cultivation in India have not met with much success so far. 
Various reasons have been assigned to this. The market 
demand for the seeds is not steady and there are few 
indigenous industries based on soybean. Further, there are 
other pulse and oilseed crops adapted to varied climatic and 
soil conditions in India which satisfy the dietetic habits of the 
people. It is considered, therefore, suitable for introduction 
only in regions where pulses are not grown at present, e.g. 
regions at elevations about 5,000 ft. This view has been 
considered by some to be based on incomplete data.”
 Table 2, titled “Estimated acreage and production of 
soybean in some Indian states,” gives statistics for 1948-
1952. The leading state is Jammu and Kashmir (India’s 
northernmost state). In 1948-49 (the latest year for which 
complete data is available) Jammu and Kashmir produced 
502 tons of soybeans on 1,757 acres. Corresponding fi gures 
for other states, ranked in descending order of acreage, 
are Assam (208 tons/1,230 acres), Orissa (147/988), West 
Bengal (147/800), Madhya Pradesh (12/67), and Uttar 
Pradesh (1/33).
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 Note 1. This is the earliest document seen (Jan. 2009) 
that gives soybean production or area statistics for South 
Asia.
 “Soybean is grown in India mainly for food and forage. 
It is generally raised as a kharif crop, sown at the outbreak 
of the monsoon in June or July and harvested in December-
January... Soybean is raised either pure or in mixture with 
maize; in some parts of Assam it is grown along with aus 
paddy. Being a legume, soybean can be cultivated with 
advantage as a rotation crop with potato, as in Assam, or 
with sugarcane, as in Bihar. It is grown as a green manure or 
cover crop in tea estates...
 “Uses: Soybean ranks high among the leguminous 
crops of the world. It is grown mainly as a food crop in 
China, Japan and other countries of east Asia. The seeds are 
consumed green, dry or sprouted, whole or split. Green seeds 
are used as vegetable; roasted and salted seeds are used in 
cakes and candies. The seeds are ground into fl our and used 
for bakery products. They are also processed to give a milk-
like product, curd or cheese. A variety of fermented products 
is prepared, including sauces which furnish the basic 
fl avouring in Chinese and Japanese dishes. Soybean has been 
used as a raw material in a variety of processing industries 
in U.S.A. The fatty oil extracted from the seeds is used for 
edible and industrial purposes...
 “In India, soybean has not attained much importance as 
a food crop. The seeds are consumed locally after splitting as 
dal. They are also parched and used as bhunja or ground into 
a meal (sattu) and used in food preparations; a fermented 
product is prepared from soybean in Manipur. Soybean 
possesses a characteristic nutty or beany fl avour which 
is not much favoured in India. Efforts have been made to 
select types devoid of the fl avour and to popularise the use 
of soybean in non-cereal catering organizations for such 
preparations as porridge and biscuits. Considerable work has 
also been done to popularise the use of soybean ‘milk’.”
 A detailed discussion is given of each of the following 
“soybean products: Soyfl our, soysprouts (Sprouted soybean 
is used as a green vegetable [but not in India] and is reported 
to possess high nutritive value), soymilk, soybean oil, 
soybean lecithin, soybean meal.” Table 5 (p. 148) gives the 
“composition of some soybean products,” based on earlier 
publications: “Soyfl our (defatted or full fat), soysprouts, 
soycurd.”
 Note 2. This is the third earliest English-language 
document seen (May 2006) that contains the word “soymilk” 
(one of two documents).
 Note 3. This is one of the earliest English-language 
documents seen (Sept. 2006) that uses the term “soy bean” 
in a new way–as a singular noun, like corn or wheat, not 
preceded by “the.” Examples: “... there are few indigenous 
industries based on soybean.” “Estimated acreage and 
production of soybean in some Indian states.” “Soybean 
is grown in India mainly for food and forage.” This usage 

originated in developing countries. Address: India.

579. Elwood, Catharyn. 1956. Feel like a million. New York, 
NY: The Devin-Adair Co. xiv + 332 p. Index. 21 cm. [79 ref]
• Summary: A section on soybeans (p. 34-35) discusses their 
many nutritional benefi ts and the work of Dr. and Mrs. Clive 
McCay at Cornell University in Ithaca, New York. “Already 
over a million people are improving their health with the 
Cornell-formula bread.” Soy sprouts are discussed as a rich 
source of vitamin C and other nutrients (p. 254-55, 260, 
263).
 “Dr. Joe Nichols [M.D.] of Atlanta, Texas, President 
of the nationwide Natural Food Associates, a nonprofi t 
organization sponsoring only the best in natural whole foods, 
treats these defi ciency cases every day” (p. 135).
 Sprouted-wheat bread is delicious and has an 
antiscorbutic value not found in freshly milled whole wheat. 
“The Foods for Life group in Glendale, California, is making 
a wonderful loaf with this method” (p. 264). “The Chinese 
use sprouted soy and mung beans very generously in their 
cooking. They fry them quickly as a vegetable. They also 
add them with other vegetable and cook them gently in such 
specialty dishes as chop suey, chow mein, and subgum” (p. 
265).
 About the author: A photo of Kathryn Elwood and 
a brief biography appears on the inside rear dust jacket. 
Address: Washington, DC.

580. U.S.I.S. (United States Information Service). 1957. Le 
soya et ses multiples usages [The soybean and its multiple 
uses] (Black and white motion picture). USA: All-Scope 
Pictures, Inc. 35 mm. 15 min and 50 seconds. *
• Summary: As of 10 Sept. 2010 this silent fi lm was 
available on the Web at http://www.ina.fr/ economie-et-
societe/ vie-economique/ video/VDD09016158/ le -soya-et-
ses- multiples-usages. fr.html. It shows an American farmer 
growing soybeans and his wife cooking with them, making 
soy sprouts, soymilk, biscuits and cake with soy fl our. It 
also shows various industrial uses of soybeans such as paint, 
soap, and plastics.

581. Fukuba, Hiroyasu. 1957. [Higher fatty acids 
dehydrogenase in plant seeds. II. Higher fatty acids 
dehydrogenase in germinating soy beans]. Nippon 
Nogeikagaku Kaishi (J. of the Agricultural Chemical Society 
of Japan) 31(1):67-69. Jan. [2 ref. Jap]
Address: Lab. of Nutrition Chemistry, Ochanomizu Univ.

582. Nichols, Joe D. 1957. Book reviews: Soybeans for 
Health, Longevity and Economy, by Philip S. Chen, Ph.D., 
Professor of Chemistry, Atlantic Union College. Reviewed 
by Joe D. Nichols, M.D. Natural Food and Farming 
(Atlanta, Texas) 4(2):13, 22. May.
• Summary: “The soybean is a food that is as nearly perfect 
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as cow’s milk, but at the same time is rich in iron and 
vitamin C (when sprouted). Its milk is used as a substitute for 
cow’s milk for individuals who are allergic to it.
 “This little book by Dr. Chen comes at an opportune 
time. The increasing incidence of cardio-vascular disease has 
focused the attention of the medical profession on nutrition. 
The possible relationship of ‘bad fats’ to cardio-vascular 
disease is in the news.”
 “The book makes a good case for vegetarians. (So did 
the Symposium on fats at New Orleans last month sponsored 
by the American Medical Association Council on Food and 
Nutrition.)”
 “Every doctor interested in nutrition should read this 
book. It is easy to read and can be ‘digested’ in an evening
 “It is said that the future of medicine lies in the fi eld of 
prevention. I believe the greatest part of prevention lies in 
the fi eld of nutrition.” Address: M.D.

583. Chen, Philip S. 1957. The soybean–A food without peer. 
Let’s Live. July. p. 3.
• Summary: Discusses the nutritional and economic benefi ts 
of the soybean. Contents: Introduction. Protein advantages. 
No cholesterol. Rich in iron. Economically cheaper. Varied 
assortment [of edible soy products]: Soy milk, soy milk 
powder, green soybeans, dry mature soybeans, soy sprouts, 
soy grits and fl akes, and soy fl our. Address: PhD, Prof. 
of Chemistry, Atlantic Union College, South Lancaster, 
Massachusetts.

584. Chew, Benny Narn. 1957. Method and apparatus for the 
production of bean sprouts. U.S. Patent 2,814,912. Dec. 3. 4 
p. Application fi led 13 Dec. 1955. [6 ref]
• Summary: Describes (with 3 illustrations) an automatic 
machine for sprouting mung beans and soy beans that have 
especially large and plump hypocotyls with a minimum of 
root growth. Address: Washington, DC.

585. McCollum, Elmer Verner. 1957. A history of nutrition: 
The sequence of ideas in nutrition investigations. Boston, 
Massachusetts: Houghton Miffl in. 451 p. [50 ref]
• Summary: Perhaps the best book on this subject (Todhunter 
1965). A classic, by a pioneer in the fi eld.
 Page 377 notes at in 1930 A.A. Horvath fi rst mentioned 
that coagulation of the blood of chickens was accelerated 
by diets containing sprouted soybeans. They apparently 
contained an unknown blood clotting factor. Address: Prof. 
Emeritus of Bio-chemistry, The Johns Hopkins Univ., 
Baltimore, Maryland.

586. Yamamoto, M. 1957. The decreased germination of 
dry-seeds soaked in water (Abstract). Biological Abstracts 
31(2):(Abst. #5834).
• Summary: A summary of a Japanese-language article 
published in the Japanese J. of Ecology 5(2):74-77. 1955. 

Address: Yamagata Univ., Japan.

587. Zerfi ng, Sally D. 1957. Sally’s recipes. Glendale, 
California: Published by the author. vi + 221 p. Illust. No 
index. 25 cm.
• Summary: A remarkable vegetarian cookbook with a 
Christian message and references to many Biblical passages. 
It would be vegan, except for the use of honey. The author 
may be a Seventh-day Adventist since (1) Ellen G. White 
is quoted on page 2, (2) it contains so many soy recipes at 
a relatively early date, and (3) it mentions some brands of 
soy products (e.g. Madison Health Food Company’s Cheze-
O-Soy = tofu) made by Adventist companies. Page 14 has 
a short section on soy oil and page 14 a long section on soy 
beans, including soy milk. Soy-related recipes include: Soy 
beans (p. 44). Soy paste (with soy milk powder, p. 50). Soy-
whole wheat noodles (with soy fl our, p. 62). All purpose soy 
milk no. 1, no. 2, and no. 4 (made with El Molino Soya Milk 
Powder, p. 66-67). All purpose soy bean milk no. 3 (made 
from whole soybeans). Hot carob drink (with soy milk, p. 
66). Almond milk. Cashew nut milk. Sesame milk (p. 67. 
“Liquefy together: 1 cup sesame seeds and 2 cups water. 
Then strain the milk through a fi ne cloth; squeeze to get out 
all the milk. Then liquefy with a little honey, salt, oil, or 
liquid lecithin”).
 Note: This is the earliest English-language document 
seen (Aug. 2007) that contains the term “sesame milk”–or a 
recipe for making it at home.
 Scrambled tofu (with Chef Bonneaus Aminotone, 
p. 73). French toast (with soy milk, p. 73). No. 2 health 
burgers (with tofu, p. 79). Scrambled tofu sandwich (p. 80). 
Creamed tofu and nut spread. Soy cream and olive sandwich 
on Boston bread (with soy creamed cheese, p. 80). Cheze-
O-Soy sandwich (p. 81). Sesame tahini cheese spread (with 
Sally’s Soy Mayonnaise, p. 81). For other tahini recipes, see 
p. 82 and 111. For other sesame seed recipes: Sesame cream 
cheese (p. 82). Sesame salad dressing (p. 85). Sesame wheat 
germ candy (p. 148).
 Soy creamed cheese (p. 82). Soy mayonnaise. Thousand 
island dressing (with soy mayonnaise, p. 83). Cucumbers 
with tofu cream dressing (p. 90). Homemade tofu cottage 
cheese (p. 91). Tofu cottage cheese (p. 91). Tofu vegetable 
jello-salad (p. 92). Tofu and rice croquettes (p. 100). Soy and 
rice patties (with ground soybeans, p. 101). Soy and eggplant 
patties (with ground soybeans, p. 101). Tartar sauce (with 
Sally’s Soy Mayonnaise, p. 104). Baked macaroni and soy 
cheese (with tofu). Cheze-O-Soy and millet hash. Baked soy 
beans (p. 104). Soy and millet loaf (p. 105). Thanksgiving 
loaf–Wheat, tofu and nut combination (p. 107). Cheze-O-
Soy patties (p. 108). Spanish-style scrambled tofu (p. 115). 
Ravioli (noodles made with soy fl our and fi lling made with 
Cheze-O-Soy, p. 116). Bean sprout entree (with Cheze-O-
Soy, p. 117). Scalloped corn (with tofu). Tofu Chick Pea Foo 
Young (p. 117). Wonder of the sea loaf (baked, with tofu, 
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p. 118). Chew mein vegetarian style (with soy sprouts, p. 
119). Tofu and Sally’s homemade tofu (p. 118-19; curded 
with lemon juice and sea salt). Homemade soy cheese 
(made with El Molino Soya Powder, p. 119). Tofu gravy (p. 
120). Non-dairy ice creams (p. 149-53; most recipes call 
for 2 tablespoons El Molino soya milk powder). Banana 
split, Maple nut sundae, Fruit Sundae (each topped with 
soy whipped cream, p. 151). Date shake (with soy milk, p. 
152). Carob soy malt (p. 152). Ice cream pie (topped with 
soy whipped cream, p. 153). Carob-wheat germ banana 
shake (with soy milk, p. 153). Soy pie crust (p. 154). Baby’s 
soybean formula (p. 196). Composition of ¼ cup soy powder 
(p. 196). Tofu for babies (p. 200). A photo on the front cover 
shows Sally Zerfi ng. Address: 24629 N. Arch St., Newhall, 
California.

588. Soybean Digest. 1958. Invents machine for sprouting 
soybeans. April. p. 33.
• Summary: Describes a soy sprout machine invented by 
Benny N. Chew, and described in U.S. Patent 2,814,912.

589. Learmonth, E.M. 1958. The infl uence of soya fl our 
on bread doughs. III. The distribution of the papain-
inhibiting factor in soya-beans. J. of the Science of Food and 
Agriculture (London) 9(5):269-73. May. [13 ref]
• Summary: The papain-inhibiting factor of soya is 
concentrated almost entirely in the germ (hypocotyl). 
Address: British Soya Products Ltd., 150/152 Fenchurch St., 
London E.C. 3, England.

590. Bunditskaia, E.V.; Borisova, I.G.; Pasynskii, A.G. 1958. 
The action of ionizing radiation upon lipoxidase activity 
in various types of germinating plants. Doklady Biological 
Sciences (English Translation of Doklady Akademii Nauk 
USSR, Biochemistry Section) 120(1-6):93-96. May/June. [23 
ref. Eng]
• Summary: Sprouts of the following plants were irradiated: 
Primorskaia soy beans, Pobeditel peas, Latvian and 
Nemchinov beans, Moscow wheat, and dent corn. They 
irradiated 10-to-14-day-old sprouts raised on water cultures 
under laboratory conditions, or raised in the hothouse. 
“Lipoxidase activity of the leaves of the irradiated plants 
was determined at 2-4, 24, and 48 hours after irradiation. An 
aqueous extract of leaf lipoxidase was obtained...”
 Irradiation led to increased lipoxidase activity.
 The article concludes: “In view of the considerable 
physiological activity and toxic properties of the peroxides of 
unsaturated fatty acids, the study of the conditions for their 
formation has great interest.” Address: A.N. Bakh Inst. of 
Biochemistry, Academy of Sciences, USSR.

591. Weakley, F.B.; McKinney, L.L. 1958. A modifi ed 
indophenol-xylene method for the determination of ascorbic 
acid in soybeans. J. of the American Oil Chemists’ Society 

35(6):281-84. June. [25 ref]
• Summary: The vitamin appeared shortly after the start of 
germination of Hawkeye soybeans and increased rapidly. 
The ascorbic acid was mostly in the reduced form. Address: 
Northern Utilization Research & Development Div., 
Agricultural Research Service, USDA, Peoria, Illinois.

592. McKinney, L.L.; Weakley, F.B.; Campbell, R.E.; 
Cowan, J.C. 1958. Changes in the composition of soybeans 
on sprouting. J. of the American Oil Chemists’ Society 
35(7):364-66. July. First issued in 1956 as an unpublished 
manuscript. [15 ref]
• Summary: In the Hawkeye soybean variety, changes in 
nitrogen and oil contents, and in dry weight, during the fi rst 
6 days of germination. Changes in thiamin and ascorbic acid 
were measured for 4 days. Nonprotein nitrogen increased 
slowly, while protein nitrogen decreased slowly. Thiamin 
decreased slowly for the fi rst two days, then increased 
slowly for the next two. Ascorbic acid, which was absent in 
unsprouted soybeans, increased dramatically throughout the 
4 days. After 6 days, with the sprouts about 2½ inches long, 
only 2.6% of the dry matter was lost; free fatty acids did not 
increase signifi cantly.
 The authors conclude that soybeans sprouted for 2-3 
days have possibilities for use in high energy, high-protein 
broiler feed. Address: NRRL, Peoria, Illinois.

593. Masui, Masamiki; Hara, Masami; Hiramatsu, Takashi. 
1958. Depolymerization of deoxyribonucleic acid by the 
juice of soy-bean sprouts. Biochimica et Biophysica Acta 
30(1):215-17. Oct. [6 ref]
• Summary: The enzyme deoxyribonuclease, with 
remarkable activity, was found in the juice of soy-bean 
sprouts and in the juice of the sprouts of Phaseolus radiatus 
var. typicus. Address: Dep. of Bacteriology, Osaka City Univ. 
Medical School, Osaka, Japan.

594. Rackis, Joseph J.; Smith, Allan K.; Sasame, Henry A. 
1958. Studies on the protein in soybean hypocotyl. Archives 
of Biochemistry and Biophysics 78(1):180-87. Nov. [14 ref]
• Summary: When a soybean seed is cracked or broken, 
it is easily separated into three principal parts: seedcoat, 
cotyledons, and embryonic axis (hypocotyl and plumule). 
These parts, respectively, represent approximately 8%, 92%, 
and 2% of the whole bean. The hypocotyl, which is the 
major part of the embryonic axis, is often but incorrectly 
referred to as the germ or embryo. This may be because 
the embryonic axis grows visibly into root and stem at the 
time of germination. “In this study, we will use the term 
hypocotyl rather than germ.” The soybean variety Hawkeye 
was used. Six illustrations show electrophoretic patterns of 
hypocotyl protein. Two photos show ultracentrifugal analysis 
of hypocotyl protein.
 Note: This is the earliest and only document seen (Oct. 
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1998) using the term “embryonic axis.” Apparently it did not 
catch on. Address: Oilseed Crops Lab., Northern Utilization 
Research and Development Div., ARS, USDA, Peoria, 
Illinois.

595. Ford, Herbert P. 1958. The life story of Dr. Harry 
W. Miller. Unpublished manuscript. 169 p. Unpublished 
manuscript. 28 cm.
• Summary: This manuscript is the slightly edited second 
draft of the transcript of a single 7-8 hour interview that Mr. 
Ford did with Dr. Miller in 1958 in Chicago. According to 
Mr. Ford, Dr. Miller later gave a copy of the manuscript to 
Raymond S. Moore PhD, a Seventh-day Adventist educator, 
with the understanding that Moore would use it as the basis 
for a book. The book, titled China Doctor, was published in 
1961. Dr. Miller was not very happy with the way the book 
turned out.
 Pages 122-35 give a much more detailed account and 
history of Dr. Miller’s work with soy milk, tofu, yuba, other 
soyfoods, meatlike products, and wheat gluten than is found 
in the fi nished book, China Doctor.
 Concerning wheat gluten: Dr. Miller’s company in 
Mt. Vernon, Ohio, International Nutrition Laboratory, “had 
protein foods in which they used wheat gluten and made 
meat patties and various kinds of stews, sprouted the green 
soybeans and made a chili with them and wheat gluten.” 
They also developed a vegetarian wiener [Veja Links] 
containing raw vital wheat gluten, soy fl our, seasonings, and 
fl avors. They stuffed these into wiener casings, submitted 
them to a smoke house and to cooking, then peeled off the 
casings/skins and canned the wieners. He developed these at 
the Mt. Vernon slaughterhouse.
 “Soy milk manufacture in the U.S.A. (p. 131). In 1939 
Dr. Miller returned to the United States having been so 
thoroughly convinced that soy milk was destined to have 
world-wide acceptance... His son, Harry Willis Miller, Jr. had 
returned preceding his father and had started a small soy milk 
plant in Utica, New York, where he made and bottled soy 
milk and also made and canned some of the protein foods 
out of wheat gluten for which they had developed recipes. 
This plant was later moved to Mt. Vernon, Ohio, after they 
started the soybean plant at Mt. Vernon. The plant was rather 
small at fi rst as their capital was very limited. They had to 
build up the food plant out of his surgery earnings. As these 
products were mostly for export, the fi rm was called the 
International Nutrition Laboratory. It was called International 
because they didn’t think of having any particular market 
for soy milk in the United States but anticipated making and 
packing soy powder which they could ship over to China, 
Japan, Korea, and other fi elds. Since the United States is a 
dairy country, they just thought they would have all kinds of 
diffi culty getting it introduced over in America. They gave 
their attention largely in the early part of the work to making 
some products that went over quite well, which could be sold 

locally such as meat patties–vegaburgers. They would take 
the wheat fl our, wash the starch from it, and make gluten 
patties. They actually built up a very fi ne product that was 
netting them earnings. The earnings of that, together with 
Dr. Miller’s medical and surgery fees, to fi nally get together 
a spray dryer which they built with the aid of the know-how 
assistance of the Rogers Company, who sold these spray 
dryers... and through this home-made outfi t they daily spray 
dried considerable powdered soy milk and placed it on the 
market. They made some ice cream mixes and they shipped 
out in barrels to the Philippines soy milk powder and also 
shipped consignments of the powder to Shanghai where 
they had formerly introduced a soy milk to the Shanghai 
Settlement. Thus they kept soy milk going up until the time 
of the world war in 1941 which cut them off from shipping 
to the Orient.”
 In the United States they found “an interest on the part 
of doctors in feeding babies that were covered with various 
kinds of rashes which they called atopic dermatitis. Many 
of these babies had asthma, diarrhea, projectal vomiting, 
nervous irritability and were unhappy babies, all because of 
the allergy to cow’s milk formula.” Doctors began to realize 
that babies with allergies and other sicknesses responded 
well to soybean milk; the market soon increased. Eggs and 
milk are the chief causes of allergy, but some vegetable 
proteins like wheat, corn, and some legumes also cause 
allergic reactions in some cases. Then doctors began to ask 
for evidence that the milk was safe. They suggested that it 
be submitted to the American Medical Association [AMA]. 
So at once Dr. Miller contacted Dr. Earl Baxter, Professor 
of Pediatrics at the Ohio State University Medical School, 
and he agreed to conduct some feeding experiments with soy 
milk. These studies showed that “babies could be nourished 
as well on soy milk.” In Tokyo, Dr. Choei Ishibashi (later 
president of the Japan Medical Society) also did meticulous 
feeding tests with infants, using the powdered soy milk Dr. 
Miller had sent after World War II. Over a period of many 
months, he compared the blood, measurement, and growth 
records of babies fed soy milk with those fed animal milk 
[cow’s milk]. Then Dr. Miller took the results of the studies 
in Japan and at Ohio State and submitted them to the Council 
on Food and Nutrition of the American Medical Association. 
The Council has 15 members, the very best scientists on food 
and nutrition. “They examined the [soy] milk, examined the 
claims for it, looked over the research, and then gave the 
seal of approval which was placed on every can of soymilk 
thereafter.”
 “Now that they had this seal of approval, they went to 
medical conventions and canvassed the doctors; the sale of 
soy milk grew very rapidly.” The plant began to get larger; 
it made great demands and there were many details to look 
after. These facts and his lack of capital to carry on this work 
adequately made Dr. Miller realize that he must do one of 
two things. He must either organize a corporation, issue 



HISTORY OF SOY SPROUTS   275

© Copyright Soyinfo Center 2013

stock, and enlarge the company greatly, or he must dispose 
of the plant and give his time and attention to research.
 During this time, Dr. Miller received valuable help 
from the U.S. Department of Agriculture [USDA]. Dr. J.A. 
LeClerc (Senior Chemist, Agricultural Chemical Research 
Division) and Mr. L.H. Bailey, who investigated the use of 
“soybean milk in making breads” and made the results and 
analyses available to Dr. Miller. “Thus they got themselves 
very well established in this country as having a milk for 
people who did get along with cow’s milk.”
 However the secretary of the AMA told Dr. Miller that 
he should not claim or advertise that his soy milk was a good 
alternative to cow’s milk for all babies, but only “for those 
babies who do not do well on cow’s milk.” However he 
added: “If you can take care of babies that cow’s milk does 
not take care of, there is no reason why you could not take 
care of the other babies that cow’s milk does agree with too.” 
This was his diplomatic way of counseling them not to make 
unfriendly comparisons with cow’s in a dairy country–even 
if those claims are valid. By following his advice, Dr. Miller 
was able to work well with the dairy industry without any 
confl icts.
 The Loma Linda Food Company in California showed 
an interest in acquiring Dr. Miller’s company in Ohio. “They 
had been making some soy milk in the liquid form, but they 
were interested in getting an Eastern branch.” So in 1950 
they purchased the [soy] milk plant in Mt. Vernon and have 
been operating since that time. This took a great burden 
off Dr. Miller’s shoulders and left him free to do medical 
and nutritional research work. “It was then decided to start 
the International Nutrition Research Foundation and Dr. 
Miller was asked to be the Director of this Foundation. He 
placed a larger part of the purchase price of the factory into 
this Foundation, which would be devoted to food research 
only. From the day this research institution was started it 
has attracted a great deal of attention from all parts of the 
world; among those interested parties has been the World 
Health Organization of the United Nations. They came to the 
conclusion that soy milk had great possibilities in countries 
of low economic conditions where they could not afford 
to buy imported [cow’s] milk,” and in protein-defi cient 
countries. They came to Mt. Vernon to investigate both the 
soy milk plant and the experimental research. Dr. Miller 
educated them on the many benefi ts of using protein from 
soybeans instead of from animals. As a result, the United 
Nations constructed a large soy milk plant in Djojakarta 
[Jogjakarta / Yogyakarta] Indonesia. It was built with the 
advice of Dr. S.S. De (who has headquarters in Bangkok, 
Thailand) and the support of the Government of Indonesia, 
FAO, UNICEF, and WHO.

596. Zain, Sutan Muhammad. 1958. Djalan bahasa 
Indonesia. 7th ed [Indonesian style]. Jakarta / Djakarta, 
Indonesia: Grafi ca. 148 p. See p. 8. 21 cm. [Ind]*

• Summary: Page 10: tautjo [Indonesian-style miso], tauge 
[soy sprouts].

597. Edelsoja GmbH. 1959. Sojabohnen, Edelsoja-Puder 
[Soybeans, and Edelsoja powder (Ad)]. Ernaehrungs-
Umschau 6(3):85. May/June. [Ger]
• Summary: This company sells soybeans for the production 
of soymilk, soya quark [Sojaquark = tofu], and soy sprouts. 
It also sells Edelsoja powder, ready for use in cooking. Direct 
delivery or via distributors. Telegram address: Edelsoja. 
Address: Duesseldorf 1, Birkenstrasse 41, Postfach 8004, 
Germany. Phone: 66 34 61.

598. Williams, Robert R.; McGanity, William J.; Combs, 
Gerald F.; Kertesz, Z.I. 1959. A nutrition survey of the 
armed forces of the Republic of Korea. J. of Nutrition 
68(Supplement 1):1-80. June. See p. 12-13. [42 ref]
• Summary: An endless variety of soups (which are thick 
like U.S. stews) are served, mostly in winter; they usually 
contain some soy products. Seaweed is a delicacy, used in 
cooking or served with soy sauce. A recent survey based 
on food disappearance, conducted by the USDA Foreign 
Agricultural Service, calculated average civilian calorie 
intake at about 2,058 per day, of which 81% comes from 
cereals, 5% from meat, fi sh, eggs, and milk, 4% from 
oilseeds, oils and fats, 4% from white and sweet potatoes, 
2% from fruits and nuts, 1.6% from vegetables and seaweed, 
and 1% from sugar (p. 8).
 The typical formula for Korean Army soup, in grams per 
man for one meal, is: Cabbage 70, soybean curd [tofu] 30, 
soybean mash [probably soybean paste, doen jang] 30, large 
white radishes [daikon, Raphanus sativus] 30, red pepper 
mash [kochu jang] 10, salt 10, onion 3, melchi (small dried 
fi sh) 2, and red pepper powder 1 (p. 9).
 The section titled “Soybeans and soybean products” (p. 
12-13) states: “Soybean products are extensively used in 
the Korean diet and by the ROK Armed Forces.” Soybean 
curd (Japanese: tofu), which is precipitated with calcium 
or magnesium salts, is used almost daily in making thick 
soups. It is also “fried in deep fat and used in a composite 
ROK Army food called ‘seasoned vegetable and bean curd’ 
containing small fi sh (12%), soy sauce (23%), bean curd 
(25%), seaweed (16%), dry radish (14%), and red pepper, 
sugar, and cottonseed oil. This latter product was observed in 
one ROK Army mess only.”
 Soybean sprouts are a favorite and very nutritious 
civilian food in Korea, but their “use in troop feeding is 
limited, presumably because of the low germination of the 
soybeans available at the time of our visit.”
 Fermented soybean sauce is a widely used and nutritious 
seasoning.
 “Seasoned soybeans are a delicacy much liked by 
Koreans and obtained by boiling soybeans in sweetened 
soybean sauce. The weight proportions used in the 
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preparation are said to be cooked and roasted soybeans 70%, 
soybean sauce 25%, and sugar 5%.
 “Soybean mash [doen jang] and pepper mash [kochu 
jang] are fermented foods popular in this part of East Asia. 
Barley is cooked. allowed to cool and then treated at about 
90ºF for one day with a commercially prepared enzyme 
made from Aspergillus oryzae. [i.e., barley koji is made]. 
The barley is then milled together with cooked soybeans and 
salt, and fermented in concrete tanks for about 3 months. The 
fi nished paste-like product is rich in amino acids and protein 
and is extensively used directly and in cooking. Pepper 
mash is a similar preparation which contains in addition 
10% powdered red pepper.” Address: National Institutes of 
Health, Bethesda, Maryland.

599. Sapin, P. 1959. Le soja dans le monde [The soybean in 
various countries of the world]. Bulletin Agricole du Congo 
Belge et du Ruanda-Urundi 50(4):897-948. Aug. [39 ref. Fre; 
dut]
• Summary: This articles focus on soya at Yangambi in the 
Belgian Congo. Content: Introduction. 1. Historical and 
worldwide distribution. 2. Climatic adaptation: Comparison 
of the climates in Harbin (central Manchuria) and Yangambi 
(near the equator), photoperiodic and thermal characteristics 
of soybeans, comparative study of the behavior of soya at 
Yangambi and its main zones of cultivation, eco-climatic 
chart of soya, classifi cation of soybeans (des sojas) into 
fundamental climatic types and directives for the realization 
of their introduction to Yangambi.
 3. Selection: Classifi cation of the soybean varieties, 
genetics, and selection. 4. The cultivation of soya. 6. 
Characteristics of the seed and its utilization: Composition of 
the seed, Oriental preparations based on soya (soy sprouts, 
soymilk, tofu, natto, Hamanatto, yuba, miso, soy sauce or 
shoyu), soy oil and by-products, soybean cake, use of soya in 
the West. 7. A glance at soybean production. 8. The situation 
in the Belgian Congo.
 The author identifi ed a number of soybean varieties 
adapted to different ecological zones in the tropics, which 
helped soybeans spread to tropical countries, especially in 
Africa. Address: Assistant à la Division des Plantes Vivrières 
de l’INÉAC, à Yangambi [Belgian Congo].

600. Lee, K.Y.; Lee, C.Y.; Lee, T.Y.; Kwon, K.W. 1959. 
Chemical changes during germination of soybean. II. 
Carbohydrate metabolism. Seoul University Journal, Biology 
and Agriculture Series (Seoul, Korea) 8:35-44. Sept. (Chem. 
Abst. 54:697d). [12 ref. Eng; kor]
• Summary: When soybeans germinated (sprouted), the 
oligosaccharides stachyose and raffi nose, which existed in 
the dormant seed and which contain galactose, disappeared 
rapidly. The sucrose content also decreased. A paper 
chromatogram of the sugars in a soybean hydrolysate 
(stripped of fats and free sugars) gave six spots, identifi ed as 

ribose, arabinose, fructose, glucose, galactose, and maltose. 
Fig. 8 shows postulated carbohydrate metabolism in a 
germinating soybean.
 Note: This is the earliest document seen (July 2001) that 
contains the word “oligosaccharides” (or “oligosaccharide”). 
Address: Dep. of Biochemistry, College of Medicine.

601. Young, J.; Varner, J.E. 1959. Enzyme synthesis in the 
cotyledons of germinating seeds. Archives of Biochemistry 
and Biophysics 84(1):71-78. Sept. *
• Summary: Amylase activity increases seven-fold in the 
fi rst six days of germinating peas. Amylase breaks down 
most of the starch into simple sugars. In soybeans, much of 
the starch is converted to simple carbohydrates.

602. Strayer Seed Farms. 1959. Classifi ed ad: Delicious, 
healthful, organically grown vegetable soybeans... Organic 
Gardening and Farming 6(10):92, col. 2.2. Oct.
• Summary: “... for cooking, baking or sprouting–5 lbs. 
$2.00, 10 lbs. $3.75 postpaid anywhere in the U.S.” Address: 
Hudson, Iowa.

603. Key, Joe L.; Galitz, Donald S. 1959. Growth inhibitor 
in immature soybean seeds and 2,4-D-sprayed soybean 
seedlings. Science 130(3385):1340-41. Nov. 13. [8 ref]
• Summary: A naturally occurring inhibitor of seed 
germination has been isolated from soybean seeds and 
seedlings by ion-exchange chromatography. Address: Dep. of 
Agronomy, Univ. of Illinois, Urbana, Illinois.

604. Choe, C.E.; Kim, C.H.; Song, P.S.; et al. 1959. 
[Variations of vitamin in soybean during germination. I. 
Formation of vitamin B-1 and B-2]. Kwayon Huibo (Bulletin 
of the Scientifi c Research Institute, Korea) 4(2):181-83. 
[Kor]*

605. Pavlicic, Jelena; Mitrovic, Andelka. 1959. Uticaj 
giberelina na dinamiku i procent klijanja kod psenice 
i soje [The effect of gibberellin on the dynamics and 
rate of germination for wheat and soybeans]. Arhiv za 
Poljoprivredne Nauke (Archives of Agricultural Science) 
7(37):25-47. [Ser]*
Address: Yugoslavia.

606. Kahn, Varda. 1959. Some aspects of fat metabolism in 
germinating soybeans. PhD thesis, University of Illinois at 
Urbana-Champaign. 121 p. Page 3036 in volume 20/08 of 
Dissertation Abstracts International. *
Address: Univ. of Illinois at Urbana-Champaign.

607. Spears, Robert G. 1960. Nature’s miracle bean. Times of 
India (The) (Bombay). Feb. 14. p. 7.
• Summary: “The author is a member of the Agricultural 
Mission at the U.S. Small Industries Exhibition now on view 
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in Bombay. The Soyabean Council of America, Inc. has a 
very interesting section at this Exhibition.”
 The article begins: “The soyabean is among the most 
valuable foods known to man, because of its high protein and 
fat content.” The USA is the world’s largest producer and 
exporter of soyabeans. Most of the soybeans produced in the 
USA are yellow in color. The protein quality of the soyabean 
is higher than that of other legumes.
 “Body-building: It is well known that soyabean eaters 
[such as Japanese, Chinese, and Koreans] are of greater 
stature and have more stamina than people who subsist 
largely on rice, millet, or other grains.”
 In many countries soyabean curd [tofu] and milk 
furnish good nutrition. The soyabean can be fermented to 
yield various sauces and seasonings, pressed to yield oil for 
cooking, sprouted to furnish a fresh green vegetable that is 
rich in vitamins, only ground dry to make a fl our (soyafl our) 
that is used in baked goods and confections. During the 
early 20th century the soyabean fi rst became important and 
popular in the Western World.
 Many countries now buy U.S. soyabeans and make them 
into “their own soya foods.”
 Note: This is the earliest article or ad seen (Aug. 2010) 
in The Times of India that contains the term “soya foods.” 
Today soya bean oil is used in the manufacture of more than 
50 food products in the United States.

608. American Soybean Association. 1960. Soybean Blue 
Book. Hudson, Iowa: American Soybean Assoc. 144 p 
Advertisers’ index. 22 cm.
• Summary: Contents: American Soybean Association. 
Japanese American Soybean Institute. National Soybean 
Processors Association. Soybean Council of America. 
Midsouth Soybean and Grain Shippers Association. Ontario 
Soya-Bean Growers’ Marketing Board. U.S. Department 
of Agriculture: Agronomic Research (ARS), Disease 
Research, Entomological Research, Utilization Research 
and Development (Northern Utilization Division [NRRL], 
Eastern, Southern, Western), Marketing Research.
 Tables: (1) World soybean production. (2) Canadian 
soybean production. (3) Soybean production, utilization 
and value, 1936-1959 Canada. (4) Soybean crushings in 
Canada. (5) Soybean production–United States (with acreage 
and yield), 1924-1959. (6) U.S. Soybean production by 
states (1959). (7) U.S. soybean production, supply, and 
utilization (incl. exports, carryover), 1924-1959. (8) U.S. 
soybean production, acreage, and yield by state, 1924-1959. 
(9) U.S. soybeans: Inspected receipts. (10) U.S. soybeans–
supply and distribution, 1952-1959 (1,000 bushels). (11) 
U.S. Soybean oil meal and cake production, supply and 
utilization, 1924-1959 (1,000 tons). (12) Soybean oil, meal 
and cake production and stocks by states, 1955-1958. (13) 
Oilseed cake a meals, supply and distribution, Oct. 1950-59. 
Incl. soybean, cottonseed, linseed, peanut, copra, total. (14) 

Production of protein concentrates (cake and meal), 1937-
41 (avg.) to 1951-59. Incl. soybean, linseed, cottonseed, 
copra, gluten feed and meal, tankage and meat scraps, fi sh 
cake and meal, dried milk products (dried and concentrated 
skim milk, buttermilk, and whey used for animal feed), 
other milk products (fed on farms), total. Note: In 1953-
54,395,000 tons of dried milk products were fed to animals. 
(15) U.S. soy fl our production. (16) Production and exports 
of soy fl our and grits (incl. full fat, low fat, and defatted 
products, exported commercially or to military). (17) 
Production of mellorine [frozen dessert where vegetable oil 
replaces butterfat], 1953-59, by month. (18) U.S. fats and 
oils production, 1937-41 (avg.) to 1959. Incl. Butter, lard, 
edible beef fats, total edible animal fats, corn oil, cottonseed, 
edible olive oil, peanut oil, soybean oil, total edible vegetable 
oils, inedible oils. (19) Soybean oil utilization, 1931-1959 
(million lb). Incl. Foods: Margarine, shortening, other, total, 
Non-food products: Soap, paint & varnish, other drying 
oil products, miscellaneous, loss, total, total domestic 
disappearance. (20) Same as No. 19 but in percentages.
 (21) Utilization of soybean products, 1955-56 to 1958-
59. Incl. meal and oil: Livestock feed, industrial, fertilizer, 
export. (22) Prices of U.S. soybeans, by month and season 
average, 1923-1959. (23) Same as No. 22 but only for 
No. 1 yellow: Chicago, Illinois country shipping points, 
Minneapolis. (24) Same as No. 21 but soybeans for crushing, 
No. 2 yellow. (25) Value of U.S. soybean crop, 1925-59 
(thousand dollars) in these states: Total USA, Illinois, Iowa, 
Indiana, Ohio, Missouri, Minnesota. (26) Soybean price 
support operations, 1932-33 to 1959-60. Started in 1941-
42 and has continued to the present, with a peak of $2.56 
per bushel in 1953-55. (27) Price spread, soybeans and end 
products, 1945-1958. Spread between price received by 
farmers and value of products. (28) Prices of U.S. soybean 
oil meal (44% protein), 1929-1959 by month. (29) Prices of 
U.S. crude soybean oil, by month, 1929-30 to 1959-60. (30) 
Imports, exports, soybeans, oil and meal.
 (31) Soybeans: Inspections for export, 1957-59, with 
country of destination and port of departure. (32) U.S. trade 
in soybeans, fats and oils. (33) Oil and fat exports under 
P.L. 480. Total, cottonseed oil, soybean oil, Oct. 1954 to 
Sept. 1959. Incl. country of destination, the top four being 
Turkey, Pakistan, Israel, and Egypt. (34) Imports, exports 
cake and meal, 1929-1958, incl. cottonseed, soybean, 
linseed, peanut, copra. Exports incl. country of destination. 
(33) Soybeans: Crushings and yields of oil and meal. (35) 
Bar chart: Major markets for U.S. soybeans since 1953: 
West Germany, Netherlands, Other Europe, Japan, Canada, 
Other. (36) Composition of soybean seeds, by variety, incl. 
Maturity Group No., % protein, % oil, weight of 100 seeds in 
grams. (37) Amino acids of soy protein. (38) Composition of 
Lecithin. (39) Composition of soybean oil, by variety. Incl. 
linolenic acid, linoleic acid, oleic acid, saturated acids.
 Offi cial standards for soybeans, Revised effective 
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Sept. 1, 1955. Soy fl our standards, for full-fat, low-fat, and 
defatted. Densities of various soybean products. Map of the 
USA showing the best adapted soybean varieties for each 
major soybean producing state. Directories: Processors of 
soybeans, by state, with address and names of offi cers (p. 56-
74). Canadian soybean processors (p. 74). Manufacturers of 
50% protein soybean meal (by state, p. 76). Foreign soybean 
processors, by country (p. 78-81). Refi ners of soybean oil, 
by state (p. 82-84). Manufacturers and handlers of soy foods 
(p. 86-93): Beverages, breakfast foods, canners of green 
vegetable soybeans, canners of mature soybeans, cookies, 
crackers, toasts and wafers, frozen desserts (companies 
that make vegetable oils used in frozen desserts), health 
food store & supply houses, lecithin, macaroni, spaghetti 
& noodles, margarine, meat substitutes, proteins (Griffi th 
Labs, Gunther, Worthington Foods), pudding powders 
(Brockville, Ontario, Canada), Salad and cooking oils, 
shortening, sausage binders, seasonings, soups, soybean 
oil, soybeans for cooking and sprouting, soy butter (Town 
Food Co., Riverside, California, makes “Town: soy lecithin 
spread; Shedd-Bartush Foods, Detroit, Michigan, makes 
“Willow Run” soy spread), soy cheese [tofu], soy fl our, grits 
and fl akes, soy fl our mixes, soy milk, soy sauce, sprouts, 
vitamins, whipping agents.
 Manufacturers of industrial products employing 
soybeans (p. 94-95): Caulking compounds & fl oor tile, 
coated papers & leather dressing, fi re-fi ghting foam, 
glues, plywood & adhesives, insecticides, laminating, 
lecithin, oilcloth and coated fabrics, paints and varnishes 
(13 companies), paper sizings, wallpaper and wallboard 
coatings, resins, soaps, soybean fatty acids (8 companies), 
soybean oil. Services for the industry (p. 96-109): Analysts, 
appraisals, brokers, commission merchants & jobbers, 
consultants, engineering services, export elevators, exporters 
& importers, export warehousing and handling, farm 
management, fi eld warehousing, futures market, market 
analysis, mill construction contractors, milling service, 
miscellaneous services, oil transports, transportation.
 Equipment and supplies for the soybean industry (p. 
110-32): Aspirators, bagging equipment, belting, chains, 
conveyors, elevators, defoliants, drying and aeration 
equipment (farm driers, grain driers, meal driers), dust 
control systems & dust collectors, elevator buckets, 
fans, farm equipment, fertilizers, fumigants, fungicides, 
germinators, grain and seed cleaning and separation 
equipment, grain grading equipment & moisture testers, 
grain handling equipment, granulators, grinding & mixing 
equipment, herbicides, insecticides & pesticides, inoculants, 
laboratory equipment, man-lifts, material level indicators, 
materials handling equipment, miscellaneous equipment, 
packaging materials, pelleting machines, power transmission 
equipment, pumps, respirators, seed protectants, sifters, 
soil testing, soybean storage (elevator & processing units, 
farm units), spraying and irrigating equipment, temperature 

systems, transportation equipment, truck lifts, unloaders, 
waterproofi ng, weighing and packaging equipment.
 Soybean processing [crushing] and oil refi ning 
equipment and supplies (p. 134-42): Bleaching and fi ltering 
equipment, catalysts, complete plants [for crushing], 
continuous counter-current solvent extractors, continuous 
screw presses, degumming, deodorization, fractionation, 
hydraulic pressing equipment, hydrogenation, margarine, 
miscellaneous equipment, neutralization, shortening, solvent 
recovery, solvents, soybean seed [suppliers and private 
breeders], vegetable soybean seed. Advertisers’ index. Incl. 
Allied Mills, V.D. Anderson, ADM, Arkansas Grain Corp., 
Big 4 Cooperative Processing Assn., Blaw-Knox Co., Buhler 
Mill Engineering Co., Cargill Inc., Central Soya Co., Crown 
Iron Works Co., Dannen Mills Inc., Delphos Grain and Soya 
Products Co., Albert Dickinson Co., Louis Dreyfus Corp., 
Esso Standard Oil, Farmers Cooperative Assn., Farmers’ 
Cooperative Co., Felco Soybean Oil Meal Dealers, French 
Oil Mill Machinery Co., Funk Bros. Seed Co., Galesburg 
Soy Products Co., General Mills Inc., Jacob Hartz Seed Co., 
Inc., Honeymead Products Co., Huntley Mfg. Co., Illinois 
Soy Products Co., Iowa Milling Co., Iowa Soya Co., Jensen 
Mills, Kansas Soya Products Co, Inc., Spencer Kellogg 
& Sons, Inc., Lauhoff Soya Co., Albert Lea Engineering 
Co., North Iowa Cooperative Processing Assn., Penola Oil 
Co., Phillips Petroleum Co., Pillsbury Co., Port of New 
Orleans, Quincy Soybean Products Co., Rice Grain Corp., 
Seedburo Equipment Co. (measures oil content of soybeans 
in 10 minutes), Skelly Oil Co., A.E. Staley Mfg. Co., T.W. 
Wood & Sons (Seedsmen since 1879; Richmond, Virginia). 
Address: Hudson, Iowa.

609. Yap, Bwee-Hwa. 1960. Nutritional and chemical studies 
on tempeh, an Indonesian soybean product. MS thesis, 
Cornell University, Ithaca, New York. 50 p. June. No index. 
28 cm. [37 ref]
• Summary: Contents: Introduction. Review of literature. 
Experimental: Preparation of tempeh, yield dimensions, 
determination of pH and temperature changes during the 
period of fermentation, determination of percentage of 
moisture, determination of total protein, preparation of a 
soluble fraction, determination of soluble solids, soluble 
nitrogen, reducing substances, and percentage transmittancy, 
comparison of preservation methods. Results. Discussion. 
Summary. Bibliography. Appendix.
 She thanks Dr. Van Veen for his long-standing interest 
and advice. She did her research at both the Dep. of Food 
Science and Technology, New York State Agricultural 
Experiment Station, Geneva, NY, and in the Graduate 
School of Nutrition, Cornell Univ., Ithaca, New York. At the 
experiment station a standardized method for the preparation 
of tempeh was developed and chemical analyses were 
made to determine changes that took place during tempeh 
fermentation. At the school of nutrition, the nutritive value of 
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tempeh was studied on rats.
 She mentions Saridele. Taucho is a seasoning used 
in Indonesia. Mung bean sprouts are more popular than 
soy bean sprouts in Indonesia. Tempeh is thought to have 
originated on the island of Java, whence it was gradually 
introduced to the other islands of Indonesia. In Indonesia, 
tempeh is normally consumed in amounts of 100 to 200 
gm per person per meal. De Bruyn did pioneering work on 
tempeh and its derivatives (such as onchom from peanuts).
 Osborne and Mendel (1917) discovered that preheating 
raw soybean meal increases its nutritive value. Franek (1958) 
in India reported loss of basic amino acids with increases 
in autoclaving temperature. So one must fi nd the optimum 
middle point, as Liener and Fevold did in 1949.
 Everson et al. (1943) showed that germination of 
soybeans improves the nutritive value, equivalent to the 
addition of cystine or to autoclaving. Note: This does not 
mean that it is OK to eat soy sprouts raw!
 Yap acidifi ed the presoak water with lactic acid. She 
dehulled the soybeans with an electric vegetable peeler, 
grew the starter spores on bran, and did tempeh yield 
determinations at 5 points in a 22-hour fermentation. She 
also measured pH and many other variables.
 Fresh tempeh should smell like fresh bread dough. As 
soon as ammonia can be detected, the tempeh is beginning to 
deteriorate–quickly.
 She found the PER of tempeh to be 2.5, midway 
between that of cooked soybeans (2.3) and casein (2.7). But 
for rats, the nutritive value of tempeh is almost equal to that 
of casein. The rats ate 1.5 times as much tempeh as cooked 
soybeans, and they grew better on tempeh than those on 
plain cooked soybeans, and almost as fast as those on casein.
 During soaking, soybeans increased 2.17 fold in weight. 
Tempeh yield is 1.95 relative to that of soybeans. She cooked 
them for 90 minutes in acidifi ed water. Yap gathered all the 
data used in the Steinkraus (1960) report. She has graphs on 
changes during fermentation: temperature, soluble solids, 
soluble nitrogen. Address: Ithaca, New York.

610. Grepke, Eva M. 1960. Soybean. Natural Food and 
Farming (Atlanta, Texas) 7(2):14-15, 34, 36. July. [4 ref]
• Summary: Contents: Introduction. High in protein and oil. 
Rich in vitamins and minerals. Most Orientals sprout eaters. 
Certain precautions required. Meat without a bone (Tofu or 
soy cheese, with homemade recipe). Proof of anti-enzyme 
factor.
 The article begins: “The history of the soybean is a 
fascinating story. This little round bean has literally been a 
golden nugget to the oriental world. For centuries,... it has 
served as meat, cheese, bread, milk and oil to the people of 
Asia.”

611. Kahn, Varda; Howell, R.W.; Hanson, J.B. 1960. Fat 
metabolism in germinating soybeans. I. Physiology of native 

fat. Plant Physiology 35(6):854-60. Nov. [31 ref]
• Summary: “The fat reserve of seeds constitutes a major 
source of reduced carbon for the growth of germinating 
embryos, including the soybean.” Esterases are thought to 
play a major role in fat degradation. Electron microscope 
studies of native-fat in soybeans suggests that the fat may be 
enclosed in membranous structures; these structures probably 
collapse as the fat is consumed. “Membranes should provide 
both the hydrophilic and lipophilic properties required for fat 
metabolism and might be the loci of many of the enzymes 
involved.” Address: Univ. of Illinois, Urbana.

612. USDA ARS Northern Utilization Research and 
Development Division, Peoria, Illinois. 1960. Defi nitions of 
foreign foods of current interest (Brochure). Peoria, Illinois. 
4 p. Dec. 13. 28 cm.
• Summary: The fi rst section, titled “Japanese foods 
from soybeans” (p. 1-2) includes: Aburage, frozen tofu, 
Hamanatto (Hamananatto), kinako (A form of full-fat soy 
fl our made by grinding roasted soybeans), koji (A culture 
prepared by growing Aspergillus oryzae on cooked rice, 
wheat or other cereal for a few days. Serves as a source 
of enzymes for making miso, soy sauce, saki [saké, sake] 
and other fermented foods), kori tofu, miso, monosodium 
glutamate (a seasoning compound fi rst isolated from soy 
sauce), nama-age, natto, satsumage [satsuma age], soybean 
milk or tonyu, soy sauce or shoyu, tofu, yaki-dofu, yuba.
 The second section, titled “Indonesian fermented foods” 
(p. 3-4) includes: Arak, ketjap (soy sauce made with black 
soybeans), ontjom, ragi, sajur asin, tapé ketan (fermented 
glutinous rice), tapé katella (fermented arrowroot), tempeh 
(or témpé or témpé kedelé), tuwak. Address: Peoria, Illinois.

613. Banik, Allen E.; Taylor, Renée. 1960. Hunza land: 
The fabulous health and youth wonderland of the world. 
Long Beach, California: Whitehorn Publishing Co. 239 p. 
Introduction by Art Linkletter. Undated. Illust. No index. 24 
cm. [1 ref]
• Summary: Contents: Introduction, by Art Linkletter (host 
of the “People Are Funny” TV show). Preface. 1. Journey 
to a hidden land. 2. The road to Hunza. 3. Introduction to 
Hunza. 4. Hunza farming and food. 5. Hunza families and 
Hunza health. 6. Farewell to Hunza. 7. The Hunza lesson. 8. 
The inspiration of Hunza. Appendix: Questions and answers.
 “This book is dedicated to my friend, Art Linkletter, 
in grateful appreciation for his generous support and 
sponsorship of my trip to Hunza.” The Hunzukuts, the 
citizens of Hunza, number about 25,000 and live in tiny 
autonomous region in high, remote mountain valleys near 
where the borders of China and Pakistan meet. They live in 
health and happiness, many past the age of 100. Fair skinned, 
they trace their lineage to soldiers of Alexander the Great, 
who took Persian wives. They are Muslims. Dr. Banik, an 
eye doctor, visited Hunza alone in the summer of 1958. 
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There he confi rmed a theory that he has long advocated, that 
people with good eyesight generally enjoy good health. He 
also found a better way of living through a balance of one’s 
physical, mental, and spiritual aspects. Dr. Banik came away 
convinced that the lifestyle (including diet, hard work, happy 
disposition) and environment (good soil, clean air and water) 
of these people was responsible for their good health. Renée 
Taylor of California helped Dr. Banik write the story of his 
visit to Hunza.
 A table (p. 193) listing of good calcium sources, soy 
fl our is shown to contain 330 mg/cup. A list of protein-rich 
foods that contain phosphorus in quantity (p. 194) includes 
“bean, peas, legumes, soybeans, nuts.”
 Notice in Let’s Live. 1962. April. p. 13. “Renee Taylor, 
journalist, lecturer, and author of the book ‘Hunza Land’ will 
speak for the Pasadena Chapter of the American Nutrition 
Society, Monday, April 16.” Miss Taylor, who recently 
returned from a trip to Hunza in the Himalayas, will show 
photos she took while there. Contains 19 black-and-white 
photos. Address: 1. M.D. (optometrist), Kearney, Nebraska; 
2. Author, lecturer, and managing editor Whitehorn 
Publishing Co., Long Beach, California.

614. Bils, Robert Frederick. 1960. Biochemical and 
cytological changes in the developing soybean cotyledon. 
PhD thesis, University of Illinois at Urbana-Champaign. 
74 p. Page 2444 in volume 21/09 of Dissertation Abstracts 
International. *
Address: Univ. of Illinois at Urbana-Champaign.

615. Korea: Its land people, and culture of all ages. 1960. 
Seoul, Korea: Hakwon-Sa, Ltd. 718 p. See p. 114, 602. Illust. 
(part color). No index. 26 cm.
• Summary: This large book contains a comprehensive view 
of Korean history and culture, with each chapter written by 
one or more Korean specialists and illustrated by hundreds of 
photos. Unfortunately, the book has no index.
 A photo on an unnumbered page inserted 2 pages after 
p. 112, titled “Jars for food storage” shows a Korean woman 
with several of these jars. The caption reads: “Every home 
prepares such various earthenware jars for storing food such 
as soy-bean-sauce, doenjang (soy-bean-paste), kochujang 
(pepper sauce) and kimchi.
 Note 1. This is the earliest English-language document 
seen (March 2009) that uses the word “doenjang” to refer to 
Korean-style soybean jang (miso).
 In the section on “Agricultural products,” table 3 (p. 
246), titled “Food supply and demand schedule for Fiscal 
1959 throughout South Korea” gives the requirement for 
“Soybean sauce and cakes” as 768,000 sok. Under supplies, 
the “Bean crops of 1958, estimate, were 1,291,000 sok. An 
Appendix, (p. 714) shows that 1 sok (a unit of capacity) = 
180.391 liters or 47.600 gallons.
 Title 12, “Manners and customs” notes (p. 600): “... 

the farmers’ wives in the country still know nothing more 
than the traditional kimchi and rice with some inexpensive 
fi sh cooked with home-made soybean sauce... The unique 
Korean foods–the kimchi,... soybean sauce and soybean 
mash are still the most important diets of both the rural 
and urban people and they are still prepared at home by the 
housewives despite the possibility of more effi cient factory 
mass production.”
 The section titled “Food and dwelling,” under “The 
main and side dishes” states (p. 602): “Other essential foods 
are bean paste and soybean sauce, both of which are used to 
make soup and fl avor other side dishes of all kinds. The bean 
paste and the soybean sauce are as a rule prepared at each 
home. The beans are fi rst cooked, then mashed and rolled 
into balls about 5 inches in diameter. The balls are then 
fermented for several days, fi nally to be immersed in salt 
water, to turn the salt water into soybean sauce. The residue 
balls of the fermented beans, an the other hand, become the 
soybean paste. Being for the most part prepared at home, 
rather than mass produced in factories on a commercial 
basis, the soybean sauce and bean paste of each house taste 
different. Since the two home-made foods fi nd their way 
into almost all kinds of side-dishes, to be mixed with meat, 
seafoods, and vegetables, the soybean sauce and [soy] bean 
paste have a decisive say in the taste of all the foods prepared 
at each particular home.”

Kong-namul and bean sprouts are mentioned on p. 606. 
Nori (kim) is called “paper food.”
 Chapter 17, “Literature: An outline of Korean literature, 
its heritage,” includes a discussion of many early works.
 An excellent “Chronology chart of Korean history 
compared with world history” appears on pages 715-18. At 
the rear is a color fold-out map of Korea.
 In the section on “Proverbs” we read (p. 660): In Korea, 
“reservation is more frequently encouraged, and especially 
volubility is strictly warned against as in the sayings: 
‘Talkative families turn their sweet soybean sauce into 
bitters.’ ‘Go to the home of sweet soybean sauce, but not to 
the home of sweet words.’”
 Note 2. This is the earliest English-language document 
seen (April 2012) that contains the term “sweet soybean 
sauce.”

616. LaLanne, Jack. 1960. The Jack LaLanne way to vibrant 
good health. Englewood Cliffs, New Jersey: Prentice Hall, 
Inc. ix + 224 p. Illust. Index. 23 cm.
• Summary: In the section titled “The man who saved my 
life,” LaLanne says that he was a “sickly child” who ate all 
manner of “treats” such as candy, milkshakes, pies, etc. “In 
short, I treated my pimples lavishly.” One evening he went 
to hear Paul Bragg speak at a woman’s club in Oakland, 
California. The hall was full when he arrived. “Paul Bragg 
was the most dynamic man and speaker I had ever heard. 
He soon convinced me that my condition was not incurable–
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he’d once been the same way. He spoke of natural laws 
and natural foods, and how we disobey God’s laws by our 
eating habits. My eyes almost popped when he, a man in 
his fi fties, did handstands across the stage. In that moment I 
made my decision... ‘Dear God, give me fortitude to follow 
this course.’ That night I foreswore the very things I craved 
most... I began a systematic program of body-building in our 
back yard.
 “This was my conversion... Paul Bragg was a vegetarian 
and for seven years I followed that regime... I wanted to 
keep people well. After a time, too, I saw that vegetarianism 
wasn’t the answer. I learned to balance my meals healthfully 
with meats and fi sh.” He advocates natural foods and an 
abundance of raw foods (p. 80-83).
 Chapter 14, titled “There are no ‘miracle’ foods,” has a 
full-page, very positive section on “Soy beans” (p. 98-99). 
“Here is a source of protein higher even than eggs and meat. 
Soy beans are also a good source of lecithin which, with 
its ability to fi ght cholesterol, should be in every diet. You 
may have to go to Chinese stores to buy your soy beans, but 
that can be an adventure in shopping. Buy some soy bean 
sprouts while you’re there... I recommend soya bean powder 
(available at all health food stores) to everyone with an 
electric blender...”
 The section titled “Make the electric blender–Nutrition’s 
miracle tool work for you” (p. 114-15) says that every home 
should be equipped with “an electric blender or liquifi er.” 
In moments you can produce a “health cocktail.” “Children 
should be encouraged to drink the blender beverages.” If a 
sweetener is needed, use honey. For vitamins, add skim milk, 
wheat germ, brewers yeast, and black strap molasses.
 The section on “The fun of Oriental cookery” (p. 121-
22) describes shopping for soy beans, bean sprouts, etc. in 
San Francisco’s Chinatown, and visiting Yamato Sukiyaki 
House, Trader Vic’s, and Don the Beachcomber’s. He gets 
brown rice from George Mardikian, the famous restaurateur. 
“I never eat the polished white rice.” On p. 142 is a recipe 
for Soy bean bread (with soy bean fl our).
 Concerning supplements: He takes supplements with 
every meal, every day. “I take bone meal tablets, multi-
mineral-vitamin tablets, Vitamin C and Vitamin E, one 
teaspoon of wheat germ, one tablespoon of brewer’s yeast 
and two tablespoons of soy powder” (p. 145).
 The section titled “Organic foods: Nutrition’s next 
breakthrough” (p. 146-48) includes a long discussion of 
“One of the great success stories I know... a young man 
named Jim Baker and his discovery of organic products. I 
fi rst met Jim during the latter days of World War II when 
I was stationed at the Navy’s rehabilitation center at Sun 
Valley, Idaho. Jim, a big, handsome, lanky Marine sergeant, 
was in from the island war zones. He had been injured in an 
engagement for which he was to be recommended for the 
Marine Corps’ top medal for heroism. But he didn’t care to 
talk of that.

 “As I worked with him, helping rebuild his body, we 
talked of exercise, nutrition and health. We became fast 
friends there and subsequently, when Jim went home to 
Ohio, he wrote for photos of my conditioning studio in 
California. He built a duplicate gym in Cincinnati and used 
the proceeds to go back to college, where he took advanced 
degrees in public health.
 “The next thing I knew, he was in Hollywood. He had 
discovered the theory of organic gardening and was sold on 
it. In Hollywood he opened a restaurant, The Aware Inn, for 
people who wanted only health food, only vegetables grown 
by organic methods and meat from animals that had been fed 
the same way. Today Jim’s restaurant on the glittering Sunset 
Strip is never empty. His clientele? People who are aware–
who want to eat right. They range from Marlon Brando to 
Red Buttons to Jack LaLanne and all my friends.
 “I foresee a future when millions of Americans will be 
aware of the need for the best foods that can be grown on 
God’s green earth. On that day, Aware Inns will have sprung 
up from coast to coast. A healthier nation will be building 
from the ground up.”
 In 1956 Paul Bragg introduced LaLanne to the “rubber 
cord” which he used to develop more than 100 good 
exercises; he demonstrated some of these on his television 
show. He called it his “Glamour Stretcher” and sold 200,000 
the fi rst year. Today this is widely used in medical physical 
therapy. Address: [California].

617. Ouei, Mimie. 1960. The art of Chinese cooking. New 
York, NY: Random House. x + 242 p. Illust. by Jeanyee 
Wong. Index. 21 cm.
• Summary: The author was the daughter of a diplomat and 
she learned how to cook from the family’s chief cook (Ta 
Shih Fu) who always traveled with them–and from whom 
she learned the recipes in this book.
 “There were no recorded recipes of the Chinese cuisine 
until the twentieth century, and even then only in Western 
countries. In China, cooking was done by feel and taste, and 
its secrets were passed on from one generation to another” 
(p. 4).
 One chapter titled “Soy beans and bean curd” (p. 171-
83) begins: “The story of the soy bean: This miracle bean is 
a legume...” Tells the legend of how, 2,000 years ago a party 
of explorers sailing up the Yangtze in a fl at-bottomed boat, 
discovered accidentally how to sprout soybeans, when they 
found that some beans in a damp bag in the bottom of the 
boat had sprouted. “The soy bean is so nutritious it is known 
as the cow of China.”
 The next brief section, “How to sprout the soy bean,” 
begins: “Mung beans are used to grow bean sprouts.” 
No instructions are given for soy beans! And only “bean 
sprouts” are called for in the following recipes. Recipes 
are given for: Roasted soy bean nuts (Ts’an tou). Beef with 
bean sprouts (Tou ya niu jo). Bean sprouts and celery. Bean 
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sprouts and pork. Soy bean milk (homemade; To fu chiang). 
Soy bean curd (homemade; Tou fu). Fried bean curd (Cha 
tou fu). Bean curd cheese (homemade; Fu ju). Stuffed bean 
curd (Tou fu chen jo, with “3 squares bean curd”). Bean curd 
with sea bass. Bean curd with fl ounder. Stewed bean curd. 
Braised pork with bean curd. Bean curd with braised pork. 
Bean curd with shrimps. Bean curd with scallions. Bean 
curd with mushrooms. Bean curd with eggs. Bean curd soup. 
Mushrooms and bean curd soup. Pork with red bean curd 
cheese (Nan ju jo, with “2 tablespoons red bean curd cheese 
in sauce {nan yu}”).
 Note 1. This is the earliest English-language document 
seen (Oct. 2012) that contains the term Cha tou fu, a type of 
deep-fried tofu.
 Also: Soy paste noodles (Cha chiang mien, with “6 
tablespoons vegetable paste (Hoisin), p. 189).
 The Glossary (p. 223-30) includes entries for: Beans, 
black [black beans] (Hei tou). Beans, black, fermented 
[fermented black beans] [fermented black soybeans] (Tou 
shih). Bean, yellow paste [yellow bean paste] (Tou chiang). 
Bean curd (Tou fu). Bean curd cheese (Tou fu ju). Bean curd 
cheese in sauce (Nan ju). Beans, red [red beans] (Tou sha; 
Hung dow; “For making sweet black bean fi llings”). Bean 
sprouts (Tou ya; Da dow ngah; “Specially grown soy bean 
sprouts, gold in color”). Monosodium glutamate (Wei ching; 
Mei ching; “Brings out food fl avors”). Soy jam (Chu yu; “A 
thick sweet and salty soy paste. Residue of soy sauce”). Soy 
bean skin (Fu tsu; Foo jook; “Creamy-colored dried bean 
curd skin”).
 Note 2. This is the earliest English-language document 
seen (Nov. 2011) that uses the term “fermented black beans” 
to refer to fermented black soybeans.
 Note 3. This is the earliest English-language document 
seen (July 2011) that uses the term “Soy bean skin” to refer 
to yuba, or to Dried yuba sticks or rolls.
 Soy sauce, light (Chiang yu; pronounced jeung yow; 
Used for cooking). Soy sauce, thick [thick soy sauce] 
(Chiang yu; pronounced jeung yow; “Imported and suited 
for table condiment or for special cooking”). Vegetable paste 
(Hai hsien chiang; pronounced hoi sin). Address: New York 
City, New York.

618. Soybean Council of America Inc. Israel Offi ce. 1960. 
The story of Eliahu Navot: The soybean pioneer of Israel. 
Jerusalem, Israel: SCA. 36 p. Undated. Portrait. Many 
photos. 25 cm.
• Summary: Contents: Introduction. The life of E. Navot: 
“Eliahu Lipovitsky, as he was called before he adopted 
the Hebrew name Navot, was born in 1894 at Uman in 
the Ukraine. He immigrated in 1912 and, like all other 
youngsters who came to Palestine–then part of the Ottoman 
Empire–he became a hired labourer and guard.” At that time 
the kibbutz (the communal settlement typical of Israel) was 
beginning to take shape, and various organizations, such as 

the World Zionist Federation, were founding agricultural 
farms.
 Shortly after World War II he obtained his fi rst soybean 
seeds from Mr. Mason (then Director of the Dept. of 
Agriculture in the British Mandatory Administration). He 
met Prof. Haim Weizmann, the fi rst President of Israel and 
in 1949, with his encouragement, left on a study trip around 
the world, collecting seeds, living with soybean farmers, and 
learning how to prepare soybeans for human consumption. In 
Asia, he fi rst saw soybeans grown on a large scale. He visited 
Malaya, Singapore, Australia, Fiji, Hawaii, and California.
 In 1950 he returned to Israel with scores of varieties 
of seeds and proceeded to plant them in his experimental 
plots near his home in Herzlia [Herzliya / Herzliyya]–
located just north of Tel Aviv. A soybean variety named 
Ogden [later renamed Herzlia] performed the best. His 
goal was fi nding ways to feed the people, and he developed 
and served many recipes. His work received widespread 
publicity. One especially gratifying article was published 
in the offi cial organ of the Israel army; it called him the 
“Father of the Israel Soybean” and included a photo of him 
dancing the hora (a circle dance). Another fascinating report 
was published in “Eitanim,” an important monthly devoted 
to health and hygiene. Soon Navot began lecturing on his 
pet crop, extolling its many virtues. “When the American 
Soybean Council began to operate in Israel, Navot was one 
of the fi rst to offer his services.”
 The private war of Eliahu Navot: “As early as 1953, 
Navot published in Hassadeh, the major Hebrew journal 
devoted to agriculture, a technical article summing up his 
own experiments aimed at the acclimatization of the soybean 
in Israel. That article evoked great interest, but Navot was 
not satisfi ed with the opportunities provided by the press and 
other public bodies and launched a private campaign aimed 
at that bastion of conservatism, the kitchen. By means of 
pamphlets, circulars and manifestoes he was out to convince 
his fellow-citizens that the soybean well deserves a place of 
honour among the staple foods of the Israeli family.
 “Some of the mimeographed pamphlets written by 
Navot in the course of his campaign are given below:”
 The soybean in Israel and the world. The nutritive 
value of the soybean. The soybean–Food for millions. 
The soybean–A source of nutrition for millions (discusses 
Clifford Clinton and Meals for Millions). The cultivation 
of soybean in Israel. Soybean sprouts (variety Herzlia). 
Soybean drinks (soy coffee). Remarkable achievements of 
the “Herzlia” soybean.
 Photos show: (1) Eliahu Navot (full page portrait photo). 
(2) E. Navot with four of his grandchildren. (3) E. Navot 
riding on his horse during the 1936-1939 disturbances. (4) 
Navot’s fi rst prize certifi cate as a cattle grower received at 
the 1936 Levant Fair. (5) Navot wearing a hat, sunglasses, 
and medals, and smoking a pipe. (6) Navot dancing the 
“hora.” (7) Navot’s medals. (8) Navot among the founders of 
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the “Histadrut”–the General Federation of Labour in Israel. 
(7) A smiling girl with a plate of soyfoods. (8) Navot with 
cupped hands holding soybeans he has grown. (9) Navot in 
Herzlia holding a bunch of soybean plants, heavily laden 
with pods, grown in Israel. (10) A wedding feast where all 
the dishes served were made with soybeans. (11) Navot 
standing behind a table as he preaches at one of his soya 
dinners to a group of agricultural school teachers at Kfar Ata. 
(12) Navot distributes his soya felafels to a group of children 
with outstretched arms. (13) Navot, the soybean pioneer in 
Israel, shakes hands with Ogden Reid, U.S. Ambassador to 
Israel, as George Strayer looks on. (14) Navot seated next to 
the mayor of Herzlia. In the background are several soybean 
plants in jars atop a bookshelf. (15) Mr. Navot with a group 
of young people, enjoying a soya meal. (16) Participants 
seated at a seminar in Israel from Ceylon, Ghana, and 
India, invited to a “soya dinner” at Mr. Navot’s home. (17) 
Navot standing at a dinner party behind Mr. Itzhak Ben-Zvi, 
President of State. (18) Navot shaking hands with and talking 
to Supreme Court Justice, E. Sussman. (19) Navot shaking 
hands with and talking to Minister of Development, Mr. M. 
Ben-Tov. Between them is the Mayor of Tel Aviv, Mr. M. 
Namir. Address: Jerusalem, Israel.

619. Steinbach, K.J.; Franzke, Cl. 1960. Untersuchungen 
an keimenden Sojabohnen [Investigations on sprouting 
soybeans]. Nahrung (Die) (East Germany) 4(5/6):490-96. 
[16 ref. Ger; eng; rus]
Address: Institut fuer Lebensmittelchemie und -technologie 
der Humboldt-Universitaet zu Berlin [East Germany].

620. Diser, Gleason M. comp. 1961. Glossary of soybean 
terms. Soybean Blue Book. p. 61-64.
• Summary: This is the earliest known glossary with this title 
in the Soybean Blue Book. However in the fi rst Blue Book 
(1947, p. 17-19) there was a somewhat similar section titled 
“Terminology: Defi nitions and product descriptions for the 
soybean industry.”
 The following terms are defi ned in this glossary: 
Soybean(s), soybean processor, soybean processing (solvent 
extraction, mechanical pressing, hydraulic pressing), 
soybean oil, crude soybean oil, edible crude soybean oil, 
refi ned soybean oil, edible refi ned soybean oil, hydrogenated 
soybean oil, degummed soybean oil, winterized oil, technical 
grade refi ned soybean oil, soybean fatty acids, soybean 
soapstock, acidulated soybean soapstock, soybean lecithin, 
break material, sludge.
 Soybean products: Ground soybeans, soybean hay meal, 
soybean fl akes, 44% protein soybean oil meal, dehulled 
soybean fl akes, 50% protein solvent extracted soybean oil 
meal, soybean proteins, soy fl our, soy grits, soybean oil meal, 
defatted soy fl our, low-fat soy fl our, high-fat soy fl our, full-
fat soy fl our, lecithinated soy fl our, protein, isolated protein, 
toasting. Oriental soy foods: Soy sauce (shoyu), soy milk, 

miso, frozen tofu, aburaage, kinako, namaage, ganmodoki, 
tempeh, natto, yuba, moyashi (soybean sprouts). Address: 
Archer-Daniels-Midland Co., Minneapolis, Minnesota.

621. Smith, Allan K.; Wolf, Walter J. 1961. Food uses and 
properties of soybean protein. I. Food uses. Food Technology 
15(5):4-6, 8, 10. May. [34 ref]
• Summary: Contents: Summary. Introduction. Commercial 
soybean protein fractions. Soybean foods: Soybean varieties 
(garden varieties vs. fi eld varieties, main differences between 
them, U.S. soybean breeding program). Trends in protein 
requirements (worldwide protein shortage). Soybeans and 
fractions used in food: Whole soybeans, defatted soybean 
meal, isolated proteins, protein concentrate (called “protein 
concentrate 70” in the summary), Gelsoy.
 Whole soybeans may be baked or boiled, or used 
to make sprouts, fresh or dried tofu, vegetable milk (or 
“soybean milk”), yuba, and many fermented food products, 
including “miso or soy paste, natto, hamanatto, shoyu (soy 
sauce), tempeh, and some less important foods.”
 “Protein concentrate: Extraction of dehulled and 
defatted meal with dilute acid (pH 4.5) removes soluble 
sugars, nonprotein nitrogen, and other low-molecular weight 
components and a small amount of protein. The fl avors are 
also mostly removed in the extract or in drying. The dried 
concentrate contains about 70% protein unless soybeans 
containing above-average protein are used.
 “This product, having a manufacturing cost between 
that of soy fl our and isolated protein, has been introduced 
recently into the food industry. This protein concentrate is a 
combination of the acid-precipitated protein plus the residue 
normally obtained in isolating the acid-precipitated protein... 
A protein concentrate can also be made by extraction of 
SOM [soybean oil meal] with about 70% ethanol at 50ºC or 
higher. This type of product is fi nding its place in the food 
industry.”
 Note: This is the earliest English-language document 
seen (Dec. 2005) that uses the term “protein concentrate 
70” or the term “protein concentrate” to refer to a product 
containing 70% protein on a dry-weight basis. Address: 
NRRL, Peoria, Illinois.

622. Smith, Allan K. 1961. Oriental methods of using 
soybeans as food. With special attention to fermented 
products and notes on Oriental farming practices. USDA 
Agricultural Research Service. ARS-71-17. 65 p. July. Illust. 
27 cm.
• Summary: Contents: Part I: China. Introduction. Farming 
conditions in China. Oilseed production. Soy sauce in China. 
Sweet fl our paste–Tien mien chang [chiang]. Soybean or 
vegetable milk (incl. Willis Miller and the Henningsen 
Produce Co. in Shanghai). Yuba. Soybean curd or tofu. 
Soybean cheese [fermented tofu]: Chee-fan (“cheese” + 
“small cube”), tsüe-fan (“drunken cheese”), hon-fan (“red 
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cheese”). Fen-T’iao from mung beans. Fermented soybeans 
[fermented black soybeans]. Vinegar fermentation process.
 Note: This is the earliest document seen (Oct. 2011) that 
uses the term “tsüe-fan” (“drunken cheese”) to refer to a type 
fermented tofu.
 Part II. China–Chinese Institutions. Henry Lester 
Institute (in Shanghai; Dr. Bernard Read). Academia Sinica 
(headquarters in Nanking). China Vegetable Oil Corporation 
(CVOC, Shanghai). The China Oils and Fat Industries Ltd. 
(Shanghai). National Bureau of Industrial Research. Catholic 
University (Fu Jen, at Peiping). Yen Ching University 
(Peiping). Agriculture Experiment Station (Peiping).
 Part III: Japan. Introduction. Production of miso 
in Japan. Soy sauce in Japan. Trends in soy sauce 
production. Part IV: With Raymond E. Culbertson. Korea. 
Introduction. Breeding work. Soybean varieties. Climatic 
relations. Soils of Korea. Topography. Land use. Cultural 
practices. Marketing. Soybeans as foodstuff. Soy sauce. 
Acknowledgment.
 Page 19 states: “The China National Government has 
taken an active interest in soybean milk for use by its army. 
Mr. Willis Miller, with offi ces and business connections with 
the Henningsen Produce Company in the Dollar Building 
(7th Floor) at 51 Canton Road, Shanghai, had just completed, 
at the time of my visit, the building of a soybean milk plant 
for the Chinese Government. The process is patterned 
after that of the International Nutritional Laboratories at 
Mt. Vernon, Ohio, for making a powdered or spray-dried 
milk. Mr. Miller also was supervising the installation of a 
vegetable canning plant for the same purpose.”
 The text of this bulletin was previously published, 
serially, with slight revisions, in Soybean Digest, from Feb. 
to June 1949. Address: Northern Utilization Research and 
Development Div., Peoria, Illinois.

623. Clark, Linda A. 1961. Stay young longer: How to add 
years of enjoyment to your life. New York, NY: Devin-Adair 
Co. [xvi] + 364 p. Oct. Foreword by Adelle Davis. Preface 
by Beatrice Trum Hunter. 21 cm. [588* ref]
• Summary: This book is well researched and carefully 
documented. The author includes Clive M. McCay in her 
acknowledgments. Contents: Part I: How can you stay 
young? 2. How can correct nutrition help? 3. What makes 
you age? 4. How long will it take to slow down rapid aging? 
5. What’s wrong with us? 6. What’s happened to our bread 
and cereal. 7. Is sugar harmful? 8. Are poisons making you 
old? 9. Is it safe to eat? 10. What else ages us? 11. How 
can you eat safely in a poisoned world? 12. What about 
vitamins? 13. What about minerals and enzymes? 14. What 
about fats and oils. 15. “Wonder” foods. 16. Are you a mirror 
of what you eat? 17. The great debate? 18. How can you eat 
for health and youth? a summary.
 Part II: 19. How can exercise help? 20. Is there hope for 
sagging faces and fi gures? 21. How can you stay slim? 22. 

Are you proud of your skin, nails, and hair? 23. What about 
menopause, prostates, and male impotency? 24. How can 
you relieve stress?
 Part III: 25. The art of loving. 26. The power of prayer. 
27. The will to live.
 Page 10: Most dog food is more nutritious than human 
food. A typical dog food contains soybean grits.
 Page 12: The human body is replaced every year. Dr. 
Paul G. Aebersold of the Atomic Energy Commission, who 
has used radioactive tracers to study the body, states: “In a 
single year 98% of the old atoms will be replaced by new 
atoms which we take into our bodies from the air we breathe, 
the food we eat, and the water we drink.”
 Page 67: Home-sprouted soy beans are free from 
pesticide contaminants.
 Page 139: Unsaturated fats are found in vegetable oils, 
including soybean oil.
 Page 145-46. What raises our cholesterol level? One 
food that does is butter. When one-seventh of the ½ ounce 
of butter served at each meal was replaced by soy sterol 
(probably lecithin), the average cholesterol level of subjects 
dropped 11%.
 Page 148: Tests by Dr. Lester Morrison (1958) found 
that “soy lecithin granules succeeded in lowering cholesterol 
and reversing atherosclerosis in thousands of his patients.”
 In the chapter on “Wonder foods” we read (p. 170): 
“Soy beans and products made from soy beans such as soy 
fl akes, soy grits and soy fl our, are rich in the only complete 
vegetable protein.” In the same chapter, Dr. Clive M. McCay 
notes (p. 177) that many people “use soy milks. These soy 
milks are now very attractive to taste, They are also being 
sold in various modifi cations such as malted milk. With the 
growing interest in the consumption of unsaturated fatty 
acids which are rich in these soy milks, the future may see a 
real challenge to the dairy industry.”
 A long section titled “Meat-eating vs. vegetarianism” 
(p. 182-88) attempts to look at both sides of the issue from a 
nutritional viewpoint only. In “The case for the vegetarian” 
we read (p. 184): “A few nuts are complete protein. The 
soybean, a legume, is the only complete protein vegetable. In 
all other cases, some of the amino acids are missing. Because 
of the nature of the soybean, it is being recognized more 
and more, by vegetarians and others, for its high nutritional 
value. Other complete proteins include brewer’s yeast, 
cottonseed, and cereal germs such as wheat germ.”
 Page 218-20: Beverages–Milk is also a problem since it 
may contain radioactive strontium 90, iodine 131, penicillin, 
wax, pesticides, etc. “Many nutritionists prefer raw certifi ed 
milk.” To offset the cost of raw milk, “powdered skim 
milk” can be used for cooking. Yogurt or kefi r can be made 
from either kind of milk. “As a milk substitute, soy-bean 
milk (Lager 1955; Chen 1956), an oriental staple, has been 
suggested.”
 The section on healthy skin (p. 262) states: “Cold 
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pressed soy oil, because it contains so many elements found 
to occur naturally in skin tissue, is excellent.” Address: M.A.

624. Galitz, Donald Stuart. 1961. A physiological study of 
the developing soybean seed radicle. PhD thesis, University 
of Illinois at Urbana-Champaign. 154 p. Page 3358 in 
volume 22/10 of Dissertation Abstracts International. *
Address: Univ. of Illinois at Urbana-Champaign.

625. Hunter, Beatrice Trum. 1961. The natural foods 
cookbook. New York, NY: Simon and Schuster, and 
Pyramid Books. xvi + 296 p. Index. 22 cm. Pyramid Books 
pocketbook ed. published in 1967.
• Summary: This very early and important natural foods 
cookbook contains more than 2,000 recipes. The Introduction 
is written by Dr. Clive M. McCay, Professor of Nutrition, 
Cornell University, New York, and Dr. Jeanette B. McCay, 
nutritionist. The pages numbers are those in the original 
1961 hardcover edition. The author calls tofu “soy cheese” 
and uses it in many recipes, including mashed in a recipe for 
“soy cheese sherbet” (p. 204). This book is not vegetarian 
(some recipes call for beef, chicken, fi sh, etc.), but was 
quite infl uential in the early days of the U.S. natural foods 
movement.
 Soy-related recipes include: Soy spreads (p. 14-15): Soy 
fl our spread. Soybean spread (in blender). Soy cheese [tofu] 
spread. Soy butter (made from soy fl our, regular or roasted, 
and oil). Smoothies (p. 26-29). Soybean-cheese salad (p. 
35). Soybean-vegetable salad. Soybean molded salad. Soy 
butter dressing (with soy butter, p. 41). Soy cheese dressing. 
Eggless mayonnaise (with soy fl our). Soybean soup (p. 49). 
Cream of soy soup (with soybeans in blender). Soy-vegetable 
soup (with soy milk in blender, p. 54). Soy noodles (with soy 
fl our, p. 59). Green soybeans in pods (p. 70). Steamed green 
soybeans. Soy grits stuffi ng (for fowl, p. 127). Homemade 
soy cheese (also known as soybean curd or tofu; from soy 
milk or soy fl our, p. 137).
 Soybeans (p. 142-44): Basic soybean fi ller. Broiled 
soyburgers. Soybean ring (in blender). Baked soybean 
croquettes. Soybean casserole. Baked soybeans. Soybean-
lentil loaf. Stewed soybeans. Soybean souffl é. Soybean 
squares. Roasted soybeans (dry-roasted). Leftover soybeans. 
Soy-oatmeal porridge (with soy grits, p. 162). Soy-cornmeal 
porridge. Soy sprouts (p. 163). Soy breads (p. 179-80): 
Kneaded soy-wholewheat bread. No-knead soy-wholewheat 
bread. Soy spoon bread. Unraised soy biscuits (p. 184). 
Soy-gluten popovers (p. 189). All-soy pancakes (p. 192). 
Soy waffl es (p. 195). Soy cheese sherbet (with tofu, honey, 
vanilla, and nutmeg, p. 204). Soy cookies (p. 238). Flourless 
soy cookies. Soy-wholewheat cookies. Soy-cheese piecrust 
(with soy fl our). Spiced soybean pie (with boiled, pureed 
soybeans, p. 250).
 The section titled “Smoothies” (p. 26-29) contains 
the following recipes (those followed by an asterisk {*} 

contain dairy products and no soy unless stated in recipe 
name; the directions for all recipes in this section is “Blend 
all ingredients”): Homemade soybean milk (from whole 
soybeans, or from soy fl our). Spiced soy milk. Soy-fi g 
shake (with soy milk). Milk-soy smoothie (with soy fl our)*. 
Almond milk. Peanut milk. Cashew milk. Milk-wholewheat 
shake*. Orange-coconut milk*. Coconut milk. Milk fruit 
shrub*. Strawberry smoothie.* Apricot shake*. Anise milk*. 
Milk smoothie*. Fruit milk shake*. Banana smoothie*. 
Lemon egg nog*. Honey egg nog*. Carob milk*. Carob 
smoothie. The recipes followed by an asterisk contain 2-4 
cups cow’s milk and no soy. Note 1. This is the earliest 
document seen (Jan. 2005) that mentions “smoothie” or 
“smoothies” in connection with soy. All of the 22 recipes 
in the category titled “Smoothies” contain some kind of 
milk (either cow’s milk or milk made from a seed–soy milk, 
almond milk, peanut milk, cashew milk, coconut milk, anise 
milk). About half of the smoothies contain fruits or fruit 
juices (orange juice, fresh berries, strawberries). None of 
the smoothies contain ice cream, frozen yogurt, or any other 
frozen dessert or frozen food. Therefore a smoothie seems to 
be like a milk shake but without the ice cream.
 The recipe for “Milk-Soy Smoothie” (p. 27) reads: 
4 cups milk. ½ cup soy fl our. 4 tablespoons molasses. 2 
eggs, raw. ½ teaspoon pure vanilla extract. 3 tablespoons 
nutritional yeast. Blend all ingredients. Serves 4-6.
 The section titled “Nut butters (p. 29-30) gives a recipe 
for homemade peanut butter with “Variations: Homemade 
nut butter may be made from raw almonds, fi lberts, 
pignolias, walnuts (English and black), cashews, Brazil nuts, 
etc. Most of these nuts have enough oil so that no extra oil 
need be added.” On p. 30 is a recipe for “Homemade peanut-
sunfl ower seed butter.”
 By the time of the 19th printing, in Jan. 1974, this book 
had sold over one million copies.
 Note 2. This is the earliest document or book seen (Dec. 
2001) after 1960 with the term “natural foods” in the title.
 Note 3. An advertisement for this book appeared in 
the July 1965 issue of Natural Food and Farming (p. 40). 
Address: White Mountains, New Hampshire [by July 1965: 
Hillsboro, NH 03244].

626. Mendoza, Jose M. 1961. Philippine foods, their 
processing and manufacture. Manila: Published by the 
author. 421 p. See p. 152-59. Chap. XV, Sauces and Similar 
Products. [7 soy ref]
• Summary: Contents of Chapter 15 titled “Sauces and 
similar products” (p. 152-58): Soybean sauce (toyo). 
Japanese soya sauce: Preparation of the starter, preparation 
of the material, inoculation, fermentation. Modifi ed Chinese 
soya sauce. Coco sauce or coprameal sauce (The taste 
compares favorably with Chinese soy sauce and Japanese 
soy sauce). Hints and suggestions. Philippine bean sauces. 
The tao-si [fermented black soybeans], tokua [tofu, not 



HISTORY OF SOY SPROUTS   286

© Copyright Soyinfo Center 2013

fermented], tahore [taori, taore; probably fermented tofu], 
the tajo (unpressed tofu curds, usually served with medium 
brown sugar), mongo [mung bean] sprouts, soybean 
sprouts, Vetsin (contains 1 part monosodium glutamate, 
7 parts lactose, and 3 parts salt). Includes a formula for 
Worcestershire sauce (which contains no soy sauce).
 Note 1. This is the earliest document seen (May 2003) 
that contains any Filipino word (tajo) for unpressed tofu 
curds, usually served with medium brown sugar.
 Note 2. The section titled “Tahore” (p. 157) states: 
“This product is simply taori whereby the already prepared 
taore is macerated to mass. Tokua [tofu] is used frequently 
with tahore. They are both popular food [sic, foods] among 
Chinese. The Chinese eat them with soft-boiled rice called 
‘barabasa.’” Address: Lecturer in Food Technology and 
Fermentation Technology, Manuel L. Quezon Univ., Manila.

627. Rodale, J.I. ed. 1961. How to grow vegetables and 
fruits by the organic method. Emmaus, Pennsylvania: Rodale 
Books, Inc. 926 p. See p. 507-09. Illust. Index. 23 cm. 
Reprinted in 1974.
• Summary: In the large Section 2, “Organic vegetable 
culture: A complete listing,” is a subsection (p. 507-09) 
with the following contents: Introduction, brief (inaccurate) 
history, and nutritional value. Range and soil. Seed. Planting. 
Enemies. Harvest. Focuses on how to grow “vegetable 
soybeans” using the organic method.
 “Two types of soybeans are now cultivated in this 
country, out of the hundred or more varieties of the Orient. 
Field soybeans are used to make hay, for seed, for green 
manure and in combination with sorghum, for silage. The 
seed is a rich source of oil which has industrial as well as 
culinary uses. Vegetable soybeans are used green like peas or 
lima beans; dried, like navy beans, or are sprouted like Mung 
beans. Soybean protein is more complete than the protein 
found in any other vegetable. Soy fl our is a valuable protein 
additive to baked products and is used for diabetics because 
it is low in carbohydrates. Soy milk and cheese are useful for 
babies and children suffering from cow’s milk allergies. Soy 
meal, like cottonseed meal, is a rich source of nitrogen when 
used as a fertilizer.”
 “Tests at Iowa State have shown that the best way to 
plant soybeans is to plant several varieties, maturing in 
different periods, at the same time. Judging by gustatory 
as well as horticultural standards, Iowa State recommends 
Sac, maturing in 9 weeks, Kanro, maturing in 10 weeks and 
Jogun, maturing in 12 weeks. These may be expected to 
supply green beans for the table during the late summer.”
 Photos show: (1) Wilbert Walker, a Pennsylvania 
organic gardener, with a sprawling vegetable soybean plant 
in his garden. (2) A close-up of soybean pods on a soybean 
plant. Address: Editor-in-Chief, Rodale Books Inc., Emmaus, 
Pennsylvania.

628. Rodale, J.I. ed. 1961. The complete book of food and 
nutrition. Emmaus, Pennsylvania: Rodale Books. 1054 p. 
Index. 23 cm.
• Summary: J.I. Rodale recommends the consumption 
of natural meat and eggs. He discourages humans from 
consuming or using milk, chemicalized meats, added 
salt, sugar, chocolate, aluminium utensils, and heated or 
hydrogenated fats. Throughout this book, he uses scientifi c 
sources and cites them carefully.
 Chapters 30-40 (p. 116-56) are a critique of cow’s 
milk. Man has made the cow into a milk machine, with ever 
larger udders, which can produce 75 times as much milk 
per year as in Biblical times. For adults, milk may cause 
lactose intolerance, allergies and excessive tallness, and may 
contain undesirable antibiotics. Chapter 40, titled “Nutritive 
substitutes for milk” (p. 154-55), mentions “soybean milk 
and Tahini milk which is a milk made from ground sesame 
seeds. Tahini milk appears to us to be an excellent substitute 
for milk in the diet because of its extremely high content of 
calcium” (p. 155).
 Dr. Stefansson (p. 69-72) lived for one year in good 
health on meat alone. The discovery of cereal culture 2,000 
years ago was the beginning of civilization and human 
degeneration. The human digestive tract has not had time to 
adjust to this change. It took humans 2 million years to adapt 
to the diet of the primitive human hunter (consisting mainly 
of proteins and animal fats) from the largely vegetarian 
diet of the anthropoids. “It is extremely diffi cult to plan a 
vegetarian diet in which the essential amino acids will all be 
represented in their proper proportion.”
 Chapter 127, “How to sprout beans” (p. 472-74), 
discusses mainly how to sprout soybeans, and their 
nutritional value. A table compares the vitamin and mineral 
content of soybean sprouts and mung bean sprouts; the 
former are much more nutritious.
 Chapter 153, “Soybeans–The wonder food” (p. 536-41) 
has the following contents: Introduction. How nutritious 
are soybeans? (“Soybeans are one of the few non-animal 
proteins which are complete–that is, contain all of the 
essential amino acids in good proportion.”) Sprouting 
beans for vitamin C. Soybeans are economical (says the 
best book on soybeans is Soybeans for Health, Longevity 
and Economy, by Philip S. Chen, Ph.D.). Soybean milk for 
infants. “Soybeans are richer in potassium than any other 
food except brewer’s yeast which, of course, is eaten in 
much smaller quantities. They contain more pantothenic acid 
than any other food except egg yolk, brewer’s yeast, liver, 
rice bran, and wheat bran. The iron in soybeans is 96 per 
cent ‘available’–that is, digestible and used by the body.” 
Chapter 154, “Soya milk and soya curds” (p. 541-42), by Dr. 
W. Kring, of Dusseldorf discusses: Use of soybeans in East 
Asia. Fresh soya milk for every household. Acidophilus soya 
milk–Soya curds. Making soya cheese or tofu [at home].
 Note 1. This is the earliest English-language document 
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seen (Feb. 2004) that uses the term “soya curds” to refer to 
tofu.
 Note 2. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Acidophilus 
soya milk” (or “Acidophilus soymilk”) regardless of 
capitalization, hyphenation, or spaces.
 Chapter 178, “Eggs, meat and soybeans” (p. 675-77) 
gives a nutritional comparison of these three high-protein 
foods. One section titled “Meat substitutes” begins: 
“Soybeans should be a part of your diet as a substitute for 
meat.” It continues: “Even though you include plenty of meat 
in your diet, make use of soybean protein, too. If your family 
does not know soybeans, get some and begin to introduce 
them to a wonder food.”
 Chapter 169, “Are chemical fertilizers harming our 
food” (p. 618-24) is part of a statement made by J.I. Rodale 
on December 15, 1950, to a Congressional Committee 
formed to investigate chemical fertilizers. He argues that 
the organic method is “far superior to the present general 
practice with respect to fertilizer usage, not only from the 
human health standpoint but from the point of view of 
preventing soil erosion and giving higher yields at a lower 
cost.” Also discusses: History of the organic method. What 
is the organic method? What is a chemical fertilizer? The 
health aspect (experiments showing a much higher survival 
rate in mice fed organically grown food). More vitamins 
in “organic” food. Physicians praise the organic method. 
Rejection by our government (and request that agricultural 
experiment stations test and compare the two methods).
 Chapter 173 titled “Investigating Primitive Diet” (p. 
642-54) contains a detailed summary of the work of Weston 
A. Price. D.D.S., as described in his book Nutrition and 
Physical Degeneration. This book is available from the Lee 
Foundation for Nutritional Research, 2023 W. Wisconsin 
Ave., Milwaukee, Wisconsin.
 Chapter 182, titled “When you use fats and oils” (p. 
682-83) discusses margarine, which is made from vegetable 
fats which have been hydrogenated. Soybean oil is one of 
the oils use to make margarine. “As you know, we do not 
recommend using margarine, mostly because of the many 
chemical substances used in it, of which the synthetic 
vitamin A is only one. Artifi cial coloring, preservatives and 
so forth are also used. But, in addition, hydrogenating the 
oils to make them solid destroys most of the essential fatty 
acids which are the chief reason for eating vegetable oil. 
So margarine is no better than butter as a spread, in spite of 
the fact that it is made from substances that do not contain 
cholesterol.” “Soybean oil is another popular vegetable oil.” 
Rodale especially recommends “our old friend, sunfl ower 
seed oil”–which is rich in vitamin E and linoleic acid.
 Chapter 183 titled “Heated fats can cause cancer” (p. 
686-90) summarizes several scientifi c studies and notes that 
“Hydrogenated fats are everywhere” in our food supply. 
“Finally, don’t buy hydrogenated shortenings (the solid 

kind)...”
 Chapter 198 titled “Who pays for nutrition research?” 
(p. 741+) begins: “’Dr. Stare’s Nutrition Department (at 
Harvard University, Massachusetts) received from Food 
Industries and Foundations representative of their interests 
between and including the fi scal year 1950 to 1956 gifts 
totaling approximately $378,000, half of which was from 
the Sugar Research Foundation, supported by the sugar 
interests, and the Nutrition Foundation, supported largely by 
commercial food processors. A large portion of the other half 
was from the chemical and drug interests.
 “This challenging statement sets the tone for a series of 
open letters from the Boston Nutrition Society, Incorporated, 
to Dr. Nathan M. Pusey, President of Harvard University. 
We think readers will fi nd in these letters the answer to their 
puzzled query Ä ‘Why?’ Why must we eat doctored up, 
chemicalized, refi ned, cheapened food and above all, why 
must some of our top food scientists, men like Dr. Stare of 
Harvard, call everyone a faddist and a crackpot who points 
out that the modern American food is not everything it 
should be?
 “The open letters hit at the very heart of the problem. 
Much university research on nutrition is being fi nanced by 
the very folks who profi t from selling this worthless food.”
 Chapter 199, “A British nutritionist takes stock,” 
summarizes an article titled “Food and Health,” by Dr. H.M. 
Sinclair (British Medical Journal, 14 Dec. 1957) about 
the dangers of feeding too much cow’s milk to infants and 
children. Another article on the same subject by Dr. Milton 
J.E. Senn, was published in McCall’s (Jan. 1958). Chapter 
272 is “Kelp for trace minerals” (p. 1005-09) and Chapter 
273 is “The value of seaweed nutrition” (p. 1010-12).
 Chapter 39, “Miscellany on milk” (p. 146-54), 
documents many problems with cow’s milk. Its contents: 
Introduction, detergents in milk, antibiotics in milk, some 
infants can’t take milk at all, is milk the universal antidote?, 
an all-milk diet is hazardous, ulcer patients beware!, cavities 
caused by milk, DDT contamination, misuse of calcium, 
radioactive substances in milk, milk as a cause of goiter, 
a famous nutritionist speaks (Dr. Norman Jolliffe), milk’s 
value questioned (by McCance and Widdowson), allergies to 
milk sugar, dermatologist criticizes both bread and milk, and 
old (1926) court decision on raw milk. Chapter 41: “Yogurt” 
(p. 156+). “Yogurt is probably the most popular of all so-
called health foods”. In the 19th century, Metchnikoff was 
the fi rst to investigate it scientifi cally. Chapter 96: “Sesame 
seed–An ancient and nutritious food” (p. 342-44; Tahini 
milk makes a good milk substitute). Address: Emmaus, 
Pennsylvania.

629. Waerland, Ebba (Langenskiöld). 1961. Rebuilding 
health: The Waerland method of natural therapy, with case 
histories. Translated from the Swedish by Isabella M. Gibbs. 
New York, NY: Devin-Adair Co. 252 p. Foreword to the 
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American ed. by Royal Lee. 21 cm.
• Summary: Ebba Waerland was born Ebba Margaretha 
Langenskiöld on 15 October 1897 in Stockholm, Sweden, 
of Finnish ancestry on both sides. In 1922 she married 
Eduard Hoffman, a German diplomat, and had two children. 
Her husband died in 1940. In 1946 she married the famous 
nutritional physiologist, writer, and philosopher, Are 
Waerland, who was the founder of the reformed diet and the 
reformed way of life which bears his name and now extends 
to the far corners of the earth. Sanatoriums based on his 
principles are found in Germany, Sweden, Switzerland, Italy, 
and Iceland, and the Waerland diet is available in hotels and 
boarding houses in many countries.
 Page 13 gives the “Seven golden rules for health,” which 
include eating lacto-ovo vegetarian diet with uncooked 
green and root vegetables, sleeping with the windows open 
and spending as much time as possible in pure, fresh air, 
and cultivating a positive, cheerful attitude toward life. Are 
Waerland said: “We are not concerned with diseases but with 
mistakes in living. Get rid of the mistakes and the diseases 
will disappear by themselves.” Chapter 3 is his “Daily 
program for health.”
 Page 208 notes that soya beans can be sprouted in the 
same way as wheat.

630. Wong, Ella-Mei. 1961. Chinese cookery. London: 
Angus and Robertson. [xi] + 100 p. Illust. Index. 23 cm. *
• Summary: Foo Jook [dried yuba sticks] and “red bean 
curd” are mentioned. Address: [Australia].

631. Chen, Philip S.; Chen, Helen D. 1962. Soybeans for 
health, longevity, and economy. 2nd ed. South Lancaster, 
Massachusetts: The Chemical Elements. xii + 242 p. Jan. 
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956 
edition, third printing (the dedication is to William J. 
Morse and Harry W. Miller), except that: (1) Table 1, titled 
“Soybean production in the United States” (p. 2) gives 
statistics to 1960, instead of 1958. (2) Appendix B (p. 224-
36) has been updated based on the 1961 Soybean Blue Book. 
(3) The dust jacket has been updated. On the rear dust jacket 
is a portrait photo of Dr. Philip Chen and a biographical 
sketch. (4) The paper is slightly thicker.
 Note: In 1962 Chen wrote A New Look at God, 
published by Chemical Elements (288 p.). Address: 1. Prof. 
of Chemistry, Atlantic Union College, South Lancaster, 
Massachusetts; 2. National Science Foundation Fellow, 
Cornell Univ.

632. Sunset (Menlo Park, California). 1962. Chinese bean 
sprouts... Grow them right in the kitchen. 128:134. Jan.
• Summary: “Here’s a trick we learned from a Chinese cook 
and had confi rmed by a professional grower: Bean sprouts, 
a major ingredient in Oriental cooking, can be grown in a 

kitchen cabinet or basement.
 “You can buy 1-pound packages of the necessary 
soybeans in most Chinese stores. (One pound of beans 
produces 6 to 8 pounds of sprouts.) Ask for mumble beans, 
sprouting beans, or Ming beans. Actually they’re Mamloxi 
soybeans, a smaller sized variety of the soybean used in 
cooking...”
 To grow the sprouts, cover the bottom of a cake or 
baking pan with 4 smooth layers of clean burlap, cut to size. 
Sprinkle about half a cup of beans over the sacking; saturate 
the whole thing with water and pour off any excess. Water 
daily or when the top layer of burlap dries out. Store at 68-
70ºF in a dark, clean place. The beans sprout within 2-3 days 
and are ready for harvest in 5-7 days. Beans’ outer green 
husks wash off when held under a faucet. They will stay 
fresh and crisp for 2 days in a plastic bag in the refrigerator. 
“Besides being an indispensable ingredient of many Chinese 
dishes, bean sprouts add crunch to green salads and dress up 
such vegetables as buttered carrots or string beans (stir in just 
before serving).”
 Note: This is the earliest article on soy seen (Aug. 2002) 
in Sunset magazine.

633. Shade, Lucille. 1962. How soybeans can help you. 
Organic Gardening and Farming 9(5):22-24. May.
• Summary: The subtitle reads: “A remarkable plant that 
yields a highly nutritious food, helps build soil, and does a 
dozen other jobs–the soybean belongs in your garden.” A 
photo caption states: “The vegetable soybean draws heavily 
upon lime in the soil, but will return nitrogen if the residue 
of the vine is left in the fi eld and turned under. Soybeans give 
the most complete vegetable protein.”
 “Soybeans can be eaten green in much the same way 
you’d eat lima beans... They can be roasted and eaten like 
peanuts, or used to make soy milk for babies allergic to other 
kinds of milk.
 “For the home garden, be sure you get an edible or 
vegetable variety, not a farm legume or forage type. Edible 
strains differ as much in palatability from fi eld varieties as 
does sweet corn from fi eld corn... Two of the better edible 
varieties are Bansei and Pando. These mature fully in about 
96 days... Green vegetable soys may be prepared the same 
way as other garden beans. They make a good addition to 
soups, chili con carne, salads, etc. Mixed with corn, they 
make a delicious succotash.
 “Soybeans should be inoculated like any other legume. 
Not only will they do better but the inoculant will help the 
plant to utilize nitrogen from the air rather than from the soil. 
Soybeans can obtain as much as two-thirds of their nitrogen 
from the air.
 “A package of inoculant can be purchased at almost 
any garden center very cheaply. Twenty-fi ve cents will buy 
enough to inoculate 5 or 6 pounds of beans. To use, simply 
dump the seeds in a pan, cover with water and then drain 
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immediately. Sprinkle the inoculant powder over the seeds, 
mix well, and plant.
 “Soybeans have long been used as a green manure crop 
to improve both the condition of the soil and to add a goodly 
amount of nitrogen as well. For best results, inoculate the 
soybean seeds, plant at the rate of about 3 pounds for each 
1000 square feet of ground and turn under when the plants 
reach the blossom stage. They will then be as large as they’ll 
ever be and still be tender enough to decay rapidly in the 
soil. Most of the nitrogen has been gathered by this time 
also.
 “Soybean meal is one of the fi nest organic fertilizers you 
can buy.”
 Note: This is the earliest article on soy seen (Aug. 2002) 
in Organic Gardening and Farming magazine.

634. Brown, B.E.; Meade, E.M.; Butterfi eld, J.R. 1962. The 
effect of germination upon the fat of the soybean. J. of the 
American Oil Chemists’ Society 39(7):327-30. July. [27 ref]
• Summary: “There was a continuous decrease in the 
total dry matter and crude fat of the cotyledons and whole 
seedlings of soybeans during 12 days of germination [at 
25ºC in the dark], contrary to the observations of some of the 
earlier workers.” The loss of fat gradually decreased and free 
fatty acids increased with the germination time.
 The classic work in this area was done by Hellriegel 
in 1885 with sunfl ower seeds. Address: Dep. of Food 
Chemistry, Univ. of Toronto, Ontario, Canada.

635. Kasugai, Aiko. 1962. Mame-rui moyashi no amiraaze, 
toku-ni -amiraaze ni tsuite [Studies on bean sprout amylase, 
especially on the -amylase]. Nippon Nogeikagaku Kaishi 
(J. of the Agricultural Chemical Society of Japan) 36(9):784-
88. Sept. [7 ref. Jap]
Address: Osaka Woman’s Univ., Osaka, Japan.

636. Nagafuge, Emilio. 1962. Los productos alimenticios 
derivados de la soya [Food products derived from the 
soybean]. Tierra (Mexico) 17(9):678. Sept. [Spa]
• Summary: Contents: Preface. Soymilk. Soy cheese 
[tofu]. Soy fl our. Soy oil. Soy lard and butter (Manteca y 
mantequilla de soya). Soy sprouts (Los brotes de soya). Soy 
sauce. Miso.
 Note 1. This is the earliest Spanish-language document 
seen that uses the term mantequilla de soya to refer to 
margarine.
 Note 2. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term Los brotes de soya to 
refer to soy sprouts. Address: Mexico.

637. Pazur, John H.; Shadaksharaswamy, M.; Meidell, G.E. 
1962. The metabolism of oligosaccharides in germinating 
soybeans, Glycine max. Archives of Biochemistry and 
Biophysics 99(1):78-85. Oct. [15 ref]

• Summary: “Oligosaccharides comprise approximately 
15% of the air-dried weight of soybeans (Glycine max) and 
are and important energy source for the developing embryo 
during germination and early growth. Sucrose, raffi nose, 
and stachyose [the constituent units of each are shown] 
are the principal oligosaccharides of this group and occur 
in the ration of approximately 4:1:2 in the mature bean. 
Quantitative measurement of these compounds in water 
extracts of beans germinated for varying time intervals 
showed that the concentration of the oligosaccharides 
decreased rapidly during germination.” Thus, sprouting 
is a simple, inexpensive way of removing most of the 
oligosaccharides, which cause fl atulence or intestinal gas in 
humans, from soybeans.
 “Paper chromatographic examination of the extracts 
revealed that, of the constituent units of the oligosaccharides, 
D-fructose and D-glucose were present in high 
concentrations while D-galactose was barely detectable. 
Apparently free D-galactose was not liberated from the 
oligosaccharides or, if liberated, it was converted rapidly into 
other metabolites.
 “Enzymes which participate in the metabolism of 
D-galactose and which were found in extracts from the 
germinated bean include -galactosidase, galactokinase, 
UTP:G-1-P uridyltransferase, UTP:Gal-1-P uridyltransferase, 
UDPG:Gal-1-P uridyltransferase, and UDPG 4-epimerase... 
The occurrence of UDPG:Gal-1-P uridyltransferase in plants 
and its participation in the metabolism of D-galactose had 
not hitherto been recognized."
 Note: This is the earliest document seen (July 1999) that 
mentions oligosaccharides in connection with soybeans. It 
is also the earliest document seen (July 1999) that mentions 
-galactosidase in connection with soybeans. Address: Dep. 
of Biochemistry and Nutrition, Univ. of Nebraska, Lincoln.

638. Olson, Harvey Stuart. 1962. Olson's Orient guide 
[1st ed.]. Philadelphia, Pennsylvania and New York: J.B. 
Lippincott Co. 1008 p. Illust. (by Cy Ferring). Maps. Index. 
20 cm. 1st ed., 1962 [1963].
• Summary: In Chapter 5, “On dining out in the Orient,” 
we read (p. 229): In Japan, much loved and widely 
consumed items include “bean sprouts and pastes [miso] 
and sauces made from soy beans.” The Japanese, like many 
“foreign visitors are fond of sukiyaki made of thin beef 
strips simmered in a tasty soy sauce garnished with fresh 
vegetables, served with a raw egg, and accompanied by rice. 
They enjoy tempura, too,...” The dip is made of fi nely grated 
radish [daikon] “and spicy soy sauce.”
 The section on “Chinese cuisine” states (p. 236): 
“Cantonese which is the blandest, most subtle, and least 
greasy of the varieties of Chinese cooking...” Features “bean 
curd and minced pork.”
 The section titled “Japanese specialties” (p. 245+) starts 
with Sukiyaki (One “bowl contains small pieces of lotus 
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root, scallions, bamboo shoots, bean curds, mushrooms, and 
other greens,” p. 246). Also (p. 249) “Batayaki is the fi rst 
cousin to sukiyaki,” but with the difference that “batayaki 
is prepared with a sauce less pungent than that used for 
sukiyaki.” This sauce has “a soybean base, but mixed 
liberally with butter” [bata].
 The entry for “Soy sauce” (p. 252) taken from the 
Random House American College Dictionary “defi nes soy 
sauce as ‘a salty fermented sauce much used on fi sh and 
other dishes in the Orient, prepared from soy beans.’ I cannot 
emphasize too strongly how important a part this sauce plays 
in the Japanese cuisine. It is not only used in connection with 
fi sh but as a sauce for sukiyaki. It is also used generously in 
preparing chicken and steak and is utilized as a garnish as 
well as an ingredient.
 “As a matter of fact I can think of no place where this 
tasty bit is not likely to appear. I. for one, like soy sauce.” 
However. if you wish, you can ask your waiter to omit it.
 The section on Thailand (p. 278-79) notes: “Haw Mok, 
a fl aming hot Thai specialty, is made by pounding dry chili 
peppers, shrimp paste, lemon grass, onions, garlic and salt, 
and blending them with steamed coconut milk and soy sauce 
decorated with egg and slices of raw fi sh. It is served in a 
large banana leaf.”
 The section on night clubs in Osaka, Japan says of Yen 
Kyo (p. 312). “Another quality Chinese restaurant... Taste the 
spring rolls, the chicken in papers, and the vegetable bean 
curd dishes.”
 In Chapter 12, “Japan,” the section on Tokyo states 
(p. 692): “One can eat squid, lotus roots, roasted sparrows 
(head, claws and all), raw lobster, embryonic eggs on a stick, 
cuttlefi sh painted with soy sauce, blowfi sh, mud eel, mock 
turtle, fermented bean curd, bamboo shoots, and quail’s 
eggs,...”
 Note: The 1st, 2nd, and 3rd editions all contain 1008 p.

639. Vieira, Clibas. 1962. A soja e sua cultura [The soybean 
and its culture]. Boletim de Agricultura (Belo Horizonte, 
Brazil) 11(7-12):16-33. July/Dec. [19 ref. Por]
• Summary: A large chart (p. 18-19) lists the various ways 
of using the soybean plant and its seeds, including many 
foods and non-food industrial uses. From the cake or meal 
(torta) one can make adhesive materials, fertilizers, animal 
feeds, glue (cola), and plastics. Also food products: Flour, 
sauce (môlho), milk, etc. And industrial protein (proteína 
industrial).
 From soy oil one can make various food products 
including margarine (margarina), salad oil (óleo para 
salada), cooking oil (óleo para cozinha). The green seeds 
can be used to make conserves or canned foods (conservas), 
salad (salada), or cooked dishes (cozida). The dry seeds can 
be cooked, sprouted, or used to make fl our, milk, or animal 
feeds.
 Note 1. This is the earliest Portuguese-language 

document seen (Aug. 2003) that uses the term proteína 
industrial to refer to isolated soy protein for industrial uses.
 Note 2. This is the earliest Portuguese-language 
document seen that uses the term margarina to refer to 
margarine.
 Note 3. This is the earliest Portuguese-language 
document seen (June 2009) that uses the term graos verdes 
to refer to green vegetable soybeans. Address: Prof. de 
Agricultura Geral–E.S.A. da U.R.E.M.G.–Vicosa, Brazil.

640. Izawa, G.; Okamoto, S. 1962. [Studies on transport of 
chemical constituents in germinating plant seeds. I. Transport 
of nitrogenous constituents in germinating soybean seeds]. 
Hyogo Noka Daigaku Kenkyu Hokoku, Nogakuhen (Science 
Reports of the Hyogo University of Agriculture) 5(2):101-08. 
[10 ref. Jap; eng]*

641. Ohmura, Takao; Howell, Robert W. 1962. Respiration 
of developing and germinating soybean seeds. Physiologia 
Plantarum 15(2):341-50. [15 ref]
• Summary: Special attention was given to the infl uence 
of seed coats on cotyledon respiration. “Seed coats of 
developing seed consumed oxygen rapidly enough to 
severely restrict oxygen supply to the cotyledons, thus 
making internal conditions in the cotyledons essentially 
anaerobic and favorable for fat synthesis.” Address: Dep. of 
Agronomy, Univ. of Illinois, Urbana, and Crops Research 
Div., ARS, USDA.

642. Ontario Soya-Bean Growers’ Marketing Board. 1962? 
About soybeans: “A know your industry presentation.” 
Chatham, Ontario, Canada. 12 p. Undated. 23 x 11 cm.
• Summary: Contents: A message from Dick Smith, 
Chairman, OSGMB. The big three: Soybeans, soybean oil, 
and soybean meal. Other soybean products: Soybean fl our, 
milk, cheese (tofu), sauce, and sprouts. Where soybeans are 
grown worldwide. The position of soybeans in world fats 
and oils production. The import and export pictures in 1961. 
Production of soybeans by county in Ontario. Marketing the 
crop. Soybean grades. Activities of OSGMB.
 In 1961 Canadian soybean production accounted for 
only 30.5% of Canada’s need for soybean oil, and 31% of 
the country’s needs for soybean meal; the rest had to be 
imported. In 1954, in order to establish a healthy market 
situation, OSGMB initiated a soybean export program. “The 
establishment of this ‘second market’ has proven its intended 
worth in helping to maintain price levels in Canada. In 1961, 
Canadian exports of soybeans and the bushel equivalent of 
meal and oil totalled 11.7 million bushels.” Address: Box 
668, 143 Wellington St. West, Chatham, Ontario, Canada.

643. Rosenvold, Doris; Rosenvold, Lloyd. 1963. Rx recipes: 
A guide to healthful food preparation. Montrose, Colorado: 
Rosenvold Publications. Citadel Agencies, P.O. Box 135, 
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Fairfi eld, Washington 99012. vii + 186 p. No index. 23 cm. 
Spiral bound.
• Summary: This vegan cookbook contains no foods from 
animal sources except honey. It was developed primarily 
to help patients with food allergies and cardio-vascular 
problems. Soy milk, soy fl our, soy grits, and whole dry 
soybeans are used extensively throughout the book. Chapter 
9, “Milk and Cream Substitutes,” gives recipes for pecan 
milk, unsweetened walnut milk, almond cream, coconut 
milk, soybean milk, Loma Linda Soyagen (powdered), 
cashew cream, cashew milk, and walnut milk.
 Chapter 11, “Entrees,” contains recipes for: Creamed 
soy beans. Green soy beans. Supreme loaf (with Vegeburger 
plus Yeastex or Savita). Walnut roast (with rich soy milk). 
Scrambled “eggs” with Smokene (and soy cheese/To-fu). 
Scrambled “eggs” with chives (with soy cheese [tofu] and 
soy milk). To-fu with mushrooms. Baked rice and cheese 
(with to-fu). Scrambled “eggs” plain (with soy cheese 
[To-fu] and rich soy milk). Soy beans (boiled). Soy bean 
croquette. Soy bean loaf. Soy bean patties (with soy cheese 
[tofu]). Baked soy beans.
 Chapter 19, “Foreign Dishes,” contains a recipe for 
“How to make to-fu” (using Loma Linda Soyagen powder, 
curded with lemon juice), plus two tofu recipes. The 
companion volume to this book is titled Nutrition for Life.

644. Standal, Bluebell R. 1963. Nutritional value of proteins 
of Oriental soybean foods. J. of Nutrition 81(3):279-85. Nov. 
[18 ref]
• Summary: Hawaii imports 680-907 metric tons/year of 
soybeans from the United States mainland and most of it is 
used for food. “Oriental soybean products are used daily by 
all nationalities in Hawaii. They constitute important items 
in the diet. All soybean products used in these islands, e.g., 
tofu, natto, miso, shoyu, and sprouts, are prepared from the 
matured beans by the methods used in Japan and China. 
A certain amount of the beans is grown locally and picked 
green for use as will be described later” (p. 279).
 The commercial process for making each product 
is described. Concerning natto: “The preparation had 
a characteristic cheesy odor which attracted fl ies and 
apparently stimulated the appetite of rats. Agar smears of the 
preparation show that it contained an almost pure culture of 
gram-positive rods in long chains, without spore formation 
for 2 days at 31ºC. Three brands of natto were available.”
 The Net Protein Utilization (NPU) values, at 10% 
protein in the diet for rats, were determined to be: powdered 
whole egg (control) 90.4, edamame (green soybeans; “picked 
green and used as a vegetable”) 72.2 (the highest of any 
soyfood in this study), tofu 65.0, [soy] bean sprouts 56.0, 
natto 44.4, and mung bean sprouts (Phaseolus aureus Roxb.) 
35.6.
 “Natto, which was prepared from matured soybeans, 
gave NPU and PER values below reported values for the 

matured beans. It is possible that a substance or substances 
were formed during the incubation process which contributed 
to lower values of NPU” (p. 283-85). Address: Dep. of 
Nutrition, Hawaii Agric. Exp. Station, Univ. of Hawaii, 
Honolulu.

645. Kan, Johnny; Leong, Charles L. 1963. Eight immortal 
fl avors. Berkeley, California: Howell-North Books. 246 p. 
Illust. (by Jake Lee). Index. 24 cm. 2nd edition 1980.
• Summary: An interesting book, by a master cook and 
an excellent researcher and writer. Full of new and useful 
information.
 From the publisher’s description: “This is the fi rst 
cookbook–written by a Chinese-American to emanate from 
San Francisco’s Chinatown–the mecca for both Oriental 
and Occidental gourmets. It is the only cookbook dealing 
strictly with Cantonese cookery.” The Foreword, written by 
the famous food writer James Beard (of New York City) in 
Oct. 1963. notes that he grew up in Portland, Oregon, and 
was a close childhood friend of the Kan family and of their 
cousin Johnny Kan, who came to visit from San Francisco’s 
Chinatown [in California]–a “city within a city.” Kan’s 
mother was an excellent and ingenious cook. Beard considers 
Kan’s Restaurant “the outstanding Chinese restaurant today.”
 The “Eight Immortal Flavors” of Chinese cookery are 
Hom–salty. Tom–bland (like rice). Teem–sweet. Seen–sour. 
Foo–bitter. Lot–hot (as in chili peppers). Heong–fragrant 
(smell more than taste). Gum–golden (as in citrus peel 
or kumquat). They are always referred to in this order. 
Note: In Western cookery there are only four traditional 
fl avors–sweet, sour, salty, and bitter. The Japanese add a 5th, 
“umami.”
 The chefs and cuisine of Kwangchow (the ancient name 
for Canton, now spelled Guangzhou) are considered the 
fi nest in all of China (p. 28).
 The chapter titled “Native condiments, sauces, and 
ingredients” (p. 43-55) includes: Bean curd (Dow Fu): “One 
of the most useful of Chinese ingredients,” it is usually 
pressed into ½-inch by 3-inch squares. Bland in fl avor, it is 
a great mixer for highly fl avored foods. “It is even delicious 
in its fresh state with spicy condiments and is known as ‘the 
meat without bones.”
 Black [soy] bean, Dried (Woo Dow).
 “Soybean skin (Foo Jook): Dried skin of soybean milk. 
Sold in packages, it is fl at and thin, with a creamy-glaze 
appearance. Soak it before using in soups, or in smother-
cooking recipes.” It has an enjoyable chewy texture and 
slightly nut-like fl avor.
 “Soybean skin, sweet (Teem Jook): Similar but thicker 
than Foo Jook, its taste is slightly sweeter.”
 Illustrations (p. 46-47) show: Soy bean skin (foo jook). 
Bean curd (dow foo).
 Condiments (p. 51-54)–”Black beans, salted (Dow see): 
Cured, fermented small black beans... Should be soaked 
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briefl y and washed before use. A common use is to mash 
beans with garlic, creating a seasoning popular for both 
seafood and meats.”
 Monosodium glutamate (Mei Jing): This fl avor accent 
powder had its origin centuries ago in old China. “A 
charming story, which we like to believe, involved a contest 
in which several monks with gourmet tastes competed 
with each other to produce the most delicious batch of Loh 
Han Jai, the standard monks’ food consisting of a variety 
of various vegetarian ingredients... The winner had added 
one precious secret ingredient the others did not have–a 
powdered dried seaweed [konbu, Laminaria japonica] 
which was later discovered to be the fi rst crude source 
of monosodium glutamate. It was not until 1908 that Dr. 
Kikunae Ikeda, the great Japanese scientist successfully 
extracted Glutamic Acid from edible seaweed and from 
it crystallized monosodium glutamate and marketed it 
under the name of Aji-no-Moto. Then in 1921 Chinese 
scientist Poo-Nien Wu of Shanghai developed a process for 
extracting monosodium glutamate from wheat protein and 
was marketing his discovery, Ve-Tsin, in China, Singapore, 
Malaya, and the Philippines to the amount of 350,000 
pounds a year. Other raw material sources are corn, soybean 
protein, and desugared beet molasses.
 Sauces (p. 54-55)–Bean sauce (Min See Jeung): 
A brown salty bean paste. Oyster sauce (Ho Yow). Red 
seasoning sauce (Hoy Sin Jeung [Hoisin Sauce]): A thick 
red sauce that contains soybeans as an ingredient. “A table 
condiment for Peking duck.”
 Spiced red bean curd (Nom Yee): “A variation of bean 
cake fermented.” It has a slightly harder consistency, a brick-
red color, and a pungent, aromatic fl avor.
 Soy sauce (See Yow): “For Chinese cooking, soy sauce 
is the great all-purpose and most indispensable of all sauce.” 
There are many grades and types. “For the ‘red cooking’ 
method, ingredients are incarnadined by the dark sauce. It 
may be used as a table dip, by itself, or mixed with mustard.” 
Unlike salt, it has “the taste of a beef essence.” It is made 
by the fermentation of cooked soybeans, roasted wheat, a 
yeast mold and salt. The best grades of Chinese soy sauce are 
still made by the old-fashioned, aged, natural fermentation 
process, rather than by the quickly made chemical hydrolysis 
method [HVP soy sauce]. The type know as Sang Chau, light 
and color and density, is the premier kind for fl avoring and 
dipping.” But unless you ask for it by name, “you will get 
the darker soy sauce or See Yow. There is no defi nitive record 
of the origin of soy sauce. “Reference to the sauce has been 
made as early as the Chou Dynasty [1045-256 BC], some 
200 years before Christ!... Undoubtedly since its very origin 
soy sauce has been made in the home or as a village industry. 
As a manufactured product it started in 1688. With its long 
condimentary life, no wonder that, to the Chinese, soy sauce 
is the Sauce of Life.”
 Note: This is the earliest English-language document 

seen (April 2012) that uses the term “Sang Chau” to refer to 
light Cantonese soy sauce.”
 Vegetables (p. 81-87): Bean sprouts (Ngah Choy): This 
common and inexpensive little vegetable is overused in some 
Chinese restaurants as a “fi ller.” The name “literally means 
‘vegetable for the teeth,’ implying a crunchy sensation. Bean 
sprouts are tiny shoots which grow from the soy bean. They 
are one of the trio of basic Chinese foodstuffs–bean sprouts, 
bean curd and soy sauce–derived from the wonder bean. 
The sprouts average two inches long, are opaque white and 
the bean head is yellow... Another variety of bean sprouts, 
germinated from a larger type of bean, is the Dow Ngah, 
or Big Bean Sprout. This variety grows a little longer, with 
a larger golden head, and the sprout is crunchier, but has a 
more raw ‘beany’ fl avor. This variety is not used in Chinese 
restaurants.”
 Soy-related recipes: Spinach with foo yee sauce (Baw 
choy foo yee, with “2 preserved bean cakes (Foo Yee) 
mashed with 2 teaspoons juice from jar,” p. 89). Shows how 
“any commonplace vegetable can be turned into an epicurean 
dish by simply adding preserved bean cake” [fermented 
tofu] and a touch of garlic. Try it “and you will discover why 
Foo Yee is often referred to as the miracle ingredient among 
Chinese condiments.”
 Bean cake sauteed with meat (Dow foo yuke, with “8 
bean cakes (Dow foo). Slice each bean cake into 6 pieces,” 
p. 99). Fresh asparagus chicken with black bean sauce (Lei 
soon gai kow, with “1 full tablespoon mashed fermented 
black beans (Dow see), combined with 1 clove mashed garlic 
and 1 tablespoon soy sauce, with a dash of monosodium 
glutamate,” p. 100).
 Note: This is the earliest document seen (Nov. 2011) that 
uses the term “black bean sauce” and clearly shows how to 
make it in the kitchen as part of preparing the dish.
 Chinese cabbage with foo yee sauce (Siew choy foo yee, 
with “2 fermented bean cakes (Foo Yee) with 2 teaspoons 
juice from the jar,” p. 107). Mustard greens with foo yee 
sauce (Gai choy chow foo yee, with “2 fermented bean cakes 
(Foo Yee) mashed with 2 teaspoons juice from the jar,” and 1 
teaspoon soy sauce, p. 109).
 Steamed salmon with black bean sauce (Dow see jing 
sah-mon yee, with “2 tablespoons fermented Black Beans 
(Dow See), crushed to paste,” p. 131). Prawns with black 
bean sauce (See jup hah kow, with “2 tablespoons Black 
Bean Paste (Dow see), p. 133). Steamed fi sh with black 
bean sauce (Dow see seen gee jing yee, with “2 tablespoons 
fermented Black Beans (Dow see), crushed to a paste,” p. 
141).
 Dried oysters with bean curd skim (Ho see munn foo 
jook, with “6 sheets Bean Curd Skim (Foo jook) pre-soaked 
in cold water for 2 hours. Drain thoroughly. Cut in 2 to 
3-inch pieces.” p. 143).
 Note: This is the earliest document seen (Dec. 2010) that 
uses the term “Bean Curd Skim” to refer to dried yuba sticks. 



HISTORY OF SOY SPROUTS   293

© Copyright Soyinfo Center 2013

Continued. Address: 1. Chef, Chinatown; 2. Historian of 
Chinese life in America.

646. Lager, Mildred; Jones, Dorothea Van Gundy. 1963. The 
soybean cookbook: Adventures in zestful eating. New York, 
NY: Devin-Adair Co. xiv + 240 p. Foreword by Ruth Stout. 
Index. 22 cm.
• Summary: The copyright page states: “Note: This is a 
revised and updated version of a privately printed book, 
How to Use the Soybean, by Mildred Lager which was fi rst 
printed in 1955 and reprinted in 1959.” This lacto-ovo-
vegetarian cookbook contains over 350 recipes, including 72 
tofu recipes.
 Contents: Preface to 1955 edition. Preface to 1963 
edition. Part I: The versatile soybean. History of the soybean. 
Nutritional value. Abbreviations and special terms. Soup 
to nuts: Introduction, green soybeans [green vegetable 
soybeans], dry soybeans, roasted soybeans, sprouted 
soybeans, the cow of China–soy milk (kinds of soy milk), 
“the meat without a bone”–tofu or soy cheese, the little giant 
among protein foods–soy fl our, soy grits and bits (puffed 
grits), soy oil and soy butter, meat replacement foods, 
sandwich spreads, malts, coffee substitutes, soy sauce, other 
soy products (soy albumen, Glidden’s product that contains 
on a dry basis 96.6% protein [soy protein isolate]).
 Part II: Soybean recipes. Green soybeans. Dry soybeans. 
Roasted or toasted soybeans. Sprouted soybeans. Meat 
replacement dishes. Soy noodles, macaroni, and spaghetti. 
Sauces and gravies. Soy soups. Salads. Soy spreads and soy 
butter [“a butter resembling peanut butter may be made from 
fi nely ground soybeans or soy fl our... Roasted soy butter 
is made from the roasted beans that have been ground into 
a fi ne fl our.”]. Soy milk. Tofu or soy cheese. Soy cereals 
and breakfast dishes. Soy desserts. Soy candies. Soy fl our 
breads: Full-fat soy fl our, low-fat or fat-free soy fl our. Pastry. 
Cookies. Cakes. Extra tips. Appendix. Menus.
 The chapter titled “History of the Soybean” (p. 
3-7) discusses: W.J. Morse and the U.S. Department of 
Agriculture, Dr. J.A. LeClerc, the American Soybean 
Association (which has held a national convention every 
year since it was founded in 1920), its publication Soybean 
Digest, Henry Ford and his work with both industrial and 
edible soy products, T.A. Van Gundy, Harry W. Miller, M.D., 
Dr. Clive McCay of Cornell University (Ithaca, New York), 
and the Sept. 1961 Conference on Soybean Products for 
Protein in Human Foods (held at Peoria, Illinois).
 Concerning T.A. Van Gundy we read (p. 5): “The father 
of one of the authors, T.A. Van Gundy, became interested in 
the nutritional value of soybeans while attending the World’s 
Fair in San Francisco in 1915, where they were featured in 
the Oriental exhibits. Upon going home he purchased some 
soybeans and began experimenting in them. As far as we 
know he was the fi rst person on the Pacifi c Coast to develop 
a line of commercial foods from this wonder bean. By 1927 

he had developed a number of palatable products which he 
manufactured and sold through health food stores. Soybean 
foods were virtually unknown at this time, and it took 
courage and perseverance to put them across.”
 Recipes for “Soy Ice Cream” (p. 175-76) now include 
vanilla, maple nut, orange, and strawberry fl avors. A recipe 
for “Granola” (p. 161) calls for 1 cup soy fl our. The rest of 
the ingredients (such as wheat and barley fl our) appear to be 
similar to those found in the earliest granola recipes of the 
mid-1800s. Address: Southern California.

647. Meidell, Gjert Everett. 1963. The metabolism of 
galactosyl oligosaccharides in the germinating soybean. PhD 
thesis, The University of Nebraska–Lincoln. 65 p. Page 3085 
in volume 24/08 of Dissertation Abstracts International. *
Address: The Univ. of Nebraska–Lincoln.

648. Rombauer, Irma S.; Becker, Marion Rombauer. 1963. 
Joy of cooking. Indianapolis/New York: Bobbs-Merrill Co. 
[x] + 849 p. Illust. by Ginnie Hofmann and Ikki Matsumoto. 
Index. 24 cm.
• Summary: One of the great American cookbooks. A classic 
and an all-purpose cookbook, this is the earliest known 
authorized edition prepared by Marion Rombauer Becker–
who transformed the book. Irma, her mother, died in 1962.
 Soy-related recipes: Chop suey or Chow mein (with soy 
sauce, p. 229-30). Soybeans, green (p. 260). Shrimp teriyaki 
(with “½ cup pineapple juice” and “2 to 4 tablespoons soy 
sauce”–but no recipe for teriyaki sauce, p. 377). Sukiyaki 
(with “½ cup 3/4-inch squares bean curd: Tofu” and “2 cups 
bean sprouts or cooked, drained Shirataki,” p. 402).
 Vegetable milks (incl. soy bean milk, almond milk, 
p. 487-88). About non-wheat fl ours (incl. soy fl our, corn 
meal, rice fl our, rye fl our, potato fl our, tapioca and sago 
fl our, arrowroot fl our or starch, barley fl our, cotton seed 
fl our, peanut fl our, oat fl our and oatmeal, bean fl our, p. 
498-501). About commercial sauces (incl. soy sauce and 
Worcestershire sauce, p. 542. Note: Soy sauce is not 
mentioned as an ingredient in Worcestershire sauce). Cornell 
Triple-Rich fl our formula (with 1 tablespoon soya fl our, p. 
556).
 Also discusses Whole-grain or Graham fl our (p. 498). 
And how to make “coconut milk” and coconut cream. 
“Coconut milk and cream are very sensitive to high heat. For 
this reason they are added to hot sauces at the last minute or 
are cooked over hot water.” They are prized in curries [and 
many Indonesian tempeh recipes].
 Note: There is no entry for “Sprouts” (or “soy sprouts”) 
in the Index. However there is an entry for “Bean sprout, 
salad, p. 80; cooked, p. 259.” On page 80 the recipe titled 
“Oriental beans sprout salad” calls for “1 cup drained bean 
sprouts.” On page 259 the recipe for “Cooked bean sprouts” 
calls for “4 cups sprouted beans, Mung or edible soybeans or 
lentils.”
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649. Tanaka, Heihachi; Nicholas, Betty. 1963. The pleasures 
of Japanese cooking. Englewood Cliffs, New Jersey: Prentice 
Hall, Inc. viii + 247 p. Illust. Index. 22 cm.
• Summary: Contents: Introduction. 1. A chat about Japanese 
food: Seasonings and fl avorings, table settings and utensils, 
kitchen utensils, etiquette, cooking and serving a Japanese 
meal. 2. Appetizers. 3. Soups. 4. Broiled dishes. 5. Steamed 
dishes. 6. Saucepan foods. 7. Fried foods. 8. Salads. 9. 
Vegetables. 10. Rice and noodle dishes. 11. Thirst-quenchers. 
12. Desserts. 13, Festival foods. Glossary [of Japanese foods 
and utensils]. List of retail outlets for Japanese food products 
(national chains and alphabetically by state in the USA).
 The book begins (p. 1): “To many Westerners, the 
cuisine of Japan consists almost entirely of sukiyaki, 
tempura, rice and soy sauce. Nothing could be further from 
the truth.”
 Vegetables “are harvested at the height of their season,” 
when tender and full of fl avor, then cooked lightly and used 
(for example) “as an ingredient in misoshiru (thick soup 
[miso soup]) or pickled” (p. 3).
 “If one were to single out the most important vegetable 
cultivated in Japan it would be the soybean. For this 
legume,... is such a versatile food that it is served in some 
manner at practically every Japanese meal.
 “In the hilly interior of the country where fi sh is scarce, 
or in the vegetarian menus of the Buddhists, soybeans are 
called the ‘fi sh of the fi eld’ and relied upon as a valuable 
source of protein. A favored way of preparing the green 
soybean is simply to boil and hull it. Dried soybeans are 
ground [sic], soaked in water, cooked and mashed, sieved 
through silk, and fi nally cooked again to produce bean curd 
or tofu.
 “Steamed and fermented beans become natto. Miso, a 
bean paste made by boiling soybeans, mashing them, adding 
wheat ferment [sic] and salt and allowing this mixture to 
ferment for several months, lends itself to use in countless 
dishes. Moyashi, the tender young sprouts of the soybean, are 
cultivated on indoor racks to conserve precious space in the 
fi elds.” In a few days, a single cup of soybeans will produce 
3-4 pounds of succulent sprouts (p. 3-4).
 “Queen of Japanese seasonings is shoyu or soy sauce, a 
dark, red-brown. thirst-provoking liquid made from wheat 
or barley, soybeans, salt and water. Shoyu is loved by the 
Japanese for its piquant fl avor and its use is so extensive that 
almost no dish is conceivable without it.” A brief history of 
shoyu and its forerunner, hishio, and the process for making 
shoyu are given. Shoyu “mash is allowed to ferment and 
mature naturally for a full eighteen months when it is pressed 
and the sauce obtained pasteurized to become refi ned shoyu.
 “Another multi-purpose seasoning and foodstuff is miso, 
a paste made from fermented rice and soybeans.” Most miso 
“lasts for years without spoiling or deteriorating. There are 
two types of miso–red and white. Both are widely used in 

Japan but western palates seem to prefer the white type. 
Both are highly nutritious and are used in literally hundreds 
of ways: as a seasoning, a main dish and the basis of many 
hearty, potage-type soups” (p. 5-6).
 “For centuries [sic] Japanese cooks have used a dashi 
of aji-no-moto, a seaweed or vegetable protein derivative, 
to intensify the natural fl avors of the foods they cooked. 
Translated, aji-no-moto means ‘essence of taste’ (it is often 
referred to as taste powder) because the minute white crystals 
heighten the inherent fl avors of foods,... but lending no fl avor 
of their own” (p. 6).
 Yakimono are broiled foods. “Flavor broiling includes 
yakitori (broiled chicken), teriyaki (fi sh marinated in a sauce 
containing shoyu and then broiled),... Miso-broiling is used 
for such vegetables as eggplant as well as for fi sh or meat” 
(p. 13).
 “Inasmuch as shoyu, or soy sauce, is such an all-
important seasoning and is called for in almost every 
Japanese recipe, it should be noted that the use of genuine 
shoyu is quite essential. Most other soy sauces, while 
excellent for other types of cuisine, really don’t do justice to 
Japanese cooking” (p. 19). Also discusses wasabi, sesame 
seeds, sesame oil, katsuobushi, konbu, sake, and various 
mushrooms (p. 20-22).

“Tofu, or soybean curd, is such a versatile foodstuff–it 
may be boiled, fried, steamed, sautéed or marinated–that 
it is included as an ingredient in many recipes in this 
cookbook. Fresh tofu is sold in cakes; refrigerated, it will 
keep about one week. It is also available in cans and, while 
the processed product is not quite as tender as the fresh, it 
does make a satisfactory substitute. The consistence of tofu 
resembles thick custard and it should be handled carefully to 
avoid breaking and crumbling. Western taste buds seem to 
fi nd tofu bland and a bit fl avorless, but when deftly sauced it 
is very delicious–and also nutritious. Note: tofu must not be 
overcooked or it will toughen and develop a rubbery texture” 
(p. 24).
 Recipes include: Norimaki-Sushi (with nori, shoyu, 
and sashimi). Tiny teriyaki (ingredients: 2 pounds beef 
tenderloin, 1 cup shoyu, 3/4 cup water, ½ cup mirin, 3/4 cup 
honey, 1 clove garlic, crushed, and 1 one-inch piece fresh 
gingerroot, grated; p. 46). Liver tsukudani (with shoyu; 
p. 55). Fish and tofu stew (p. 69). Oyster miso (p. 71). 
Vegetable and noodle miso (p. 72). Shrimp or prawn miso (p. 
73).
 Chapter 4 is titled “Broiled foods.” “... almost all 
cooking in Japan is done over a charcoal fi re,...” “Without 
a doubt, the most popular of all broiled dishes with the 
Japanese people is yakitori, or broiled chicken... Almost 
as popular as yakitori is teriyaki, usually fi sh marinated in 
a shoyu sauce, arranged on long skewers, and then broiled 
over charcoal. Teriyaki means ‘glaze broiled’–teri meaning 
‘shiny’ and yaki ‘broiled’ or ‘roasted.’ Actually any meat 
may be teriyaki,” but all have in common “the marinade 
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of shoyu, sake, and sugar” (p. 75-76). Recipes include: 
Salmon teriyaki. Shrimp teriyaki. Stuffed beef teriyaki (p. 
88-90). Shoyu marinade basting sauce (p. 93). Sukiyaki 
(with tofu and shoyu; p. 110). Tempura sauce (with shoyu, 
p. 121). Fried tofu with sauce (p. 127). Pickled seaweed 
(with konbu and shoyu, p. 140). Sesame-shoyu dressing 
(p. 151). Vegetables with tofu sauce (p. 154). Cabbage 
with mustard-miso sauce (p. 157). Eggplant with miso 
sauce (p. 164). Azuki meshi (red beans and rice; p. 181). 
Domburi soboro (with tofu; p. 182-83). “Red bean paste 
(sweetened).” Ingredients: “2 cups red beans (azuki). 2 cups 
sugar. 2 teaspoons salt.” (p. 203.) Also called “sweetened 
red bean paste” (p. 200; Jap. azuki an; p. 200-203). Yokan 
(with “1½ cups strained red bean paste”–koshi-an; p. 204). 
Hikishamanju (Bean jam buns with strained red bean paste; 
p. 207). Shiruko (Red bean soup [azuki] with rice cakes 
{mochi}; p. 209). Zoni (Rice cake soup, with mochi; p. 215-
16). Sweetened soybeans (for New Year’s, p. 217-18).
 The glossary includes abura-age, azuki (“red beans”), 
azuki-an (“red bean paste”), daizu (soybean), ganmodoki, 
kanten, konbu, konnyaku, miso (aka miso, shiro miso), 
misoshiru, mochi, mochigome, mochiko, nori, shiru-miso, 
shoyu, teriyaki, tofu, wakame, yakidofu.
 Note: This is the earliest English-language document 
seen (March 2006) that uses the term “sweetened red bean 
paste” to refer to sweet azuki bean paste [azuki-an] or that 
uses the term “strained red bean paste” to refer to strained 
azuki bean paste [koshi-an]. Address: 1. Head Chef, Japanese 
Cuisine, Japan Airlines.

650. Yang, Hao-jan. 1963. The development and rational 
utilization of soybean. U.S. Joint Publications Research 
Service. Translations from Communist China’s Agriculture, 
Animal Husbandry and Materials 41:39-51. Translated from 
Ta Kung Pao (Peiping), 11 March 1963, p. 3. [Eng]
• Summary: A general article about the problems connected 
with the utilization of soybeans as food, feed and for 
industrial purposes. Contents: Introduction. The functions 
of soybeans on the development of agricultural production. 
Several problems of the development of soybeans. The 
rational utilization of soybean resources.
 Note: This “is a translation of an article by Yang Hao-jan 
(2799 3185 3544) in Ta Kung Pao, Peiping, 11 March 1963, 
p. 3.” Address: China.

651. Katakura, Benkichi. 1963? Moyashi no yurai [The 
history of sprouts]. Japan. [Jap]*
• Summary: The Bible of the soy sprouts industry in Japan. 
Address: 80 year old, Tachikawa, 0425-22-3101.

652. André, Émile. 1964. Sur l’utilisation des graines de soja 
dans l’alimentation humaine par les populations d’Extrême-
Orient [On the dietary utilization of soya beans in the Far 
East]. Oleagineux 19(1):37-39. Jan. English-language 

summary p. XXVIII. [1 ref. Fre; eng]
• Summary: The author gives the results of his research 
on lipoxidase, initially inspired in early 1931 by a young 
Chinese student M. Kiawo Hou. He also discusses soymilk 
(lait de soja or téou-jou), tofu (fromage de soja or téou-fou), 
yuba (téou-fi ), soy oil (huile de soja), soy sauce (tsing yeou 
[sic, tsiang yeou?]), miso (miso de soja), and soy sprouts 
(germes de soja). The residue from making tofu and soymilk 
(okara) is fed to poultry and pigs. Soya oil is made by an 
archaic process that is very ineffi cient. “The residue, not 
perfectly separated from the oil, is consumed by the poorer 
classes.” Address: France.

653. Abrahamsen, Mary. 1964. Some aspects of the 
carbohydrate metabolism of germinating soybean seedlings 
in relation to levels of carbohydrates and carbohydrate 
precursors. PhD thesis, University of Minnesota. 86 p. Page 
4368 in volume 25/08 of Dissertation Abstracts International. 
*
Address: Univ. of Minnesota.

654. Aykroyd, Wallace R.; Doughty, Joyce. 1964. Legumes 
in human nutrition. FAO Nutritional Studies No. 19. xi + 138 
p. Reissued by FAO in 1982 (152 p.). [119 ref]
• Summary: Contents: Preface. Introduction. History of 
legumes. Production and consumption. Composition and 
nutritive value. Methods of processing and cooking: Soybean 
preparations in East Asia (p. 48-52)–Germination (sprouted 
soybeans), soybean curd (tofu, incl. chou tofu or “stinking 
soybean curd”), soy sauce (shoyu), soybean paste (miso), 
tempeh, natto, hamanatto, soybean “milk,” fermented 
preparations from groundnuts. Groundnut fl our.
 Effects of processing on nutritive value: Soaking, 
decortication, heating, germination, fermentation (mentions 
tempeh), effects of storage.
 Toxic substances. Legume proteins. Observations on the 
value of legumes in human feeding. The place of legumes 
in human diets. Appendixes: (1) Legumes eaten by man. 
(2) Nutritive value of important legumes. (3) Amino acid 
content of legumes. (4) Account of lathyrism in central 
India by General Sleeman. (5) Bibliography of soybean (11 
references). Some legume recipes. References.
 Soybeans are also mentioned on pages 15 (Table 1, 
“Important legumes”), 23 (Indonesia, soybean curd, soy 
sauce, tempeh), 23-24 (Japan, miso, shoyu, natto, tofu, 
Korea, Taiwan), 39-40 (carbohydrates in soybeans include 
“galactans, pentoses, and hemicelluloses which are poorly 
utilized.” Fats: only the groundnut and soybean are important 
sources of it), 55 (heating and trypsin inhibitor, methionine 
and cystine, raw unheated soybean meal, saridele), 58 
(fermentation, tempeh, PER), 75-76 (protein values), 81 
(Dean used soybeans to treat a protein defi ciency), 84 
(soybeans in India), 97 (soybean curd).
 Appendix 1, titled “Legumes eaten by man” (p. 101-14), 
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lists the various legumes by their Latin names. The entry for 
Psophocarpus tetragonolobus gives its vernacular names 
as “Goa bean, asparagus pea, winged pea, winged bean, 
sesquidillas.”
 Note: This is the earliest English-language document 
seen (Aug. 2007) that uses the word “sesguidillas” to refer 
to the winged bean. Address: 1. Dep. of Human Nutrition, 
London School of Hygiene and Tropical Medicine; Former 
Director, Nutrition Div., FAO, Rome, Italy.

655. Jones, Dorothea Van Gundy. 1964. The soybean 
cookbook: Adventures in zestful eating. New York, NY: 
Gramercy Publishing Co., a divison of Crown Publishers Inc. 
Paperback published by Arco Publishing Co. Inc. xii + 240 p. 
Foreword by Ruth Stout. Index. 21 cm.
• Summary: This lacto-ovo-vegetarian cookbook is identical 
to the 1963 edition published by Devin-Adair except: (1) 
Mildred Lager, who died in Aug. 1960, is no longer listed 
as the author. Note: Mildred’s husband, Ed Jones, married 
Dorothea Van Gundy, the present author. (2) The dust jacket 
is white, yellow, green and black on a blue background. 
A face, made of yellow and green soybeans, is wearing a 
chef’s hat. (3) The publisher of the hardcover edition is 
now Gramercy rather than Devin-Adair. The copyright 
date (written in hard-to-read Roman numerals) is 1963, the 
same as the Devin-Adair edition. The date of publication is 
not given, but it must have been after 1963. We have taken 
the liberty of giving it as 1964. (4) The title of the second 
preface has been changed to “Preface to the revised edition” 
from “Preface to the 1963 edition.” Both were written 
by Dorothea Van Gundy Jones of Arlington, California. 
Address: Arlington, California.

656. Jones, Mary Lou. 1964. Better soybean recipes. 
Anacortes, Washington: Outdoor Pictures. 58 p. Index. 22 
cm.
• Summary: This small book is primarily about soy milk–
how to make and use it. Contents: Introduction. 1. Working 
tools. 2. How to make a portable stove with a portable oven 
and kerosene oil lamp. 3. Ingredients for recipes: Soybeans, 
lecithin, oil, calcium phytate, slippery elm, fl ax seed, herbs. 
4. Preparation of soybeans.
 5. Recipes (p. 21): Thickening (with slippery elm or 
lecithin), oil-lecithin mix, soy milk recipes (soybean liquid 
{“Refrigerate pulp to make Soy Cheese [p. 26], Cultured 
Cheese, or Soy Crackers [p. 31],” p. 23}, soy milk–basic, 
soy milk concentrate [the favorite, with salt, honey, and 
oil-lecithin mix], low fat soy milk concentrate, chocolate-
like milk [carob], chocolate-like syrup [carob], soy 
cream, whipped cream [to ½ cup soy cream slowly add 2 
tablespoons oil-lecithin mix in a blender], ice cream, custard 
pudding, basic soy cheese [not tofu, based on okara]), 
dressings and spreads (royal mayonnaise, salad dressing 
supreme [based on tofu], cheesy spread or dressing [based 

on tofu], soy butter or health margarine, royal soy margarine, 
butter spread [made with “soybean pulp” = okara], oil free 
butter spread [made with ½ cup soy milk, ¼ cup lecithin, 
a little salt, and one recipe of Soybean Pulp {okara; see p. 
24}]).
 Cereals (p. 30) (fl ax cereals [2 types], soy crackers [with 
soybean pulp], soybean and corn meal muffi ns [with whole 
soybeans], sprouted grain granola [breakfast cereal]). Soy 
bread recipes (eight-grain sprouted soy bread, whole wheat 
soy bread, bread recipes without soybeans, basic variable 
whole wheat bread, enriched whole wheat bread, bran whole 
wheat bread, carob bread, peanut bread, eight-grain sprouted 
bread), waffl es (soy waffl es, eight-grain soy waffl es, pigeon 
feed waffl es).
 Entrees (p. 41) (gluten supreme [meat substitute], malt 
fl avored ice cream, mayonnaise, salad dressing, concentrated 
dressing base, gravy, soybean souffl e), dextrinizing (heating 
starchy foods to turn the starch into more easily digested 
sugar), suggestions for using prepared soybeans without 
using a liquifi er [pickle cooked soybeans in concentrated 
dressing base], yogurt (soy-based medium for culture, yogurt 
made from soy milk), watermelon and cantaloupe seed, fresh 
kelp relish.
 6. Sprouting seeds (including soybeans): Four methods, 
how to serve sprouts (incl. Sukiyaki). Some variations in 
making soy milk.
 Page 22 is a directory of the names and addresses 
of major health food distributors in the USA: California: 
Kahan and Lessin Co. (Los Angeles, or San Francisco). 
Colorado: Health Food Sales Co. (Denver). Illinois: Health 
Food Jobbers, Inc. (Chicago). Massachusetts: Foods Inc. 
(Cambridge). Michigan: Health Food Distributors (Detroit). 
New York: Sherman Foods, Inc. or Balanced Foods, Inc. 
(New York City). Oklahoma: Akin Distributors (Tulsa). 
Oregon: Nu Vita Foods (Portland). Tennessee: Collegedale 
Distributors (Collegedale). Washington state: Kahan & 
Lessin Co. or Vital Foods Distributors (Seattle).
 This book contains considerable information about 
gluten and the use of the gluten rinse water (as in breads or 
soups). Pages 41-42 contain a unique recipe for making 2 
pounds of gluten at home from whole wheat fl our. The gluten 
is then baked with a seasoning mix and the rinse water for 10 
hours at 108ºF to make Gluten Supreme.
 Concerning dextrinizing: “This process is acclaimed 
by many health authorities to be a more healthful way of 
eating some starchy foods. Many people who have digestive 
problems with starchy foods can eat them prepared by the 
dextrinizing process. This process is said to turn the starch 
into a more easily digested sugar.” Breads, cereals, or fl our 
can be dextrinized by baking at 225ºF until lightly browned.
 Note: This is the earliest English-language document 
seen (Nov. 2005) that uses the word “soybean pulp” to refer 
to okara. Address: Box 1326, Escondido, California.
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657. Taylor, Renee. 1964. Hunza health secrets for long life 
and happiness. Englewood Cliffs, New Jersey: Prentice-Hall; 
New Canaan, Connecticut: Keats Publishing. xv + 173 p. See 
p. 110, 112, 118. No index. 24 cm.
• Summary: Formerly Hunza was an independent kingdom. 
Today it is part of West Pakistan, functioning as an 
independent state with a king on the throne. The population 
is mostly Moslem.
 Dr. Robert McCarrison lived with the Hunzas (also 
called Hunzakuts) for 7 years and studied their way of life, 
which he praised as being basically free of disease. He wrote 
of his fi ndings in Studies in Defi ciency Disease (1921). The 
mainstay of their diet is whole-grain chapaties, made from 
wheat, barley, buckwheat, or millet fl our. They consume 
some milk and yogurt, plus apricots and their stones. Many 
of the people drink wine but the more orthodox Moslems 
don’t drink any alcohol.
 The author visited Hunza, landing by plane in Gilgit (p. 
vii-viii, 1-21). In chapter 10, “Recipes from the Rooftop of 
the World” (many of which contain meat), page 110 states: 
“Soy Beans: Soy beans are very high in nutritional value. 
The soy bean serves in many capacities such as providing 
protein for the making of cheese, milk, bakery goods, etc.”
 Page 112 states: “The Hunza people sprout the following 
seeds, which convert starches into proteins: soybeans, alfalfa 
seeds, lentils, green peas, lima beans, whole wheat kernels, 
and barley.”
 Pages 160-61 note that in 1950 a group of physicians, 
dentists, and laymen met in Chicago, Illinois, and formed 
“Natural Food Associates” as a nonprofi t association under 
the leadership of Joe D. Nichols, a surgeon in Atlanta, Texas. 
“Their objectives are to educate all people to the value of 
poison-free natural food grown on fertile soil... They publish 
a monthly magazine National Food and Farming which 
contains articles on organic gardening.”
 Note: G.J. Binding, in his book About Soya Beans 
(1980, p. 54-56) says (probably incorrectly): “Rene [sic, 
Renee] Taylor found that the soya bean played a vital and 
important part in the Hunza diet, providing protein for the 
making of cheese, milk, bakery foods, etc. She said they 
only ate meat on rare occasions such as holidays, weddings 
and so on... The little soya bean consumed extensively by 
this healthy race of people without doubt plays a vital part in 
keeping them not only strong, healthy and free from disease, 
but puts them on their own as one of the fi ttest races in the 
world.” Address: P.O. Box 995, Beverly Hills, California.

658. Diser, Gleason M. comp. 1965. Glossary of soybean 
terms. Soybean Blue Book 25(6):18-21. March.
• Summary: This is the last issue of the Blue Book that 
contains “A glossary of soybean terms” (p. 18-21), a 
valuable section that has remained largely unchanged since 
1961. Address: Minneapolis, Minnesota.

659. Brandemuhl, William. 1965. Soybean utilization in 
Japan. San Francisco, California. xxii + 478 p. Unpublished 
manuscript. Illust. No index. 28 cm. [189 ref]
• Summary: A superb, in-depth, pioneering study, based 
on extensive original fi eld research in Japan. It is carefully 
documented with hundreds of original interviews and 
published sources properly cited in two different lists of 
sources (numerical and alphabetical) Contains 30 tables and 
190 excellent photos–including 7 of the author.
 Table of contents: Preface. Notes. List of tables. List 
of fi gures. Map. Part I: Background. 1. The soybean: Birth 
and spread (legend, botanical inception, Nagata’s theory of 
origin, spread to Japan and beyond, the American story).
 Part II: Japan’s production and supply of soybeans. 1. 
Japan the country and supply of domestic soybeans (Japan 
the country, domestic soybean production, planting and 
harvesting, marketing domestic soybean). 2. Importation of 
Red Chinese soybeans (background, mechanics, advantages, 
and prospects). 3. Importation of U.S. soybeans (history, 
method and mechanics of importation, the American 
shippers, concluding comments on importation). 4. 
Distribution (use in brief, super-wholesaler, wholesaler, 
retailer wholesaler, Japan’s grain exchange).
 Part III: Soybean utilization in Japan. 1. Utilization of 
soybeans for oil and meal (oil crushing history, soybean 
source, delivery of soybeans, the crushing industry, 
liberalization of soybean oil and meal, oil utilization in 
Japan, meal utilization in Japan). 2. Tofu (history, use 
of soybeans, manufacture, the tofu factory, marketing 
tofu products, recently developed tofu products, tofu as 
food, concluding comments). 3. Miso (importation, home 
production of miso, quantity of miso produced, soybean 
used for producing miso, kinds of miso, fermentation 
time, comparison of miso fi rms, manufacturing, packing 
and marketing, price, instant miso, use of miso, miso 
consumption outlook). 4. Shoyu (introduction, production 
and manufacturers, manufacture, raw materials, preparation 
of raw materials for natural shoyu, preparation of materials 
for chemical method shoyu, preparation of materials for 
mixed method shoyu, fermentation, fi ltering and pressing, 
sterilization, bottling, price, use of shoyu, miscellaneous 
shoyu products, concluding comments). 5. Natto 
(description, history, Daitokuji natto, the natto industry, 
consumption, natto soybeans, processing, making cost and 
price, marketing, use of natto, problems, new ideas and natto 
products). 6. Frozen tofu (history, development, frozen tofu 
soybeans, processing, freezing, defrosting, drying, treatment 
with ammonia and packing, marketing, preservation, use). 7. 
Kinako. 8. Yuba (history and development, the plight of the 
yuba industry, soybeans for yuba, manufacture, classifi cation 
of yuba, use). 9. Tsukudani and nimame (description, 
soybean tsukudani, nimame). 10. Hamanatto (history, 
manufacture, use). 11. Edamame. 12. Moyashi [bean sprouts] 
(manufacture, use). 11. Miscellaneous products (fermented 
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soybean curd, MSG–monosodium glutamate, confectionary 
products {roasted soybeans for Setsubun, soybean candy, 
isonori, mameheto, shinseimame, suhama}, other products). 
Conclusion. Sources (numerically arranged). Sources 
(alphabetically arranged).
 Tables: 1. U.S. soybean production, 1924-1963. 2. 
United States, Red China, and world production of soybeans 
(bushels), 1950-1963. 3. U.S. soybean importation, 
exportation and amount processed for oil and meal, 1924-
1963. 4. U.S. exportation of soybeans (1,000 bushels) 
total, by continent, and to six largest importing countries, 
1958-1962. 5. Japan’s soybean acreage, production, and 
merchandising rate. 6. Japan’s importation of soybeans, 
total, and Red China’s portion, 1945-1963. 7. Japan’s total 
importation of soybeans and U.S. portion, 1945-1963. 8. 
Soybean usage in Japan, 1963. 9. Japan’s processing of 
oilseeds, 1963. 10. Crushing capacity of selected Japanese 
oilseed crushers. 11. Eight largest crushers of soybeans 
and amount of soybeans crushed per month in 1963. 12. 
Total quantity of soybeans crushed in Japan, 1950-1963. 
13. Japan’s daily per capita intake of edible fats and oils. 
14. Japan’s consumption of edible fats and oils, 1945-1961. 
15. Use of soybean meal. 16. Chemical composition of tofu 
and aburaage. 17. Quantity of soybeans and soybean meal 
used for tofu-aburaage productions (all Japan), 1950-1963. 
18. Miso production and quantity of soybeans and soybean 
meal used, 1950-1963. 19. Composition of miso. 20. Daily 
per capita consumption of miso in Japan, 1950-1963. 21. All 
Japan production of shoyu and use of soybeans and soybean 
meal, 1950-1963. 22. Composition of shoyu. 23. Yearly per 
capita consumption of shoyu, 1950-1963. 24. Composition 
of natto. 25. Production of frozen tofu and use of soybeans. 
26. Composition of frozen tofu. 27. Yearly per capita 
consumption of frozen tofu. 28. Composition of kinako. 29. 
Composition of yuba. 30. Monosodium glutamate production 
and use of soybeans and soybean meal. Continued.
 This typed manuscript was sent to Soyfoods Center in 
July 2004 by Tomoko Brandemuhl, the wife of the author. 
About the author (based on several interviews with Tomoko, 
July 2004): William Victor Brandemuhl was born on 30 Nov. 
1940 at Iron Mountain, Michigan. He grew up in Florence, 
Wisconsin, then attended the University of Wisconsin at 
Madison. He roomed for 3-4 years with various Japanese 
cancer researchers at the university. He also became close 
to Tomoko Arai (born 12 Dec. 1937 in Tokyo), a Japanese 
woman, who was doing graduate studies in social work 
there as a Rotary International Fellowship student. William 
initially intended to graduate in June 1962, but stayed an 
extra year in order to pursue independent studies in Japanese 
language and soybeans. He became interested in the soybean 
and its history in an anthropology class taught by Dr. R.J. 
Miller; William fi nished his excellent research paper on 
soybeans in Jan. 1963. He also took one year of Japanese 
language instruction (night classes). William graduated in 

Jan. 1963 with a BSc degree in economics.
 William obtained a grant (no strings attached) from 
Honeymead Products Co. of Mankato, Minnesota, to study 
soybean utilization in Japan. Only one American had studied 
this subject in Japan after World War II–Alan K. Smith of 
the USDA, who visited Japan and wrote short but detailed 
reports in 1948-49 and 1958. In Jan. 1963 Brandemuhl 
arrived in Japan and became a research fellow at the 
Department of Agricultural Economics, Kyoto University, 
Kyoto, Japan. Between Feb. 1963 and May 1964 (15 
months) he conducted fi eld research on soybean utilization 
in Japan. In June 1963 (after William had been in Japan for 4 
months), Tomoko completed her graduate studies, graduated 
from the University of Wisconsin, and (since her scholarship 
was fi nished), returned to Japan–to be with William and 
to help him with his research in Japanese, which he spoke 
only moderately well. She traveled with him throughout 
Japan and translated for him during the many interviews he 
conducted. At each destination, she spoke about America to 
the local Rotary club–which paid her transportation, room, 
and board. William’s monthly check from Honeymead paid 
for his room and board–but not for his travel and research, 
so he had to work part time doing English translation for a 
Japanese company. On trips, he took many photos using his 
expensive Nikon camera. Tomoko’s family lived near Kobe, 
where she and William were married on 8 Aug. 1964–three 
months after he fi nished his fi eld research. Several days after 
the marriage, they returned to the USA to visit his parents in 
Florence, Wisconsin, and enjoy a wedding party there.
 William now knew he wanted to pursue a career in 
international business. He was soon offered a job at Crocker 
Citizen National Bank (International Division) in San 
Francisco, California. They drove to San Francisco and got 
an apartment at 1701 21st Avenue; he began work that fall, 
and was soon learning the basics of international business. 
Every evening after work at the bank he returned home to 
work on transforming his fi eld notes into a manuscript. As 
he wrote the rough draft, Tomoko (a skilled pianist but not a 
skilled typist) typed it on a manual typewriter. The next day 
he would correct any mistakes and she would retype each 
page into fi nal form. In 1965 he had the best carbon copy 
bound and sent it to Honeymead; he kept the original. It was 
never published and he received no academic credit for it.
 On 26 May 1966 their fi rst son and only child, Konrad 
Victor Brandemuhl, was born in San Francisco. They bought 
a house in Pacifi ca. In 1967 he was offered a job with 
Caterpillar Tractor Co. (International Div.) in Peoria, Illinois. 
In 1968 he moved with his boss to work at Allis-Chalmers 
Manufacturing Co., West Allis, Wisconsin. In 1969 he was 
transferred to Tokyo, Japan, as Far East Representative of 
the company. In 1970 he was transferred to Singapore as Far 
East Manager of the company.
 William and Tomoko later lived for about 10 years 
near Tokyo, Japan (mostly in Mitaka), and for a while in 
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Singapore. Over the years he showed his typescript on 
“Soybean Utilization in Japan” to many people, but nobody 
was interested. In 1986 he started his own trading company, 
specializing in textiles, natural rubber, latex thread, and 
various machine mechanisms. Tragically, William died on 
2 April 1998 in Bangkok, Thailand, of pneumonia, during 
a business trip. He loved the excitement of international 
business and interaction with people of different cultural 
backgrounds. Address: San Francisco, California.

660. Brandemuhl, William. 1965. Soybean utilization in 
Japan: Figures (Document part). San Francisco, California. 
xxii + 478 p. Unpublished manuscript. 28 cm. [189 ref]
• Summary: 1. Black soybeans from Japan’s Tanba region 
and American Harosoy soybeans. 2. Soybeans growing on 
a dike. 3. Soybean plants drying on rack. 4. Soybean plants 
drying just prior to harvesting. 5. Soybean plants drying just 
prior to harvesting. 6. Soybean harvester. 7. Depodding rack 
and pod fi lled stalk. 8. Depodding soybeans. 9. Entrance 
to the Red Chinese Trade Fair held in Tokyo, during April, 
1964. 10. One of the agricultural exhibits at the Chinese 
Trade Fair (corn and soybeans). 11. Soybeans and soybean 
plants exhibited at the Chinese Trade Fair. 12. Soybeans and 
other bean products that Red China is capable of exporting 
(exhibition at the Red Chinese Trade Fair). 13. Soybeans 
on display at retail store. 14. Soybeans on display at retail 
store. 15. Barge unloading of soybeans at oil mill. 16. Barge 
unloading of soybeans at oil mill. 17 Soybean tank receiver 
at oil mill. 18. Multi-spout soybean feeder at barge side. 19. 
An oil gift assortment.
 20. Selling oil at a small oil retail shop. 21. Dispensing 
oil. 22. Selection of oil at oil retail shop (notice birds in 
cage at right). 23. Vegetable oil displayed with petroleum 
products. 24. Vegetable oil displayed with petroleum 
products. 25. Bottling facilities at oil wholesaler’s. 26. 
Bottling facilities at oil wholesaler’s. 27. Prepackaged oil 
products displayed at wholesaler’s. 28. Seafood fried in 
soybean oil. 29. Selling soybean oil fried products. 30. 
Temperature controlled fryer. 31. At a chicken farm. 32. 
Handling 20 kilograms bags of chicken feed. 33. Soybean 
meal on top of other components of mixed feed prior to 
hand mixing. 34. Bag fastener for mixed feeds packed at 
wholesaler. 35. Fermenting agent for bakery (contains equal 
quantities of soybean fl our, yeast, and water). 36. Silk worms 
eating mulberry leaves. 37. Silk worms eating soybean 
protein mixed with mulberry leaves. 38. Tofu. 39. Soybean 
grinder.
 40. Soybean grinder. 41. Soybean grinder. 42. Open 
pit live steam cooker. 43. Open pit wood-stoked cooker. 
44. Okara tank and press. 45. Outdated okara press. 46. 
Tonyu [soymilk] receiving tanks (precipitation tanks). 
47. Removing water from precipitating curd. 48. Pressing 
tofu with stone weights. 49. Yakidofu. 50. Yakidofu being 
dippered into a shaping box. 51. Mechanical press for 

pressing yakidofu. 52. Cutting yakidofu. 53. Roasting 
yakidofu. 54. Kinugoshi tofu. 55. Aburaage. 56. Aburaage 
prior to being deep fried. 57. Frying sushiage, a product 
similar to aburaage. 58. Frying aburaage. 59. Hirosu: left 
front; atsuage: right front; sushiage: left rear; aburaage: 
center rear.
 Note 1. This is the earliest English-language document 
seen (May 2012) that contains the word atsuage; it refers to 
deep-fried tofu cutlets.
 60. Okara for use as cattle feed. 61. Okara for food use. 
62. Overall view of production portion of tofu plant. 63. Tofu 
peddler. 64. Tofu on display. 65. Bagged tofu. 66. Miso-shiru 
soup. 67. Dengaku (yakidofu covered with miso and placed 
over low heat). 68. Aburaage formed as a bag with rice 
inside. 69. Yudofu, Japan’s most famous but not often eaten 
tofu dish. 70. Yudofu. 71. Miso. 72. Fermentation starting 
material (rice inoculated with bacteria). 73. The fi rst step in 
making home miso. 74. Mashing soybeans for home miso. 
75. Rice koji being used for home produced miso. 76. Salt 
being added to soybean and koji for the making of home 
miso. 77. Mixing home miso components. 78. Mixing home 
miso components. 79. Freshly made home miso.
 80. Home miso after one year natural fermentation. 81. 
Koji maker. 82. Koji fi lled boxes. 83. Autoclave for steaming 
soybeans. 84. Koji mixed with salt. 85. Wooden vat for miso 
fermentation. 86. Weights for pressing miso. 87. Removing 
miso from fermentation vat. 88. Mixing and grinding miso. 
89. Degraining [grinding] miso. 90. Miso on display. 91. 
Miso packing and sealing instrument. 92. Packing miso in 
a plastic bag. 93. Beef and rice miso preserver. 94. Seafood 
and rice miso preserver. 95. Receiving soybean meal at 
shoyu factory. 96. Saline solution for shoyu production. 
97. Fermenting moromi. 98. Equipment used for bubbling 
moromi. 99. Temperature control of moromi.
 100. New moromi. 101. Moromi which has fermented 
nearly one year. 102. Hydraulic press for pressing moromi. 
103. Running moromi into fi lter cloth. 104. Filter cloth 
containing moromi. 105. Raw shoyu storage tank. 106. 
Open press for previously pressed moromi. 107. Opening 
moromi fi lter cloth. 108. Removing shoyu kasu (shoyu 
presscake) from fi lter cloth. 109. Bagging shoyu kasu for 
sale as cattle food. 110. Quick method shoyu kasu. 111. 
Shoyu sterilization instrument. 113. Shoyu bottler. 114. 
Bottling shoyu by hand. 115. High speed labeling. 116. Hand 
labeling. 117. Preparing sauce for shipment. 118. Shoyu cold 
sauce. 119. Filling plastic bottles with shoyu for use in box 
lunches.
 120. Broiled chicken coated with shoyu. 121. Fish 
marinated in shoyu. 122. Fish baked with shoyu. 123. Grilled 
eels basted with shoyu. 124. Daitokuji natto (look like raisins 
spread on a sheet of paper).
 125. Cooker for steaming soybeans for natto. 126. 
Pressurized container for inoculating soybeans. 127. 
Inoculating soybeans for natto. 128. Traditional method of 
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packing natto. 129. Traditional method of packing natto. 
130. Incubation rack and traditional packages of natto. 131. 
Packaging inoculated soybeans prior to incubation. 132. 
Packaging inoculated soybeans prior to incubation. 133. 
Inoculated soybeans in recently introduced containers. 134. 
Natto incubation room. 135. Natto on display at egg shop.
 136. Overall view of frozen tofu factory. 137. 
Precipitation containers for frozen tofu tonyu. 138. 
Smoothing frozen tofu curd. 139. Frozen tofu curd fl owing 
into shaping box.
 140. Shaping box for frozen tofu curd equipped with 
sheet metal guide. 141. Removing formed frozen tofu curd 
from sink. 142. Cutting formed curd into freezing size. 143. 
Sized curd in -20ºC freezer. 144. Sized curd in -5ºC degree 
freezer. 145. Defrosting frozen tofu. 146. Removing frozen 
tofu curd from centrifuge. 147. Inspecting frozen tofu curd 
for dryness. 148. Drying frozen tofu. 149. Grinding frozen 
tofu into marketable size. 150. Packing frozen tofu. 151. 
Frozen tofu on display. 152. Cooked frozen tofu displayed in 
food shop. 153. Cooked frozen tofu mixed with vegetables. 
154. Packing kinako. 155. Kinako on display. 156. Covering 
pounded rice cake [mochi] with kinako. 157. Yuba. 158. 
Yuba hanging on rack above tonyu tank. 159. Lifting yuba 
from tonyu tank.
 160. Fresh yuba. 161. Rolling fresh yuba into marketable 
form. 162. Combining fresh yuba with vegetables. 163. 
Rolling dry yuba. 164. Yuba on display. 165. Shoyu vats 
at tsukudani factory. 166. Tsukudani cooker. 167. Cooling 
tsukudani. 168. Nimame being marketed. 169. Nimame with 
shoyu and shrimp. 170. Nimame with shrimp. 171. Selling 
nimame. 172. Nimame as served. 173. Hamanatto. 174. Sun 
drying Hamanatto. 175. Close-up of sun-dried Hamanatto. 
176. Pressing Hamanatto. 177. Grading Hamanatto. 178. 
Hamanatto on display. 179. Edamame.
 180. Sprouting soybeans. 181. Sprouting soybean 
covered with straw. 182. Close-up of sprouting soybeans. 
183. Sprouting soybeans. 184. Wetting down sprouting 
soybeans. 185. Soybean sprouts. 186. Mappe sprouts 
[Note 2. “Mappe” is not a Japanese word; mappe beans are 
imported from Burma]. 187. Soybean roasting oven. 188. 
Roasting soybeans. 189. Soybeans and seaweed. 190. Black 
soybeans in pounded rice cake [mochi].
 Map of Japan. Address: San Francisco, California.

661. Brandemuhl, William. 1965. Soybean utilization in 
Japan: List of interviews (Document part). San Francisco, 
California. xxii + 478 p. Unpublished manuscript. 28 cm. 
[189 ref]
• Summary: Between Feb. 1963 and May 1964 the author 
interviewed people from the following organizations (listed 
alphabetically) related to soybean utilization in Japan. In 
many cases he interviewed the owner, president, or managing 
director.
 1. Agricultural Experimental Farm, Kamigori, Hyogo-

ken. 2. Akutagawa Candle Co., Kyoto. 3. Aoki Miso Co., 
Nagano-ken. 4. Aoki Umbrella Co., Kyoto. 5. Aoyama 
Candy Co., Kyoto. 6. Bunge Far East Agent, Osaka. 7. 
Choko Shoyu Miso Co., Nagasaki. 8. Continental Overseas 
Corp., Tokyo. 9. Daiichi Trade Co., Kobe. 10. Dainihon Ink 
and Chemical Co., Osaka. 11. Dainihon Pharmaceutical Co., 
Osaka. 12. Daiya Frozen Tofu Co., Suwako-gun, Nagano-
ken. 13. Daizu Yuryo Wholesale and Broker, Kobe. 14. 
Franceya Chocolate Co., Kyoto. 15. Fuji Oil Co., Osaka. 
Note: This is the earliest document seen (June 2009) 
concerning the work of Fuji Oil Co. (Osaka, Japan) with soy.
 16. Genroku Brewing Co., Kyoto. 17. Gion Mameheto 
Candy Co., Kyoto. 18. Hamamoto Tofu Co., Kyoto. 19. 
Hamano Tofu Co., Kyoto. 20. Hanamura Bread Co., Kobe. 
21. Harada Miso Co., Kyoto. 22. Hasegawa Oil Co., Kyoto. 
23. Hashizume Tsukudani Co., Kyoto. 24. Hirota Sauce 
Co., Kyoto. 25. Hohnen Oil Co., Osaka. 26. Honda Miso 
Co., Kyoto. 27. Ishino Miso Co., Kyoto. 28. Itoh Trade Co., 
Osaka. 29. Itoh Trade Co., Tokyo.
 30. Iwai Trade Co., Osaka. 31. Kaihara Natto Co., 
Kyoto. 32. Kamejirushi Shinshu Miso Co., Nagano-ken. 33. 
Kanegabuchi Chemical Co., Takasago-shi, Hyogo-ken. 34. 
Kanemasu Grain Wholesaling Co., Osaka. 35. Kanematsu 
Trade Co., Osaka. 36. Kansai Paint Co., Osaka. 37. Kansai 
Shoji Wholesale Co., Kyoto. 38. Kanto Miso Co., Kyoto. 39. 
Kasakura Natto Co., Tokyo. 40. Kato Kinako Co., Tokyo. 
41. Kido Tofu Co., Tokyo. 42. Kobata Farm, Kyoto. 43. 
Kobayashi, Michiharu, Kyoto University, Kyoto. 44. Koya-
san Frozen Tofu Co., Ito-gun, Wakayam-ken.
 45. Kurosawa Miso Co., Nagano-ken. 46. Kyoto 
Prefectural Agricultural Cooperative, Kyoto. 47. Louis 
Dreyfus and Co., Tokyo. 48. Mame Masa Candy Co., Kyoto. 
49. Marubeni Iida Trade Co., Osaka. 50. Meiji Chocolate 
Co., Osaka. 51. Midori Natto Co., Tokyo. 52. Mitsui Trade 
Co., Osaka. 53. Mitsui Trade Co., Tokyo. 54. Moriguchi 
Natto Co., Kyoto. 55. Morita Frozen Tofu Co., Sasayama, 
Hyogo-ken. 56. Moriwaki frozen Tofu Co., Taka-gun, 
Hyogo-ken. 57. Nagata, T., Dept. of Plant Breeding, Hyogo 
University of Agriculture, Sasayama, Hyogo-ken. 58. 
Nagoya Miso Co., Nagoya. 59. Nakai Wholesale Co., Osaka.
 60. Nakamura Yuba Co., Kyoto. 61. Nakayama Farm, 
Kamigori-cho, Hyogo-ken. 62. Nakazawa Soap Co., Kyoto. 
63. Namikawa Tofu Co., Kyoto. 64. Naruse Natto Bacteria 
Co., Tokyo. 65. National Agricultural Cooperative Assoc., 
Osaka. 66. Nihon Paint Co., Osaka. 67. Nikka Oil Co., 
Tokyo. 68. Nisshin Meal Co., Kobe. 69. Nisshin Oil Co., 
Yokohama. 70. Noda Shoyu Co., Takasago-shi, Hyogo-ken. 
71. Nomura Meal Co., Kyoto. 72. Nomura Tsukudani Co, 
Kyoto. 73. Nunoura, Hiroshi, Kyoto Women’s University, 
Kyoto. 74. Oguchi, K., Nagano-ken Shinshu Miso Assoc., 
Nagano-ken.
 75. Ohashi, Taiji, Japan Soap Assoc., Tokyo. 76. 
Okazaki Natto, Tokyo. 77. O-mame Candy Co., Kyoto. 78. 
Osaka Grain Exchange, Osaka. 79. Osaka Prefectural Miso 
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Assoc., Osaka. 80. Otsuya Agricultural Brokers, Kyoto. 81. 
Ryo Tofu Co., Kyoto. 82. Sawai Wholesale Co., Kyoto. 83. 
Senmaru Yuba, Kyoto. 84. Shimamoto Tofu Co., Kyoto. 85. 
Shinseimame Candy Co., Kyoto. 86. Sugimori, T., Marukin 
Shoyu Brewing Co., Kyoto. 87. Tada, H., Kyoto Prefectural 
College, Kyoto. 88. Taiyozakoku Wholesale Co., Kyoto. 89. 
Takeya Miso Co., Suwako-shi, Nagano-ken.
 90. Tanaka Narazuke, Kyoto. 91. Tatsuno Higashimaru 
Shoyu Co., Tatsuno-shi, Hyogo-ken. 92. Tawa Chicken 
Farm, Kyoto. 93. Tofu Aburaage Assoc., Kyoto. 94. Toyo 
Menka Trade Co., Osaka. 95. Uchida Tsukemono, Kyoto. 
96. Ueda Miso Assoc., Ueda-shi, Nagano-ken. 97. Uemura 
Suhama Candy Co., Kyoto. 98. Uno Tofu Co., Kyoto. 99. 
Yamajirushi Miso Co., Nagano-ken. 100. Yamamoto Farm, 
Taki-gun, Hyogo-ken. 101. Yamanaka Oil Wholesale Co., 
Kyoto. 102. Yamato Bean Sprout Co., Kyoto. 103. Yamaya 
Hamanatto Co., Shizuoka-ken. 104. Yazura Yahata, Kyoto 
Textile University, Kyoto.
 105. Yoshihara Oil Co., Osaka. 106. Yoshimura, Hyogo 
University of Agriculture, Sasayama-shi, Hyogo-ken. 
107. Yoshizabaru Retail Co., Kyoto. 108. Yubahan Co., 
Kyoto. 109. Yubakichi Co., Kyoto. Address: San Francisco, 
California.

662. Brandemuhl, William. 1965. Moyashi [bean sprouts] 
(Document part). In: Brandemuhl, William. 1965. Soybean 
Utilization in Japan. San Francisco, California. xxii + 478 p. 
See p. 413-23, Unpublished manuscript. 28 cm. [1 ref]
• Summary: “Manufacture: Japan has two basic types of 
Moyashi (bean sprouts), one made from Burmese mappe 
beans and the other from soybeans. The mappe bean is 
imported duty free by trade companies and contracted for 
by the National and Local Moyashi Associations. Soybean 
Moyashi [soybean sprouts] can be made only from Hokkaido 
soybeans which cost $194.45 (70,000 yen) per ton as other 
soybeans are too hard or contain too many splits. The type of 
soybean that is suitable for soybean Moyashi is also suitable 
for Natto.”
 Note: Black mappe (Vigna mungo) also known as black 
gram, black lentil [not to be confused with the much smaller 
true black lentil (Lens culinaris)], white lentil, black matpe 
bean, is a bean that originated in India and is now grown 
in southern Asia (Thailand, Burma. India). The mung bean 
(Vigna radiata), a close relative of the black mappe, is also 
widely used for sprouting in many countries–but apparently 
not at this time in Japan.
 “The Moyashi maker in Japan, unlike the small scale 
operators of other Asian countries, can be very large, at 
least with respect to his mappe facilities. Temperature and 
humidity control are common as well as automatic soaking 
machines. As will be apparent soybean Moyashi is not 
produced on this scale in Japan because demand is not high.
 “The process of making soybeans Moyashi is 
accomplished under the same condition as for mappe 

Moyashi, that is, the sprouting room at 22-23ºC and water 
used to soak the growing sprout at 18ºC although since 
soybean sprouts are less sensitive, these conditions are 
not required but exist because they are required for mappe 
Moyashi.
 “First 15-20 pounds of soybeans are placed in a 
container (see Figure 180) and washed with water. The 
container has outlets at the bottom so at no time is there 
water standing in the container but rather the soybeans are 
washed down. From that time the soybeans must be washed 
with water every four hours night and day the entire seven 
days it takes to fi nish the sprouting process. While the 
environmental conditions of sprouting soybean Moyashi do 
not need to be delicate, the inherent nature of the soybean 
cause it to be diffi cult to sprout so it is important that new 
soybeans be used. The fi rst day the container need not be 
covered but is just allowed to stand in the dark room. The 
next day the soybeans in the container mentioned above are 
put in four containers and covered with a straw mat (see 
Figure 181).
 “In addition to protecting the sprouting soybeans from 
light so they do not turn green, the container is covered so 
the heads of sprouts grow straight up. The head of the mappe 
bean is removed after sprouting but the head of the soybean 
is eaten. After one or two days in the second container the 
soybeans have sprouted as shown in Figure 182. While near 
the end of the seven day sprouting period they look as shown 
in Figure 183. After the container is covered with straw, 
washing is accomplished by running water into the container 
(see Figure l84) until it fi lls. As the water fl ows out the 
outlet at the bottom of the container, the straw mat as well 
as the sprouting soybean absorbs an adequate quantity of 
water. After seven days the sprout becomes about fi ve inches 
long. The growth of the sprout can be regulated by raising 
and lowering temperature which quickens or slows growth 
respectively. With average facilities the Moyashi maker 
claims that soybean Moyashi is extremely simple to make. 
After the seven days sprouting period the sprout is ready to 
be marketed at $.014 (5 yen) per 100 grams, the same price 
as mappe Moyashi.
 “Use: The consumption of mappe Moyashi is greatly 
dependent upon the supply of fresh vegetables. At certain 
times fresh vegetables because extremely high priced even 
during a particular vegetable’s season. At this time mappe 
Moyashi’s demand greatly increases. The production of 
mappe Moyashi is therefore considered highly profi table but 
economically dangerous for the maker while the production 
of soybean Moyashi has an element of scarcity but profi t 
is low. The scarcity stems from the fact that the demand 
of soybean Moyashi is constant over a short term because 
the only people that eat it are the Korean residents of Japan 
(except in case of extreme food shortage).
 “The concept of Moyashi originated in China, because 
popular in Korea then passed to Japan’s southernmost 
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island, Kyushu, where inhabitants eat more mappe Moyashi 
than other areas of Japan even today. Soybean Moyashi 
is a popular Korean food so it might be expected that the 
500,000 Koreans that reside in Japan might demand same 
instead of consuming the mappe Moyashi which they 
consider tasteless. As the Korean people do not substitute 
soybean Moyashi for vegetables but eat it regularly, demand 
is constant. Demand level is indicated by the fact that for the 
50,000 Koreans who live in Kyoto four of seven Moyashi 
makers produce 240 kilograms of soybean Moyashi in 
addition to mappe Moyashi. Although soybean Moyashi 
are required for Korean ceremonial occassions, the Korean 
population in Japan is decreasing and becoming more 
Japanized so consumption of soybean Moyashi is decreasing. 
Even though decreasing the present number of Koreans 
is rather conspicuous as they tend to group together. The 
prejudice that the Japanese have toward the Koreans is 
well illustrated by the following: when a Japanese family 
desires to rent or construct a home, their visits to the area 
prior to moving there may well include an examination of 
the market place. If a pan of soybean Moyashi (see Figure 
185) is displayed with mappe Moyashi (see Figure 186) the 
family seriously considers whether or not to move into the 
neighborhood because they then know that Koreans live 
nearby. Whatever the social implication might be, soybean 
Moyashi is sold wherever Korean people live, with such food 
usually consumed by the Korean people in large quantities 
either boiled or fried by itself or with vegetables and meat.”
 Photos show: 180 (p. 414). Soybeans for sprouting 
in metal pails. 181. Sprouting soybeans in wooden kegs 
covered with straw. 182. Close-up of sprouting soybeans 
held in two hands. 183. Sprouting soybeans as they overfl ow 
a wooden keg. 184. Wetting down sprouting soybeans. 185. 
Soybean sprouts in retail tub. 186. Mappe sprouts. Sources 
(p. 469, #178): Yamato Bean Sprout Company, information 
obtained interviewing owner of same, Kyoto, Japan, March 
19, 1964. Address: San Francisco, California.

663. Li, Shih-chen. comp. 1965. Pen-ts’ao kang-mu 
[Collected essentials of herbs and trees. Illustrated 
compendium of pharmacopoeia with commentaries]. Hong 
Kong: Commercial Press. [Chi]*
• Summary: This 1965 edition of the classical work 
incorporates the following works on plants by earlier authors, 
now largely unpreserved, which were cited extensively by 
Schafer (1977) in his chapter: Chen, Ch’üan. Yao hsing pên 
ts’ao.
 Ch’en, Ts-ang-ch’i. Pên ts’ao shih i.
 Hsiao, Ping. Ssu sheng pên ts’ao.
 Li, Hsün. Hai yao pên ts’ao.
 Meng, Shen. Shih liao pên ts’ao.
 Su, Kung. T’ang pên ts’ao chu.
 Sun, Ssu-mo. Ch’ien chin shih chih.

664. Abrahamsen, Mary; Sudia, T.W. 1966. Studies on 
the soluble carbohydrates and carbohydrate precursors in 
germinating soybean seed. American J. of Botany 53(2):108-
14. Feb. [26 ref]
• Summary: “In many seeds stored carbohydrates are 
the principal substrates utilized during the early stages in 
seed germination.” Address: Dep. of Plant Pathology & 
Physiology, Univ. Minnesota, St. Paul.

665. Burkill, I.H. 1966. Dictionary of the economic products 
of the Malay Peninsula, 2nd ed. 2 vols. Kuala Lumpur, 
Malaysia: Ministry of Agriculture and Co-operatives. xiv + 
2444 p. See vol. 1 (A-H), p. 1098-1103. Index. 24 cm. [11 
ref]
• Summary: Information on the soy bean (Glycine max) is 
found under Glycine. Contents: Origin. Man has selected 
the more tropical races and is still selecting. Search for a 
race suitable for Malaya. Java, long ago, found one suitable 
for the drier parts of the island. Secondary uses as fodder, 
a cover crop, and green manure. High food-value of the 
seed. The seed, ripe or nearly ripe, as food. Its special use 
in diabetes. Artifi cial milk. Vegetable casein [for industrial 
uses]. substitute for coffee. Seedlings [sprouts] eaten. Sauces, 
&c., from the bean. Témpé made in Malaysia with the aid 
of a fungus. Teou-fu [tofu] prepared by the Chinese. Tao-
cho prepared [in Java] with the aid of fungus. Sho-yu or soy 
kechap. Miso, a Japanese preparation. The making of soy 
kechap in Java. Organisms in fermentation. Oil [soy-bean 
oil, or kachang oil]. Criminal use (hairs on the pods cause 
irritation within the digestive tract). Fibre (in the stem). Joss 
sticks (Ash of the stem is said to be used in joss-sticks in 
Indo-China). The soybean is frequently cultivated in Burma 
and Siam.
 A photo (frontispiece) facing the title page shows Isaac 
Henry Burkill (1870-1965). This second edition is only 
slightly different from the original 1935 edition of which 
2,000 copies were sold. This edition was published on 
behalf of the governments of Malaysia and Singapore by the 
Ministry of Agriculture and Cooperatives, Kuala Lumpur, 
Malaysia. Address: Director of Gardens, Straits Settlements 
(Singapore; 1912-1925).

666. Miller, Gloria Bley. 1966. The thousand recipe Chinese 
cookbook. New York, NY: Antheneum. First Grosset & 
Dunlap edition 1970. xiv + 926 p. Illust. magnifi cently by 
Earl Thollander. Index. 26 cm.
• Summary: This excellent, massive volume, by the blond-
haired wife (a professional writer; photo shown on dust 
jacket) of a Greenwich Village sculptor, offers an in-depth 
introduction to Chinese cooking and ingredients, though 
it is unusually heavy on fl esh foods and light on grain and 
vegetable dishes–as the following listing of recipes will 
show. In describing “The Chinese Diet” (p. 3-4) the author 
notes, “Meat does not predominate, vegetables do:... There 
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are no dairy products: Butter, cheese and milk are practically 
unknown to Chinese cooking. (Cattle, few and far between, 
were more profi tably put to work as beasts of burden.) Yet, 
with nutritional ingenuity, the Chinese created their own 
‘cow’ which produced its own ‘dairy’ products. They took 
the lowly soybean, whose protein closely resembles that of 
meat, and transformed it in innumerable ways. They softened 
and ground the soybean, then mixed it with water, converting 
it fi rst to milk, then to curd, and fi nally to cheese. (They also 
put it to many other uses: made it into sauce and jam; served 
its sprouts as vegetables; fermented, dried and roasted it; 
used it salty as a condiment, sweet in pastries.)”
 Page 75 notes: Soy sauce should be used discreetly 
in light soups. If possible, it should be light soy. The dark 
variety can destroy a soup’s lightness and clarity; its strong 
taste can overwhelm fl avors.
 Soy-related recipes include: Basic bean curd soup (p. 
99-100). Basic cold bean curd (p. 114). Slivered bean curd 
and shrimp (p. 115). Stir-fried pork and bean curd (p. 133). 
Stir-fried pork with deep-fried bean curd. Stir-fried pork with 
pressed bean curd (p. 135). Stir-fried roast pork and bean 
curd I and II (p. 156-57). Basic steamed minced pork (with 
“fermented black beans,” p. 167-68). Steamed sliced pork 
with ham and bean curd (p. 170). Steamed sliced pork with 
white cheese [white fermented tofu] (p. 171). Basic braised 
pork with bean curd (p. 174-75). Braised pork with red bean 
cheese (p. 176). Braised pork with chestnuts, mushrooms 
and ginkgo nuts (p. 176-77) has a variation that calls for “¼ 
pound dried bean curd sticks.”
 Note: This is the earliest English-language document 
seen (June 2011) that uses the term “dried bean curd sticks” 
to refer to dried yuba sticks. Braised pork and bean curd 
(p. 180). Braised fi ve-fl ower pork and red bean cheese (p. 
180-81). Red-simmered pork (with soy sauce, p. 186-88). 
Stir-fried spareribs with black bean sauce (with “1 to 2 
tablespoons fermented black beans.” “Soak fermented black 
beans... Mince garlic and scallion stalk, then mash with 
soaked black beans. Combine with sherry, water and soy 
sauce... Stir in black bean mixture” with other ingredients, p. 
202-03). Steamed spareribs with black bean sauce (“Mince 
garlic and mash with soaked black beans; then combine with 
cornstarch, soy sauce and sugar. Pour mixture over ribs,” 
p. 206). Braised spareribs with black bean sauce (“Mince 
garlic and ginger root, then mash with soaked black beans,” 
p. 206). Braised spareribs with red bean cheese (p. 206). 
Stir-fried beef and bean curd (p. 215). Red-simmered beef 
(with soy sauce, p. 245-46). Red-simmered (or cooked) duck 
(with soy sauce, p. 267-71). Stir-fried chicken with soy jam 
(p. 325-26). Stir-fried chicken and tomatoes with black beans 
[“fermented black beans”] (p. 327-28). Stir-fried deep-fried 
chicken with brown bean sauce (p. 329). Stir-fried deep-fried 
chicken with soybean paste (p. 330-31). Red-cooked or soy 
chicken (p. 366-69). Steamed fi sh topped with black bean 
sauce [“fermented black beans”] (p. 411-12). Braised soy fi sh 

(p. 429-32). Braised fi sh with deep-fried bean curd (p. 434). 
Braised fi sh steaks with bean curd (p. 435). Deep-fried bean 
curd stuffed with minced fi sh (p. 448). Braised dried oysters 
with bean curd sticks [dried yuba sticks] (p. 483). Stir-fried 
shrimp with bean curd I and II (p. 496). Stir-fried shrimp 
with deep-fried bean curd (p. 497). Stir-fried shrimp with 
black bean sauce [“fermented black beans”] I and II (p. 500). 
Poached shrimp with ham and bean curd (p. 527). Basic 
omelet with bean curd I and II (p. 551-52). Fried eggs with 
soy sauce (p. 569). Soy eggs (also called pot-stewed or red-
stewed eggs). Soy duck eggs (p. 574). Basic stir-fried bean 
curd (p. 593). Basic deep-fried bean curd (p. 594). Deep-
fried bean curd with dried shrimp sauce. Steamed stuffed 
bean curd (with pork, p. 595). Miscellaneous bean curd (p. 
595-96). Stir-fried spinach and white cheese [fermented 
tofu] (p. 618-19). Stir-fried string beans and white cheese 
[fermented tofu] (p. 620-21). Basic Buddhist vegetable 
dish (A vegetarian dish known as Lo Hon Ji or Lohan Tsai; 
“Variation: In step 4, stir 2 tablespoons Chinese red cheese, 
mashed, into the water-soy mixture;...” p. 623). Soy jam 
noodles (p. 660). Noodles in brown bean sauce (and hoisin 
sauce, p. 661). Dips (incl. Dip for deep-fried bean curd; 
many use soy sauce or hoisin sauce, p. 709-14). Soy-vinegar 
dressing. Soy-sesame dressing (p. 715, with soy sauce and 
sesame oil). Soy-oil dressing (with soy sauce and peanut oil, 
p. 716). Marinades (many use soy sauce, hoisin sauce, brown 
bean sauce, or red bean cheese, p. 717-24). Sauces (many 
use soy sauce or yellow bean paste, incl. Sweet-and-pungent 
sauces, p. 725-39).
 The chapter titled “Other Useful Information” tells more 
about bean curd.
 The extensive Glossary of Chinese Ingredients (p. 
844-72) contains the following soy-related entries: Bean 
curd (bean cakes; note that recipes call for a certain number 
of “cakes” of tofu). Bean curd sauce (see cheese, Chinese 
white).
 Bean curd sticks (dried bean curd [dried yuba sticks 
= foo jook]; “Long, dried, cream-colored sticks, about ½ 
inch wide and 20 inches long, but bent in two. Are stiff 
and striated with an enamel-like surface. Sometimes called 
‘Second Bamboo’ because they come from the residue or 
second layer of creamy bean curd [yuba]. Must be soaked; 
then they become chewy in texture, nutlike in fl avor. Used 
as a vegetable with soup, steamed fi sh, stir-fried and braised 
pork... Other dried varieties include sweet bean curd sticks 
[tim jook or tiem joke], which are similar but thicker, and are 
used in fi sh and vegetarian dishes; and glazed bean curd skin 
in the form of stiff thin sheets”).
 Bean paste, yellow (yellow sauce). Bean sauce, brown 
(see brown bean sauce). Bean sprouts. Yellow soybean 
sprouts are larger and coarser than mung bean sprouts, and 
must be husked. “They also have a stronger, more woodsy 
fl avor.” Because of their crunchiness, Chinese call them 
“teeth vegetable.” Beans, black (Type of beans not given. 
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“Note: Sweetened black beans used as a pastry fi lling sold 
in Chinese bakeries”). Beans, black fermented beans (black 
bean sauce or salted black beans). Brown bean sauce. 
Cheese, Chinese red (red bean curd cheese, spiced red bean 
curd, or southern cheese). Cheese, Chinese white (bean curd 
sauce, white bean curd cheese, or white bean sauce). Five 
Spices (fi ve-fl avored powder or fi ve-fragrance spice powder; 
star anise, anise pepper, fennel, cloves, cinnamon). Hoisin 
sauce (haisien sauce, Peking sauce, red seasoning sauce, red 
vegetable sauce, sweet vegetable paste, or sweet vegetable 
sauce; another variety is called Ten-Flavored Sauce). Pickles, 
Chinese (pickled vegetables; pickled in soy sauce). Red bean 
sauce. Soy jam (soybean paste). Soy sauce (light, black, 
or heavy varieties). Hoisin sauce (p. 855) is a “Thick, dark 
brownish-red sauce, made from soy beans, spices, garlic 
and chili. Sweet and spicy.” Used in cooking and as a table 
condiment.
 The chapters titled “Storing Information” and “Soaking 
Information” include such information on many of the foods 
listed in the glossary.
 The chapter titled “Chinese terminology” (p. 886-91) is 
especially valuable because it gives the Cantonese names of 
Chinese foods. It contains the following soy-related entries: 
Bean curd: Dow foo or dau foo. Bean curd, deep fried: Dow 
foo pok. Bean curd, spiced: Dow foo kon. Bean curd, watery: 
Dow foo fa [literally “tofu fl owers”; tofu curds]. Bean curd 
sticks: Foo jook or foo joke. Bean curd sticks, sweet: Tim 
jook or tiem joke. Bean paste, red: Dow sha or dow cha 
[azuki]. Beans, black: Woo dow. Bean paste, yellow: Wong 
dow sa [soy]. Beans, black fermented: Dow see or doe shee. 
Beans, sweet black: Dow sa. Beans, red: Hoong dow [azuki]. 
Bean sprouts, soy: Dow gna or dow ngah. Brown bean sauce: 
Min see jeung or mien see jeung. Catsup: Fon ker jeung. 
Cheese, Chinese red: Nom yee or Narm yoo [fermented 
tofu]. Cheese, Chinese white: Foo yee or Foo yoo [fermented 
tofu]. Hoisin sauce: Hoy sin jeung or hoy sien jeung. Oil, 
peanut: Far sung yow. Oil, sesame: Jee ma yo or jee ma 
yow. Peanuts: Far sang or far sung. Red bean sauce: Saang 
see jeung or shargn she jeung [azuki]. Sesame paste: Jee ma 
jeung. Sesame seeds: Jee ma. Soy jam [chiang]: Yewn she 
jeung. Soy sauce: See yu or shee yau or sho yu. Soy sauce, 
light: Sang chau. Soy sauce, dark: Chow yau or cho yo. Soy 
sauce, heavy: See yau or jeow yau.
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term “shee yau” to refer to 
Cantonese soy sauce, or the term “See yau” or “jeow yau” to 
refer to heavy Cantonese soy sauce.
 Illustrations show: A bottle of Chou Soy sauce made 
by Amoy Canning Co. (p. 112). A brick-shaped can of 
“Thick Soy” made by Tung Chun Canning Co. (p. 126). An 
earthenware jug of “Ho Sang Yick Soy Sauce” (p. 203). A 
Mason-type jar of fermented bean curd made by Tung Chun 
Soy (p. 596). A bottle of Koon Chu* soy [sauce] (p. 715). 
Address: Greenwich Village, New York City.

667. Nelson, Andrew Nathaniel. 1966. The modern reader’s 
Japanese-English character dictionary. Revised ed. Rutland, 
Vermont, and Tokyo, Japan: Charles E. Tuttle Co. 1109 p. 
Index. 24 cm. [15 ref. Jap; Eng]
• Summary: Radical 37 = dai or oh = big + 3 strokes = #1171 
= daizu or ômame = soy bean (p. 290).
 Radical 75 = tree; at left = ki hen. #2211 = eda of 
edamame. Radical 82 = Hair of animals, ke. Radical 85 
= Water + 11 strokes = soymilk. Radical 151 = Bean + 7 
strokes = mame (bean) or tou = toufu. Radical 164 = Liquid 
(Sake sukuri) + 11 strokes = shoyu no sho. Radical 201 = 
Yellow (variant is 11 strokes).
 Soy related words: (1) Miso: miso (fermented [soy] bean 
paste; fl attery, p. 247). miso o tsukeru (to make a mess of, p. 
247). miso shiru, misojiru (bean-paste soup, p. 247). miso 
mame (soybeans, p. 247). misoni (boiling with bean paste, 
p. 247). misozuke (pickled in bean paste, p. 247). misokoshi 
(bean-paste strainer, p. 247). misosuri (grinding bean paste; 
fl attery, p. 247). temai miso (self praise; bean paste of one’s 
own making, p. 420). miso dengaku (tofu baked [grilled] 
with miso, p. 621). konamiso (powdered miso, p. 691). nuka 
miso (salted rice-bran paste, for pickling, p. 694). karamiso 
(salty miso, p. 869).
 (2) Tôfu [tofu]: yakkodôfu [yakkodofu] (tofu cut in 
cubes, p. 47). kôridôfu [kori-dofu] (frozen tofu, p. 75). 
unohana (refuse from tofu, p. 119). shimidôfu, kogoridôfu, 
kogodôfu [shimi-dofu, kogo-dofu, kogori-dofu] (frozen tofu, 
p. 192).
 Note 1 This is the earliest (and only) English-language 
document seen (May 2012) that contains the word 
kogoridôfu or the word kogodôfu (written as one word, with 
diacritics) which it says is the same as shimidôfu, all of 
which it defi nes as frozen tofu.

age (fried tofu, p. 447). kara, okara (tofu refuse, p. 525). 
aburage (fried tofu, p. 543). yuba (dried tofu [sic], p. 561). 
yakidôfu [yaki-dofu] (broiled bean curd, p. 578).
 Note 2 This is the earliest English-language document 
seen (May 2012) that contains the word yakidôfu (written as 
one word, with diacritics).

nama-age (fried tofu, p. 618). dengaku (tofu baked with 
miso, p. 621). inarizushi (fried tofu stuffed with seasoned 
rice, p. 668). tofu (bean curd, tofu, p. 843). kirazu (tofu 
refuse [okara], p. 941). kôyadôfu (frozen tofu, p. 978).

toshi no mame ([soy] beans of the bean scattering 
ceremony, p. 88).

mitsumame (boiled [soy] beans with treacle / molasses, 
p. 328).

edamamé (green soybeans, p. 494). irimame (parched 
[soy] beans, p. 576). nimame (boiled [soy] beans, p. 578).

nattô (fermented soy beans, p. 697).
tamari (soy sauce, p. 564).
azemame (soy beans grown on rice-fi eld ridges, p. 624). 

moyashi (artifi cially sprouted beans, p. 780). moyashi mame 
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(beans for sprouting, p. 781). hôrai mame (sugar-coated 
beans, p. 786).

kuromame (black soy bean, p. 992).
mame abura (soybean oil, p. 843). tônyû (soybean milk, 

p. 843). kinako (soybean fl our, p. 991). Address: PhD, Tokyo, 
Japan.

668. Wong, Ella-Mei. 1966. Chinese cookery. New York, 
NY: Arco Publ. Co. [xi] + 100 p. Illust. Index. 23 cm.
• Summary: A charming book by an Australian born woman 
of Chinese ancestry, copyrighted in 1961. She presently 
“conducts the Chinese Cookery course at East Sydney 
Technical College... She has also published features in the 
Australian Woman’s Weekly.” The foreword is by D.W. 
Grover, 1961 Head of Food School, East Sydney Technical 
College.
 Chapter 1, “Chinese ways and means,” includes three 
sections on ingredients. The fi rst such section, “Dried 
ingredients,” has an entry for “Bean curd (foo jook) [dried 
yuba sticks] (p. 7). This is sold in sticks or sheets [yuba]; 
soak in warm water for 10 to 15 minutes. It has little fl avor 
of its own but is highly nutritious and is served with other 
foods to absorb their fl avours. Used in soups and braised 
dishes–the latter are served on days of fasting.”
 The third such section, “Sauces and seasonings,” 
includes (p. 10-11): “Hoysin jeung [Hoisin sauce, hoy 
sin jeung]: Obtainable in tins. This is made of [soy] bean 
fl our and spices, very rich in fl avour and color. It is easy to 
become accustomed to this taste.”
 “Monosodium glutamate... It is of vegetable origin 
and used very sparingly and with discretion it enhances the 
natural fl avour of foods. The Chinese version is a fi ne white 
powder called Ve-tsin. In Australia it is known as Zip.”
 “Red bean curd [red fermented tofu]: A soy bean 
product, obtainable in tins. The red colour is added.”
 “Soy sauce: Made from salted and fermented soy beans. 
No Chinese kitchen is ever without it. There are different 
grades, ranging from thin to thick, and the colour varies from 
light brown to dark reddish brown...”

“Taofu [tofu]: Made from soy bean curd, a similar 
texture to soft cheese. It has no fl avour of its own, but is 
highly nutritious. It is usually cut into blocks about one inch 
by 3 inches. In its fresh state it has a milky colour and is also 
cut into one-inch cubes and deep-fried.”
 “White bean curd: Made from soy bean, salted and used 
as an appetizer or with vegetable dishes.”
 In Chapter 4, “Vegetables” (p. 31): “Bean sprouts can 
be cultivated in the kitchen by sprinkling green beans [mung 
beans] with warm water... The soy bean can also be sprouted, 
but usually the sprout is tougher.” In this chapter, the recipe 
for “Fasting food” (jie) (p. 33) calls for “3 sticks bean curd 
(foo jook)” and “4 blocks bean curds (taofu).” “This dish 
is eaten during the Moon Festival and on the second day 
of the New Year.” Each recipe has an English name and a 

Cantonese name.
 In Chapter 7, “Seafood,” the recipe for Steamed 
whole fi sh with black beans (dow see jing yee) calls for “1 
tablespoon preserved Chinese black beans (dow see)” (p. 
69).
 Note 1. Soy sauce and monosodium glutamate (typically 
½ teaspoon per recipe) are called for in many recipes in this 
book.
 (2) Rice with red beans (Hoong dow farn) calls for “4 
tablespoons red beans (hoong dow)” (azuki beans) (p. 87). 
Address: [Australia].

669. Kasai, Takanori; Obata, Yataro. 1967. Changes in 
amino acid composition during germination of soybean. 
III. Changes in gamma-glutamyltranspeptidase activity. 
Agricultural and Biological Chemistry 31(1):127-29. Jan. [8 
ref]
Address: Dep. of Agricultural Chemistry, Faculty of 
Agriculture, Hokkaido Univ., Sapporo.

670. De, Sasanka S.; Russell, J.S.; Andrè, L.M. 1967. 
Soybean acceptability and consumer adoptability in 
relation to food habits in different parts of the world. USDA 
Agricultural Research Service. ARS-71-35. p. 20-27. May. 
Proceedings of International Conference on Soybean Protein 
Foods. Held 17-19 Oct. 1966 at Peoria, Illinois. [1 ref]
• Summary: Contents: Traditional soy products in the Far 
East: Soysauce, soy milk, bean curd, tempeh, natto and 
miso, roasted soy fl our, kochu chang [Korean soybean miso], 
sprouted beans. Introduction [of soybeans] in other countries: 
Brazil, USSR, Africa, Latin America, Turkey. New types of 
products: Defatted soy fl our, full-fat soy fl our and beverages 
made from it developed by the Soybean Council of America. 
Justifi cation: Cost of a pound of protein from different foods. 
Beef $4.60. Pork $4.30. Poultry $1.50. Nonfat dry milk 
solids $0.41. Dry beans $0.35. Soybeans $0.14. Attempted 
introductions: India. Factors involved in adoptability.
 “Kochu chang is produced in every household in Korea 
from mashed boiled [soy] beans which are hung in bags for 
2 to 3 months. The product is broken up, dried, and ground. 
It is then mixed with ground red pepper [plus salt and water] 
and kept for some time before use.”
 This paper was presented by Leon Marie Andrè.
 Note 1. This is the earliest English-language document 
seen (Jan. 2007) that contains the term “roasted soy fl our.” 
We read (p. 22): “This product is produced in small amounts 
and consumed with rice cake [mochi]. There is hardly any 
information on the nutritive value of the product.”
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “kochu chang” (or 
“kochu-chang”) to refer to Korean-style red pepper and 
soybean paste (miso). Address: 1-2. Food and Agriculture 
Organization of the United Nations, Rome, Italy; 3. FAO 
Liaison Offi cer and adviser to UNICEF.
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671. Kawamura, Sin’itiro [Shinichiro]. 1967. Review of PL 
480 work on soybean carbohydrates. USDA Agricultural 
Research Service. ARS-71-35. p. 249-54. May. Proceedings 
of International Conference on Soybean Protein Foods. Held 
17-19 Oct. 1966 at Peoria, Illinois.
• Summary: The soybean consists of 90% cotyledons, 7% 
hull, and 2% hypocotyl by weight on a moisture-free basis. 
The soluble carbohydrates consist of sucrose 4.5% and the 
oligosaccharides stachyose (3.7%) and raffi nose (1.1%). 
Address: Faculty of Agriculture, Kagawa Univ., Mikityo 
[Miki-cho], Kagawa-ken, Japan.

672. Standal, Bluebell R. 1967. Amino acids in Oriental 
soybean foods: Determined by column chromatography. J. of 
the American Dietetic Association 50(5):397-400. May. [18 
ref]
• Summary: The author used column chromatography 
to determine the amino acid content of various Oriental 
soybean preparations. Methionine was the limiting amino 
acid in all foods. Table 1 shows the amino acid content of the 
following foods: Tofu, edamame (green soybeans), soybean 
sprouts, natto, miso, mungbean sprouts (Phaseolus aureus 
Roxb) and whole egg. Table 2 shows the amino acid ratio, 
essential amino acids index, protein score, and net protein 
utilization (NPU) for each food. Eggs had the highest NPU 
(90.9), followed by edamame (72.2), tofu (65.0), soybean 
sprouts (56.0), and natto (44.0). The fi rst three foods are 
sources are good quality vegetable proteins. Address: Div. 
of Nutrition, Dep. of Home Economics, Univ. of Hawaii, 
Honolulu.

673. McCay, Jeanette B. 1967. Re: Biography and obituary 
of Clive M. McCay–1898-1967. Letter to Ralph for Clive 
McCay’s memorial service at Cornell, Sept. 23. 13 p. Typed, 
with signature.
• Summary: This long, interesting typewritten letter is 
written to “Ralph,” whose surname is unknown. Later it 
formed the solid foundation of “Clive Maine McCay (1893-
1967): A biographical sketch,” by J.K. Loosli, published in 
the prestigious Journal of Nutrition (Vol. 103, No. 1, Jan. 
1973).
 “During his fi rst year in a study on fi sh blood and its 
relation to water pollution he wrote: “The mass of men (fail) 
to realize that their welfare is closely interwoven with the 
condition of everything that lives.”
 “Clive was interested in everything that lives and during 
his more than 40 years of scientifi c work he made studies of: 
Cold blooded animals (fi sh, eels, turtles), farm animals (such 
as dairy cows, calves, bulls, goat, sheep, pigs), laboratory 
animals (such as white rats, cotton rats, mice, guinea pigs, 
hamsters, rabbits, and monkeys), fur bearing animals 
(chinchillas, mink), insects (such as clothes moths, bean 
weevils, fl our beetles, cockroaches), dogs (Cairn terriers, 

beagles, danes, dalmations, and old dogs over ten years of 
age)–and fi nally man [humans].
 Some quotations of his: “A century ago, Sylvester 
Graham stumped the nation in attempts to impress upon 
housewives the importance of high-quality bread to their 
families’ health, Today, poor Sylvester would probably roll 
his lean bones over in his long grave if he realized how little 
attention the average housewife pays to the nutritive value of 
the bread she buys.”
 “In addition to bread, Clive felt that other foods could 
also be improved. One might fi nd him almost any day 
entertaining house guests... making chop suey with soy beans 
that he had sprouted. In the laboratory he developed a large 
scale bean sprouter [see illustration], and for a while he was 
taking down bushels of sprouted soy beans to sell at the Co-
op.”
 “Human experience has long shown the value of 
temperance in the consumption of food. Luigi Cornaro 
(1464-1655) stressed this in the series of essays written in 
the late years of his life. Francis Bacon stated: ‘It seems to 
be approved by experience that a spare diet, and almost a 
pythagorical,–such as is either prescribed by the strict rules 
of a monastical life, or practiced by hermits, which have 
necessity and poverty for this rule,–rendereth a man long-
lived.’ Such statements as these comprise the content of 
many of the works written about diets for the aged.”
 1951 in Empire State Jersey Journal: “Every pound of 
sugar that goes into an American home pushes off the table 
more than fi ve pounds of wholesome natural foods such as 
milk, potatoes, and apples.”
 In a 1950 hearing on Poisonous Chemicals in Foods 
before a Congressional Committee he stated: “We have made 
numerous studies of the effect of these cola beverages upon 
the teeth of rats, dogs and monkeys... We have published data 
indicating that the molar teeth of rats are dissolved down 
to the gum line if the rats are well fed but given nothing to 
drink except cola beverage for a period of six months.”
 In 1953, in the Introduction to a paper on “Diet as a 
Factor in Aging he wrote: “The object of nutrition research 
is to discover diets that will preserve the best possible health 
and the greatest productivity throughout the life of man and 
his domestic animals. Research upon aging is not concerned 
with protracting the worthless years at the end of life when a 
senile body and a deteriorated brain make living nothing but 
a heavy burden.”
 “Almost at the beginning of his research life, Clive 
began the famous series of studies on prolonging the span 
of life through retardation of growth.” The following are 
quotations from some of his papers:
 1928–In a paper titled “The nutritional requirements and 
growth rates brook trout”–”The growth of the animal body 
has occupied the attentions of students of natural science 
as long as we can have historical records. It remains the 
outstanding concern of all those engaged in animal industry, 



HISTORY OF SOY SPROUTS   309

© Copyright Soyinfo Center 2013

whether they be rearing swine or trout.” Yet is life span not 
as important as growth?
 “Although Clive has been a loyal and enthusiastic 
Unitarian for years, he developed a great interest and respect 
for the dietary practices and teaching of the Seventh-Day 
Adventists and Jehovah’s Witnesses. This also carried over 
to other health groups such as Friends of the Land, Natural 
Food Associates and those that some of his academic friends 
called faddists or fringe fanatics. He spent a good deal of 
time writing and speaking to these groups, and was always 
ready to welcome them in his home or laboratory.
 “In general he felt that their ideas were correct and he 
admired their sincerity and the tenacity in actually practicing 
what they believed to be good nutrition. He felt that they 
stand as a block against the steady erosion and deterioration 
of natural foods by the tampering of the food industries eager 
to make dollars without respect to nutritive value.
 “He thought that learning about food and its health 
values was an excellent hobby for older people, and that 
gardening was a sure way to obtain pure and wholesome 
diets. ‘... gardens are stable investments for good nutrition 
and health. On our small home place we even produce our 
own meat by raising an occasional calf and keeping a small 
fl ock of sheep. We also produce our own apples, cherries, 
plums, strawberries, gooseberries and currants... plus 
vegetables.
 “There was no sharp division between Clive’s 
professional life and his recreation and home life. His friends 
were his fellow workers and other scientists from near 
and far... He must have hiked hundreds of miles with Dr. 
Maynard and Dr. Sumner.”
 “In the garden, he would include plants in which 
he happened to be interested at the moment such as 
soybeans,...”
 Reading was Clive’s great delight, and if reading maketh 
a full man, he was very full indeed. Clive’s happiest hours 
at Cornell were spent in the libraries. He loved to study old 
book catalogs and browse in second hand book stores to fi nd 
treasures for his own library or for the University.”
 A long and very interesting section concerns four 
reasons for studying the history of any science. Plus several 
paragraphs of additional thoughts on that subject.
 “When Clive was 22 years old [ca. 1920] and an 
instructor in Chemistry at Texas A. and M. College, he 
fi lled out an “Individual Analysis Card,” which I just found 
among his papers. I am amazed to see how well he knew 
his own characteristics at this age. He checked for himself: 
Common sense; industry, persistence, moral courage, 
conscientiousness, self control and self respect–attributes 
that carried through his whole life.
 “Likewise there were the following traits. Regularity 
in habits, purpose and coordination in work, ability to profi t 
[learn] from experience, breadth of view, given to facts, lives 
at high tension.

 “These are the same traits and characteristics that I 
would have checked after knowing him these 45 years. 
Perhaps most revealing of his personality was his answer to 
the questions of how he reacted to success and adversity. To 
the fi rst he wrote ‘elation,’ to the second ‘renewed energy.’” 
Address: 39 Lakeview Lane, Englewood, Florida.

674. Kawamura, S. 1967. [Quantitative paper 
chromatography of sugars of the cotyledon, hull, and 
hypocotyl of soybeans of selected varieties]. Kagawa 
Daigaku Nogakuba Gakujutsu Hokoku (Technical Bulletin of 
the Faculty of Agriculture, Kagawa Univ.) 15:117-31. [Jap]*

675. O’Brien, T.J. 1967. Induction of ribonucleic 
acid polymerase activity in soybean hypocotyls with 
2,4-dichlorophenoxy-acetic acid. 96 p. Dissertation Abstracts 
International. B 28 4846. *

676. Bennett, Victor. 1967. The complete bean cookbook. 
New York, NY: Bonanza Books. 298 p. Preface by Senator 
Everett Dirkson. Index. 21 cm.
• Summary: The glossary (p. x-xii) defi nes bean curd (called 
tou fu in Chinese and tofu in Japanese). Soy-related recipes 
include: Salted soybeans (p. 8). Roasted soybeans (p. 8). 
Spiced soybeans (p. 10). Soybean milk soup (p. 38-39). 
Green soybean salad (p. 80; incl. “1 pound green soybeans, 
shelled, cooked, drained and cooled”). Molded sprout salad 
(p. 82, with sprouted soybeans). Soybean salad (p. 84). 
Soybean perfection salad (p. 84). Scalloped soybeans (p. 
119). Scalloped green soybeans (p. 121; incl. “3 cups cooked 
green soybeans”). Soybean croquettes (p. 124). Bean stuffed 
peppers (p. 128, with “2 cups soybean pulp... prepared by 
pressing cooked soybeans through a coarse sieve or putting 
through a food grinder”). Bean stuffed tomatoes (p. 130, 
with soybean pulp). Scalloped eggplant (p. 131, with soy 
grits). Soy Welsh rabbit (p. 239, with soy fl our). Soybean 
loaf (p. 239). Soybean curry (p. 240). Soybeans and salmon 
(p. 240). Soybean curd chop suey (p. 242). Soybean sprout 
casserole (p. 242). Soy cheese souffl é (p. 247, with soy grits 
or fl our and 1 cup grated dairy cheese). Biscuits (p. 274, 
with soy fl our). High soy yeast bread (p. 275). Yeast bread 
(p. 276, with full-fat soy fl our). Coffee bread (p. 276, with 
low-fat soy fl our). Currant nut bread (p. 277, with soy fl our). 
Southern corn bread (p. 278). Whole wheat bread (p. 278). 
Doughnuts (p. 279). Bronze cake (p. 280). Griddle cakes 
(p. 280). Southern spoon bread (p. 282, with soy fl our). 
Nut bread (p. 282). Nut mixture (p. 283, with soy grits). 
Dumplings (p. 283, with soy grits). Cherry pie (p. 284, with 
soy fl our). Yeast rolls (p. 284). Spice cake (p. 285). Chinese 
almond cookies (p. 286). Butter crunch (p. 286). Orange 
cake (p. 287). Muffi ns (p. 288). Cocoa (p. 288, with soybean 
milk). Orange rolls (p. 289, with soy fl our). Creamy rice with 
raisins (p. 289, and soybean milk). Waffl es (p. 290, with soy 
fl our). Egg nog (p. 290, with 2 cups dairy milk, 2 eggs, and 4 
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teaspoons soy fl our). Molasses puffs (p. 291, with soy grits). 
Apple crisp (p. 291, with soy fl our). Peanut butter cookies (p. 
293). Brownies (p. 294, with “soyfl our”). Oatmeal pudding 
(p. 294, with soybean milk). Peanut candy (p. 295, with soy 
fl our). Boiled custard (p. 295, with soybean milk). Chocolate 
souffl é (p. 296, with soy grits). Apple betty (p. 296, with soy 
grits). Apple cobbler (p. 297, with soy fl our). Fruit balls (p. 
298, with soy fl our). Sugar cookies (p. 298, with soy fl our).

677. Hunter, Beatrice Trum. 1967. The natural foods 
cookbook. New York, NY: Pyramid Books. 368 p. Index. 18 
cm.
• Summary: The content of this paperback edition is almost 
identical to that of the original 1961 hardcover edition, but 
the pagination is different. The Introduction by Clive and 
Jeanette is missing. On the cover of the 19th printing (Jan. 
1974) is written: “Over a million copies sold.” Address: 
White Mountains, New Hampshire.

678. Valnet, Jean. 1967. Thérapeutique journalière par les 
légumes et les fruits [Daily therapy using vegetables and 
fruits]. Paris: Librairie Maloine S.A. 320 p. Illust. 20 cm. 
[Fre]
• Summary: Advocates a vegetarian diet. Pages 238-40 
discuss therapeutic uses of the soybean, including soy fl our, 
soy oil, soy sprouts, and soy milk. Address: Docteur.

679. Miller, Marraine. 1968. Soybeans for young landscape. 
Organic Gardening and Farming 15(4):38-41. April.
• Summary: “These Minnesota gardeners use soybeans to 
rejuvenate sandy soil, fruit trees, fl ower beds and vegetable 
patches–and to eat! Soybeans have earned a place in my 
garden. I can’t praise them enough for their services–they 
feed the soil and us besides.” The author plants a ring of 
soybeans around trees and ornamental shrubs, and cucurbits 
to shade the root area, conserve soil moisture, add nitrogen to 
the soil, and (when the leaves fall) in the autumn, enrich the 
soil with humus. They also form a protective little fence.
 “I never plant any soybeans just for harvesting, but 
so far we’ve always had plenty of ripe ones by fall for 
eating and for next year’s seed. We’ve come to appreciate 
the beans, either alone or mixed with navy or lima beans. 
Shelled green, they can be prepared like peas. They can be 
sprouted and served as a tasty fresh winter vegetable, in 
Chinese recipes for example. They can be ground into meal 
or fl our and used anywhere you would use wheat fl our. They 
make an excellent source of protein and are low in starch–a 
much better meat stretcher than spaghetti–surpassing other 
beans in providing complete protein.”
 The author planted two soybean varieties: Bansei (sold 
by Burgess Seed and Plant Co., Nichols Nursery, W. Atlee 
Burpee Co., and Gill Bros. Seed Co.) and Giant Green (sold 
by Farmer Seed & Nursery Co.). The legume inoculant 
recommended is “Legume Aid” from Burpee’s, or “Nitragin” 

from either Gill Bros. or Joseph Harris Seed Co. The address 
of each of the above companies is given. Contains 6 photos 
of the author’s soybeans.

680. Singh, B.B.; Hadley, H.H.; Collins, F.I. 1968. 
Distribution of fatty acids in germinating soybean seed. Crop 
Science 8(2):171-73. March/April. [8 ref]
Address: 1. Fellow in Plant Genetics (now Research 
Associate, Cornell Univ., Ithaca, New York); 2. Prof. of Plant 
Genetics, Univ. of Illinois; 3. Chemist, Crops Research Div., 
Agricultural Research Service, USDA, Urbana, Illinois.

681. Hurd, Frank J.; Hurd, Rosalie. 1968. A good cook–Ten 
talents. Chisholm, Minnesota: Published by the authors. 
Printed by The College Press, Collegedale, Tennessee 37315. 
354 p. Illust. Color plates. No index. 22 x 15 cm. Spiral 
bound. [1 ref]
• Summary: A very important, pioneering, indeed classic 
American vegan cookbook, which uses no animal products 
(except in one chapter at the end titled “Recipes Using Milk 
and Eggs,” “for those who are in the transitional period. 
However, we encourage all those who still cling to milk 
and eggs to become acquainted with the facts concerning 
their use, and become weaned through this process”). Some 
recipes also use honey.
 Contains more than 750 unique recipes (plus color 
photos), including many innovative soy recipes, including 
the fi rst recipe for shakes made with soymilk ice cream.
 In the Glossary (p. 11-17) are entries for lecithin (p. 
13; “A food extracted from the soybean”), soybeans (p. 15-
16), and tofu (p. 16), as well as agar-agar, almonds, carob, 
cashew nut, coconut, dulse, fl axseed, malted nuts (made 
from peanuts and cashew nuts with dry malt added), nuts, 
oils, peanut, sea kelp or dulse, sesame seed, and sesame 
tahini. A color photo (p. 55) shows soy sprouts. Soy-related 
recipes include: Homemade soy coffee (p. 66). Soybeans 
milks (p. 69; No. 1 costs $0.06/quart homemade. “Soybean 
pulp [okara] which remains can be made into various dishes. 
Try Soy Not-Meat,” p. 202; No. 2 uses 1 cup plain soya 
starter). Banana milk shake (with chilled soy milk, p. 70). 
Banana carob milk shake #1 or #2 (with soy milk, p. 72). 
Molasses milk shake (with soy milk, p. 72). Soy-fi g milk (p. 
72). Milkless milk shakes (with non-dairy ice cream incl. 
soy milk powder, p. 72-73). Soy yogurt, cultured (p. 73-74; 3 
recipes–made from whole soybeans, liquid Soyagen, or soy 
starter). Soya bread or rolls (p. 80). Vanilla ice cream (with 
soy milk powder optional, p. 125). Pineapple ice cream (with 
soy milk powder, p. 127). Banana soya ice cream (with rich 
soy milk, p. 128). Sesame soy cookies (p. 131, with 1½ cups 
raw sesame seeds). 7 grain granola (with 1 cup soy fl our, 
p. 156). Easy granola (with soy fl our, p. 157). Soy-millet 
patties or loaf (p. 182). Vegetable-nut loaf (with soy milk, p. 
186). Green soy beans (p. 187; dry, green-seeded soybeans). 
Buckwheat, soy or whole wheat spaghetti (p. 192). Soybean 
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curd #1 (homemade tofu using whole soybeans, curded 
with Epsom salt, p. 195). Soybean curd #2 (from soy fl our, 
curded with lemon juice, p. 196). The tofu-making process is 
shown in six black-and-white photos. Ways to serve tofu (p. 
196). “Scrambled eggs” (made with tofu, egg-free, p. 196). 
Tofu loaf (p. 198). Chinese nut loaf (with soymilk, p. 198). 
Vegetarian chow mein (with soy sprouts, p. 199). Peanut-
soymeat (with soy fl our, p. 200; steamed for 2-3 hours in 
greased cans). Soy not-meat (p. 202, with soaked ground 
soybeans or “the soybean pulp from the soy bean milk. This 
way the pulp is not wasted” [i.e. okara]). Peanut-soy round 
(p. 202). Soy meat (p. 203; made with 2 cups homemade 
gluten, 1 cup toasted ground peanuts, and 1 cup soaked 
blended soybeans, plus water, seasonings, oil and salt, 
steamed for 3 hours in greased cans). Soya peanut souffl é 
(p. 204). Soybean souffl é (p. 204). Tofu & rice croquettes (p. 
206).
 The chapter titled “Nuts, seeds, olives” (p. 209-20) 
includes: Glossary of nuts, raw nuts for your enzymes, nut 
notes, almond butter (king of the nuts), raw nut butters, 
cashew nut butter, cashew Brazil-nut butter, peanut butter, 
nut butter clusters, peanuts–oven blanched, dry roasting–
soya nuts, malted nuts, browned sesame seeds, seed cereal 
topping (sunfl ower seeds, sesame seeds, fl ax seed), peanut 
butter-seed spread (tahini, sunfl ower seeds), peanut butter 
balls, simple sesame squares, sprouted sunfl ower clusters, 
olives, tree chestnuts, roasted chestnuts, roasted chick peas.
 Green soy bean salad (p. 234; probably dry, green-
seeded soybeans). Soybean sprouts salad (p. 234). Tofu 
cheese salads (p. 235). Tofu sun faces (p. 236). Pineapple 
tofu salad (p. 245). Pineapple tofu cottage cheese (p. 
246). Lo-fat salad dressing (with soy yogurt, p. 251). 
Soy mayonnaise–eggless (4 types, p. 252-53). Soy butter 
(made with soybean fl our, lightly dextrinized, p. 262). Soya 
starter (made with soy fl our, p. 262). Soya yeast sandwich 
spread (p. 263). Super sandwich spread (with soybean pulp 
[probably okara, see p. 69], p. 264). Pimento-soy chee spread 
(p. 265). Sour cream–soy (p. 270). Soy whipped cream (p. 
271; whirl in a blender ½ cup each soybean milk and soy oil, 
plus 1 tablespoon honey, ¼ teaspoon vanilla, and a pinch of 
salt). Tartar sauce, cheese (with soy mayonnaise and tofu, p. 
273). Sprouts (p. 291-95). Fresh cucumbers with soy sour 
cream (p. 304). Celery and green soyas (p. 312; “2 cups 
green soy beans, frozen, canned, or fresh.” Probably means 
green vegetable soybeans). Soya starter (base, made with soy 
fl our, p. 326; keep a jar ready for quick use in making tasty 
spreads, milk and cream, mayonnaise, a binder when nut 
butter is not available. Dextrinizing the soy fl our gives this 
Soya Starter a nutlike fl avor).
 Talk with Rosalie Hurd. 1991. June 3. Ten Talents is 
now going into its 44th printing. More than 250,000 copies 
have been sold. The latest was published by College Press in 
1985. The fi rst edition was published in May 1968. Frank, 
originally a chiropractor, is now a medical doctor. The Hurds 

now live most of the year in Fountain City, Wisconsin, where 
they run Alpine Springs, a live-in lifestyle program and 
center on 585 acres of land offering treatment and education 
in natural health.
 Note 1. This is the earliest cookbook seen (May 2006) 
that contains a recipe for soy sour cream. For the basic 
recipe: Pour 3/4 cup soy bean milk into a blender. Gradually 
add 3/4 cup soy oil until desired thickness is reached. Stir 
in 1-2 tablespoons lemon juice and ¼ teaspoon salt. Chill. 
“Delicious on fresh cubed cucumbers with a dash of dill.” An 
alternative recipe calls for the use of: ½ cup soy starter (not 
dextrinized, see p. 69, 262), ¼ cup water, and ½ teaspoon 
honey.
 Note 2. This is the earliest English-language document 
seen (Nov. 2003) that contains the word “Soymeat” (p. 200), 
or the term “Soy Not-Meat,” or the term “Soy Meat” (p. 203) 
as a recipe name.
 Note 3. This is the earliest dated English-language 
document or book seen (Sept. 2012) that contains the modern 
term “Soy yogurt.”
 Talk with Rosalie and Dr. Frank Hurd. 2005. Feb. 9. 
Both have moved to Oregon to warmer weather. They have a 
daughter there. Ten Talents is now in its 48th printing. They 
are working on a revision. He was born in March 1936 and 
she in April 1937.
 Talk with Rosalie Hurd. 2009. Jan. 19. Frank is still 
working as a doctor and she as his helper. They are both in 
good health. The greatly enlarged 40th anniversary edition of 
Ten Talents has been published and is now available.
 The term “Ten Talents” comes from the teachings 
of Ellen G. White: “The one who understands the art of 
properly preparing food, and who uses this knowledge, 
is worthy of higher commendation than those engaged in 
any other line of work. This talent should be regarded as 
equal in value to ten talents; for its right use has much to 
do with keeping the human organism in health. Because so 
inseparably connected with life and health, it is the most 
valuable of all gifts” (Ellen G. White, Counsels on Diet and 
Foods, p. 251). Address: 1. D.C. [Doctor of Chiropractic]; 2. 
B.S. Both: Box 86A–Route 1, Chisholm, Minnesota 55719.

682. Okumura, George K.; Wilkinson, Jack E. 1968. Process 
of producing soy milk from sprouted soy beans. U.S. Patent 
3,399,997. Sept. 3. 3 p. Application fi led 5 April 1965. [5 ref]
• Summary: Soybeans are cleaned, moistened, and 
sprouted at 90-100ºF for about 3 days to produce sprouts 
approximately ½ to 1½ inches long. The sprouting step is 
found to (1) largely eliminate the disagreeable aspect of 
soybean fl avor in the fi nal “soy-base milk,” (2) improve the 
vitamin content of the soybeans, and (3) cause the soybean 
hulls to be loosened, thereby facilitating their subsequent 
removal. The sprouted soybeans are then ground to a slurry, 
using a stone grinder. Add water to the slurry and mix. Cook 
in a pressure cooker or open vat, then strain to remove the 
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hot suspension liquor [soy milk]. Now slowly add and stir 
in a mixture of calcium sulphate and magnesium chloride 
to form a curd. Wash the precipitated curd, then removed 
all excess water, and press the curd in a cloth-lined forming 
box to make bean curd [tofu]. Now grind the curd to a very 
fi ne state using an emulsifying machine or colloid mill. 
Formulate the milk to resemble, as nearly as possible, natural 
cow’s milk, by adding oil, sugar, salt, calcium gluconate and 
ferrous sulphate. To produce a fortifi ed milk, vitamins A, 
D, and C may also be added. Pasteurize, homogenize, cool, 
and pack. Address: 1. 3151 S. Elm Ave., 93706; 2. 2411 
Divisadero St., 93721. Both: Fresno, California.

683. Chen, Philip S.; Chen, Helen D. 1968. Soybeans for 
health, longevity, and economy. 3rd ed. South Lancaster, 
Massachusetts: The Chemical Elements. xii + 242 p. Nov. 
Illust. Index. 21 cm. 1st ed. 1956. [24 ref]
• Summary: This book is identical to the original 1956 
edition, third printing. Address: 1. Prof. of Chemistry, 
Atlantic Union College, South Lancaster, Massachusetts; 2. 
National Science Foundation Fellow, Cornell Univ.

684. Chen, Philip Stanley; Chen, Helen D. 1968. Soybeans 
for health, longevity, and economy. 3rd ed. St. Catharines, 
ONT, Canada: Provoker Press. ix + 242 p. Illust. Index. 21 
cm. [24 ref]
• Summary: This is a reprint of the 1956 edition 
published by The Chemical Elements (South Lancaster, 
Massachusetts)–except that Appendix B has been updated 
using the 1961 Soybean Blue Book.
 On the copyright page is a detailed print history of this 
book: Copyright 1956, 1962 Philip Chen. Second printing, 
April 1957. Third printing, June 1959. Second edition, Jan. 
1962. Third edition, Nov. 1968. Second printing, July 1970. 
Third printing, July 1975. Address: 1. Head of the Chemistry 
Dep. and Chairman of the Div. of Biology and Chemistry, 
Atlantic Union College, South Lancaster, Massachusetts; 2. 
National Science Foundation Fellow, Cornell Univ.

685. Dorworth, C.E.; Christensen, C.M. 1968. Infl uence 
of moisture content, temperature, and storage time upon 
changes in fungus fl ora, germinability, and fat acidity values 
of soybeans. Phytopathology 58(11):1457-59. Nov. [6 ref]
Address: Dep. of Plant Pathology, Univ. of Minnesota, St. 
Paul, MN 55101.

686. Organic Foods and Gardens. 1968. Live foods from 
living soil: Fall 1968–Summer 1969 (catalog and price list). 
Ojai, California. 8 p. 22 cm.
• Summary: This 8-page catalog and price list is printed 
front and back with black ink on white paper. All items 
are naturally grown, tree ripened, sundried, unsulphured. 
Fruits and honey. Nuts. Seeds (incl. sesame). Hi-Pro 
protein concentrate–delightful all-purpose food (25% 

protein, chocolate-like [carob] fl avor, made from soy 
beans, wheat germ, brewer’s yeast, alfalfa, kelp, carob, 
date sugar, sunfl ower seeds, unhulled sesame seeds). Fruit 
juices. Sesame butter. Peanut butter. Olive oil. Pollen. Soy 
beans–small for sprouting. Brown rice. Powdered kelp, etc. 
Address: 1384 So. Rice Road, Ojai, California 93023. Phone: 
805-646-1287.

687. Product Name:  [Sustilac Soymilk].
Foreign Name:  Sustilac.
Manufacturer’s Name:  Industrial de Alimentos S.A.
Manufacturer’s Address:  146 Poniente 789, Col. Ind. 
Vallejo, Mexico 17, DF, Mexico.
Date of Introduction:  1968.
Ingredients:  Whole soy fl our, cereal hydrolyzates, malt 
extract, vitamins, minerals.
Wt/Vol., Packaging, Price:  Powdered. It is ivory in color.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm powder: Calories 501, protein 20.3 
gm, carbohydrates 47.2 gm, fat 25.7 gm, moisture 2.9 gm, 
ash 2.8 gm, crude fi ber 1.1 gm. Reconstituted: Protein 3.0%, 
fat 3.7%, total solids 15%.
New Product–Documentation:  F. Suberbie. 1975. 
Produccion y utilizacion de bebidas a base de soya. 
In: American Soybean Assoc., ed. Memorias: Primera 
Conferencia Latinoamericana. p. 89-90. Development of this 
product began in 1968 and it was ready by 1971. It was used 
and evaluated for treating cases of diarrhea in the pediatric 
hospital of Seguro Social, with good results (Luengas, 
Borbon and Col 1972). It is distributed by the Instituto 
Mexicano del Seguro Social (IMSS; Social Security), 
by the Instituto de Seguridad y Servicios Sociales de los 
Trabajadores del Estado (ISSSTE; Social Security), and by 
specialized pharmacies.
 R.H. Moretti. 1981. Journal of the American Oil 
Chemists’ Society. March. p. 521. “Soy milk developments in 
Latin America... Sustilac was introduced in 1968. This soya 
milk is produced using pregerminated (sprouted) soybeans. 
The pregermination reduces the amount of oligosaccharides. 
Compañia Industrial de Alimentos (his company in Mexico) 
is still producing soya milk. All of its products are in 
powder form.” J. Ponce Aguirre 1982. History of soyfoods 
in Mexico. In 1971 Felipe Suberbie and Felipe Tello of 
Industrial de Alimentos launched Sustilac, which is for 
infants who are allergic to cow’s milk. Production ceased in 
1979.

688. Hahn, Emily. 1968. The cooking of China. New York, 
NY: Time-Life Books. 206 p. Illust. (many color photos). 
Index. 28 cm. Series: Foods of the World.
• Summary: Another superb work in this superlative series 
from the editors of Time-Life Books. This book is about 
cooking in China, where the author lived (in Shanghai), 
before the 1949 Communist revolution.
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 Contents: Introduction: The cooking of the world’s 
oldest civilization. 1. An ancient and honorable art. 2. 
“Chinese cooking” in your own kitchen. 3. Secrets of savor 
and spice. A reverence for good food. 5. Oriental staff of life. 
6. Gentle teas and strong spirits. 7. Feasts for festivals. 8. A 
cuisine for all continents.
 China, the world’s oldest existing civilization, has the 
world’s most ancient cuisine–as well as one that is both 
great and profound (p. 6). When the Red Guards of China’s 
Cultural Revolution appeared in the 1960s, they “attacked 
every symbol of what they regarded as bourgeois culture. 
Among the targets in Peking were the city’s fi ne restaurants.” 
In the process they destroyed much of China’s culinary 
heritage–but only inside of China (p. 7). An article by Peggy 
Durdin in the New York Times was titled “Mao’s great 
crime against cuisine” (p. 184). Chinese food is, of course, 
about life, but it is also about health, and it can resonate on 
numerous symbolic levels (p. 7).
 The southern provinces of China, Fukien, Kwantung, 
Yunnan, and Kwangsi, enjoy tropical temperatures year 
round and more than 80 inches of rain. Here rice is the main 
crop. Yet China is a mountainous country, with 60% of its 
land at elevation 6,500 feet or higher; only 11% of its land 
can be cultivated (compared with 80% in the USA) (p. 10). 
Fukien, a coastal province to the south, makes the best soy 
sauce in China, and stewing is called “red cooking” because 
of the color imparted by the soy sauce (p. 16, 42).
 Vegetable oil is very important in China because the 
Chinese rarely use butter (p. 29). “For protein the Chinese 
depend heavily on the soybean, which has for this reason 
been called the cow of the East.” Soybean oil is used for 
cooking. Soybean milk is a good substitute for cow’s milk. 
And “doctors, even Western doctors–prescribe it for babies 
who cannot get mothers milk and are allergic to cow’s 
milk” [sic]. From soymilk one can make “bean curd, an 
exceptionally high-protein food known in China as ‘the meat 
without bones.’” Bean curd is made by curdling soybean 
milk with gypsum, then pressing the curds into pieces about 
3 inches square by ½ inch thick. “The thickened curd skin 
[sic, yuba] is a food by itself, with a more concentrated 
fl avor. Fermented bean curd [fermented tofu] tastes much 
like cheese.” Both soy and mung-bean sprouts are used in 
China, “In one form or another the soybean can be found in 
dishes eaten at every meal” (p. 29).
 A two-page color photo spread and legend (p. 61-63) 
shows (numbered) basic Chinese ingredients, incl. “13. 
Fresh bean curd. 14. Dried bean-curd skin” [yuba]. Buddhist 
monks and nuns in China are strict vegetarians; special foods 
that simulate meat have been developed for them. These 
include vegetarian “duck made from crisp beancurd skin, 
colored and shaped to look like the bird’s fl esh” and “chicken 
roll in hoisin sauce, the ‘chicken’ made of soft soybean curd” 
(p. 64, 67, 70).
 Note: This is the earliest English-language document 

seen (Oct. 2012) that uses the term “beancurd skin,” 
apparently to refer to yuba.
 A full-page color photo and legend (p. 74-75) shows 
(numbered) Chinese sauces and condiments, incl. “1. Hoisin 
sauce. 3. Soy sauce. 8. Yellow-bean paste, or thick bean 
sauce. 11. Fermented black beans. 14. Red bean [azuki] 
paste.” “Among the best known of Chinese seasonings is soy 
sauce, which was mentioned in several Confucian classics 
as early as the Fifth Century B.C.” [sic]. Other condiments 
made from soybeans are bean paste (for preserving and 
fl avoring meat) and hoisin sauce (widely served with Peking 
duck). “It is said that the best grades of soy sauce can take as 
much as six to seven years of aging to reach perfection, and 
that the making of superb soy sauce requires ‘as much art in 
its preparation as good French wines”’ (p. 74-75, 77).
 The controversy over M.S.G. is discussed. “A really god 
Chinese chef considers it a questionable shortcut for giving 
taste to second-rate foodstuffs, but most Chinese cooks admit 
that its use in certain dishes is perfectly valid” (p. 77-78).
 The emperor Chien Lung (1735-1796), 4th ruler in the 
Manchu [Qing] dynasty, wrote an Ode to Tea (p. 91). In 
China there is an intimate association between eating and 
health (p. 91).
 Recipes: “Steamed bass with fermented black beans 
Tou-shih cheng hsien yu (with “2 teaspoons fermented black 
beans,” soy sauce, Chinese rice wine, and shredded fresh 
ginger root, p. 104).
 Most festivals (each with a feast) in China are based on 
events of agricultural importance; the two most important 
are New Years and the Moon Festival (p. 155, 162, 164-65). 
A Peking duck is “brought to the exact degree of plumpness 
and tenderness through force-feeding,” then roasted slowly, 
suspended by hooks, in a mud-lined oven “until the thick, 
fat skin becomes golden in color. This crackled skin is the 
choice part of the dish.” The skin, a piece of the meat, a 
spring onion, and thick, sweet hoisin are served enfolded in a 
thin wheat-fl our “pancake” (p. 158, 15).
 The history of chop suey (unknown in China) and chow 
mein (had an honorable origin in China) are discussed (p. 
178-79).
 The fi rst wave of Chinese to America came with the 
gold rush and transcontinental railway. Most were laborers 
from southern China. The fi rst Chinatown in the USA was 
established in San Francisco (1850s), followed by New York 
City (Manhattan, 1870s). Most early American Chinese 
restaurants refl ected their social status, serving inexpensive 
foods. In the early 20th century, as China’s Republican 
revolution was gaining momentum, a second wave arrived to 
study. These young people, also mostly from southern China, 
came from far more prosperous backgrounds than those in 
the 1st wave and they wanted better food. Restaurants were 
started or upgraded to suit their tastes. Thus, it “was the 
southern school of cookery that fi rst spread over the world 
outside China” (p. 179).
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 China has three great regional cuisines: Cantonese 
(southern), northern, and Szechuan (p. 179). Six photos 
show “The Americanization of the fortune cookie: Assembly 
line at a factory in New York City’s Chinatown.” A two-
page spread shows many of the “fortunes” found in fortune 
cookies (p. 195-97).
 “A guide to ingredients in Chinese cooking” (p. 198-
99) includes: Bean curd, fresh: Square. Bean-curd skin 
[yuba] (“Thin stiff sheets of dried bean curd. Sold by 
weight... {5 to 6 sheets weigh about 1 ounce”}). Bean 
sprouts (“Young sprouts of the mung bean”). Black beans, 
fermented (“Strongly fl avored, preserved black soybeans.” 
Sold in cans or plastic bags). Brown bean sauce (“Thick 
sauce made from fermented yellow beans [huang dou = 
yellow soybeans], fl our and salt. Sold in cans of 1 pound 
or more”). Hoisin sauce (“Sweet, brownish-red sauce made 
from soybeans, fl our, sugar, water, spices, garlic and chili for 
use in cooking. Sold in 1-pound cans and up”). Oyster sauce 
(“Thick brown sauce with a rich fl avor, made from oysters, 
soy sauce and brine”). Red bean paste (“Thick, sweet paste 
made from red soybeans” [sic, azuki beans]). Salted eggs and 
thousand-year eggs. Sesame seeds and sesame seed oil. Soy 
sauce (“Pungent, salty, brown liquid made from fermented 
soybeans, wheat, yeast [sic, mold] and salt”). Vegetable steak 
(“A vegetarian food that looks like a small beefsteak but is 
made from wheat gluten. Sold in cans”). Address: Author, 
lives in England with her husband.

689. Hawkes, Alex D. 1968. A world of vegetable cookery: 
An encyclopedic treasury of recipes, botany and lore of the 
vegetable kingdom. New York, NY: Simon and Schuster. 274 
p. See p. 213-14. Illust. by Bill Goldsmith. 29 cm.
• Summary: The section titled “Soybean” focuses on green 
vegetable soybeans, noting: “In the Orient and increasingly 
in such places as Hawaii and California in this country, 
green Soybeans are for sale as a fresh vegetable. The plants 
have pod-laden branches, each short, narrow, very hairy pod 
containing three or four edible seeds. The fresh Soybean 
pods are washed, then boiled in lightly salted water until they 
are soft. Drained, they are seasoned to taste with soy sauce 
and a bit of sugar, then served, the beans being shucked from 
the pods at table.”
 There is a casserole recipe named “Miss Diddley’s 
Green Soybeans.” Also discusses briefl y dried soybeans, 
roasted soybeans “ground into a meal and into fl ours of 
various degrees of coarseness [roasted soy fl our] and “even 
used as a substitute for coffee, sprouted soybeans (a recipe is 
given for “Soybean Sprouts Cantonese”), soy oil, soy sauce, 
tofu, and miso. The author notes: “I often prepare my own 
version of miso, using dried navy or other white beans (see p. 
44), instead of utilizing the commercial imported variety.”
 “Tôfu is the curd of cooked, mashed white soybeans, 
which has been precipitated, then pressed into cakes. It is 
perishable, hence most conveniently bought in cans, water-

packed. The rather soft but fi rm cakes–sometimes baked 
or even fried prior to canning, and respectively known 
as yakidôfu and aburage–have a bland fl avor, vaguely 
reminiscent of a custard. It is just this suavity which makes 
tôfu so valuable, since it quickly absorbs the fl avors around it 
in such things as soups, sukiyaki, and mizutaki, yet retains its 
exceptionally pleasant substance. Tôfu is to be found in many 
of our domestic markets, imported from Japan. With its 
high content of readily digestible protein, it should be better 
known by all Americans.”

690. Jones, Dorothea Van Gundy. 1968. The soybean 
cookbook: Adventures in zestful eating. New York, NY: Arc 
Books, Inc. ix + 240 p. Foreword by Ruth Stout. Index. 21 
cm.
• Summary: This lacto-ovo-vegetarian cookbook is identical 
to the original 1963 paperback edition by the same title 
except that this is a hardcover edition and the publisher 
is listed as Arc Books rather than Arco Publishing. The 
publisher’s address is the same. Address: Arlington, 
California.

691. Spilsbury, Calvin C. 1969. Three stages in Far East 
soybean markets. Foreign Agriculture. April 14. p. 6-8.
• Summary: Today soybean markets in the Far East, the 
original home of the soybean, have emerged from time-
honored Eastern patterns and have differentiated into what 
may be called three types–traditional, transitional, and 
industrial. In traditional markets soybeans continue to be 
sold and used chiefl y for human protein foods, and volumes 
traded are comparatively small. Also, volumes processed 
by modern methods are small. Transitional markets are 
characterized by larger volume, the modern processing 
of considerable quantities of soybeans for oil for human 
consumption, and the developing use of soybean meal for 
human food products and for high-protein animal feeds 
for emerging livestock and poultry industries. In industrial 
markets very large quantities of soybeans are effi ciently 
imported, marketed, and processed for oils and fats for 
human use and for meal for vigorous livestock industries; 
at the same time soybeans are still used in traditional foods 
and soybean meal is used to make a variety of new food 
products.
 Korea is a traditional soybean market. Nearly all 
soybeans are processed into human protein foods such 
as synthetic milk, fl our, paste for soup [miso], curd for 
consumption in more solid form, mash, sprouted beans, soy 
sauce, and even fermented “cheese”. About 60 to 70% of the 
domestic crop of about 200,000 tonnes annually is sold in the 
country’s food markets directly to private and commercial 
consumers. Total imports in 1968 were 28,000 tonnes–all 
from the U.S.
 Most processing of soybeans for human use is done in 
individual homes by housewives. For example, nearly every 
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Korean family makes a product known as kochojang, or hot 
bean mash, which consists of powdered, fermented soybeans 
mixed with red pepper, salt, and water. Some foodmaking 
(soybean curd and soy sauce) is organized into cottage 
industry. Most of the soybeans imported from the U.S. 
are made into traditional soybean foods for rations for the 
Korean army by one large food factory. Crushing soybeans 
and other oilseeds for oil is done by about 100 small mills 
throughout the country. The estimated capacity of all the 
mills added together is about 200,000 tonnes per year of 
oilseeds of all types. The largest mills have capacities less 
than 25 tons per day.
 In Taiwan, very little of the imported soybeans are used 
to make traditional Far East foods. The larger crushing and 
extraction facilities are clustered around large cities–Taipei, 
Taichung, Tainan, and Kaohsiung. Only the last is a port, 
and even there no mills are located on deep water. Imported 
soybeans are discharged by ships’ equipment onto docks, 
where they are bagged and then stored. Bagged beans are 
sent by truck or rail to inland processing plants. Modern 
deep-water bulk discharge facilities are to be built at 
Kaohsiung along with storage for soybeans and grain.
 Japan is the giant of Far Eastern markets for U.S. 
soybeans. One of the most important recent improvements 
in soybean logistics has been the development of modern 
deepwater grain and soybean terminals where soybeans can 
be rapidly discharged from ships’ holds directly to storage, 
interim transportation, or crushing mills. The fi rst fast-
discharge elevator on deep water for soybeans or grain was 
built by an American-Japanese company. At present four 
terminals have been built in the Tokyo and Kobe areas, and 
two more are under construction. Unloading is accomplished 
by pneumatic suction tubes with capacities of 600 to 800 
tons per hour (about 6,000 tonnes per 8-hour day). In Korea 
and Taiwan, facilities for the fast unloading of large tankers 
do not exist. Many large, new crushing mills have been built 
on harbor frontage rather than inland so that they can benefi t 
from bulk transportation methods. The annual capacity 
of the 15 large, modern mills in Japan is estimated at 1.8 
million tons of soybeans. The fi rst mills in Japan were in the 
mountains because most oilseed crops were grown there. 
Address: Fats and Oils Div., Foreign Agricultural Service.

692. Binding, George J. 1969. The soya bean–a vegetable 
full of body-building protein. British Vegetarian. March/
April. p. 155-57.
• Summary: The “soya bean has the highest protein content 
of any vegetable. As such it is God’s gift to man and is a 
must for vegetarians. In the Far East it is known as ‘the 
meat of the soil.’” The author spent many years in East Asia, 
where he studied the foods of the region. Soya beans can 
be used to make a wide variety of foods; the author briefl y 
describes the following: Bean shoots [soy sprouts], soya 
bean milk, bean curd or vegetable cheese [tofu], yuba, natto, 

miso, soy sauce, and boiled whole soybeans.
 Since World War II, America has become the largest 
producer of soya beans. Before that war, England was one 
of the largest importers of soya beans in the world. “All 
vegetarians should make certain of a suffi cient daily intake 
of protein. There’s no more effective and satisfying way of 
doing so than eating soya beans.” Address: M.B.E.

693. Funchess, William H. 1969. Soybeans saved my life. 
Soybean Digest. Sept. p. 32-33.
• Summary: He was captured on November 4 [probably 
in 1950]. The snow began falling the day after he was 
captured by the Communists in North Korea. Just before 
he was captured, he had been shot by a machine gun, so 
every step was like walking on nails. He had already seen 
the Communist Chinese shoot and kill one of his men who 
could not walk. After several days of walking in the freezing 
cold, wearing only light clothing, he and the other American 
POWs fi nally reached a temporary prisoner of war camp. 
“Snow covered the ground and the temperature was 10 to 
20 degrees below zero. Thirty-six of us were assigned to a 
mud house that has a straw roof, dirt fl oors, paper windows, 
and no heat. There was a bundle of dried corn stalks for 
bedding.”
 One day he noticed soybean stubble extending several 
inches through the snow. He found a stick, hobbled out to 
the small soybean fi eld near his hut, pried out the soybeans 
from the frozen ground, and collected them one by one in 
his pocket. When the guard left his fi re, Funchess placed the 
beans on a piece of tin in an effort to roast them. When he 
saw the guard returning, he would grab his beans and move 
out of sight. Occasionally, however, when he was not quick 
enough, his beans were kicked into the fi re.
 He ad never eaten soybeans before but he knew they 
had a high protein content and would sustain life, so he 
determined “to acquire as many of those little life-giving 
nuggets as possible.”
 His daily rations were a cupful of cooked millet or corn 
that he got twice a day. He received no additional water from 
Nov. 4 until sometime in February. But he could eat snow–if 
he could stand the stomach cramps that followed.
 He did not get a grain of salt or any meat for nearly 
5 months. By that time, however, the Communists would 
occasionally throw several handfuls of soybeans into the pot 
of millet. He was so hungry and thin that those soybeans 
tasted better than anything he had ever eaten. But many of 
his fellow prisoners died of starvation. His weight dropped 
to 105 pounds. He and his friends knew they had to improve 
their diet.
 When he was made to carry bags of soybeans, he 
learned to “accidentally” tear the bags and fi ll his pockets 
during every work detail. Occasionally he found earthen jars 
of fermented “soybean paste” [miso]. It did wonders to the 
millet seed that he was constantly eating.
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 After the peace negotiations began [on 10 July 1951], 
some 8-9 months after he was captured, their food supply 
improved. Whole dry soybeans were added to the rations. 
First they tried boiling the beans in water; they enjoyed them 
seasoned only with salt. Then they cracked the soybeans and 
mixed them into their millet or rice. After a while they began 
to grow soybean sprouts, which they found very tasty–and 
when he enjoys to this day.
 Finally they learned to make a product some of the men 
called “Tofu.” The Communists gave them a coagulant, They 
added a small amount of tofu to everything they cooked–and 
he began to feel his strength returning. Then they learned 
to make soybean milk, which they also liked if they were 
careful not to scorch it. It was so rich, however, that they 
soon learned to drink only a few ounces at a time.
 “Eventually a small amount of soybean oil was provided 
for cooking purposes... A small dish of oil and a cotton wick 
made an excellent light at night.”
 “Soybean oil worked well, too, for chapped hands. Some 
of us even found that it made pretty good hair tonic.
 “While a prisoner of war I learned to appreciate the 
soybean for its life-giving characteristics. To me, the soybean 
became not a “way of life” but a “way to sustain life.” 
Needless to say, I gained great affection for the little yellow 
bean that helped keep us alive in the prisoner of war camps 
of North Korea.
 “Each fall at harvest I still collect some soybeans to 
roast. I always take great delight in offering roasted beans to 
my friends. Most people will accept only a few, but I can still 
sit down and enjoy them by the pocketful.”
 A portrait photo shows William H. Funchess. Address: 
County Agent, Allendale, South Carolina.

694. Lee, Eun Ock. 1969. [Studies on the contents of 
mercury in Korean soy-bean sprouts and persimmons in 
markets]. Hanguk Yongyang Hakhoe Chi (Korean J. of 
Nutrition) 2(2/3):87-89. Sept. [13 ref. Kor; eng]
• Summary: The mean mercury content of Korean soybean 
sprouts was 0.088 parts per million. Address: College of 
Pharmacy, Sookmyung Women’s Univ., Seoul, South Korea.

695. Gramsevaks Training Centre, Dharwar. 1969. Hand 
book on soyabean recipes. Mysore, India: Mysore Dept. of 
Agriculture. 18 p. Oct.
• Summary: Contents: Foreword, by Dr. H.R. Arakeri, 
Director of Agriculture, Bangalore. Preface. Introduction: 
Nutritional properties of soyabean, uses of soyabeans in the 
diet, processing of soyabean. Recipes (in these 26 Indian-
style recipes the soyabean is used as soyabean dal {halved or 
whole, dry} or soyabean fl our. One recipe is for homemade 
soyamilk, and one for Soyamalt–sprouted soybeans that are 
dried and ground).
 “During the 1930s, soyabean was tried in Sindhu basin, 
Baroda State and black soils of Maharashta but did not 

become popular due to lack of knowledge of its cultivation 
practices, utility and marketability. This crop can be 
classifi ed as a kharif crop, the months of June and July being 
suited for planting. In states like Mysore, where winter is less 
severe, it can also be grown in Rabi season, planting the crop 
during the 1st week of December.”
 “Attempts were made in the 1940s to introduce this crop 
afresh on large scale. It did not become very popular as a 
grain for human consumption. One of the reasons was that it 
had a strong odour and that it had to face competition with 
other pulses and oilseed crops.” Address: Mysore, India.

696. Proceedings of All India Workshop Conference on 
Processing, Utilisation & Marketing of Soybean (Second). 
1969. Experiment Station, Pantnagar, Uttar Pradesh, 
India. (Govind Ballabh Pant Krishi Evam Prodyogik 
Vishwavidyalay). 181 p. Unnumbered. Held 7-9 Oct. 1969 
at Uttar Pradesh Agricultural University, Pantnagar (District 
Nainital). 26 cm. [73 ref]
• Summary: Contents: Objectives and sponsors. Programme. 
Working committees. Welcome address. Inaugural 
address. Papers: Technology of processing soybeans, by 
M.W. Formo. Technology of soybean utilization, by S.S. 
Kalbag. Marketing of soy products, by S. Ghose. The role 
of the Government of India and international agencies in 
development of soybean in India, by P.R. Krishnaswamy & 
S. Ghose. Agro-economics aspects of soybean production 
in India, by I.J. Singh. Prospects for soybean foods in India, 
by N. Subramanian. Utilisation of soy fl our for infant foods 
and foods for weaned children, by M.R. Chandrasekhara. 
Defatted and full-fat soy fl ours by conventional process, by 
F.E. Horan. Soy protein concentrates and isolates, by E.W. 
Meyer. Alternative processes for full-fat soy fl ours for use in 
developing countries, by G.C. Mustakas. Potential and use of 
soy protein for low-cost infant foods in India, by R.A. Hill. 
Potentials in marketing soy foods, by James J. O’Connor. 
Marketing soy protein products and problems of acceptance, 
by D.W. Johnson. Role of imitation milk in the feeding of 
tomorrow’s population, by F.V. Kosikowski.
 Conference sponsors: The Protein Food Assoc. of India; 
University of Illinois/USAID; Jawahar Lal [sic, JNKVV] 
Agricultural University; Indian Council of Agricultural 
Research; Uttar Pradesh Agricultural University. Address: 
Pantnagar, India.

697. Soybean Digest. 1969. The soy foods companies: El 
Molino Mills (Document part). Nov. p. 42.
• Summary: “El Molino Mills is a stone-ground, specialty 
milling business carried on by the three Vandercook brothers 
at Alhambra, California. It was begun by a Vandercook 
ancestor in Holland eight generations ago.
 “El Molino offers a number of soy foods including 
breakfast foods, soy milk, vegetable soybeans, soy sprouts, 
and soy fl our and soy fl our mixes. Outlets include health 
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food stores.”

698. Pak, K.H.; Han, K.C. 1969. An analysis of food 
consumption in the Republic of Korea, 1964-1967, with 
projective trends, 1968-1971. Seoul, South Korea: Yonsei 
University. *
• Summary: A table shows production and food use of beans 
and consumption of some soybean products from 1964-
1967 (reprinted in Wang 1976, p. 56-57). Bean production 
(see footnote) was 190,000 metric tons (tonnes) in 1964, 
increasing to 203,000 tonnes in 1965, then to 236,000 tonnes 
in 1967, with 361,000 tonnes projected for 1971.
 The amount of soybeans used for food was 94,000 
metric tons (tonnes) in 1964 (49.5% of the soybeans 
produced), increasing to 104,000 tonnes in 1965, then to 
134,000 tonnes in 1967 (56.7% of production), with 206,000 
tonnes projected for 1971 (57.1% of the soybeans produced).
 Consumption of bean curd [tofu] was 223,000 metric 
tons (tonnes) in 1964, increasing to 243,000 tonnes in 1965, 
then to 290,000 tonnes in 1967.
 Consumption of soybean sprouts was 227,000 metric 
tons (tonnes) in 1964 (1.8% more than tofu), increasing to 
240,000 tonnes in 1965, then to 270,000 tonnes in 1967 
(93.1% as much as tofu).
 Consumption of bean sauce [soy sauce] was 57,400 
metric tons (tonnes) in 1964, increasing to 61,000 tonnes in 
1965, then to 69,700 tonnes in 1967.
 Consumption of bean paste [Korean-style miso] was 
22,900 metric tons (tonnes) in 1964, increasing to 24,300 
tonnes in 1965, then to 27,700 tonnes in 1967 (only 39.7% as 
much as soy sauce).
 Footnote: Based on the average production of the 4 
years surveyed, the beans consisted of 85% soybeans, 8.5% 
red beans [azuki], 1.6% green beans [Mung beans], 1.3% 
peanuts, and 3.4% other beans. Address: South Korea.

699. Cowan, J.C. 1969. Soybeans. In: Encyclopedia of 
Chemical Technology. Vol. 18. 2nd ed. New York: John 
Wiley & Sons (Interscience Publishers). See p. 599-614. 27 
cm. [44 ref]
• Summary: Contents: Introduction: Composition, standards 
and trading rules. Handling and storage. Processing: 
Preparation, screw-press and extruder-cooker operations, 
solvent extraction. Soybean products: Oil, meal and meal 
products, soy fl our and related products, soy sauce and other 
food specialties (soybean milk, tofu, miso, natto, tempeh, 
sprouted soybeans, green vegetable soybeans). Production 
and export. Bibliography.
 “An estimated 50 million lb of soy fl our was marketed 
in 1967. About one-half of this went into pet foods and the 
rest into foods for humans.” Address: USDA.

700. Kwon, Shin Han. 1969. Soybeans and soybean products 
in Vietnam. Saigon: Republic of Vietnam: Ministry of Land 

Reform and Development of Agriculture and Fisheries, 
Agricultural Research Inst. (Saigon). 113 p. 28 cm. [60 ref. 
Eng]
• Summary: Contents: Map of South Vietnam showing 
all provinces and their names. Preface, by the author. 1. 
Introduction: History of soybean, production and trade in the 
world and in Vietnam, utilization of soybean (uses, nutritive 
value of the soybean). 2. Botany of the soybean plant: Seed, 
stem and pubescence, leaves, fl ower parts, root and nodule 
bacteria, genetics. 3. Ecological requirement: Germination, 
temperature, rainfall, day length, soil. 4. Cultivation and 
storage: Planting (land preparation, depth of seeding, 
methods of seeding, rate of seeding, time of seeding, 
rotation, erosion), fertilizer (manure, nodule bacteria, 
nitrogen, phosphorus, calcium, potash, molybdenum, 
application), insects (maggot fl y, soybean insects found in 
Vietnam, control), diseases (root disease, foliage disease, 
seed disease), weed control, harvesting and threshing 
(harvesting time, methods of harvesting, drying). 5. Variety 
improvement: Aims of improvement (high yielding variety, 
disease resistance, insect resistance, day length, varieties 
tolerant to unfavorable soil conditions, seed size, seed color, 
oil and protein content in seed, palatability), introduction 
method, pure line selection method, breeding method 
(making the cross, pedigree method, bulk method), regional 
trials, variety purifi cation and multiplication (breeder’s seed, 
foundation seed, stock seed, extension seed, maintenance). 6. 
Seed certifi cation standard. 7. Bibliography.
 The author thanks for their help: Dr. Thai-Cong-Tung, 
Director of the Agriculture Research Institute, and Mr. 
Nguyen-Huu-Quyen, Manager of Eakmat Experiment 
Station.
 “The history of soybean in Vietnam is meager, but 
the references by Loureiro (1790) and Rumphius (1747) 
mentioned the cultivation of soybean in Malaysia and 
Vietnam. Harmand (1877) collected wild soybean (Glycine 
laotica) in the Hue and Bassac areas, and the herbariums 
[herbarium specimens] are still available at the Agricultural 
Research Institute, Ministry of Agriculture, Vietnam.” Since 
the history of Vietnam is closely related to that of China, it 
seems likely that the soybean has been cultivated for many 
centuries in what is today Vietnam (p. 1).
 In Vietnam, the soybean is still not a very familiar 
crop to the majority of farmers. Although the acreage has 
gradually increased since 1958, production had not yet 
reached 10,000 tons by 1967. According to the Agricultural 
Statistics Yearbook of Vietnam, in 1966 in South Vietnam, 
total soybean acreage was 6,610 hectares and production 
was 7,585 metric tons, or 1.148 tonnes/ha (p. 7). The main 
soybean producing provinces are all in the southern half of 
South Vietnam: Long-Khanh (40% of total South Vietnamese 
acreage), An-Giang (20.4%), Chau-Doc, Kien-Phong, and 
Binh-Dinh (5%). In 1963 some 1,440 tones of soybeans were 
imported and in 1966 some 100 tonnes were exported (p. 6).
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 Table 4 shows an estimate of the costs and returns per 
hectare of growing soybeans at the Eakmat Agricultural 
Experiment Station in Ban-Me-Thuot in 1968. The net 
income or profi t from one hectare was about VN$26,000, 
which is larger than for any other fi eld crops, including: 
cassava (VN$22,766), mung beans ($20,267), sweet potatoes 
($19,269), upland rice ($6,828), corn ($6,569), and peanuts 
(VN$5,100).
 Uses: “In Vietnam, the soybean is not commonly used in 
daily food, but a number of foods such as soysauce, tuong [a 
soft kind of miso resembling Chinese chiang in consistency, 
and sold in crocks], bean curd, vermicelli, soymilk, soybean 
wine, chao [fermented tofu, sold in bottles], soybean 
oil, [soy] bean sprouts, and green pods [green vegetable 
soybeans] are available in the market and they are gradually 
becoming popular among Vietnamese.
 Note: This is the 2nd earliest English-language 
document seen (Oct. 2011) that uses the word “chao” to refer 
to fermented tofu.
 Photos (p. 11-12) show: (3) Bean sprouts and cooked 
beans with tomato sauce. (4) A shop that sells soybean 
products in a Saigon market. Soybean paste [tuong] is in big 
chars, chao [fermented tofu] is in bottles in front, and bean 
curds [tofu] are in the front left corner. (5) A Vietnamese 
girl frying bean curds in the market. (6) Bottles with labels 
showing various kinds of soy sauces made in Vietnam.
 The highest yielding soybean varieties in Vietnam are 
presently Palmetto and E-32. In trials, they yield about 1 
tonne per hectare. Address: FAO Agricultural Offi cer. Phone: 
Saigon 91.746.

701. Hellendoorn, E.W. 1970. Onbewerkte en bewerkte 
peulvruchten in onze voeding [Unprocessed and processed 
legumes in our food]. Voeding 31(1):1-14. Jan. 15. [10 ref. 
Dut]
• Summary: The soybean (de sojaboon) and soyfoods (p. 
6-7) include: Soybean meal (sojameel), soy oil (de olie), soy 
sprouts (gekiemde sojabonen, which are popular in Chinese 
dishes), tofu (tahu), soy sauce (sojasaus), miso, and tempeh.
 Note. This is the earliest Dutch-language document 
seen (Jan. 2013) that uses the term gekiemde sojabonen to 
refer to soy sprouts. Address: Doctor, Centraal Instituut voor 
Voedingsonderzoek TNO, Zeist.

702. Centre de Documentation Internationale des Industries 
Utilisatrices de Produits Agricoles (CDIUPA). 1970--. 
IALINE (Industries Agro-Alimentaires en Ligne) base de 
données [IALINE (Food and Agricultural Industries On-
Line) database]. 1, avenue des Olympiades–91300 Massy, 
France. [271542 ref. Fre]
• Summary: This is the world’s best database for French-
language publications related to food and nutrition. It fi rst 
became available for use in Jan. 1970, and that is also the 
date of the earliest record in the database. It is produced by 

the Center for International Documentation on Industrial 
Utilization of Agricultural Products (CDIUPA), founded 
in 1965 by the French Ministry of Agriculture. CDIUPA is 
administered by APRIA (Association pour la Promotion 
Industrie Agricole), which is a member of the International 
Commission of Agricultural and Food Industries.
 The current contents of the database is published in 
a monthly journal titled “Industries Agro-Alimentaires: 
Bibliographie Internationale,” which began under that title in 
Jan. 1983. It was preceded by Bibliographie Internationale 
des Industries Agro-Alimentaires. Bulletin Bibliographique 
(published from Jan. 1967 to Dec. 1982). In the monthly 
journal, the citations are grouped under 6 broad headings: 
1. General (with 8 subcategories). 2. Agro-food industries 
(industries agroalimentaires; with 17 subcategories; Many 
documents on soyfoods are cited in subcategory N titled 
“Protéines d’origine animale, végétale, microbiologique, 
algues et levures aliments”). 3. Fermentation industries (with 
6 subcategories). 4. Food microbiology. 5. Food toxicology. 
6. Utilization and adding value to agricultural and food-
industry by-products. Biotechnology. The journal contains 3 
indexes: Subject index. Index of sources (periodicals [with 
journal names written out in full], acts of congress, books, 
theses). Author index.
 Information related to soyfoods is likely to be 
found under the following headings in the subject index: 
Aspergillus oryzae; Farine de soja (incl. soy fl our, and 
roasted soy fl our or kinako); Huile de soja (soy oil); Koji; 
Lait de soja (soymilk); Miso; Nato (incl. natto); Produit à 
base de soja (incl. dawa-dawa, kinema, soy cheese [western 
style], fermented black soybeans / Hamanatto, soynuts, soy 
ice cream, soy yogurt, thua-nao, yuba), Protéine de soja (soy 
protein products); Protéine de soja, Produit extrudé (extruded 
soy products); Protéines d’origine animale, végétale; Sauce 
de soja (soy sauce); Soja (incl. green vegetable soybeans); 
Soja, germe (soy sprouts); Sufu (fermented tofu); Tempeh; 
Tofu. Address: Massy, France. Phone: (1) 69.20.97.38.

703. Dinshah, Freya. 1970. The vegan kitchen. 6th ed. 
Malaga, New Jersey: The American Vegan Society. 44 
p. Illust. Recipe index. Sept. Saddle stitched. 21 cm. The 
Ahimsa book series No. 2.
• Summary: With a bonus chapter: Why veganism? by Eva 
Batt. Page 6 notes that soya beans can be sprouted. The 
authors believe that the best way to eat cereal grains is to 
sprout them. In a section titled “About Vitamins” we read: 
“Some people, at least in the transition period, may wish 
to supplement the menus given, with a glassful of B-12 
fortifi ed soya-milk. In the USA, Loma Linda Soyagen and 
Worthington Soyamel are marketed in various fl avors. In 
England there is Granogen, Velactin, and a leaf-protein milk 
known as Plantmilk or Plamil. (Plamil is now also being 
made available in North America).” Soy-related recipes 
include: Soya patties (with soya meal or fl our, baked in 
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an oiled dish, p. 20). How to shell green soya beans (p. 
21). Soya loaf (with cooked soya beans, baked, p. 23). 
Soya milk (with soya powder/fl our and dates, p. 24). Soya 
cheese Americana (tofu made with soya powder/fl our and 
coagulated with lemon juice, p. 25). Australian soya cheese 
(tofu made with soya powder, coagulated with orange and 
lemon juice, jelled with agar-agar, p. 25). British Plantmilk 
cheese (tofu made with Plamil and lemon juice, p. 25). Vegan 
“mayonnaise” II (with soya milk and mashed potatoes, p. 
26).
 A lifetime vegetarian, the author has been a vegan since 
1959, and the Secretary of the American Vegan Society 
since 1960. Married to AVS President H. Jay Dinshah, she 
is an accomplished author, lecturer, and teacher. Address: 
The American Vegan Society, 501 Old Harding Highway, 
Malaga, New Jersey 08328.

704. Nussbaum, Jean; Forest, Alice de. 1970. Science et 
cuisine. Nouvelle édition [Science and cuisine. New edition]. 
Dammarie-les-Lys, France: Éditions S.D.T. [les Signes des 
Temps]. 207 p. Color plates. Recipe index. 20 cm. [Fre]
• Summary: Part I is about vegetarianism; part II is 
vegetarian recipes. Pages 116-17 discuss oilseeds (fruits 
oléagineux) and give 5 recipes for Protose (made from a 
mixture of wheat gluten and oilseeds [soya]; “In France this 
preparation is sold under the name of slices of vegetable 
meat, Végé-Pural, Végé-Via, etc.”). The only other soy-
related recipe is Salad with soy sprouts (p. 145). Address: 1. 
Docteur, France.

705. Binding, George Joseph. 1970. About soya beans: 
Wonder source of protein and energy. London: Thorsons 
Publishers Ltd. 64 p. No index. 18 cm. About series, no. 35.
• Summary: A superfi cial introduction containing many 
errors. Contents: 1. Beans in general. 2. History of the soya 
bean. 3. Content of soya beans. 4. About lecithin–vital for 
retaining youth. 5. The soya bean in the Far East: Cooking in 
China, soya sauce, bean curd or tufu [sic, tofu], bean sprouts, 
soya bean milk, candied beans, Japan, natto, miso, Japanese 
soya sauce. 6. American infl uence on the soya bean. 7. 
Industrial uses in America. 8. The soya bean and world food 
shortage. 9. Soya bean recipes.
 On page 10 we read: “For over 5,000 years this tiny 
seed has been the staple food of certain parts of the East, 
including North China, Japan, Korea, and some areas of 
India. The ancient Yogis, who were among the world’s 
fi rst vegetarians, placed great faith in the soya bean as a 
supplement to their meatless diet.”
 Note: Soyfoods Center has been unable (Aug. 2004) to 
fi nd any documentation for the statement that the ancient 
yogis consumed soya beans. The earliest date we have 
seen (Aug. 2004) for the soybean growing in India is 1798 
(Roxburgh 1832). The earliest document we have seen 
concerning the soybean in India is by Beckmann (1798). The 

earliest document seen (Aug. 2004) for soy products in India 
(soy sauce) is by Locke (1679). Address: England.

706. Chang, Wonona W.; Chang, Irving B.; Kutscher, Helene 
W.; Kutscher, Austin H. 1970. An encyclopedia of Chinese 
food and cooking. New York, NY: Crown Publishers, Inc. 
x + 534 p. Edited by Lillian G. Kutscher. Charlotte Adams, 
Consulting Editor. Illust. Index. 26 cm. International 
Cookbook Series edition. [52 ref]
• Summary: This comprehensive work, the result of at least 
25 years of collaboration, contains over 1,000 recipes. The 
4th printing (March 1977) proclaims prominently: “The fi rst 
Completely Safe Chinese cookbook compiled in accordance 
with latest food research without MSG (monosodium 
glutamate).” Following introductory chapters titled “Chinese 
Cuisine: Background,” “Regional Chinese Cooking,” 
“Utensils for Cooking, Serving, and Eating,” “Cooking 
Preparations,” and “Cooking Techniques,” there is a detailed 
“Guide to Ingredients” (p. 22-57), which describes the 
following soy-related foods and gives Cantonese / Mandarin 
pronunciations / transliterations (see p. 22): beans, black (wu 
dow / wu do); beans–black salted fermented beans (dow si / 
do shih; used as a condiment or fl avoring agent [seasoning]. 
Aroma: fragrant, appetizing); bean cake, fermented (fu yu / 
fu yu [fermented tofu]); bean curd (dow fu); bean curd, dried 
(dried bean curd [dried yuba], p. 25, 47–tiem jook or fu jook 
pei / t’ien ch’u or fu pi chi); bean curd cheese, red (nam yu 
/ nan yu); bean fi lling, sweet (dow sa / do sa; made from red 
[azuki] beans or green / [mung] beans); bean sauce, brown or 
yellow (mien see jiong); bean sprouts (large, from soybeans) 
(wong dow gna / huang do ya); hoisin sauce (red seasoning 
sauce) (hoy sin jiong / hai hsien jiang); soy sauce (dark lo 
tsow / lao tsou; heavy–jiong yow / jiang yu [jiang you]; 
light–sang tsow / sheng tsou; table soy sauce–sin tsow / shien 
tsou) “Dark soy sauce has caramel added for coloring. Heavy 
soy sauce, which has a slightly sweet smell, is also known 
as black soy. Light soy sauce is the most delicately fl avored 
and is light brown in color. Japanese soy sauce, somewhere 
between the Chinese light and heavy, is preferable to 
domestic brands but inferior to Chinese brands.”
 Vegetable steak (mien gon / mein jing) “Meat substitute 
made from wheat gluten. Shape: 3-inch square or round patty 
½ inch thick.” Brown, chewy, and fi rm. Sold in cans.
 Photos (black and white, p. 47) show fermented black 
beans, fresh bean curd, pressed bean curd, bean curd sticks 
and bean curd sheets [both kinds of yuba, but “bean curd 
sheets” on p. 47 are called “bean curd, dried”], brown bean 
sauce, and large fresh bean sprouts.
 Note 1. This is the earliest English-language document 
seen (Nov. 2008) that uses the word “dow fu” (or “dow-fu”) 
to refer to Chinese-style tofu.
 Note 2. This is the earliest English-language document 
seen (Oct. 2012) that uses the term “bean curd sheets” or the 
term “fu jook” or the term “fu jook pei” or the term “fu pi 
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chi” or the term “t’ien ch’u” to refer to yuba or to dried yuba 
sticks.
 Pages 58-60 contain a “Shopping list for Chinese 
cupboard.” Foods are listed alphabetically in English, with 
the Cantonese term romanized and Chinese character forms. 
Next come the 1,000 Chinese recipes divided into chapters. 
One chapter is titled “Bean Curd” (p. 422-34), which 
includes Ma Po Dow Fu (p. 433); there are so many recipes 
for regular tofu (dow fu) in this book that we do not have 
room to list them all. The many other soy-related recipes are 
listed in the excellent index.
 Recipes for “bean cake, fermented” [fermented tofu] 
are: Scrambled eggs with fermented bean cake (Fu yu don, 
Canton, p. 134). Duck with fermented bean cake (Fu yu ta, 
Adapted, p. 276). Steamed pork with fermented bean cake 
(Fu yu tsing ju yoke, Canton, p. 292). Stir-fried green beans 
with fermented bean cake (Fu yu tsang dow, Canton, p. 391). 
Lettuce and fermented bean cake (Fu yu sang tsoi, Canton, 
p. 392). Spinach and fermented bean cake (Dow fu bo tsai, 
General, p. 399). Watercress and fermented bean cake (Fu yu 
sai yong tsoi, Canton, p. 40).
 Recipes for “black beans, salted” [fermented black 
soybeans] are: Pork with bitter melon and salted black beans 
(Fu gwa yoke si, Canton, p. 305). Shrimp with bitter melon 
and salted black beans (Fu gwa dow si har, Canton, p. 306). 
Steamed spareribs with salted black beans (Dow si pai gwut, 
Canton, p. 320). Beef with bitter melon and salted black 
beans (Fu gwa ngo yoke do si jiong, Canton, p. 340). Black 
bean sauce (Huk dow tsup, Canton, p. 436; with garlic and 
ginger. Note 3. This is the earliest separate recipe seen {Nov. 
2008} for “Black bean sauce”).
 Recipes for “bean curd, dried” [dried yuba] are: Pig’s 
feet with dried bean curd soup (Ju gyok tiem jook tong, 
Adapted, p. 113; with “10 sheets dried bean curd.” Soak 
sheets in hot water for 30 minutes. Drain, cut crosswise into 
pieces 1 inch wide, then add to soup). Spare ribs with dried 
bean curd soup (Pai gwut shiu tiem jook, Adapted, p. 321). 
Dried bean curd strips with soy sauce (Hung shu tiem jook, 
General, p. 424). Vegetarian ham dried bean curd (Sue ho 
twei dow fu, Shanghai, p. 429; with “20 sheets dried bean 
curd”).
 Recipes for “bean curd skin” (or bean curd sheets) [yuba 
sheets, fresh or dried] are: Red-cooked carp with bean curd 
skin (Fu pi hung sao yu, Shanghai, p. 158; with “bean curd 
skin to cover” carp). Red-cooked carp with bean curd skin–
Approved ulcer recipe (Hung sao li yu dow fu pi, General, p. 
158; with “¼ lb. dried bean curd skin {about 20 pieces, 1½ 
by 5 inches}. Soak for 30 minutes in hot water. Drain. Cut 
into 2-inch squares).
 Recipes for “frozen bean curd” [frozen tofu]: Frozen 
bean curd with soybean sprout soup (Dung dow fu dow ya 
tong, Adapted, p. 90; with “2 cakes frozen bean curd” and 
“½ lb. soy bean sprouts.” “Defrost frozen bean curd by 
covering with cold water, letting stand 2 to 4 hours before 

cooking. Then cut each piece into 10 to 12 thin slices”). 
Spareribs with frozen bean curd (Pai gwut shiu dung dow fu, 
Adapted, p. 320; with “4 cakes frozen bean curd”). Stir-fried 
frozen bean curd (Tsao dung dow fu, Peking, p. 422; with “6 
cakes frozen bean curd. * Wrap 2 to 3 pieces fresh bean curd 
together in waxed paper, freeze until hard”).
 Recipes for “pressed bean curd” [pressed tofu]: Pressed 
bean curd shrimp (Sha tze gahn si, Shanghai, p. 178, with “4 
pieces pressed bean curd”). Golden strips with pressed bean 
curd (La jiao tsao san sih, Hupeh, p. 313). Pressed bean curd 
and celery with stir-fried beef (Dow fu gahn ching tsai ro 
si, Shanghai, p. 357). Stir-fried pressed bean curd with pork 
(Dow fu gahn tsao ro si, Shanghai, p. 427). Stir-fried pressed 
bean curd with chicken (Dow fu gahn tsao gee si, Shanghai, 
p. 427).
 Recipes for “soybean sprouts”: Spareribs soybean sprout 
soup (Pai gu dow ya tong, General, p. 112). Beef shank 
soybean sprout soup (Wu hwa niu ro hwang dow ya tong, 
General, p. 112). Braised soybean sprouts (Hung sao hwang 
do ya, Shanghai, p. 376).
 Note 4. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “wong dow gna” or the 
term “huang do ya” to refer to soybean sprouts. Address: 
USA.

707. Hurst, Clyde Joseph. 1970. The effect of light on 
nitrogen metabolism in germinating soybean seed. PhD 
thesis, University of Minnesota. 123 p. Page 2507 in volume 
31/05-B of Dissertation Abstracts International. *
Address: Univ. of Minnesota.

708. Scott, Walter O.; Aldrich, S.A. 1970. Modern soybean 
production. Cincinnati, Ohio: The Farm Quarterly; and S&A 
Publications, P.O. Box 2660, Station A, Champaign, IL 
61820. 192 p. Illust. Index. 29 cm. 2nd ed. 1983.
• Summary: Contents: 1. How the soybean plant grows. 
2. Variety selection. 3. Seedbed preparation and planting. 
4. Fertilizer for soybeans. 5. Water management. 6. Weed 
control. 7. Troubleshooting. 8. Harvesting, storage, and 
marketing. 9. Soybeans: Food, feed, and future. Appendix.
 Chapter 1, “How the Soybean Plant Grows,” contains 
a detailed description (with good photos) of the sprouting 
process. A good supply of moisture during germination 
is essential. The seed must contain 50% moisture before 
germination can begin. The radicle, which becomes the 
primary root of the soybean seedling, is the fi rst part of the 
embryo to penetrate the seedcoat. After the radicle emerges 
and grows downward (eventually becoming the taproot), 
the hypocotyl begins to elongate. It forms an arch which is 
pushed upward through the soil. As the arch breaks the soil 
surface, it pulls the two cotyledons and epicotyl upward. 
The epicotyl will become the plant’s stem. The fi rst three 
leaves begin expanding from the epicotyl. The fi rst two 
leaves are unifoliate–each having only one leaf blade; they 
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are opposite each other and located at the same node. The 
third leaf, and all those that follow, are trifoliate (three leaf 
blades). The trifoliate leaves are located only one at a node 
and at alternate positions on the stem. Soon after being 
exposed to sunlight, the cotyledons and other plant parts 
develop chlorophyll and turn green. But the food stored in 
the two cotyledons remains the main source of the seedling’s 
nourishment for about a week after emergence. The 
cotyledons drop after the seedling is capable of supporting 
itself. Lateral roots are formed less than a week after the 
radicle emerges, then root hairs, the main absorbing surface 
of the root system, develop. The small plant develops root 
nodules within a week after emergence. Bacteria in the 
nodules convert atmospheric nitrogen to forms that can be 
used by the growing soybean plant. Address: 1. Prof. of 
Crops Extension, Univ. of Illinois; 2. Prof. of Soil Fertility 
Extension, Univ. of Illinois.

709. Vonthron, Josephine. 1970. Les bonnes recettes 
végétariennes [Good vegetarian recipes]. Strassbourg-
Koenigshoeffen, France: Published by the author. 142 p. 
Recipe index. 23 cm. [Fre]
• Summary: Each recipe is for 6 persons. Soy-related recipes 
include: Soy sprouts with sauteed mushrooms (p. 72). 
Noodles with soy sprouts (p. 112). Address: 5, rue Suétone.

710. Carberry, James F. 1971. Our daily bread: Food faddism 
spurts as young, old people shift to organic diets. Concern on 
pesticides cited, but some see deception by quacks claiming 
cures. Yin and yang ice cream. Wall Street Journal. Jan. 21. 
p. 1, 12.
• Summary: Written from Hollywood, California, this article 
reports that “food faddism has been particularly prevalent 
lately.” Kahan & Lessin Co., one of the nation’s biggest 
distributors of organic foods, reports that its sales have 
doubled to $12 million a year from $6 million in 1968. New 
Age Foods of San Francisco [owned by Fred Rohé] recently 
opened a branch store in suburban Palo Alto, where it 
expects to gross $1 million during its fi rst year.
 “Health and organic food advocates say the popularity 
of such items–as well as the more conventional products 
grown under ‘natural’ conditions–refl ects the growing public 
concern over pesticide poisoning and the publicity over the 
dangers of food additives, preservatives, and substitutes like 
cyclamates.”
 Richard Hansen is a sociologist at the University of 
California at Davis; he is researching the organic food 
movement.
 “New insights into universe: Bruce MacDonald [sic 
Macdonald], president of Erewhon Trading Co., a Boston 
and Los Angeles concern that specializes in such exotic 
foods as hacho miso (a soybean paste), says that organic 
foods appeal to many dropouts from the drug culture. ‘It’s 
not just that the body’s malnourished from being on drugs a 

long time,’ he says. ‘It’s also that organic foods can give a 
person new insights into the order of the universe.”
 Warren Stagg, the bearded proprietor of H.E.L.P., a 
popular vegetarian restaurant, believes in the mystical, 
spiritual value of certain foods. A vegetarian diet can help 
elevate a person to a higher level of consciousness and 
bring him into harmony with the order of the universe, he 
says. Since 75% of H.E.L.P.’s clientele are nonvegetarians, 
the “restaurant offers some meat substitutes such as ‘beef’ 
stroganoff made from vegetable protein, mushrooms, 
scallions, bell peppers and sour cream sauce, and a 
‘vegeburger’ sandwich that’s also made from vegetable 
protein. Other dishes on its menu include braised tofu 
(soybean cake) with brown rice and a salad of cottage 
cheese, alfalfa sprouts, sunfl ower seeds, grated carrots, 
scallions, fi gs and apricots.”
 Note 1. This is the earliest English-language document 
seen (May 2012) that uses the term “braised tofu” to refer to 
grilled tofu.
 “A group of young people following a macrobiotic diet 
live in an old Victorian mansion above Hollywood’s Sunset 
Strip. They are students of the late Georges Ohsawa, a 
Japanese philosopher who taught about the delicate balance 
between yin and yang; they eat ascetic meals that include 
pressure-cooked brown rice and seaweed soup. There have 
recently been well-publicized cases of the deaths or severe 
illnesses of a few young people subsisting on only brown 
rice, the extreme form of the macrobiotic diet.
 “Another famous food-faddist helped found a huge 
business in breakfast cereals. He was John Harvey 
Kellogg...” according to Ronald Deutsch, author of a history 
of food fads called “The Nuts Among the Berries.” Deutsch 
then tells his inaccurate version of how Mr. [sic, Dr.] Kellogg 
got into the cereal business.
 “One man who spends a great deal of time pooh-pooing 
various nutritional eccentricities is Dr. Fred Stare, chairman 
of the department of nutrition at Harvard University’s School 
of Public Health.” Dr. Stare discusses his pet peeves.
 Note 2. Bruce Macdonald recalls (April 1992): “In early 
1971 The Wall Street Journal ran a front-page feature story 
on the emerging new natural foods industry. A person from 
Merrill-Lynch came in and said, ‘We could package this 
business and raise millions for you.’”
 Advest Co. 1972. Dec. “A recent Wall Street Journal 
article named this industry as one of the ten highest growth 
industries for the 1970s.” Address: Staff Reporter.

711. Calloway, D.H.; Hickey, C.A.; Murphy, E.L. 1971. 
Reduction of intestinal gas-forming properties of legumes by 
traditional and experimental food processing methods. J. of 
Food Science 36(2):251-55. March/April. [18 ref]
• Summary: Tofu and tempeh have little fl atus activity, i.e. 
they cause little gastrointestinal gas.
 The two basic types of bean sprouts, soybean and mung 
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bean, gave almost identical reactions. Both cause slightly 
more breath hydrogen, total fl atus and bacterial gases in the 
fl atus than the baseline treatment but somewhat less than the 
100-gram doses of beans.
 MPF [Multi-purpose food] is a high-protein food 
(containing 50% protein) with toasted soy grits as the only 
protein source. The size of the test dose (136 gm) contained 
the same amount of protein as 20 gm of soybeans. This 
amount of MPF contains only one-third the carbohydrate 
content found in soybeans (21 vs. 67 gm) a very little fat (1.4 
gm). The gas forming property of the soybean was found 
to be “retained in proportion to the amount of carbohydrate 
present and was otherwise unchanged by the processes 
applied.” Address: Dep. of Nutritional Sciences, Univ. of 
California, Berkeley.

712. Chun, Sea Yull. 1971. [Determination by neutron 
analysis of mercury residues in foodstuffs]. Hanguk Sikp’um 
Kwahakhoe Chi (Korean J. of Food Science and Technology) 
3(3):135-43. Oct. [47 ref. Eng; kor]
• Summary: The mercury content of Korean soybeans was 
0.0141 mcg/gm, and of soybean sprouts 0.123 mcg/gm. 
The soy sprouts contained an unexpectedly large amount of 
mercury. Address: Biology Div., Atomic Energy Research 
Inst., Seoul, South Korea.

713. Heritage, Ford. 1971. Composition and facts about 
foods: And their relationship to the human body. Mokelumne 
Hill, California: Health Research. 121 p. No index. 28 cm. 
[18 ref]
• Summary: A very useful book for fi nding, for example, 
which foods are the richest sources of calcium, or iron, 
or vitamin A. Copyrighted in 1968 by Ford Heritage, this 
edition was republished in 1971 by special permission.
 Contents: Introduction. Composition of foods: I. 
Alphabetical list: Fruits, seeds, nuts, vegetables, legumes, 
grains. Quantitative list: Calcium, potassium, sodium, 
magnesium, iron, etc.
 Minerals of which soybeans are an important source: 
Calcium–Dried soybeans contain 226 mg/100 gm edible 
portion or 10th out of 228 foods. Fresh soybeans contain 67 
mg/100 gm (66th out of 228).
 Potassium–Dried soybeans contain 1,667 mg/100 gm 
edible portion or 4th out of 210 foods.
 Sodium–Dried soybeans contain 5 mg/100 gm edible 
portion or 100th out of 180 foods.
 Magnesium–Dried soybeans contain 265 mg/100 gm 
edible portion or 6th out of 134 foods.
 Iron–Dried soybeans contain 8.4 mg/100 gm edible 
portion or 10th out of 228 foods. Fresh soybeans contain 2.6 
mg/100 gm (62 out of 228).
 Phosphorus–Dried soybeans contain 8.4 mg/100 gm 
edible portion or 14th out of 228 foods. Fresh soybeans 
contain 225 mg/100 gm (46 out of 228). Soybean sprouts 

contain 67 mg/100 gm (87 out of 228).
 Dried soybeans are also a source of chlorine (40 mg/100 
gm edible portion), sulfur (265 mg/100 gm edible portion), 
silicon (27 mg/100 gm edible portion).
 Vitamins: Vitamin A–Fresh soybeans are a good 
source (690 IUs) and soybean sprouts are a fair source 
(80 IUs). Thiamine (vitamin B-1)–Dried soybeans are an 
excellent source (1.10 mg), as are fresh soybeans (0.44 mg). 
Ribofl avin (vitamin B-2)–Dried soybeans are an excellent 
source (0.31 mg). Soybean sprouts are a good source (0.20) 
as are fresh soybeans (0.16). Niacin–Dried soybeans are a 
good source (2.2 mg) as are fresh soybeans (1.4). Ascorbic 
acid (vitamin C)–Fresh soybeans are a fair source (29 mg).
 Energy (calories)–Dried soybeans are an excellent 
source (403 calories/100 gm edible portion). Fresh soybeans 
are a good source (134 mg). Fat–Dried soybeans are an 
excellent source (17.7 gm/100 gm). Protein–Dried soybeans 
are #1–the single best source, 34.1 gm/100 gm. Fresh 
soybeans are a good source of protein (10.9 gm).
 Alkalinity-acidity of foods in metabolic reaction (p. 
68-69). “When foods are eaten they are oxidized in the 
body which results in the formation of a residue or ash. In 
this residue, if the minerals sodium, potassium, calcium, 
and magnesium predominate over sulfur, phosphorus, 
chlorine, and uncombusted organic acid radicals, they are 
designated as alkaline ash foods. The converse of this is true 
for foods designated as acid ash... The values obtained are 
called degrees of acidity or alkalinity.” Foods with the most 
alkaline reactions are: Dried fi gs 43.7. Dried lima beans 41.6. 
Dried apricots 36.6. Raisins 25.3... Soybean sprouts 16.4. 
etc. Those with the most acid reactions are: Rye grain 11.3. 
Wheat grain 10.9. Peanut 10.6. Lentil 10.5. White rice 7.8. In 
the middle are foods with a neutral reaction, such as olive oil 
0.1 and blueberries 1.4. Address: B.S.M.E., Researcher.

714. Hoelzle, Hildegard. 1971. Gesunde Kuechenkunst: Die 
hohe Schule der natuerlichen Volwert-Ernaehrung [Healthy 
cuisine: The high school for natural wholefoods nutrition]. 
Germany: St. Georgen im Schwarzwald: W. Schnitzer 
Verlag. 153 p. Illust. 23 cm. [Ger]
• Summary: Soy-related recipes include: Whole-grain wheat 
& soy cakes (with soy fl our, p. 55-56, 69). Homemade 
soy sprouts (p. 87). A second revised edition [184 p.] was 
published, undated, in about 1974. Address: Germany.

715. Liang Shih-chiu [Shiqiu]. ed. 1971. Zui xin shi yong 
Han Yin ci dan A new practical Chinese-English dictionary. 
The Far East Book Co. Ltd. 1355 p. See p. 1037-38. 22 cm. 
[Eng; Chi]
• Summary: Gives the Chinese characters and their 
pronunciation for the following soy-related terms: Soybean 
cake; bean curd; a semi-transparent fi lm formed on the 
surface of soybean milk; a store where bean curd is made for 
sale; spiced and dried bean curd; soybean cheese; legume; 
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(said of girls) in teens; the pods of beans or peas; soybean 
milk; fermented beans in paste form; residue of soybeans 
in making bean curd; fermented and seasoned soybeans; 
pisolite [bean + stone]; legumin; bean sprouts as a vegetable; 
soybean oil. Address: Editor in Chief.

716. Max, Peter; Proust, Ronwen Vathsala. 1971. The Peter 
Max new age organic vegetarian cookbook. New York, NY: 
Pyramid Communications. 128 p. Color illust. Index. 14 x 21 
cm.
• Summary: Peter Max (the fi rst author) was born in 1939. 
Soy-related recipes include: Miso soup (with aduki beans, p. 
39). Soya poppy-seed rolls (with soya fl our, p. 87). To sprout 
seeds, berries and beans (incl. soybeans).

717. Wahab, Abdul Hyatt. 1971. Dry matter changes and 
carbohydrate metabolism of germinating soybeans. PhD 
thesis, Iowa State University. 138 p. Page 5655 in volume 
32/10-B of Dissertation Abstracts International. *
Address: Iowa State Univ., Ames, Iowa.

718. Watanabe, Tokuji; Ebine, Hideo; Ohta, Teruo. eds. 
1971. Daizu shokuhin [Soyfoods]. Tokyo: Korin Shoin. 271 
p. Illust. Index. 22 cm. [134 ref. Jap; eng+]
• Summary: This is the best book published to date on 
soyfoods in Japan; however it is written in Japanese. 
Contents: 1. Classifi cations and varieties of soybeans (p. 1). 
2. Physical characteristics of soybeans (p. 5). 3. Chemical 
characteristics of soybeans (p. 9). 4. Standards and methods 
of examining soybeans (p. 47). 5. Special characteristics and 
problems of using soybeans for food (p. 53).
 6. Current status of the soybean industry in Japan (p. 
63). 7. Soymilk and various types of tofu: Aburage (deep-
fried tofu pouches), ganmodoki (deep-fried tofu burgers), 
kôri-dofu (dried frozen tofu), soymilk, and yuba (p. 75). 8. 
Fermented soyfoods: Natto (p. 123-40), shoyu (p. 141-67), 
miso (p. 168-95), fermented tofu (rufu) (p. 196-202). 9. 
Other soyfoods: Kinako (p. 203-04), soy sprouts or moyashi 
(p. 206-08), tempeh or tenpe (p. 209-17). 10. Quality and 
usage of defatted soybeans (dasshi daizu) (p. 219).
 11. New food uses of soybeans and especially defatted 
soybeans (incl. 70% soy protein powder, soy protein curds, 
soy protein isolate, surimi gel, spun soy protein fi bers) 
(p. 229). 12. Advice regarding supplying protein from 
organizations such as the United Nations and FAO (p. 257).
 A 47-page translation of portions of this book (parts 
of Chapter 6 and all of Chapter 7) by Akiko Aoyagi and 
Chapters 8.1 and 8.2 by Alfred Birnbaum are available at 
Soyfoods Center.
 Tokuji Watanabe was born in 1917. Hideo Ebine was 
born in 1921. Teruo Ota was born in 1926. Address: National 
Food Research Inst., Tokyo.

719. Heindel, Max. 1972. New age vegetarian cookbook. 3rd 

ed. Oceanside, California: Rosicrucian Fellowship. 492 p. 
Index. 21 cm. 1st ed. 1968.
• Summary: Soy-related recipes: Soybean milk as a 
substitute for cow’s milk (p. 14; it contains twice as much 
calcium, and has a higher protein value). About vegetarians 
(p. 17-18; the fi rst law of occult science is “Thou shalt not 
kill”). Soy beans (p. 19-20; “Only in recent years has the 
soy bean gained acceptance in the Western World.” Nutritive 
value, fresh green beans, sprouts, oil, soy fl our, toasted 
soy beans [soynuts and soynut butter], shelled beans are 
nutritious as green vegetables, [whole dry] soybeans, soy 
grits, making soy bean sprouts at home). Soya milk (from 
soya beans, p. 126). Soy milk (from soy milk powder, p. 
126). Soya pineapple tonic (drink with soya powder, p. 128). 
Soya carob bread (with powdered soy milk, soya carob fl our, 
and soybean oil, p. 141). Soya muffi ns (with soya fl our, p. 
146). Soya fl ap jacks (with sour soya milk, p. 156). Soy 
waffl es–wheatless (with Soya Powder, p. 158). Vegetable soy 
milk soup (with soy bean powder and “soy butter,” p. 182). 
Soy noodles (with soybean fl our, p. 184). Soy sponge balls 
(with soy fl our, p. 184). Pastitsio (with soy noodles, p. 200). 
Baked soy beans (p. 202). Soy cheese (tofu) (p. 203, made 
from soybean milk coagulated with lemon juice). Soy beans 
and zucchini (p. 204). Soy bean patties (p. 205). Soy beans 
and vegetables. Baked soy cheese supreme ([tofu], p. 205). 
Soy slice (with “soy nuts” and peanuts, p. 206). Soy bean 
loaf (p. 207). Soybean omelet (with soybean pulp [see p. 
241–ground cooked soybeans], p. 222).
 Vegetables–Soybeans: Introduction. Soybean medley 
(p. 239). Cooked soybeans (p. 240). Baked soybeans. 
Soybean casserole. Soybean pulp (p. 241). Soybean souffl e. 
Soy waffl es (p. 241). Soy gravy (with soy sauce, p. 318). 
Soybean stuffi ng (with canned soybeans, p. 331). Soy grits 
stuffi ng (p. 332). Soy bean butter (with soybean fl our, water, 
and oil, p. 481).
 Note: The author’s name “Max Heindel” is printed on 
the spine but not on the title page or other front matter. He 
is also the author of numerous other books published by 
the Fellowship, advertised in the back of the book, such as: 
Occult principles of healthy and healing. The message of the 
stars. Mysteries of the great operas. Gleanings of a mystic. 
Simplifi ed scientifi c astrology. The Rosicrucian cosmo-
conception.
 Also discusses: Almonds, nutmeat (mostly peanuts, 
some soybean meal), peanuts, sesame butter, sunfl ower 
seeds. Address: Rosicrucian Fellowship, International 
Headquarters, Mt. Ecclesia, P.O. Box 713, Oceanside, 
California 92054.

720. East, Jerry W.; Nakayama, T.O.M.; Parkman, S.B. 
1972. Changes in stachyose, raffi nose, sucrose, and 
monosaccharides during germination of soybeans. Crop 
Science 12(1):7-9. Jan/Feb. [13 ref]
• Summary: Raffi nose and stachyose are sugars which cause 



HISTORY OF SOY SPROUTS   324

© Copyright Soyinfo Center 2013

fl atulence when whole soybeans are used as food. Raffi nose 
disappeared by the end of 96 hours (4 days) of germination 
and stachyose disappeared by the end of 144 hours (6 days). 
Address: Univ. of Georgia, Athens, Georgia.

721. Scott, Tobi. 1972. Gardening in the Cariboo. Organic 
Gardening and Farming 19(4):72-73. April.
• Summary: Homesteading in British Columbia, Canada, this 
family enjoyed the bounty of alfalfa, soy, mung and lentil 
sprouts, harvested in their kitchen every 3-4 days.

722. Farmilant, Eunice. 1972. Macrobiotic cooking. New 
York, NY: New American Library. 224 p. Foreword by 
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on 
the cover of ears of wheat, one wooden spoon fi lled with 
soybeans and one fi lled with unpolished rice. It is “A basic 
introductory guide to cooking and eating the macrobiotic 
way.” The author’s interest in macrobiotics began in April 
1968. Basic information on soyfoods (especially miso, 
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soy-
related recipes include: Wheat berries and black beans (i.e. 
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83). 
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of 
miso soup (p. 135). Black beans and wheat berries (p. 139).
 There is an entire chapter on miso and tofu (p. 142-46) 
including: What makes miso so benefi cial? Barley miso 
(nutritional analysis). Miso-vegetable stew. Miso-rice. 
Miso stew with vegetables. Miso-vegetable spoon bread. 
Homemade tofu (curded with fresh lemon juice).
 Pizza–Macrobiotic style (with miso, p. 149). Chop suey 
(with tofu and miso, p. 151-52). Miso bechamel sauce (p. 
159). Miso gravy. Simple tahini and tamari sauces (p. 160). 
Tempura dip (with tamari). Simple miso spreads (p. 161). 
Miso-vegetable spread. Miso-watercress spread.
 There is a directory of macrobiotic stores and restaurants 
in the U.S. (p. 191-203, subdivided alphabetically by state, 
and within each state alphabetically by city). The following 
states have the following number of stores and restaurants: 
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4, 
Connecticut 18, District of Columbia 3, Florida 14, Georgia 
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine 
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota 
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20, 
New Jersey 9, New Mexico 3, New York 61, North Carolina 
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode 
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26, 
Virginia 4, Washington 3, Wisconsin 2.
 There is also a directory of stores, restaurants, and 
centers outside the U.S. (p. 204-07, subdivided by country). 
The following countries have the following number of 
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil 
2, Canada 15, Denmark 4, France 29, Germany 1, Holland 
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto 

Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom: 
England 13, Scotland 1, Vietnam 2.
 A list of wholesale distributors in the U.S. (p. 208-09) 
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas; 
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly 
Blvd., Los Angeles, California 90048), Chico San Foods 
(1262 Humboldt Ave., Chico, California 95926), Erewhon 
Trading Co. (33 Farnsworth St., Boston, Massachusetts 
02210), Deer Valley Farms (Guilford, New York 13780), 
Infi nity Food Co. (171 Duane, New York, NY 10013), Mottel 
Foods (451 Washington, New York, NY 10013), Juniper 
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty 
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill 
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene 
(58th & Grays Ave., Philadelphia, PA 19143).

723. Midwest Natural Foods Distributors, Inc. 1972. Catalog 
and price list 11/1/72. Offering the best in natural foods. Ann 
Arbor, Michigan. 58 p. Nov. 1. Index. Illust. 22 cm.
• Summary: This is a very early natural foods catalog, 
typewritten and mimeographed on pink paper; it contains 
a few logos of manufacturers but no ads. On the front 
cover is a stylized illustration of a rayed sun, with each 
ray represented as a fruit or vegetable. Contents: Hi! Who, 
where, phone, why. General information: Service, terms, 
freight, notes, contact (Henry Bednarz and Larry Kociela, 
p. 1-2). Special case lot discount–5%. Lines on which case 
lot discounts are not allowed (7). “Computerized billing by 
January 1, 1973 including Quantity, Unit, Description, Size, 
Sugg. [Suggested] Retail, Unit cost, extension, 10 day 2% 
discount, 10 day case lot discount” (p. 4).
 The body of the catalog is an alphabetical listing of 
suppliers / manufacturers, with major brands or product 
categories a cross references (e.g. Bakon Yeast, see Sovex). 
Within each, products are listed alphabetically (shown below 
in parentheses). These include: Acme juicer Co. Appliances 
& utensils. Barth’s Nutra Foods (Barth Soya Date Cereal). 
Books (Nutri-Books Corp., Denver, Colorado). Chico 
San (Rice Cakes, Lima Tamari Soy Sauce, Miso Soybean 
Puree, Sesame Salt, Sesame Butter, Salt Plums, Kuzu 
{wild arrowroot}, azuki beans, Mu Tea, kombu, soysauce 
tableserver–glass, chopsticks), Celestial Seasonings teas, 
Continental Culture Specialists (acidophilus culture, kefi r 
grains, royal yogurt), Dr. Bronner & Assoc. (dulse sea 
lettuce, lecithin protein cereal, Do It Twice Soy Vege Base, 
pure peppermint oil soap), El Molino (7 Grain Cereal, soy 
beans–whole, soya fl our, soya grits, soya meal, Graham 
fl our), Fearn Soya Foods (Pancake S.F. [Soya Flour] Mix, 
liquid lecithin, High Protein (carob, chocolate, vanilla), soya 
protein 96%, Protein 600 Tablets (vanilla, chocolate), Muscle 
Protein, Soya Powder–Natural, Soya Powder–Low Fat, 
Soya Granules, cooking soybeans, Wheat Cereal Soya Mix, 
Corn Bread Soya Mix, Salted Plain SoyoSnax, Soybean–
sprouting, lecithin granules, Soy O Snaks–Natural, barley–
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hulled organic, triticale fl our–organic), Flavor Tree (Pernola, 
Pernuts {unsalted, sea salted, mild garlic, onion, carosel 
[carousel] carob covered}), Gides, Inc. (Nu-Life {vitamins 
& minerals–has the most products of any supplier}; A 
Soyadophilus, vitamin E natural mixed tocopherols), Lassen 
Foods (granola), Malt-O-Meal (Soytown) (salted soy beans 
[roasted], unsalted, barbecue fl avor, garlic, soy spread, soy 
honey bar, soy nut bar), Miracle Juicer Co., Modern Products 
(Gayelord Hauser), Norganic (vegetable oils, incl. peanut 
oil, soy oil, saffl ower oil, sesame oil, sunfl ower oil, Gold 
Soya Mayonnaise), Richter Bros. (Familia cereals {Swissy 
Cereal, Fritini Mix}, Morga vegetable bouillon, Pero coffee 
substitute, Herbmare seasoning salt), A. Sahadi Co. (sesame 
tahini), Sourdough Jack’s Country Kitchen (sourdough 
starter), Sovex (granola, Bakon Yeast), Seelect Dietary 
Products: Herb teas (incl. Bladderwrack, dulse leaves, saw 
palmetto, Irish moss), St. Laurant Peanut Butter, Sunshine 
Valley, Viobin (lists 16 products, incl. wheat germ oil), 
Mineral Waters (incl. Apollinaris, Vichy, Perrier, Mountain 
Valley), Grist Mill (granola, Wunder Bars, Honey Graham 
Cracker, Super Protein Concentrate), Norwalk Juicer Co., 
Parkelp (Ocean Labs, Inc.; lists 4 kelp products), Nuvita 
Foods (Langes; Soya Carob Macaroni). Organic Sun Valley 
Dried Fruits (incl. Calimyrna fi gs, Monukka raisins, Black 
Mission fi gs, Zahadi dates). Honey Preserves–No sugar 
added. Index by products and suppliers.
 Note 1. This is the earliest document seen (May 2006) 
concerning Midwest Natural Foods.
 Note 2. This is the earliest English-language document 
seen (June 2006) that mentions the “Acme Juicer” or the 
“Acme Juicer Co.” Address: 310 W. Ann St. (P.O. Box 100), 
Ann Arbor, Michigan 48107. Phone: 313-761-2997.

724. Fearn Soya Foods. 1972. Products (Document part). In: 
Midwest Natural Foods Distributors, Inc. 1972. Catalog and 
price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 15-16.
• Summary: Pancake S.F. [mix, Salt free] (1 lb). Rice baking 
mix (1 lb). Liquid lecithin (16 oz). High Protein (carob, 
chocolate, vanilla, 1 lb). High Protein–vanilla (4 lb). Soya 
Protein–96% (10 oz or 2½ lb). Protein 600 Tab. (vanilla or 
chocolate, 325’s). Muscle Protein (12 oz.). Org. [Organic] 
Whole wheat pancake mix (1 lb). Twenty-fold yeast (2 3/4 
oz). Non fat dry milk (3 lb). Rice fl our (3 lb). Soya powder–
natural (11 or 36 oz). Soya powder–low fat (12 or 40 oz). 
Soya granules (1 or 3 lb). Cooking soybeans (1 lb). Wheat 
germ (2 lb). Wheat cereal soya mix (1 lb). Corn bread soya 
mix (1 lb). Bran muffi n (12 oz). Pancake, unbleached white 
[wheat] fl our (1 or 3 lb). Pancake, wholewheat (1 or 3 lb). 
Salted plain SoyaSnax (4 oz). Unsalted garlic SoyaSnax (4 
oz). Alfalfa sprouting seeds (1 lb). Mung bean, soybean, or 
wheat [for] sprouting (1 lb). Sprouter pack (5).
 “Fearn Soya Foods has recently developed a new foil 
package with a see through panel. A list of the new products 
packaged in this new fashion is found on the next page. Try 

these new ‘Naturfresh’ packages for freshness and longer 
life.”
 Barley–hulled organic (16 oz). Brewers yeast (10 or 20 
oz). Cashews–raw natural (12 oz). Filberts–raw organic (12 
oz). Indian corn meal organic (20 oz). Lecithin granules (8 or 
16 oz). Mung beans organic (16 oz). Navy beans organic (32 
oz). Non fat dry milk (20 oz). Full fat dry milk (14 oz). Pinto 
beans organic (32 oz). Pumpkin seeds (12 oz). Red Mexican 
beans organic (32 oz). Rolled oats–natural or organic (15 
oz). Rye fl our–dark (13 oz). Soy O Snaks–Natural (10 oz). 
Sunfl ower seeds–natural (12 oz). Triticale fl our–organic (16 
oz). Unbleached fl our–natural enriched (24 oz). Wheat germ 
raw (14 oz). Wholewheat fl our, S.G. natural or organic (24 
oz). Address: [Melrose Park, Illinois 60160].

725. Product Name:  Fearn Cooking Soybeans, or Soybean 
Sprouting.
Manufacturer’s Name:  Fearn Soya Foods.
Manufacturer’s Address:  4520 James Place, Melrose Park, 
IL 60160.
Date of Introduction:  1972. November.
Wt/Vol., Packaging, Price:  1 lb.
How Stored:  Shelf stable.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1972. Catalog and price list. Nov. 1. 
Ann Arbor, Michigan. 58 p. See p. 15. Fearn Soya Foods. 
“Cooking Soybeans” (1 lb). “Soybean Sprouting” (1 lb).

726. Ram, Mahabal; Kempanna, C.; Balasubramanian, A. 
1972. Soybean can raise nutritional status of human diet. 
Indian Farming 22(8):19, 21-22. Nov. Series 2.
• Summary: Malnutrition is a major problem in India and 
there is a shortage of proteins. On the national level, several 
measures have been taken to augment the supply of protein-
rich products like milk, egg, meat, fi sh, vegetables, pulses, 
etc. Yet is it alternative to explore alternative protein sources, 
such as the soybean, which has a high protein content (42%) 
and “occupies an exalted position amongst the protein-rich 
legumes.”
 Tables show: (1) Average nutritional composition of 
soybean. (2) Production of soy-protein in comparison with 
that of major pulses, cereals, milk, meat, etc. (3) Nutritive 
value of soybean and the other pulses. (4) Average weekly 
growth rate of rats on basal poor diet chapati containing soy-
fl our.
 The fi nal section briefl y describes 13 methods of 
preparing different soybean recipes: (1) Soak soybeans 
in water then fry in deep fat. (2) Roast green soybeans 
in their pods. (3) Soak soybeans in water then bake. (4) 
Sprout soybeans. (5) Dahi bada. (6) Pakoda namkin [Pakora 
namkin; a pakora is a fritter–any kind of food coated in 
batter and deep fried]. (7) Pakoda sweet. (8) Gullab jamun. 
(9) Puri and chapati. (10) Vegetables. (11) Curd, made from 
soybean milk. (12) Add soymilk to tea in place of buffalo 
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milk. (13) How to prepare soymilk at home. Also: Soybean 
oil can be used at home in place of mustard oil, coconut oil, 
groundnut oil, etc. Address: Indian Council of Agricultural 
Research, New Delhi.

727. Leung, W-T.W.; Butrum, R.R.; Chang, F.H. 1972. Food 
composition table for use in East Asia. Atlanta, Georgia: 
Center for Disease Control, U.S. Dept. of Health, Education, 
and Welfare. xiii + 334 p. Dec. No index. 30 cm.
• Summary: Part I. Proximate composition, mineral and 
vitamin contents of East Asian foods, by Woot-Tsuen 
Wu Leung, Ph.D. (Nutrition Program, Center for Disease 
Control, Dep. of Health, Education and Welfare), and 
Ritva Rauanheimo Butrum, M.S., and Flora Huang Chang, 
B.S. (Federation of American Societies for Experimental 
Biology).
 Part II. Amino acid, fatty acid, certain B-vitamin and 
trace mineral content of some Asian foods, by M. Narayana 
Rao, Ph.D., and W. Polacchi (Food Policy and Nutrition 
Division, Food and Agriculture Organization of the United 
Nations).
 In Part I, Food Group 3 titled “Grain legumes and 
legume products” (p. 16-22) gives the composition of the 
following (100 grams edible portion and as purchased): 
Adzuki beans (Phaseolus angularis; incl. “Azuki-an,” and 
boiled sweetened). Asparagus bean: See Cowpea, yardlong. 
Asparagus pea: See Goabean. Bambara groundnut or jugo 
bean (Voandzeia subterranea). Bengal gram: See Chickpea. 
Blackeyed pea: See Cowpea, catjang. Blackgram: See Mung 
bean. Broad bean or horse bean (Vicia faba; incl. “Fuki-
mame” and “Otafuku mame”). Burma bean: See Lima bean. 
Butter bean: See Lima bean. Catjang pea: See Pigeonpea. 
Chickpea or Bengal gram (Cicer arietinum). Cowpea, all 
varieties (Vigna species). Cowpea, yardlong: See Cowpea, all 
varieties. Dhal: See Lentil. Dolichos, Australia pea (Dolichos 
lignosus). French bean: See Kidney bean. Goabean [goa 
bean], asparagus pea, or winged bean (Psophocarpus 
tetragonolobus). Golden gram: See Mung bean. Green gram: 
See Mung bean. Haricot bean: See Kidney bean. Hindu 
cowpea: See Cowpeas, all varieties. Horse grain or horse 
gram or Madras gram (Dolichos unifl orus; D. bifl orus). 
Horsebean: See Broadbean. Note 1. This is the earliest 
English-language document seen (Jan. 2005) that uses the 
word “horsebean” or the word “broadbean” to refer to Vicia 
faba.
 Horsegram: See Horse grain. Hyacinth bean or Indian 
butterbean (Lablab niger; Dolichos lablab). Indian bean: 
See Mung bean. Indian butterbean: See Hyacinth bean. 
Jackbean, common (Canavalia ensiformis). Jugo bean: See 
Bambara groundnut. Kidney bean, French bean, navy bean, 
pinto bean, snap bean, or string bean (Phaseolus vulgaris; 
incl. “Usura-mame”). Lentil or dhal (Lens culinaris; Lens 
esculenta; Ervum lens). Lima bean, butter bean, or Burma 
bean (Phaseolus lunatus; Phaseolus limensis).

 Note 2. This is the earliest English-language document 
seen (May 2003) that uses the scientifi c name Lens culinaris 
to refer to lentils.
 Note 3. This is the earliest English-language document 
seen (Jan. 2009) that uses the name “Burma bean” to refer to 
the lima bean.
 Madras gram: See Horse grain. Mung bean, Indian bean, 
red bean, green gram, golden gram, or blackgram / black 
gram (Phaseolus aureus; Vigna radiata; incl. vermicelli, 
dried starch, starch jelly, instant powdered green or red 
products with sugar and fl our added). Mung bean, black 
gram or urd (Phaseolus mungo; Vigna mungo). Navy bean: 
See Kidney bean. Peanut or groundnut (Arachis hypogaea; 
incl. raw, roasted, with or without shell, salted, parched, 
seasoned, fried, peanut fl our, peanut butter, peanut milk, 
peanut cake–defatted, peanut cake–defatted and fermented 
[onchom]). Peas, garden or fi eld (Pisum species; incl. 
parched–salted, “Uguisu-mame”). Pigeonpea, or catjang 
pea (Cajanus cajan; Cajanus indicus). Pinto bean: See 
Kidney. Red bean: See Mung bean. Rice bean (Phaseolus 
calcaratus; Vigna calcarata). Soybean and soy products 
(Glycine max; G. hispida; G. soja; p. 19-21), incl: Whole 
mature seeds–dried (yellow, black), whole immature 
seeds dried, whole seeds–salted (black, green, green 
soaked, fried, fermented {natto}, pickled, roasted), fl our 
made from roasted soybeans, defatted soybeans–whole 
seeds. Soybean products: Curd–unpressed, curd–tofu–raw 
(plain, kinugoshi, fukuroiri), curd–tofu–fried (moist type, 
dried type–regular size, dried type–small size, canned, 
abura age), curd–roasted [grilled], curd–tofu–fermented 
(home-prepared, jarred), curd–tofu (dried–spongy square, 
preserved, dried–rope-like, commercial {fermented with chili 
pepper}–jarred), curd cheese, curd sheet (milk clot sheet 
{yuba}) (moist type, dried type, pickled in soysauce), curd–
pressed–raw (plain, fermented, spiced, strips–semi-dry), 
miso (Japan) (plain, sweet {5.3% salt added}, salty–light 
{10.4% salt added}, salty–dark {11.7% salt added}, mame-
miso {9.7% salt added}, powdered {18.5% salt added}), 
paste [jiang] (plain, fermented, red pepper added, sweet, 
malt), soybean milk (unenriched–unsweetened, “Kaset” 
{Thailand; canned–concentrated, fl uid}, Saridele {a mixture 
of soybeans, sesame seeds or peanuts, with vitamins and 
calcium added–Indonesia}), soybean sauce (dark–thick, 
light–thin, unspecifi ed), tempeh (fermented soybean product, 
Indonesia), “Budo-mame” (cooked–Japan), Soybean residue 
[okara] (liquid, powder). Urd: See Mungo bean. Velvetbean 
(Mucuna utilis; Stizolobium utilis; incl. dried or mold-treated 
{tempeh}). Winged bean: See Goabean, Indes.
 Food Group 4 titled “Nuts and seeds (p. 23-29) includes: 
Almonds, hemp seeds–whole, perilla–common (Perilla 
frutescens), saffl ower seeds, sesame seeds, sunfl ower seeds 
(Helianthus annuus), watermelon seeds.
 Food Group 5, titled “Vegetables and vegetable 
products” (p. 30-75) includes: Amaranth, mungbean sprouts, 
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seaweeds (many types), soybeans–immature seeds [green 
vegetable soybeans], soybean sprouts (raw, cooked).
 Note 4. This is the earliest English-language document 
seen (March 2004) that mentions silken tofu, which it 
calls (in a table): “Curd, tofu, raw: ‘Kinugoshi,’ Japanese 
preparation.”
 Note 5. This is the earliest English-language document 
seen (Nov. 2012) that contains the term “fl our of roasted 
soybeans.”
 Note 6. This is the earliest English-language document 
seen (Oct. 2006) that uses the term “Blackeyed pea” to refer 
to the cow pea. Address: Dep. Health Education and Welfare.

728. Food and Agriculture Organization of the United 
Nations (FAO). 1972. A selected bibliography of East-Asian 
foods and nutrition arranged according to subject matter and 
area. [Washington, DC]: Food and Agriculture Organization 
of the United Nations; U.S. Dept. of Health, Education, and 
Welfare. vii + 296 p. Dec. 27 cm. [1500* ref]
• Summary: This book has two title pages and can be cited 
in two ways. See Leung (1972). Address: Dep. of Health 
Education and Welfare.

729. Goldsmith, Maureen. 1972. The organic yenta. New 
York, NY: Antheneum. xii + 179 p. 23 cm.
• Summary: Note: Webster’s Dictionary defi nes yenta 
(derived from the Yiddish yente = vulgar woman, probably 
from the name Yente, and fi rst used in 1939) as “one that 
meddles; also a blabbermouth or gossip.” The author 
describes a yenta as “a woman who likes to stick her nose 
into everybody’s business.”
 Being a single, 25-year-old hippie-type young woman 
of Jewish ancestry “whose zest for eating good food is 
surpassed only by her zest for serving good food,” she 
formed the Organic Yenta Eating Club, which allowed her to 
cook for 20-30 friends at her house. Initially her meals were 
meat-based continental favorites. Eventually she started to 
cook natural food, vegetarian recipes to please a man she was 
dating. He favorite foods (shrimp, lobster, and crab meat) 
were considered traif (not to be eaten) by Jews. Then she 
recalled the important distinction in Jewish cookery between 
meat meals (fl eischig) and nonmeat meals (milchig)–a 
distinction that many non-Jews (goyim) are not aware of. So 
she developed many Jewish vegetarian recipes.
 Soy-related recipes include: Soy sprouts (p. 19-20). 
Almond fried rice (with fried tofu and soy sauce, p. 48-49). 
Lentils and nuts (with fried tofu, p. 57). Tofu (homemade 
from soy fl our, p. 58). Organic yenta’s “meat loaf” (with 
cooked soybeans, p. 58-59). Roasted soybeans (p. 60). Soy-
cabbage salad (with cooked soybeans, p. 117-18). Address: 
San Francisco, California.

730. Herklots, G.A.C. 1972. Vegetables in South-East Asia. 
London: George Allen & Unwin, Ltd. xii + 525 p. See p. 

238-41, 270-72. Illust. Index. 25 cm. [189* ref]
• Summary: In Thailand, the soybean is called Too-a leu-
ang. Two of the leading soybean varieties grown in China 
are wong tau (yellow soybean), and hak tau (black soybean). 
An illustration (p. 240) shows the mature plant with dried 
pods. “Cultivation: This bean is not grown in Hong Kong or 
to a very small extent, and is a fi eld crop rather than a garden 
vegetable.”
 The protein content is higher in black-seeded varieties 
and the oil content is higher in yellow-seeded. “The unripe 
green seeds may be used as a vegetable.”
 Pages 228-32 discuss groundnut, with two illustrations.
 Pages 268-69 discuss the Bambara groundnut 
(Voandzeia subterranea (L.)), with a full-page illustration.
 Pages 270-72 discuss [soy] “bean sprouts,” with a nice 
illustration comparing soy sprouts with the sprouts of green 
gram. The description of how to grow and cook soy sprouts 
follows that of Trelease and Trelease (1943).
 Page 356-58 discuss sunfl ower. Address: Hong Kong.

731. Horton, Lucy. 1972. Country commune cooking. New 
York, NY: Coward, McCann & Geoghegan. 232 + [8] p. 
Illust. by Judith St. Soleil. Index. 24 cm.
• Summary: A nostalgic memoir (for those who came of age 
at this time) of the world of young Americans in communes 
in the early 1970s, with many fi ne illustrations (see p. 27). 
The author, raised in New York City and educated at Bryn 
Mawr (Pennsylvania, with a major in classical archaeology), 
earned her traveling money by working as a live-in maid 
and cook for a rich “Park Avenue Lady” before embarking 
on the project that became this book. She hitchhiked to San 
Francisco, arriving in June 1971, then spent most of the next 
year visiting 43 communes in 12 states and Canada, and 
collecting recipes from each. There she found “a New Age 
of Food Consciousness.” The main topic of conversation 
and common interest at these intentional communities was 
not God or sex, but food. This book, with her 150+ favorite 
recipes, features natural and organic foods (with lapses). 
Most of the recipes from California and the West Coast are 
vegetarian, but in New Mexico and eastward (especially New 
England) she was “surprised to fi nd that vegetarianism was 
more the exception than the rule” (p. 81). Thus, Chapter 3 is 
titled “Meat (and one fi sh).” There are recipes for chicken, 
fi sh, deer, goat, beef, etc.
 The Introduction notes (p. 15): “The sine qua non of 
commune cooking is tamari soy sauce, an unspeakably 
delicious fermented Japanese product available in natural 
foods stores which bears no resemblance to commercial soy 
sauce” * (Footnote: *”Kikkoman soy sauce, available in 
supermarkets, tastes like tamari but contains a preservative”).
 “1. Soups: The commune soups I sampled were typically 
of mixed vegetables with a tomato or miso (p. 159) base” (p. 
27).
 Tamari chickbits (p. 94, with chicken). Note about soy 
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grits (p. 114). Sprouts (p. 135-36, many kinds including 
alfalfa, mung beans, soybeans, from Terra Firma, Oregon). 
Miso Almond Sauce (p. 158-59). Tamari gravy (p. 159). 
Soy-related recipes include: From Chapter 2, “Vegetarian 
main dishes”–Donna’s soyburgers (p. 60-61, with whole 
soybeans, from California). Soy cheeseburgers (p. 61-
62, with whole soybeans, from Moon Garden, Oregon). 
Suzy’s soybean casserole (p. 63-64, from Breadloaf, New 
Mexico). Baked soybeans (p. 64-65, from Woolman Hill 
School, Massachusetts). Larry’s tofu (soy cheese) (p. 65-
68, homemade tofu from whole soybeans, from Om Shanti, 
Mendocino County, California). Breakfast cereal with 
roasted, salted soybeans (p. 163). Soy spread (p. 227, with 
soy fl our, from The Motherlode, Oregon). Soy nuts (p. 229-
30, baked, soaked soybeans with oil and salt). A photo on 
the rear cover shows the author, age 27, with long blonde 
hair, granny glasses, and blue denim overalls. Says Raymond 
A. Sokolov: “Lucy Horton has done more than collect 
exotic recipes... she has assembled the crucial artifacts of a 
movement within The Movement.”
 Also discusses (see index): Adelle Davis, gluten (wheat), 
granola, ground nuts, macrobiotic diet, peanuts. Address: 
Derby, Vermont.

732. Hunter, Beatrice Trum. 1972. The natural foods primer: 
Help for the bewildered beginner. New York, NY: Simon and 
Schuster. 156 p. Index. 21 cm.
• Summary: A natural food is one with nothing added or 
taken away. It implies that the food has not been treated 
with and does not contain any residue of pesticides or other 
agricultural chemicals. It must be grown on fertile, well 
mineralized soil. Meats, fi sh, and poultry are included, but 
they can not be injected or fed hormones, antibiotics, etc.
 The chapter titled “What are the basic natural foods?” 
lists them in alphabetical order with a brief defi nition. 
Lecithin granules (p. 53) are made from defatted soybeans 
and are a rich source of phosphatides; also called “soy 
phosphatides.” Oils (p. 55-57) include the many vegetable 
oils: “corn, olive, peanut, saffl ower, sesame, soybean, or 
sunfl ower.” A table shows the percentage of unsaturated 
and saturated fatty acids in each. Notes that the term “cold 
pressed” is meaningless when applied to vegetable oils. 
The words “pressed” or “unrefi ned” are better. Soybeans, 
soy fl our, soy grits, soy phosphatides (p. 60-61). Soy 
lecithin spread (p. 64; not recommended if it has the words 
“hydrogenated” or “hardened” on the label).
 Soybeans have no special storage requirements (p. 86). 
Use soybeans as a protein food (p. 87) in the “basic four” 
food groups. Sprouts are good natural foods (p. 121-24), 
especially those made from alfalfa seeds or red clover (for 
fl avor), fenugreek (for crispness), and mung beans (for ease 
of sprouting).’Soybean sprouts, though highly nourishing 
and good-tasting, require special care to prevent molding or 
rotting.”

 Cornell Triple-Rich Bread or High Protein Bread (p. 
126), developed by Dr. Clive M. McCay and his associates at 
Cornell University [New York], uses this formula: “For each 
cup of fl our, fi rst place in the measuring cup 1 tablespoon 
each of soy fl our and nonfat dry-milk powder, as well 
as 1 teaspoonful of wheat germ. Then fi ll the remainder 
of the cup with unbleached fl our.” A footnote states that 
commercial bakers viewed the Cornell Bread as a threat; 
they fi led a lawsuit to prevent the formula from being used. 
The courts decided that the bread could be sold so long as all 
the ingredients were plainly printed on the label. Ironically, 
the ingredients in the ordinary loaf need not be listed on the 
label.
 Under “Homemade snacks,” describes how to make 
“Toasted soybeans” (p. 140) at home. The beans are soaked, 
drained, then toasted in an oven. A brief biography appears 
on the inside rear dust jacket. Address: New Hampshire.

733. Kervran, Louis. 1972. Biological transmutations and 
their applications in chemistry, physics, biology, ecology, 
medicine, nutrition, agriculture, geology. English version 
by Michel Abehsera. Binghamton, New York: Swan House 
Publishing Co. xix + 164 p. Illust. No index. 24 cm. [106* 
ref]
• Summary: This work was fi rst published in France in 1962 
by Librarie Maloine. The title page states that Kervran is 
an “active member of the New York Academy of Sciences. 
English version by Michel Abehsera.” In short, after visiting 
Kervran in France, Abehsera (a follower of macrobiotics) 
decided to merge all of Kervran’s books into one. The author 
argues that biological processes are capable of transmuting 
one element into another, a concepts which goes against the 
basics of modern chemistry. For example, either potassium, 
magnesium, or silicon can be transmuted into calcium. As 
long ago as 1880, Von Hezeele established that germinating 
seeds without a supply of calcium saw a dramatic calcium 
increase in the young plants analyzed 30 days after the 
germination process. Address: France.

734. Liener, I.E. 1972. Nutritional value of food protein 
products. In: A.K. Smith and S.J. Circle, eds. 1972. 
Soybeans: Chemistry and Technology. Westport, CT: AVI 
Publishing Co. xiii + 470 p. See p. 203-77. Chap. 7. [417 ref]
• Summary: Contents: 1. Introduction. 2. Protein and 
amino acid requirements of man: Protein requirements, 
amino acid requirements. 3. Evaluation of protein quality: 
Amino acid composition, biological techniques involving 
animals, protein effi ciency ratio (PER), N-balance studies, 
plasma amino acids, experiments with human subjects, 
amino acid availability, in vitro techniques (physical tests, 
available lysine, tests for biologically active components 
[urease, trypsin inhibitor], enzymatic and microbiological 
techniques). 4. Nutritional signifi cance of other soybean 
constituents: Available energy, vitamins (fat-soluble 
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vitamins, water-soluble vitamins), minerals (calcium, 
phosphorus, zinc, other minerals), unknown growth factor(s).
 5. Factors affecting the nutritive properties of soybean 
protein: heat treatment, supplementation with amino acids, 
storage, germination, effect of antibiotics, dietary source 
of carbohydrate. 6. Soybean products used for human 
consumption: Soybeans as a vegetable, soybean fl our (incl. 
Multi-Purpose Food (MPF), “toasted full-fat soy fl our” 
{referred to in Japan as “kinako”}, soybean milk, soybean 
curd, other fractions, protein concentrates, protein isolates 
(use in infant foods, use in textured foods), fermented 
products (tempeh, natto, miso).
 Note. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “toasted full-fat soy 
fl our” to refer to kinako.
 7. Use of soybean products as protein supplement: As 
supplement to wheat protein (bread, other baked goods), as 
supplement to corn, as supplement to rice, use in vegetable 
protein mixtures, peanut and other oilseed proteins, blends 
containing corn, other cereals and legumes. Address: Univ. 
of Minnesota.

735. Smith, A.K.; Circle, S.J. 1972. Protein products as 
food ingredients. In: A.K. Smith and S.J. Circle, eds. 1972. 
Soybeans: Chemistry and Technology. Westport, CT: AVI 
Publishing Co. xiii + 470 p. See p. 339-88. Chap. 10. [180 
ref]
• Summary: Contents: 1. Flavor: Taste panel results, 
fl avor components, plastein formation and fl avor, plastein 
formation and nutrition, some food uses tolerant of soy 
fl avor. 2. Bread and pastries: Soy fl our history, effect of soy 
fl our on baking characteristics, soy protein isolate in bread, 
soy fl our and fl avor, enzyme active soy fl our, soy fl our in 
Britain, detecting of soy fl our in wheat fl our. 3. Other baked 
goods: General, doughnuts, snack products. 4. Breakfast 
cereals. 5. Macaroni products. 6. Dairy-type products: 
Imitation milk, soy milk, fi lled milk, soybean cheese, 
imitation cream cheese, coffee whiteners, whip toppings, and 
frozen desserts, yogurt type products. 7. Comminuted meat 
products and meat analogs: Comminuted meat products, 
meat analogs, spun fi ber type meat analog, extrusion-cooked 
type meat analog, heat-gelled type meat analog, meat fi bers 
in heat-gelled protein matrix, assay of soy protein products 
in meat-type foods. 8. Gelling and aerating agents: Gelsoy as 
gelling agent, soy protein isolate as gelling agent, soy protein 
isolate as aerating agent, soy whey protein as aerating agent, 
enzyme modifi ed isolates as aerating agent, foam-mat drying 
adjunct, foaming agent for soda water. 9. Miscellaneous 
food applications: Brew fl akes, soups, gravies and sauces, 
confections, imitation nut meats, and [soy] nut butters, spray 
drying adjunct. 10. Nonfermented Oriental soybean foods: 
Introduction, Chinese soy milk, dried soybean whole and 
defatted milks, tofu (fresh tofu, bagged tofu, dried tofu, fried 
tofu), yuba, kinako (“The Japanese have a product which is 

similar to full-fat soy fl our except that it is made from whole 
roasted soybean and this contains the seed coat”), soybean 
sprouts (compositional changes).
 Concerning Brew Flakes (p. 373): “Soy fl akes, grits, 
and peptones have been used since about 1937 or earlier 
(Burnett 1951) as adjuncts in brewing beer. Grits and ground 
meal from screw press processing were the fi rst products 
used in brewing but later they were replaced by solvent-
extracted fl akes. The best results are obtained with fl akes or 
fl our having a high NSI (nitrogen solubility index) with a 
minimum of heat treatment in processing. Up to 0.75 lb. of 
fl akes per barrel of beer has been recommended by Hayward 
(1941).
 “The fl akes may be used in the normal mashing 
operation to provide amino acids, peptides, minerals, and 
vitamins as nutrients for the yeast. It was reported by 
Wahl (1944) and Wahl and Wahl (1937) that addition of 
hydrolyzed soybean protein directly to the beer improves 
foam stability, fl avor, and body of the beer.” Address: NRRL, 
Peoria, Illinois.

736. Smith, Allan K.; Circle, Sidney J. eds. 1972. Soybeans: 
Chemistry and technology. Vol. 1. Proteins. Westport, 
Connecticut: AVI Publishing Co. xi + 470 p. Illust. Index. 24 
cm. [500+ ref]
• Summary: One of the best and most comprehensive 
reviews on the subject, with extensive information on 
modern soy protein products. Each of the 12 chapters is 
written by an expert on the subject. Volume 2 was never 
published. Address: 1. PhD, Oilseeds protein consultant, 
New Orleans, Louisiana; 2. PhD, Director, Protein Research, 
W.L. Clayton Research Center, Anderson Clayton Foods, 
Richardson, Texas.

737. Smith, A.K.; Circle, S.J. 1972. Appendixes: Glossary 
of soybean terms: Terms used in conjunction with the 
processing of soybeans and the utilization of soy products. 
Offi cial standards of The United States for soybeans. In: 
A.K. Smith and S.J. Circle, eds. 1972. Soybeans: Chemistry 
and Technology. Westport, CT: AVI Publishing Co. xiii + 470 
p. See p. 438-56. Appendix. [4 ref]
• Summary: Glossary: Soybean(s), soybean processor, 
soybean processing (solvent extraction, mechanical 
processing, pre-press solvent processing), soybean oil, 
crude soybean oil, edible crude soybean oil, refi ned soybean 
oil, edible refi ned soybean oil, hydrogenated soybean oil, 
degummed soybean oil, winterized oil, technical grade 
refi ned soybean oil, soybean fatty acids, soybean soapstock, 
acidulated soybean soapstock, soybean lecithin, break 
material, sludge.
 Soybean products: Ground soybeans, ground soybean 
hay, soybean hulls, solvent extracted soybean feed, soybean 
meal, dehulled solvent extracted soybean meal, soybean mill 
feed, soybean mill run, heat processed soybeans, nitrogen 
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free extract (N.F.E.).
 Standard specifi cations: Soybean chips, soybean cake, 
41% protein soybean meal, soybean fl akes, 44% protein 
soybean meal, dehulled soybean fl akes, 50% protein solvent 
extracted soybean meal.
 Soybean proteins: Soy fl our, soy grits, soybean meal, 
defatted soy fl our, low-fat soy fl our, high-fat soy fl our, full-
fat soy fl our, lecithinated soy fl our, protein, isolated protein, 
toasting, textured protein products (TPP), meat analogs. 
Defi nitions: Soy grits and/or soy fl our, isolated soy protein, 
soy protein concentrate.
 Vegetable fats: Margarine, vegetable shortening.
 Oriental foods: Soy sauce (shoyu), soy milk, miso, tofu, 
dried tofu, aburaage, kinako (“Ground toasted soybeans, 
used for making Japanese-style cakes” [confections]), 
namaage, ganmodoki, tempeh, natto, yuba, moyashi 
(soybean sprouts), vanaspati, ghee.
 Offi cial standards of the U.S. for soybeans. Soy 
fl our standards. Analytical data range of commercial soy 
protein. Some U.S. companies marketing soy protein 
food ingredients. Nitrogen solubility index (NSI). Protein 
dispersibility index (PDI). Urease activity. Water absorption 
of soy fl our. Address: 1. Oilseeds Protein Consultant, New 
Orleans, Louisiana; 2. Director, Protein Research, Anderson 
Clayton Foods, Richardson, Texas.

738. Erewhon. 1973. Supplying natural food stores, co-ops, 
schools and communities (Catalog). Boston, Massachusetts. 
12 p. Effective April 6, 1973.
• Summary: The number of products in Erewhon’s 
catalog has increased dramatically during the past year. 
An illustration at the lower center of the cover is clip-art 
showing a man cutting barley. A message on the inside front 
cover is signed “Thank you all, Paul Hawken.” Below his 
message is a smaller reproduction of the man cutting barley 
and below it: “Good morning.”
 Contents: Grains: Incl. brown rice (short grain, 
“Colusa,” OG {organically grown}, California; medium 
grain, “Golden Rose,” OG {organically grown}, California; 
medium grain, OG, Louisiana; long grain, OG, Texas; 
glutenous [sic, glutinous] sweet, OG, California). Wheat 
(Deaf Smith, hard red winter, or hard amber durum, OG, 
Texas; Ted Whitmer, hard red spring, OG, Montana; soft 
white pastry, OG, Washington [state]). Barley, pearl. 
Buckwheat groats. Corn. Millet. Oats. Popcorn. Rye. 
Cereals: Incl. Rice cream. Soybean fl akes (Deaf Smith, 
OG). Stoneground fl ours: Incl. soybean fl our, full fat, OG, 
Texas. Sweet brown rice fl our, OG. Beans: Incl. Azuki beans 
(100, 50, or 25 lb). Soybeans (OG, Texas, 60 lb). Seeds and 
nuts: Incl. Almonds. Peanuts (spanish, split). Sesame seeds. 
Tamari & miso: Tamari soy sauce (8 oz, pints, quarts, half 
gallon, gallon, 4.7 gallon can). Hacho miso soy paste (1 lb or 
44 lb keg). Mugi miso barley-soy paste (1 lb or 44 lb keg). 
Kome miso rice-soy paste (1 lb or 44 lb keg). Sea vegetables: 

Agar-agar, dulse, hiziki, kombu, nori, wakame, wakame 
root. Tea: Incl. Mu herbal beverage No. 9 and No. 16. 
Kukicha twig tea. Celestial Seasonings herb teas (39 fl avors). 
Pasta: Wholewheat spaghetti, elbows, fl at macaroni, and 
shells. Granola: Five fl avors. Snacks: Incl. Corn munchies 
(organic corn chips with soy sauce). Chico-San corn chips 
and rice chips. Soybean oil (5 gallon tin). Olive oil. Peanut 
oil (organic, pint, quart, or 5 gallon tin). Butters: Almond 
Butter (Golden Farms, OG). Peanut Butter (Erewhon, old 
fashioned). Sesame butter. Sesame tahini. Honey (Paradise 
Valley, unheated, unfi ltered, clover or orange). Condiments: 
Sea salt. Sesame salt. Tekka (vegetable-miso condiment). 
Unusual foods: Ame (rice and barley malt–glucose syrup). 
McHenry’s sorghum molasses. Kuzu arrowroot. Sauerkraut. 
Umeboshi (plums pickled in brine). For cleanliness: Dr 
Bronner peppermint castille soap. Infi nity herbal products 
(shampoo and soap). Natural Living Company (sesame 
cream shampoo, sesame lotion). Orjene (herbal shampoo). 
Tom’s coco-orange all-purpose soap. For cooking: Knives 
(vegetable, utility, paring), chopsticks, rice paddle, tea 
strainer, “soy [sauce] dispenser” (4½ inch), oil skimmer, 
vegetable brush, suribachi, Chinese wok, Quaker City hand 
grinding mill. Austria Email iron-enamel pressure cookers. 
Save-a-Tree canvas shopping bags, shoulder bags, and bike 
bags. Flyers: Organic Merchants N.O.T. list. The Sugar 
Story. The Oil Story. The Macrobiotic Way. Macro-Ecology. 
Packaged in cellophane bags with recipes (1 lb, 1½ lb, and 
2 lb): Incl. brown rice, wheat kernels, pearl barley, alfalfa 
seeds (OG), sesame seeds, pumpkin seeds, sunfl ower seeds, 
mung beans (sprouting), soybeans (sprouting or cooking, 
OG), pinto beans, chickpeas, green lentils, green split peas, 
split red lentils, morning cereal (6-grain cereal blend), infant 
cereal (koko), tsampa Tibetan barley cereal, rice cream, 
soybean fl our (full fat, OG, 24 oz), soybeans (OG, 2 lb).
 A long note at the top of this list states: “In our retail 
store we like to sell ‘bulk’ whenever possible. But we have 
found that to many new customers coming into our store 
everyday, pre-packaged foods such as we are presenting 
here offer a better introduction to the world of whole-
grain cookery. Each package has an appealing ‘kitchen-
tested’ recipe on the front so that new friends unfamiliar 
with these foods can give them a try. Furthermore, some 
people prefer to buy packaged foods because they feel for 
various reasons that food sold exposed is not as clean or 
pure. There is some truth to that, of course, depending on 
the store, but in any case we are happy to offer a complete 
line of Erewhon grains, cereals and fl ours in attractive, 
biodegradable cellophane packages. We will be expanding 
this line of cereals and grains and welcome your comments 
and suggestions. Please let us know how we can serve you 
better.”
 This catalog cover was reprinted with permission from 
the Michio and Aveline Kushi Macrobiotics Collection, 
Archives Center, National Museum of American History, 
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Smithsonian Institution, Washington, DC. Address: 33 
Farnsworth Street, Boston, Massachusetts 02210. Phone: 
(617) 542-1358.

739. Gilman, D.F.; Fehr, W.R.; Burris, J.S. 1973. 
Temperature effects on hypocotyl elongation of soybeans. 
Crop Science 13(2):246-49. March/April. [9 ref]
• Summary: Six soybean cultivars tested. Hawkeye and 
Wayne are long hypocotyl cultivars, based on elongation 
at 25ºC. Clark, Ford, Amsoy, and Beeson are all short 
hypocotyl cultivars. Address: Iowa State Univ., Ames, Iowa.

740. Ewald, Ellen Buchman. 1973. Recipes for a small 
planet: The art and science of high protein vegetarian 
cookery. New York, NY: Ballantine Books. xi + 366 p. May. 
Foreword by Frances Moore Lappé (Hastings-on-Hudson, 
New York). Illust. by Diane Coleman. 18 cm.
• Summary: Lacto-ovo-vegetarian recipes based on Diet 
for a Small Planet by Frances Moore Lappe. The protein 
content is given for each recipe. Also contains information 
on complementary proteins. The author was born in 1946.
 The chapter on protein complementarity discusses 
combinations of rice, wheat, peanuts or cornmeal with soy 
(in the form of whole beans, grits, fl our, or tofu). A chart on 
protein / calorie comparisons gives the number of calories 
per gram of usable protein including the following: Defatted 
soybean fl our 11, soybean sprouts 12, low fat soybean fl our 
12, tofu 15, full fat soybean fl our 18, soybeans 20, gluten 
fl our 23; Note that all these are relatively low in calories 
per gram of usable protein. By comparison: Hamburger 15, 
brown rice 69, cornmeal (whole, ground) 80.
 Many recipes in this book contain small amounts of soy 
fl our or grits, or soy sauce. Recipes containing signifi cant 
amounts of soy include: All-protein crunchy granola (with 
soy grits, p. 48-49). New granola (with soy fl our, p. 52-
53). Orange pancakes with orange sauce (with soy fl our, p. 
58-59). Soy-sesame peanut spread (with roasted soy fl our, 
p. 67). Peanut paté (with whole soybean and soy sauce, p. 
70-71). Hot and sour soup (with tofu, p. 83-84). Soybean 
stew (p. 85). Peanut, tofu and sesame soup (p. 86-87). Exotic 
barley stew (with miso, p. 87-88). Cabbage soup for a meal 
(with soybeans, p. 91-92). Curried rice salad (with soybeans, 
p. 98-99). Gado gado (with tofu, p. 102-03). Soy-peanut 
marinade (p. 106). Dairy rich sauce (with tofu, p. 115). 
Chiles rellenos en casserole (with soybeans, p. 126-27). 
Herbed soybean bulgur casserole (p. 128-29). Garbanzo and 
cheese loaf (with miso, p. 133-34). Fesenjon–spiced ground 
beans (with soybeans, p. 135-36). Bean stroganov (p. 140-
41). Crusted caulifl ower (with soy fl our, p. 143-44).
 Breads and other baked goods (each with soy fl our 
or grits, p. 195-274): Whole wheat soy bread. Wheat grits 
bread. Triple rich bread. Unusual pickle or olive juice 
bread. Cornmeal wheat bread. High rising bread. Spicy rye 
bread. Limpa bread. Oat rye soy bread. Caraway rye bread. 

Sourdough whole wheat bread. Egg and yogurt bread (SD 
= sourdough). Sun seedy oatmeal bread (SD). Four grain 
bread (SD). Nut and seed bread (SD). Mixed grain bread 
(SD). Crunchy nut muffi ns. Spiced pear muffi ns. Basic 
complementary muffi ns. Oatmeal muffi ns. Sour orange 
muffi ns. Pancake, waffl e, or camping bread mix. Sourdough 
corn bread. Quick wheat soy bread. Quick molasses bread. 
Quick coconut bread. Cheese-fi lled coffee cakes. Walnut-
and-raisin fi lled coffee cake. Orange coffee cake. Chocolate 
coconut cookies. Pumpkin cookies or bars. Fruit bar crunch. 
Honey almond bars. Banana spice bars. Gingerbread.
 Cooking beans (p. 309-10, including soy and azuki/
aduki). Putting more protein in your family’s diet (Appendix 
F, p. 326-31).
 Glossary (p. 339-44) discusses miso, soy fl our, soy grits, 
tofu (“Tofu is soybean cheese, also known as bean curd... 
Some supermarkets carry tofu, and you can also get it in 
health food stores and oriental groceries and restaurants...”). 
Address: Berkeley, California.

741. Erewhon. 1973. Supplying natural food stores, co-ops, 
schools and communities (Catalog). Boston, Massachusetts. 
12 p. Effective Aug. 20, 1973.
• Summary: The structure and design of this catalog is quite 
similar to the previous one of April 6, however some new 
products and sizes have been added. The illustration and note 
from Paul Hawken are similar. OG = Organically grown. 
products: Cereals: Soybean fl akes (Deaf Smith, OG, 25 lb). 
Stoneground fl ours: Soybean fl our, full fat, OG, Texas, 50 
lb. Beans: Azuki beans (100, 50, or 25 lb). Soybeans (OG, 
Texas, 50 lb). Tamari & miso: Tamari soy sauce (8 oz, pints, 
quarts, half gallon, gallon, 4.7 gallon can). Hacho miso soy 
paste (1 lb or 44 lb keg). Mugi miso barley-soy paste (1 lb 
or 44 lb keg). Kome miso rice-soy paste (1 lb or 44 lb keg). 
Pasta: Wholewheat shells (with rice and soy fl our, 15 lb). 
Snacks: Corn munchies (organic corn chips with soy sauce). 
Hopi Seeds (all dry-roasted with tamari, 1.38 oz or 25 lb): 
Almonds, cashews, pumpkin seeds, soybeans, sunfl ower 
seeds. Vegetable oil, pressed and unrefi ned: Soybean oil 
(pint, quart, 5 gallon tin). Condiments: Tekka (vegetable-
miso condiment, 3 oz). For cooking: Soy [sauce] dispenser 
(4½ inch). Packaged in cellophane bags with recipes (1 lb, 
1½ lb, and 2 lb): Soybeans (sprouting or cooking, OG, 1 
lb or 2 lb) stoneground soybean fl our (full fat, OG, 24 oz), 
soybeans (OG, 2 lb). Address: 33 Farnsworth Street, Boston, 
Massachusetts 02210. Phone: (617) 542-1358.

742. Hsu, S.H.; Hadley, H.H.; Hymowitz, T. 1973. Changes 
in carbohydrate contents of germinating soybean seeds. Crop 
Science 13(4):407-11. July/Aug. [20 ref]
• Summary: Part of Hsu’s PhD thesis. Discusses total soluble 
carbohydrate, galactose, glucose, fructose, sucrose, raffi nose, 
stachyose. Address: Dep. of Agronomy, Univ. of Illinois, 
Urbana-Champaign.
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743. Ilany (Feigenbaum), J. 1973. Soybean food for today 
and tomorrow. Gordian (Hamburg) 73(10):390-91. Oct.; 
73(11):428-30. Nov.; 73(12):464-65. Dec. [21 ref. Eng; ger]
• Summary: “This is a short review of what is chiefl y 
known at present of this wonderful bean, which only a few 
years ago, constituted a strange and exotic food.” Contents: 
Introduction. Composition and nutritional value. Green 
soybeans. Sprouted soybeans. Soybean fl ours. Isolated 
proteins. Soy-food products of the Far East: Kinako, 
soymilk, yuba, “tofu or curd–soycheese,” aburage, natto, 
Hamanatto, tempeh, miso, shoyu or soy sauce. Soybean oil. 
Lecithin.
 Concerning tofu: Tofu made in the regular way “is called 
‘Fresh Tofu.’ It does not keep long, even under refrigeration, 
unless it is further processed. For this purpose it may be 
canned, frozen, fried, smoked, or fermented.”
 Note: This is the earliest English-language document 
seen (Aug. 2011) that contains the term “soycheese”; it uses 
this term to refer to regular tofu.

744. Hurst, Clyde J.; Sudia, T.W. 1973. The effect of light 
on the use of the nitrogen reserves of germinating soybean 
seeds. American J. of Botany 60(1):1034-40. Nov/Dec. [23 
ref]
• Summary: “Most of the sugars are transported out of the 
cotyledons during the fi rst three days of germination...” 
Address: Dep. of Agronomy, Univ. of Minnesota, St. Paul.

745. Carlson, J.B. 1973. Morphology [of the soybean]. 
In: B.E. Caldwell, ed. 1973. Soybeans: Improvement, 
Production, and Uses. Madison, Wisconsin: American 
Society of Agronomy. xviii + 681 p. See p. 17-95. Chap. 2. 
[71 ref]
• Summary: Contents. 1. Introduction. 2. Seed. 3. 
Germination and seedling development. 4. Root. 5. Nodule. 
6. Stem. 7. Leaf. 8. Reproduction.
 Figures: 1. Chippewa soybean (two drawings, top 
view and side view) showing hypocotyl-radicle axis, 
micropyle, hilum with central fi ssure, raphe. 2. Seed coat 
and endosperm remains of Hawkeye soybean (line drawing) 
showing aleurone cells of the endosperm, cuticle, hourglass 
cells of hypodermis, intercellular space, lumen, palisade, 
compressed parenchyma cells, remains of parenchyma cells 
of endosperm. 3. Cross section of cotyledons of dormant 
Hawkeye soybean seed, showing midvein and lateral vein 
(15 X). 8. Stages in germination and early seedling growth 
(line drawing). 9. Well nodulated soybean root system 
(photo). 10. Longitudinal section of 8-day Hawkeye seedling 
root tip (50 X) showing common initials, columella, ground 
meristem, procambium, protoderm, root cap, stelar initials. 
12. Schematic representation of origin of primary permanent 
tissues of soybean root. Address: Univ. of Minnesota.

746. Chen, Philip S.; Chung, Helen D. 1973. Soybeans for 
health and longer life. New Canaan, Connecticut: Keats 
Publishing, Inc. (A Pivot Health Book). xii + 178 p. Index. 
18 cm.
• Summary: A revised and condensed pocketbook version 
of Chen and Chen 1956. Contents: Preface. Foreword. 
Introduction. Part I: Nutritive value of the soybean. 1. 
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4. 
Minerals. 5. Vitamins. 6. Soybeans and world population. 7. 
Soybeans and disease.
 Part II: Soy products. 8. Soybean oil: Phosphatides, 
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose 
Food. 10. Soy fl our. 11. Concentrated soy protein products: 
Soy protein concentrates (Griffi th Laboratories makes Isopro 
and GL-301), soy protein isolates, and textured or spun soy 
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce. 
15. Soybean sprouts.
 Part III: Soybean culture and preservation. 16. Soybean 
culture. 17. Preservation of soybeans (preserving green 
soybeans by canning, freezing, and dehydration).
 Part IV: Recipes. 18. Soybeans and soybean pulp. 19. 
Soy fl our: Breads, cakes, cookies, pies, soups, other recipes. 
20. Soy grits and soy fl akes. 21. Soy milk. 22. Soy cheese. 
23. Soybean sprouts. Appendix: Soybean utilization (chart). 
References. Address: USA.

747. Clark, Linda. 1973. Know your nutrition. New Canaan, 
Connecticut: Keats Publishing, Inc. 267 p. Index. 22 cm. [68 
+ 333 endnotes]
• Summary: This book is mainly about vitamins, minerals, 
and nutritional supplements, but the infl uence of the young 
natural and organic foods movements can be seen. Chapter 
1 is titled “Should you take vitamins and minerals?” 
Chapters 2-14 are each about one of the known vitamins. 
15. The magic minerals. 15. Where to fi nd safe sources of 
all minerals. 17. Cholesterol, fats and oils (Clark advocates 
eating plenty of eggs). 18. High power foods (Lecithin, 
brewer’s yeast, wheat germ, sunfl ower seeds, alfalfa, 
rice polishings / rice bran, cultured milks {kefi r, cultured 
buttermilk, yogurt}, blackstrap molasses, liver, sprouts {incl. 
mung, soy, alfalfa, wheat}). 19. Protein, the real staff of life. 
Epilogue. Suggested additional reading.

748. Courter, Gay. 1973. The beansprout book. New York, 
NY: Simon & Schuster. 96 p. Revised 1979. *
• Summary: Describes how to grow sprouts and contains 
a recipe for “Soybean Snacks.” The resulting deep-fried or 
baked sprouts are said to taste like fresh-roasted peanuts. 
Portions were excerpted in the Jan/Feb. 1977 issue of Mother 
Earth News.

749. Goldbeck, Nikki; Goldbeck, David. 1973. The 
supermarket handbook: Access to whole foods. New York, 
NY: Harper & Row. xvii + 413 p. Illust. by Ellen Weiss. 
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Index. 22 cm. Second ed. published 1976 by New American 
Library/Plume Books. 460 p.
• Summary: This infl uential book is dedicated “To the 
Preservation of the Family Farm.” The authors believe that 
butter is a better spread than margarine, which is made by 
saturating polyunsaturated oils and adding many artifi cial 
ingredients (artifi cial color, preservatives). The chapter 
on beans contains a table titled “Protein for Pennies” that 
includes soybeans at the top of the list: Calories/lb: 1,828, 
protein/lb 154.7 gm, cost/lb: $0.25. Soybeans, unlike 
other beans, are a complete source of protein. “Soybeans: 
Soybeans are the most virtuous of all beans. They are the 
only food in the vegetable kingdom that contains all the 
essential amino acids the body needs to synthesize protein. 
People often talk about masking the fl avor of soybeans with 
gravies and lots of seasoning; we don’t know why since 
these beans actually have quite a pleasant taste of their own. 
Although cookbooks dealing exclusively with soybeans have 
been written, soybeans can be used just as you would any 
other bean and require no special handling” (p. 124).
 A quarter pound soybeans grow into about 1 pound of 
soy sprouts. A nutritional comparison of the whole beans and 
the sprouts is given, showing the increase in vitamins. An 
illustrated description of making sprouts is given (p. 130).
 Prepared sauces: Imported natural and “tamari” soy 
sauces are recommended. “The American simulation of soy 
sauce is unfortunately doctored with sugar, caramel coloring, 
and preservatives. Kikkomen [sic, Kikkoman] is the purest of 
these, tainted only with preservatives.” Lea & Perrins, “the 
original Worcestershire Sauce,” is considered the best and 
the only natural one. Other brands add corn syrup, artifi cial 
coloring and fl avoring, and stabilizers. Recommended soy oil 
brands: Melba, Hain, Hollywood. They contain no artifi cial 
additives.
 “The section ‘Soybeans: The greatest snack on earth’ 
(p. 282) recommends: ‘Soy Ahoy, roasted, unsalted soy 
nuts; Flavor Tree Peruts, plain or seasoned; Parker’s Soy 
Joys.’ Flavor Tree also makes a variety of ‘chips.’” But 
these contain no soy. Note that neither tofu nor miso are 
mentioned in this book. The book does not advocate a 
vegetarian diet, but in the chapter “Meeting the Challenge of 
Meat,” it discusses the many health problems with meat and 
recommends that if you still want to eat meat, try to fi nd a 
natural, good quality product.
 A photo on the back of the dust jacket shows Nikki and 
David Goldbeck. Address: R.D. 1, Box 452, Woodstock, 
New York 12498.

750. Kim, W.J.; Smit, C.J.B.; Nakayama, T.O.M. 1973. The 
removal of oligosaccharides from soybeans. Lebensmittel-
Wissenschaft + Technologie (Zurich) 6(6):201-04. [9 ref]
• Summary: Soaking whole soybeans overnight (15 hours) 
does not reduce their oligosaccharide content, but sprouting 
them does. Thus sprouting helps to reduce intestinal gas in 

soybeans. Address: Dep. of Food Science, Univ. of Georgia, 
Athens, GA 30601.

751. Li, Shih-Chen. comp. 1973. Chinese medicinal herbs. 
Translated and researched by F. Porter Smith, M.D. and G.A. 
Stuart. San Francisco, California: Georgetown Press. 467 + 
[41] p. See p. 189-96, 411. Index. 24 cm. [1 ref. Eng]
• Summary: This paperback book, which has an orange 
and yellow cover, is a reprint, published without proper 
explanation or credit. It is a facsimile copy of Rev. G.A. 
Stuart’s fi ne book, titled Chinese Materia Medica (1911), 
which is based on the famous Pen-ts’ao kang-mu and (as the 
title page of Stuart’s work states) “Extensively revised from 
Dr. F. Porter Smith’s Work” titled Contributions towards the 
materia medica & natural history of China. For the use of 
medical missionaries & native medical students (1871).
 The preface to this 1973 reprint is by Beatrice Bliss, in 
whose name the book is copyrighted. On the rear cover, Bliss 
notes: “For over 4500 years Chinese scholars have been 
compiling medical treatises. The greatest and most complete 
of all was published in 1578, after 26 years of labor, by Li 
Shih-chên. American physicians in China, long impressed 
with the effi cacy of organic medicine, translated, researched, 
and updated his herbal Pên Ts’ao, now published for the 
fi rst time in the United States.” The preface continues: 
“Unlike the Western world, China has been fl ooded since 
time immemorial with medical treatises. While the fi rst 
English-language pharmacopoeia was published in London 
in 1618, the earliest Chinese treatise still in existence 
is attributed to the Yellow Emperor who, according to 
legendary history ascended the throne of China in the year 
2698 B.C... The complete Pên Ts’ao comprises 1,892 species 
of drugs, animal, vegetable and mineral, and includes 8,160 
prescriptions.”
 The plants discussed are listed alphabetically by 
scientifi c name. The sections on soybeans, which have many 
uses as medicinal herbs, are identical to those found in Stuart 
(1911).
 Also discussed are: Kudzu vine, ko, or pueraria 
(Pachyrhizus thunbergianus; p. 299). Azuki bean or Ch’ih-
hsiao-tou (Phaseolus radiatus; p. 316. “It is considered to 
be good food for donkeys, but is too heavy and heating for 
mankind. Medicinally, it drives away dropsy and scatters 
carcinomatous and purulent swellings.”).
 Wheat Gluten (Mien-chin; p. 445-46). “This is prepared 
by washing out the starch, and when a small quantity is 
wanted for catching birds, it is only necessary to masticate 
the wheat until nothing else is left. It is used as a nutritious 
article of diet, and is also considered to be antifebrile.”

752. Stob, Martin. 1973. Estrogens in foods. In: National 
Academy of Sciences, National Research Council, Food 
and Nutrition Board, Food Protection Committee. 1973. 
Toxicants Occurring Naturally in Foods, 2nd ed. Washington, 
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DC: National Academy of Sciences. vii + 624 p. See p. 550-
57. Chap. 24. [58 ref]
• Summary: Includes a discussion of isofl avones and 
coumestans, incl. genistein (which was fi rst isolated from 
soybeans by E. Walz in 1931), and coumestrol (which was 
fi rst isolated from alfalfa in 1957, but which has also been 
detected in soybeans and soy sprouts). The literature is 
reviewed to April 1, 1971.
 The introduction notes: “The classic review of Bradbury 
and White (1954) fi rst focused attention on the occurrence 
of estrogens in plants. Subsequent reviews by Moule et al. 
(1963) and Bickoff (1968) have emphasized the ubiquitous 
distribution and diverse chemical types of phytoestrogens. 
That estrogens in plants may be a contributing factor in cases 
of infertility of livestock is beyond question, but fortunately 
for humans, their occurrence in plants, in the majority of 
cases, is only of academic interest, either because the plants 
containing the compounds do not constitute a signifi cant 
portion of the diet or because the quantity of estrogenic 
compounds is too low to exert physiological effects...
 “The isofl avones and coumestans are biogenetically 
similar, i.e., they are formed by similar biosynthetic 
pathways. The isofl avones commonly associated with plants 
are genistein, biochanin A, daidzein, formononetin, and 
pratensin; the coumestans are coumestrol and 4’-O-methyl-
coumestrol. The chemical characteristics of these compounds 
are well documented, and methods for their detection by 
paper or thin-layer chromatography have been described.” 
Address: Dep. of Animal Sciences, Purdue Univ., Lafayette, 
Indiana 47906.

753. Whyte, Karen Cross. 1973. The complete sprouting 
cookbook. San Francisco, California: Troubador Press. *

754. Source (The). 1973? The Source (Menu). Hollywood, 
California. 6 p. Undated. 22 cm.
• Summary: This attractive undated menu, handwritten 
in calligraphy with a decorative illustrated border, is from 
the famous vegetarian restaurant started in 1969 by Jim 
Baker (Yahowa); the original is owned by the Los Angeles 
Public Library. Though the restaurant is usually said to be 
vegetarian, a chicken sandwich (tucked in pita bread) and a 
tuna sandwich appear on the menu under Salads; all other 
menu items are vegetarian.
 Contents: Breakfast menu (incl. Soy or whole wheat 
pancakes). Juices (Fresh squeezed to order, incl. Fruit 
smoothie). Sandwiches. Beverages (incl. Herb tea, Mu tea, 
Carob milk, Red Zinger tea). Salads (incl. Chinese style 
salad with tamari sauce, and some with alfalfa sprouts). 
Fruit salads. Entrees (incl. Magic mushrooms with hiziki 
and “tamari sauce”). Soup. Desserts (incl. Cheesecake, 
Ice cream, Coffee cooler, Date shake, Carrot cake, Rice 
pudding).
 Note 1. Since the prices in this menu are about 30% 

(range 18-66%) more expensive than those in the other menu 
seen from The Source, this one was almost certainly of a 
later date.
 Note 2. The word “organic” does not appear in this 
menu. Address: 8301 Sunset Blvd., Hollywood, California. 
Phone: 213-656-6388.

755. Circle, Sidney J. 1974. Soy proteins in dairy-type 
foods, beverages, confections, dietary, and other foods. J. 
of the American Oil Chemists’ Society 51(1):198A-199A. 
Jan. Proceedings, World Soy Protein Conference, Munich, 
Germany, Nov. 11-14, 1973.
• Summary: Preparation and properties of the following 
soy-based product groups are given: Beverages: traditional 
unfermented soy milks, traditional fermented–yogurt-like 
milks, simulated milks based on soy protein isolate incl. 
fermented yogurt-like types, still non-carbonated beverages, 
carbonated beverages.
 Simulated sweet creams. Sour cream. Margarine and 
spreads. Cheese-like foods: Tofu, sufu, simulated cream 
cheese, simulated cured and processed cheese, cheese 
spreads and dips. Frozen desserts (incl. ice cream and 
sherbet). Whipped toppings. Substitute nuts and fruits.
 “Table vegetable, green soybeans, and [soy] bean 
sprouts. Available in canned form, also fresh in season in 
some areas. Dry beans can be sprouted in home.
 “Soups. Protein fortifi cation as thickener (soy fl our, 
soy protein concentrate, or soy protein isolate) or in high 
protein noodles or croutons. Oriental use of yuba.” Address: 
Anderson Clayton Foods, Richardson, Texas.

756. Los Angeles Times. 1974. Seldom-used soybean high in 
protein, unsaturated fats. Feb. 7. p. F2.
• Summary: Genevieve P. Ho, PhD, of the Agricultural 
Extension Service, USDA, University of California, explains 
that soybeans and soybean products have been staples 
in China for 4,000 years [sic, 3,000 years]. Among these 
products are “soybean curd, soybean milk, soybean sprouts 
and soy sauce...”
 “In 1972, soybeans retailed for 14 cents a pound. Today 
they sell for 54 cents a pound in health food stores and 31 
cents a pound in Oriental markets.” Describes how to cook 
whole dry soybeans at home. Gives recipes for: Soybean 
casserole. Soybean cookies (with “1 cup cooked soybeans”). 
Bean curd soup (with “1 cup bean curd (tofu), broken in 
small pieces”). Bean curd and shrimp (with “1½ cups bean 
curd (tofu)” and “1 tbsp. soy sauce”).

757. Kushi, Michio. 1974. Natural agriculture and food 
processing. Michio Kushi Seminar Report (Brookline, 
Massachusetts) No. 3. Feb. 26 and 27. p. 5-30. Edited by 
Ane & Mark Riegel.
• Summary: On Feb. 26 Mr. Kushi, a macrobiotic 
teacher, lectured on: Tekka–”Tekka is used not only as a 
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condiment, but also for medicinal use. Tekka is made from 
three different roots–carrots, burdock, and lotus roots.” 
The “volume of miso is fl exible... Homemade tekka is 
traditionally made in a cast iron frying pan.” The Japanese 
word “tekka” derives from tetsu (which means iron) and ka 
(fi re). “For medicinal use, yang miso is better.”
 Miso and miso manufacturing, including how to make 
malt (rice koji) (8 pages). Note: This section indicates that 
Mr. Kushi has some basic knowledge of the subject but 
there are many errors. 1. Koji is not malt (which refers to 
soaked, germinated cereal grains), but molded cereal grains 
or soybeans. 2. Koji kin is not malt bacteria, but koji molds. 
3. One does not add enzymes to miso and enzymes do not 
grow. Even modern miso factories do not add enzymes when 
making miso. 4. The entire mixture is not stirred after 20-25 
days to add oxygen. Kushi says you must keep miso for a 
least 6 months, but to cure sickness it must be kept for 2-5 
years. Miso soup can compensate for the bad qualities of 
meat and eggs–so everyone should eat miso soup daily. Soup 
stocks and miso soup.
 On Feb. 27 he discussed: General outline for making 
shoyu–soy sauce (4 p.), including discussions with 
Kikkoman on making natural shoyu starting with whole 
soybeans. In the early years after 1973, Kikkoman wanted 
to make natural shoyu and sent Kushi several samples, but 
he turned them all down, in large part because Kikkoman 
wanted to use defatted soybean meal instead of whole 
soybeans. Erewhon is buying shoyu from 3 companies in 
Japan. But Kushi says the quality is declining compared 
to fi ve years ago [i.e., 1969], when it had powerful healing 
effects when taken with bancha or kuzu. He adds: “Around 
Boston or on our Ashburnham land, I really hope we can 
begin to make miso or soy sauce.” Kushi says that now, after 
pasteurization, coloring and fl avoring is added [not true, 
except in HVP soy sauce]. “Traditionally [in Japan] for this 
they used natural herbs. For a sweeter taste and darker color 
they traditionally used kanzô [kanrô?] or ‘sweet grass = 
sweet herb.’”
 “Formerly, until modern technological methods started 
to be applied, almost each village made their own shoyu like 
this, either as a joint community project, or someone with 
money made it and sold it to several villages.”
 Using bean and grain sprouts–moyashi (including soy 
sprouts). Other soybean products: Fried tofu (two methods 
for agé). Ganmodoki. Kori-tofu or koya-tofu (freeze-dried 
tofu). Soybean milk (“Soy milk is very yin.” Note: Most 
Japanese and Japanese scientists consider soymilk to be an 
“alkaline” {arukari-sei} beverage, which therefore promotes 
good health). Yuba. In the discussion (p. 28), yogurt made 
by leaving soymilk unrefrigerated and “Chinese fermented 
tofu... fu nyu” are mentioned. The U.N. [United Nations] 
recommendations on food, using vegetable proteins.
 Note: This is the earliest English-language document 
seen (May 2012) that uses the term “freeze-dried 

tofu” to refer to dried-frozen tofu. Address: Brookline, 
Massachusetts.

758. Sinclair, Patricia; Vettel, Ruth S.; Davis, Carole A. 
1974. Soybeans in family meals. USDA Home and Garden 
Bulletin No. 208. 26 p. June. Reprinted in 1977.
• Summary: Contents: Nutritive value. Using soybeans: 
Fresh soybeans, dry soybeans, soybean sprouts, soy fl our, 
soy grits, soy milk, soybean mash (or pulp), soybean curd 
[tofu, sold in squares called “cakes”], soybean oil. Recipes: 
Main dishes, vegetables, salads, breads, soups, desserts, 
sauces, snacks. Index to recipes. Address: Consumer and 
Food Economics Inst., Agricultural Research Service.

759. Foreign Agriculture. 1974. Koreans expand soybean 
output by planting rice paddy dikes. July 8. p. 8-9.
• Summary: Korea, which doubled its imports of U.S. 
soybeans last year, is again promoting a program to boost 
domestic oilseed production by planting soybeans on rice 
paddy dikes. This practice, which was mandatory under the 
Japanese occupation, had been abandoned until revived last 
year. In 1973, “dike-bean” acreage was estimated at 86,485 
acres. The Ministry of Agriculture and Forestry (MAF) 
estimates that the maximum area for dike-beans now ranges 
from 93,900 to 135,900 acres. A signifi cant portion of the 
crop harvested daily in the summer to be consumed as a 
cooked, green vegetable, much as Americans eat lima beans. 
Nearly all of Korea’s soybean production is consumed as 
food. Industry sources estimate that 70% is used in homes 
for making soy sauce and paste, 20% for bean curd, and 
10% for bean sprouts. Address: Offi ce of U.S. Agricultural 
Attaché, Seoul.

760. Dinshah, Freya. 1974. The vegan kitchen. 9th ed. 
Malaga, New Jersey: The American Vegan Society. 48 p. 
Illust. Index. 29 cm. Spiral bound.
• Summary: A lifetime vegetarian, the author has been 
a vegan since 1959, and the Secretary of the American 
Vegan Society since 1960. Married to AVS President H. Jay 
Dinshah, she is an accomplished author, lecturer, and teacher. 
In this 9th edition, soy-related recipes include: Soya sprouts 
(p. 14). Soya patties (with soya fl our, baked in an oiled dish, 
p. 23). Soya rounds (with whole soybeans, baked on a lightly 
oiled baking sheet, p. 24). Soya beans (dry roasted [soynuts], 
p. 25). How to shell green soya beans (p. 25). Soya loaf (with 
cooked soya beans, baked, p. 28). Soya butter (made with 
soya powder/fl our, p. 29; this is not really soynut butter). 
Sesame/soya milk (with soya powder/fl our and dates, p. 
30-31; a photo shows a bag of Fearn Natural Soya Powder). 
Quick soya/tahini milk (with soya powder/fl our, p. 32). 
Soya cheese Americana (tofu made with soya powder/fl our 
and coagulated with lemon juice, p. 32). British Plantmilk 
cheese (tofu made with Plamil and lemon juice). Australian 
soya cheese (with soya powder, p. 33). Vegan soya/potato 
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mayonnaise (with soya milk, p. 33). Basic jelled ice cream 
(with soya milk and agar-agar, p. 38).
 The cover of this cookbook states: “Comprehensive 
total-vegetarian natural food system. Nutritionally balanced. 
Scientifi cally sound. Healthful and humane. Ethically 
unassailable. Ecologically superior. Recipes, menus, ideas, 
illustrations.” Address: The American Vegan Society, 501 
Old Harding Highway, Malaga, New Jersey.

761. Ford, Frank. 1974. Pack to nature: Nutrition made easy 
in the home or in the woods. Fort Worth, Texas: Harvest 
Press. vii + 157 p. Introduction by Roger Hillyard. Index. 
Oct. 18 cm. [13* ref]
• Summary: This book, containing over 250 recipes, 
describes how to use whole, natural food staples in quick, 
easy to prepare dishes. By Sept. 1976 this book had become 
The Simpler Life Cookbook from Arrowhead Mills.
 In the introduction, Roger Hillyard (writing in Oct. 
1974 from Soquel, California) recalls that in late February of 
1969, he and his wife and daughter were returning to Boston 
from California. They stopped in the small Texas town of 
Hereford to visit Deaf Smith County and the company that 
was supplying food to a growing number of natural foods 
followers and devotees–including Erewhon. Four years 
later they spent a year in Hereford working with Frank 
Ford and Arrowhead Mills. “During the fi ve years I have 
worked with, lived with, and been friends with Frank, I have 
witnessed one of the most dramatic and beautiful personal 
unfoldings. Frank never wore that robe of self-righteousness, 
and he helped me to exchange mine for something more 
embracing.”
 Soy-related recipes include: Quick soy pancakes (with 
soy fl our, p. 35). Soybean salad (with cooked soy fl akes, p. 
43). Quick tamari orange salad dressing (with tamari soy 
sauce, p. 47). Paul’s salad dressing (with tamari, p. 47). 
Soybean chili (with dry soybeans and “tamari soysauce,” p. 
54). Sprout soup (with 2 cups fresh soybean sprouts, p. 54). 
Sprouted lentil soup (with soy fl our, p. 55). Squash stew 
(with soy fl akes, p. 55). Tamari bouillon (p. 56). Vegetable-
soy-sesame soup (with soy fl akes, p. 59). Basic soybeans (p. 
74). Basic soy fl akes (p. 75). Basic bulghur-soy grits (p. 75). 
Lentil soy loaf (with cooked soybeans or soybean fl akes, 
p. 84). Soy & mushroom loaf (with soy fl akes, p. 85). Soy 
patties (with soy fl akes, p. 87). Stuffed peppers (with soy 
fl akes, p. 87). Soyfl ake & tahini spread (with soy fl akes, p. 
106).
 A 2-page directory titled “Some Natural Foods Sources” 
(p. 153-54) lists 30 of the natural food industry’s pioneers, 
including Akin Distributors, Inc. (Tulsa, Oklahoma), 
Arrowhead Mills, Inc. (Hereford, Texas), Basic Needs 
(Grand Prairie, Texas), Cinagro Distributors, Inc. (Atlanta, 
Georgia), Cliffrose (Longmont, Colorado), Collegedale 
Distributors, (Collegedale, Tennessee), The Concord 
(Snowfl ake, Arizona), Deer Valley Farms (Guilford, New 

York), Eden Organic Foods (Ann Arbor, Michigan), Erewhon 
Trading Company (33 Farnsworth St., Boston, Massachusetts 
02210, and 8454 Steller Dr., Culver City, California 90320), 
Food for Health (Phoenix, Arizona), Food for Life (Elmhurst, 
Illinois), Good Food People (Austin, Texas), Great Plains 
Distributors (Kansas City, Missouri), Happy Health Products 
(Miami, Florida), Janus (Seattle, Washington), Laurelbrook 
Foods (Bel Air, Maryland), Lifestream Natural Foods 
(Vancouver, BC, Canada; Ratana and Arran Stephens), 
Mottel Health Foods (New York, NY), Naturally Good 
Foods (Hereford, Texas), Nu-Vita Foods Inc. (Portland, 
Oregon), Organic Foods & Gardens (City of Commerce, 
California), Shadowfax (Binghamton, New York), Shiloh 
Farms (Sulphur Springs, Arkansas), Taiyo, Inc. (Honolulu, 
Hawaii), Tree of Life (St. Augustine, Florida), Vim & Vigor 
(Honolulu, Hawaii), The Well (San Jose, California), Walnut 
Acres Inc. (Penns Creek, Pennsylvania).
 A small photo on the rear cover shows Frank Ford out 
hiking, wearing a backpack.
 Note: This is the earliest published document seen (Feb. 
2010) concerning Lifestream Natural Foods (Vancouver, BC, 
Canada). Address: Deaf Smith County, Texas.

762. Spira, Ruth Rodale. 1974. Naturally Chinese. Emmaus, 
Pennsylvania: Rodale Press, Inc. iii + 346 p. Illust. Index. 25 
cm. [8 ref]
• Summary: Soy-related recipes include: Deep-fried bean 
curd with sesame sauce (p. 91, with “4 cakes bean curd,” 
each of which is cut into 9 pieces, dried on paper toweling, 
then deep fried at 375ºF). Chicken and bean curd stick soup 
(p. 109, with “¼ pound bean curd stick” [dried yuba sticks]). 
Bean curd and greens soup (p. 115, with “1½ pieces fresh 
bean curd” [tofu]). Stir-fried eggs with soybean sprouts 
(p. 226). Stir-fried eggs with bean curd (p. 227, with “2 
fresh bean curd cakes or 1/3 pound homemade bean curd”). 
Bean curd sautéed with eggs (p. 258, with “4 cakes fresh 
bean curd”). Stir-fried bean curd with black mushrooms (p. 
259). Stir-fried bean curd with squash (p. 260). Homemade 
bean curd with soybeans (p. 261-62, curded with vinegar 
or gypsum / calcium sulfate. The residue [okara], which 
is called “Soybean pulp, may be added to ground beef 
up to a 1 to 2 ratio.” Step 8. “Remove curd from bag and 
mix with salt” is a new invention in making tofu–which 
ends up with a texture like cottage cheese and seasoned 
with salt). Homemade bean curd with soybean powder (p. 
262-63, curded with vinegar or gypsum). Celery cabbage 
creamed in soy milk (p. 269, with “4 heaping teaspoons 
soybean powder.” “2. Place soybean powder and water in 
a pint jar. Tighten lid and shake well. Add cornstarch and 
honey to soybean ‘milk’”). Soybean sprouts with celery 
(p. 273). Spinach in soy sauce (p. 276). Vegetarian dish of 
the Buddhists (p. 277-78, with “2 ounces dried bean curd” 
[probably dried yuba sticks] and “3 cakes fresh bean curd”).
 “A guide to Chinese cooking ingredients” (p. 289-
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324) and “Glossary” (p. 325-26) describe: Bean curd (dow 
foo–tofu, incl. pressed curd {fi rmer}, canned bean curd 
{somewhat less creamy than the fresh}). Bean curd, dried 
(foo jook [dried yuba sticks]; tiem jook is sweeter than foo 
jook). Bean curd cheese (fooh yu [fermented tofu]). Bean 
paste, yellow (wong dow sa). Bean sauce, brown (min see 
jeung). Beans, black soy (kei tou). Beans, black fermented 
(dow see; these black soybeans are fermented, dried and 
salted). Hoisin sauce (hoy sin jeung. “A soybean-based 
sauce...”). Soybean sprouts (Da dow ngah).
 Photos show: (1) Three squares (“pillows”) of pressed 
bean curd. (2) A box of “Dried bean curd” [foo jook] (p. 
296). (3) Black soybeans (enlarged) (p. 299). (4) A bag full 
of “Salted black bean (spiced)” (fermented black beans). 
Made by Koon Chun Sauce Factory, Hong Kong. (p. 300). 
Note: As of Nov. 2011 the company (in the New Territories, 
Hong Kong, with a website) is named “Koon Chun Hing Kee 
Soy & Sauce Factory Ltd.”

763. Amchem Products, Inc. 1974. The soybean cookbook. 
Ambler, Pennsylvania: Amchem Products, Inc. 16 p. Nov. 
21. 22 cm.
• Summary: “Acknowledgements: Most of the recipes 
contained in this booklet were prepared by: Miss Areva M. 
Abernathy, Univ. of Missouri; Univ. of Hawaii Extension 
Division; Miss. Dorothea Van Gundy Jones; Frances O. 
Van Duyne, Univ. of Illinois.” Contents: The new food–
Soybeans. History. Why use soybeans? Soybean varieties: 
Vegetable type and fi eld variety. Soybeans are used in many 
forms: Green soybeans (served as a hot vegetable dish), 
freezing, canning. Soy fl our and grits (14 recipes). Dried 
soybeans (9 recipes). Making and using soy milk (3 recipes). 
Grits (1 recipe). Soy sprouts (how to make + 5 recipes). 
Roasted soybeans (deep fat roasting or oven roasting; 2 
recipes). Address: Ambler, Pennsylvania.

764. Better Nutrition. 1974. Soybeans for good eating. Dec. 
p. 16-17, 43-45.
• Summary: This is a popular summary of: Sinclair, Patricia; 
Vettel, R.S.; Davis, C.A. 1974. “Soybeans in family meals.” 
USDA Home and Garden Bulletin No. 208. 26 p. June. 
Contains various photos, two ads, and two recipes for using 
soy sprouts.

765. Hun, Kim E. 1974. [Changes in carbohydrates of 
soybean seeds]. Kangwon Taehak Yongyu Nonmunjip 
(Research Bulletin of Kang Won University) 8:24-26. (Chem. 
Abst. 85:139816u). [Kor]*
• Summary: The changes were measured using thin-layer 
chromatography. As germination proceeded, the contents 
of glucose, fructose, and galactose increased, whereas the 
contents of raffi nose and stachyose (both oligosaccharides, 
which cause fl atulence) decreased. Stachyose disappeared 
by the end of 96 hours of germination. This shows that 

sprouting improves the digestibility of soybeans and 
increases their potential for use as human foods. Address: 
South Korea.

766. Korea. 1974. Seoul, Korea: International Publicity 
Corp. 68 p. Illust. (color). 24 cm. [Eng]*
• Summary: Soybeans can be used to make six different 
foods: Soy sauce, soybean mash, roasted soy fl our, soy 
sprouts, tofu, and soybean oil. Many Koreans still make 
their own soy sauce at home, starting in the fall. A detailed 
description of the process is given.

767. Ali-Bab. 1974. The encyclopedia of practical 
gastronomy. Translated by Elizabeth Benson. New York, NY: 
McGraw-Hill. vii + 471 p. Illust. 24 cm.
• Summary: This is a translation of Gastronomie pratique. 
In the fi rst section, titled “Gastronomy through the ages,” the 
subsection on “Great Britain” (p. 20) states: “The inferiority 
of English cooking manifests in its sauces and ragoûts. 
The English use too many aromatic herbs, condiments, and 
pickles. Under the pretext of cooking simply they often use, 
instead of our sauce bases made from broths or our simmered 
sauces, very strong industrially prepared sauces such as 
ketchup, soy sauce, Worcestershire sauce, and Harvey sauce. 
Englishmen use them in such quantities that they end up by 
completely smothering the taste of the original preparation.”
 Page 44: “83. The catjang is a fermented bean curd.” 
See p. 31.
 Soy related recipes: Potage crème veloutée de soja aux 
perles (Cream of soya bean soup velouté with tapioca, with 
“2 lbs. soya bean sprouts,” p. 103.
 A note just below this recipe reads: “Soja or Soya 
hispida, which originates in the warm regions of Asia, is 
still known under the name of Glycine hispida, colloquially 
called Chinese peas. This is a legume of the Phaseolae 
family. In China and Japan it is used a great deal, especially 
among the poorer classes. These vegetables are mainly used 
in the preparation of pasta, sauces, and a type of cheese 
[tofu]. Only recently introduced into Europe, only the sprouts 
are in general use”).
 Soja au jus (Soy bean sprouts with meat broth, with “2 
lbs. soya bean sprouts,” p. 341).
 Inside front dust jacket: The author, whose real name 
was Henri Babinsky, was of Polish ancestry, born in 1855 in 
Paris and died in 1931.
 Note: The 1st edition was published in 1907 in Paris. 
The 2nd edition was published in 1912.

768. Corlett, Jim. 1974. Super natural cookery: Recipes 
for vegetarian gourmets. Newton Abbot, Devon, England, 
London, and Vancouver: David & Charles. 96 p. Illust. by 
Dave Colin. Index. 21 cm. [10+ ref]
• Summary: Among the “New Words” (p. 8) are miso and 
tekha [sic, tekka] powder (made from miso). Soy-related 
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recipes include: Lentil, carrot and soy soup (p. 17). Soybean 
sprouts (p. 38). Gluten (Seitan, p. 56). Soy bean fl ours (p. 
56). Soy sweet (dessert with soy fl our. p. 56). Gluten cutlets 
(. 64). Soy bean cheese (to fu, p. 67). Soy sprouts (p. 67). 
Sakura’s vegetable sukiyaki (with tofu, p. 69).
 An identical 1975 edition was published in Washington, 
DC, by Acropolis Books. Address: England.

769. Hanson, L.P. 1974. Vegetable protein processing. Park 
Ridge, New Jersey: Noyes Data Corporation. xii + 308 p. 
See p. 264-77. Illust. 25 cm. Company index. Inventor index. 
U.S. patent number index. Series: Food Technology Review, 
no. 16.
• Summary: The Foreword begins: “The detailed, descriptive 
information in this book is based on U.S. patents relating to 
the processing of proteins of vegetable origin.
 “The book has a double purpose in that it supplies 
detailed technical information and can be used as a single 
guide to the U.S. patent literature in the fi eld.”
 Contents: Introduction. General process for vegetable 
proteins: Removal of lipids, protein isolation processes, 
protein treatment processes, protein hydrolysates. Processing 
whole soybeans. Processing full fat soy products. Defatted 
soy products. Soy protein concentrates. Soy protein isolates. 
Soy hydrolysates: Enzymatic hydrolysis, hydrolysis under 
acid conditions nutrient amino acid compositions.
 Cottonseed protein. Grain proteins (incl. wheat gluten 
and zein). Processing other vegetable proteins (sunfl ower 
meal, saffl ower seeds, sesame seeds, castor beans, peanuts, 
rapeseed, alfalfa, coconut, mistletoe).
 Extruded fi ber processing (incl. Boyer process). Other 
protein fi ber production methods. Textured protein gels and 
expanded products. Consumer products (simulated milk 
products {high yield process from soybeans, soy milk from 
sprouted beans, deodorizing soybean and peanut milks, 
wet milling of vegetable protein, dispersible soy protein 
for milks, dual inoculation for fl avor improvement of soy 
milk, lipoxygenase inactivated full fat soy fl our for milk}, 
other dairy type products {soy yogurt, heat stable cheese 
from soy milk, blue cheese from soy milk}, paste spread, 
tofu, miso and tempa [tempeh] products, fl avoring materials, 
miscellaneous products {whipping agents from soy protein, 
malt treatment of soy for use in cereals, soy protein–soy 
lecithin mixture}). Address: USA.

770. Hunter, Beatrice Trum. 1974. Favorite natural foods: 
Adapted from a series of programs on WGBH, Boston. New 
York, NY: Simon and Schuster. 219 p. Index. 21 cm. [154 
ref]
• Summary: Contents: Foreword. 1. Vegetables, vegetables. 
2. Perking up the salad bowl. 3. Sprouts (incl. legume 
seeds {alfalfa, chick pea, lentil, mung bean, peanut, pinto 
bean, soybean}, grain seeds, vegetable seeds, herb seeds, 
weed seeds, oil seeds {fl ax, saffl ower, sesame, sunfl ower}). 

4. Whole grains. 5. The Cornell mix [for bread; Dr. 
Clive McCay]. 6. Sourdough. 7. Sauerkraut. 8. Yogurt. 
9. Soybeans. 10. Satisfying that sweet tooth: Dried fruit 
desserts, confections, snacks. 11. Of special concern: Baby 
foods, brown-bagging, party fare, making good foods even 
better. Appendix.
 Contents of chapter 9, Soybeans: Introduction. Soybean 
sprouts. Fresh green soybeans as a vegetable: Freezing, 
canning, drying. Recipes for whole dry soybeans (2). Making 
soybean pulp (put cooked, drained soybeans through a meat 
grinder; recipe for green peppers stuffed with soybean pulp). 
Roasting dry soybeans (soak, drain, and dry roast). Making 
soybean milk (recipes for spiced soybean milk, brown rice 
pudding with soybean milk). Making soybean curd (also 
called “soybean cheese” or “tofu.” From soybean milk, 
from fermented soybean milk, from soybean fl our, from 
soybeans). Using soybean fl ours (three types: high-fat or 
full-fat, low-fat or medium-fat, minimum-fat or fat-free). 
100% soybean fl our cookies (grain-free). Other soybean 
products you can buy: Soybean grits and soybean fl akes 
(with 1 recipe). Soybean lecithin (with 2 recipes). Tamari, 
miso. The soybean and you: Meat alternatives, tempeh, 
textured vegetable protein products (inferior), fabricated 
soy foods in school lunch programs (“a nutritional crime”). 
Avoid mock foods.
 About the author: She is the author of numerous 
books and winner of the French Company’s Tastemakers 
Award. She and her husband, John, live in New Hampshire. 
Nationally known for her lectures and demonstrations 
on natural foods, she is a member of the Price-Pottenger 
Nutrition Foundation and twice a speaker for the Martha 
Jones Lectures in Nutrition at the Ashbury Theological 
Seminary in Kentucky. She holds a B.A. from Brooklyn 
College and a Master’s degree from Columbia University. 
She has done graduate work at State Teachers College in 
Buffalo, New York, and at Harvard University. A small photo 
of Beatrice Trum Hunter appears on the front dust jacket of 
the hardcover edition. Address: New Hampshire.

771. Larson, Jeanne R.; McLin, Ruth. 1974. The vegetable 
protein and vegetarian cookbook. New York, NY: Arco 
Publishing Co. 216 p. Illust. Index. 24 cm. Reprinted in 
1980.
• Summary: The authors may be Seventh-day Adventists 
since they make widespread use of “meatless meats” made 
by Loma Linda Food Co. and Worthington Foods, both 
Adventist-run companies. Pages 11-14 list these meatlike 
products in the following categories: 7 dry vegetable proteins 
to which liquid must be added, or which are used for 
seasonings: Granburger. Vitaburger. Meat loaf mix. Burger 
aid. Stripple zips. Baco-Bits. Gravy quik.
 35 canned foods: Rediburger. Vegeburger. 
Chopletburger. Vegetarian burger. Madison burger. Non-meat 
balls. Prime burger. Vitaburger. Chili. Choplets. Cutlets. 
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Skallops. “209.” Vegesteaks. Dinner bits. Tender bits. Dinner 
cuts. Tastee cuts. Dinner rounds. Salisbury steak. Frysticks. 
Numete. Protose. Proteena. Nuteena. Vegechee. Vegelona. 
Wham. Beef slices. Chicken slices. Linketts. Little links. Big 
franks. Saucettes. Veja-links.
 30 frozen foods (said to be by far the tastiest of the 
vegetarian meats): Beef slices, loaf, and cubes. Corned beef 
slices, loaf, and cubes. Smoked beef slices, loaf, and cubes. 
Beef pie. Chicken slices, roll, cubes. Chicken pie. Chickettes. 
Wham slices, roll, cubes. Prosage. Vegetarian fi llets [fi sh 
alternatives]. Holiday roast. Salisbury steak. Stripples. 
Smoked turkey slices or loaf. Fri-pats. Soy-chee. Vegechee. 
Soycheeze. Lentils. Garbanzos. Boston style soybeans. 
Green soybeans [probably harvested dry rather than fresh]. 
Savorex. Tastex. Savita. Vegex. Chicken seasoning. Beef 
seasoning. Smokene. Baco-bits.
 Soy-related recipes include: Soybean loaf (with cooked 
mashed soybeans, p. 39). Tofu loaf (p. 149; “Tofu can be 
obtained at Chinese food stores. If not, use canned soy 
cheese found in most health food stores”). Tender crisp 
vegetables (soybean sprouts, p. 197).

772. Null, Gary; Null, Steve. 1974. Protein for vegetarians. 
New York, NY: Pyramid Communications, Inc. 174 p. No 
index. 18 cm. [21 ref]
• Summary: Contents: 1. Vegetarianism. 2. Understanding 
proteins. 3. Understanding food values. 4. Understanding 
food combining. 5. Rational fasting. 6. Food value tables.
 Soy related information: Soybean fl our contains over 
40% protein (p. 28). Table titled “Legumes” (p. 51) showing 
the average serving size, total protein, and usable protein, 
incl. soybeans or soy grits, and tofu. Table titled “Flour” 
(p. 56) including soybean fl our, both defatted and full fat. 
Table titled “Vegetables” (p. 57) including soybean sprouts. 
Soybeans and products are also included in the long USDA 
food composition tables that fi ll pages 108-72. See p. 158 
for dry soybeans, soy fl our, fl akes and grits, soybean curd, 
and soybean milk. See p. 171 for the minerals and excess of 
acidity (HCl) or alkalinity (NaOH) in mature soybeans. On 
the rear cover of the book: “Public enemy #1: The American 
diet.”
 Despite the title of this book, it has a color photo of a 
fi sh (and dry soybeans) on the cover. In chapter 3, the fi rst 
two pages are about fi sh and seafood, starting with this 
puzzling statement: “Many people on a vegetarian diet will 
include seafood in their diets.” Address: Nutrition Inst. of 
America, Inc., 200 West 86th St. #17A, New York, NY 
10024.

773. Rachie, K.O.; Roberts, L.M. 1974. Grain legumes of the 
lowland tropics. Advances in Agronomy 26:1-132. See p. 83-
85. [493 ref]
• Summary: The main plants discussed are peanuts, pigeon 
peas, cowpeas, and mung beans. However under “Humid 

Tropics” (p. 83-85) is a rather long discussion of soybeans, 
which “has been extensively grown for a long time as 
a basic food crop of the low elevations in southeastern 
Asia (Indonesia, Philippines, Malaysia). More recently, 
investigations in India, the West Indies, and both East and 
West Africa have demonstrated that soybeans can be very 
successfully grown in the lowland tropics under favorable 
conditions. At present there is no other species that can so 
consistently produce on a hectare per day basis both high 
yields of good quality protein and oil. The main deterrent to 
increasing production of this species in many tropical regions 
is lack of markets and understanding of its cultivation and 
utilization.” Discusses: Adaptation and problems. Utilization 
(“green beans (vegetable),” split, sprouted, soy milk, soy 
sauce, tofu, tempeh). Recent investigations.
 “Perhaps the most successful campaign to introduce 
soybeans and fi nd solutions to production and utilization 
problems has been in India with assistance from a USAID-
sponsored contract with the University of Illinois. In Africa, 
French-sponsored research organizations have centered 
their activities mainly in Madagascar with testing and 
management experiments in the Cameroons [Cameroon] and 
Centralafrique [central Africa].” In English-speaking Africa, 
breeding programs are in place in Tanzania and Nigeria. 
Address: 1. International Inst. of Tropical Agriculture, 
Ibadan, Nigeria; 1-2. The Rockefeller Foundation, New 
York, New York.

774. Sandler, Sandra Takako. 1974. The American book 
of Japanese cooking. Harrisburg, Pennsylvania: Stackpole 
Books. 192 p. Illust. Index. 24 cm.
• Summary: The author, a third generation Japanese-
American, reveals the secrets of successful Japanese-style 
cooking–specifi cally for the American cook. The three 
introductory chapters discuss tofu (p. 16, 23, 29, 36), shoyu 
(p. 20), and miso (p. 27, 35). Soy-related recipes include: 
Seafood in miso sauce (p. 54). Shellfi sh in soy-mirin sauce 
(p. 55). Miso soups (p. 57-59). Tofu & scallions soup (p. 
60-61). Instructions for sprouting beans (incl. mung- and 
soybeans, p. 72-74). Vegetables with tofu & sesame dressing 
(with white miso, and “white sesame seeds, toasted and 
ground,” p. 77-78). Eggplant and green peppers with miso 
dressing (p. 78-79). Fried okara (p. 79-80). Sweet cooked 
soybeans (p. 82). Inari-zushi (p. 89-90). Fish misoyaki (p. 
111). Miso abalone (p. 112-13). Beef misoyaki (119-20). 
Sukiyaki (with tofu and soy sauce, p. 121-22). Pork and 
tofu (p. 135-36). Stuffed tofu (p. 138-39). Chicken teriyaki 
(with soy sauce, p. 145). Fresh tofu (p. 154-55). Homemade 
tofu (p. 155-57). Deep-fried tofu (p. 157). Batter-fried tofu 
(p. 158). Yakidofu (p. 158-59). Aburage (p. 23, 159). Fox 
noodles (p. 167-68). Udon in miso shiru (p. 168). Tempura 
and udon (p. 168-69). San bai zuke (p. 175).
 Also discusses azuki beans (p. 23, 178), sweet azuki 
bean paste (koshi-an), sesame seeds, sesame oil (p. 28), sea 
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vegetables, and mochi.

775. Thapar, V.K.; Paul, B.; Singh, R. 1974. Changes 
in some non-protein nitrogenous compounds during 
germination of soybean. Plant Biochemical Journal (India) 
1(1):11-15. [17 ref]
Address: Dep. of Chemistry & Biochemistry, Punjah 
Agricultural Univ., Ludhiana, India.

776. Woods, John. 1974. The protein-for-pennies cookbook. 
New York, NY: Peter H. Wyden. viii + 179 p. Index. 22 cm.
• Summary: Contents: All about the magic little bean. 
General note about soy products. Soybeans in the kitchen. 1. 
Casseroles. 2. The versatility of soy granules. 3. Soups and 
stews. 4. Salads. 5. Soybeans for the family. 6. Making your 
own super protein. 7. Soybean sprouts. 8. Mostly desserts. 
9. Soy milk and soy yogurt. List of products and seasonings 
not generally used in western cooking. Suppliers of foreign 
food products. Contains many recipes. A photo on the inside 
rear dust jacket shows Texas-born John Woods, with a 
biographical sketch. Address: New York City.

777. Christian Science Monitor. 1975. Low-cost soybeans: 
‘meat that grows on vines.’ Jan. 16. p. 11.
• Summary: Soybeans come in many forms. There “are fresh 
soybeans in their fuzzy pods, dried soybeans, soy and wheat 
noodles, spaghetti and macaroni, soy grits, soy fl our, soy 
milk, soy cheese [tofu], nutlike roasted soybeans, sprouted 
soybeans, textured soy, soy oil, and soy butter.” When these 
are combined with other foods, the possibilities are almost 
without limit.
 Soybeans are high in protein and low in cost–about 35 
cents a pound.
 Recipes: How to cook basic whole dried soybeans. 
Soyburgers (with 2 cups cooked soybeans and 1 cup 
cooked brown rice). Four ideas are given for adding cooked 
soybeans to other recipes. Finally, soy fl our and its uses are 
discussed in detail. Now is a “perfect time to get acquainted 
with the versatile soybean.” Address: Special to the Monitor.

778. Canupp-Penrod, R. Lewis. 1975. Soy you want soy 
sauce [Make yer own]. Mother Earth News No. 31. Jan. p. 
36-37. [2 ref]
• Summary: The author is writing a book on soybean 
products. “Perhaps the best description of the basic chemical 
process involved [in making soy sauce] was given by a 
traveler named Bishop, who visited Korea between 1894 
and 1897. He wrote, ‘Oil of sesamum is largely used in 
cooking, as well as vinegar, soy and other sauces of pungent 
and objectionable odors, the basis of most of them being 
capsicums and fermented rotten beans.’ In Bishop’s time, 
Koreans made soy sauce in the fall, after the harvesting of 
the dried soybeans.” He proceeds to describe the ancient 
Korean process for making mei-ju [meju, soybean koji] and 

from it soy sauce.
 Then he describes briefl y how to make Korean miso 
(toin-chang {doen-jang}), tofu (yu-bu), soybeans boiled in 
soy sauce (kong-cha-ban), dry roasted soynuts, soy sprouts, 
and pickled soy sprouts.
 Illustrations show: (1) A truncated cone of pounded 
soybeans, 8-10 inches high by 12 inches in diameter, as it 
begins its period of fermentation on a homemade mat of 
cattail leaves. (2) The cone is later enclosed in tapered strips 
of unbleached muslin and hung from a hook–as under the 
eaves or a rafter.

779. Herath, H.M.E. 1975. Soybean cultivation in Sri 
Lanka: A progress report. INTSOY Series No. 6. p. 239-51. 
D.K. Whigham, ed. Soybean Production, Protection, and 
Utilization: Proceedings of a Conference for Scientists of 
Africa, the Middle East, and South Asia (College of Agric., 
Univ. of Illinois at Urbana-Champaign).
• Summary: “Soybean was fi rst introduced to Sri Lanka in 
1947. Various trials were carried out in the dry zone and hill 
country but, because soybean was unable to compete with 
other pulses, little attention was given to it...
 “Failure of attempts to grow soybeans in the past has led 
to a general belief that they cannot be grown in Sri Lanka in 
suffi cient quantities for commercial exploitation. In 1973, 
however, with the introduction of the fi rst International 
Soybean Program (INTSOY) kits to Sri Lanka, it has been 
found that soybean does very well in most locations, and 
research since then has shown that there is a possibility of 
intercropping certain plantations with soybean...
 “Soybean is mainly consumed in Sri Lanka as a 
substitute for lentils. There is also an increasing demand 
for soy fl our used in a mixture with rice and wheat fl our. 
Pilot projects for the production of soy milk, soy oil and 
blending of cowmilk for spray-drying have been initiated. 
Since there is a severe shortage of animal feed, soybean and 
its by-products are being increasingly used in the livestock 
industry.
 “The acreage under soybean is increasing annually, from 
a few acres in 1971 to nearly 5,000 acres in 1974.”
 Detailed information on soybean production research is 
given, including yields for many varieties tested, nutritional 
composition of varieties, nodulation data, effect of spacing 
on yield, effects of pesticides on nodulation, and effect of 
storage at various temperatures and times on germination of 
different varieties.
 A map of Sri Lanka shows the “General agro-climatic 
zones of Sri Lanka and International Soybean Program 
(INTSOY) locations for 1974.” Colombo and CARI are both 
in the West Zone in the southwest of the country. Address: 
Central Agricultural Research Inst., Peradeniya, Sri Lanka.

780. Panday, M. 1975. Soybeans in Nepal. INTSOY Series 
No. 6. p. 221-22. D.K. Whigham, ed. Soybean Production, 
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Protection, and Utilization: Proceedings of a Conference 
for Scientists of Africa, the Middle East, and South Asia 
(College of Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: “Soybean is the centuries-old crop in Nepal. 
Growing of soybean with maize and millet in intercropping 
is an old practice in Nepal. Not only soybeans, but almost all 
kinds of edible summer and winter legumes, are grown in an 
intercropping pattern...
 “Due to lack of marketing facilities, our farmers grow 
the soybeans only for their self-suffi ciency, leaving a very 
little amount to sell in the market. Our farmers feed the 
soybean fl our to their cattle, especially cows and buffalo, 
during their lactating period in order to get more milk.
 “Local methods of using soybeans in the human diet are: 
(a) Roasted soybeans mixed with roasted corn are eaten in 
the daily tiffi n. (b) Roasted soybean cotyledons mixed with 
garlic, onion pieces, salt, and chili are served as a cocktail. 
(c) Sprouted soybeans mixed with other sprouted pulses are 
used in vegetable soup. (d) Green soybean pods are eaten 
after steaming.
 “Nowadays the soybean eating habits have been 
changed by the people. Some have started preparing milk, 
yogurt, and the like from soybean. Rice cooked in soya milk 
with some coconut pieces is becoming popular. People have 
started using soybean fl our in their baby food.” Address: 
Dep. of Agriculture, Education and Research, Khumaltar, 
Lalipur, Nepal.

781. Sunset (Menlo Park, California). 1975. It’s a year to 
grow soybeans. 154:244-45. April.
• Summary: Describes how to grow soybeans in a vegetable 
garden and how to use them as cooked green soybeans, as 
cooked dried soybeans, as sprouts, or roasted like peanuts. 
“For more complicated soybean uses like making soy milk or 
tofu, you might look at The Soybean Cookbook by Dorothea 
Van Gundy Jones (Arco Publishing, New York, 1974; $1.45).
 “How to grow them: In the past, short or cool growing 
seasons in some areas made growing soybeans diffi cult. Now 
two varieties that can produce in shorter growing seasons 
are available. ‘Early Green Bush’ matures in about 85 days; 
you can order from Stokes Seeds, Box 548, Buffalo, New 
York 14240. ‘Fiskeby V’ is supposed to mature even faster, 
even in cool climates; order from Thompson and Morgan, 
Box 24, Somerdale, New Jersey 08083. In areas with long, 
hot summers, you can use ‘Kanrich’ or other slower but more 
widely available varieties.”

782. Fordham, J.R.; Wells, C.E.; Chen, L.H. 1975. Sprouting 
of seeds and nutrient composition of seeds and sprouts. J. of 
Food Science 40(3):552-56. May/June. [27 ref]
• Summary: Describes how to sprout at home or 
commercially, and gives nutrient data. Six types of peas and 
12 types of beans (including soybeans and mung beans) were 
tested. Soybeans were soaked for 6 hours in a chlorinated 

lime solution containing 0.02% chlorine. Sprouting time: 
4-5 days. Washing frequency: daily. Yield 60%. Grade B 
= good for sprouting. Table 2 gives proximate analyses of 
seeds and sprouts: Water 5.7% / 92.3%. Ash 4.4% / 0.4%. 
Protein 42.7% / 3.8%. Lipids 21.0% / 0.5%. Table 3 gives the 
ascorbic acid, tocopherol, and carotene contents of seeds and 
sprouts. Soybeans: Ascorbic acid–reduced form (mg/100 gm) 
5.5 / 3.6. Ascorbic acid–total 7.5 / 21.1. Tocopherol (mg/100 
gm) 1.87 / 0.085. Carotene (mcg/100 gm) 16.34 / 3.28.
 Table 4 gives thiamin, ribofl avin and niacin content of 
seeds and sprouts (mg/100 gm). Soybeans: Thiamin 1.03 / 
0.18. Ribofl avin 0.32 / 0.15. Niacin 2.20 / 2.72. Table 5 gives 
mineral composition of seeds and sprouts (mg/100 gm). 
Soybeans: Iron 9.53 / 0.60. Magnesium 200 / 15. Calcium 
318 / 32. Phosphorus 427 / 12. Potassium 1362 / 157. 
Manganese 18.2 / 10.2. Address: Dep. of Nutrition & Food 
Science, Univ. of Kentucky, Lexington, KY 40506.

783. Boakye-Boateng, K.B.; Hume, D.J. 1975. Effects of 
storage conditions on germination of soybean (Glycine max 
L. Merr.) seed. Ghana J. of Agricultural Science 8(2):109-14. 
Aug. [6 ref. Eng; fre]
• Summary: Soybean seed was stored in cloth or 
polyethylene bags. The four key variables that favor high 
germination after long storage are low initial seed moisture 
content, low storage temperature, low relative humidity of 
storage, and storage in polyethylene bags.
 Seed in polyethylene bags at 22ºC (refrigerated) and 
11.2% moisture did not lose viability during 50 weeks of 
storage. But seed stored at ambient tropical temperature and 
humidity rapidly lost their abiltiy to germinate and emerge 
after 9-10 weeks. Address: Dep. of Crop Science, Univ. of 
Ghana, Legon, Ghana.

784. Dinshah, Freya. 1975. XXIII World Vegetarian 
Congress cook book. Malaga, New Jersey: North American 
Vegetarian Society. 40 p. Illust. No index. 27 cm. Spiral 
bound. Introduction by H. Jay Dinshah.
• Summary: This is a vegan cookbook. This congress is a 
milestone of the vegetarian movement both in North America 
and worldwide. “The International Vegetarian Union, 
founded in 1908, had held 22 previous Congresses from 
1908 to 1973, each in the British Isles, continental Europe, or 
India.” A congress is held every 2 years. The North American 
Vegetarian Society was created with two goals: (1) To bring 
about a complete renaissance of the vegetarian movement in 
the United States and Canada, and (2) To organize the 23rd 
Congress, which was held 16-28 Aug. 1975 at the University 
of Maine, Orono, Maine. Daily menus served at the Congress 
are listed on pages 7-8. Soya milk, and Willow Run Soya 
Lecithin Spread were available at each breakfast. Willow 
Run Spread, Soy Mayonnaise, Tamari Soy Sauce, Soya Milk, 
and Roasted Soya Beans were available at each lunch and 
dinner. Soy-related recipes include: Soya sprouts (p. 14-15). 
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Soya butter (made with 3/4 cup soya powder, and ½ cup each 
soy oil and water, p. 16). Soy mayonnaise (with soya powder 
and Soyagen powder). Soya beans (boiled, then baked, p. 
17). Soya peanut savory (with cooked soya beans, p. 20). 
Soya rounds (with cooked soya beans, baked, p. 20). Several 
tablespoons to 2/3 cup of Soyagen powder (powdered 
soymilk) or soya powder are used in many of the dessert 
recipes (p. 30-36). Soya milk (from soya powder, p. 32). 
Bread pudding (with soya milk, p. 32). Granola (with soya 
powder, p. 39). Page 40 lists 34 vegetarian societies affi liated 
with NAVS in the USA. Address: North American Vegetarian 
Society, 501 Old Harding Highway, Malaga, New Jersey.

785. Kylen, Anne M.; McCready, R.M. 1975. Nutrients 
in seeds and sprouts of alfalfa, lentils, mung beans and 
soybeans. J. of Food Science 40(5):1008-09. Sept/Oct. [15 
ref]
• Summary: There is no difference in degree of acceptability 
between mung bean and soybean sprouts germinated for 3 
days. Includes a detailed nutritional analysis of soybeans and 
soy sprouts, raw and cooked. Cooked soy sprouts contain 
13.1% protein versus 4.3% for mung beans and 5.1% for 
alfalfa seeds. Vitamin and mineral contents for raw and 
cooked seeds and sprouts are analyzed. Address: USDA 
Western Regional Research Lab., ARS, Berkeley (Albany), 
California 94710.

786. Adams, Catherine F. 1975. Nutritive value of American 
foods, in common units. USDA Agriculture Handbook No. 
456. 291 p. Nov. See p. 155-56. Index. 30 cm.
• Summary: This book is comprised mostly of table 1, titled 
“Nutritive values for household measures and market units of 
foods.” Under “Soybeans” (p. 155-56) values are given for 
each of the following (usually per cup and per pound, unless 
otherwise stated):
 Mature seeds, dry: Raw or cooked.
 Sprouted seeds: Raw or cooked.
 Soybean curd (tofu): Piece (2½ x 2.75 x 1 inch) or 
pound.
 Soybean fl ours: Full fat or low fat or defatted.
 Soybean oil and soybean-cottonseed oil blend (see also 
oils).
 Soy sauce. Address: Washington, DC.

787. Product Name:  Soybeans (for Sprouting or Cooking).
Manufacturer’s Name:  Arrowhead Mills, Inc.
Manufacturer’s Address:  Box 866, Hereford, TX 79045.  
Phone: (806) 364-0730.
Date of Introduction:  1975. November.
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  1 lb packaged or 50 lb bulk.
How Stored:  Shelf stable.
New Product–Documentation:  Midwest Natural Foods 
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor, 

Michigan. 108 p. See p. 26. Arrowhead Mills, “Soybeans, 
Sprt & Ck” [for sprouting & cooking] 1 lb.
 Arrowhead Mills. 1978. Sept. Arrowhead Mills. 1978. 
Sept. “Price list.” (50 lb bulk and 12 x 1 lb packaged).

788. Fearn. 1975. Products (Document part). In: Midwest 
Natural Foods Distributors, Inc. 1975. Catalog #7. Nov. ‘75. 
Ann Arbor, Michigan. 108 p. See p. 41-42.
• Summary: Lecithin Liquid (16 or 32 oz). Soya granules (16 
oz or 3 lb). Soya powder–natural [whole] (11 or 36 oz). Soya 
powder–low fat (12 oz or 40 oz). Soya pancake mix–salt free 
(16 oz). Soya pancake red–unbleached (16 oz or 3 lb). Soya 
pancake blue–whole wheat (16 oz or 3 lb). Soya buckwheat 
pancake mix (1 lb). Bran muffi n mix (12 oz). Corn & muffi n 
mix (16 oz). Rice baking mix (16 oz). Wheat cereal & soy 
(16 oz). Rich earth pancake mix (16 oz). Sprouting mung 
beans (16 oz). Cooking soybeans (16 oz). Soybeans, wheat, 
or alfalfa for sprouting (16 oz). Sprouter kit. Non fat dry 
milk (3 lb). Rice fl our (3 lb). Sesame burger mix (16 oz). 
Qualipro65 Muscle Protein (12 oz). Protein 600 tablets 
(vanilla or chocolate, 325/bottle). Hi Pro powder (vanilla, 
chocolate, or carob, 16 oz). Soy Protein 91% (10 or 40 oz). 
Whole Wheat Flour stgr. [stone-ground] (24 oz). Address: 
[Melrose Park, Illinois 60160].

789. Shurtleff, William; Aoyagi, Akiko. 1975. The book of 
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: This pioneering work started the 
“tofu revolution” in America. Contents: Preface. 
Acknowledgements. Part I. Tofu: Food for mankind. 1. 
Protein East and West. 2. Tofu as a food: Introduction, rich 
in high quality protein (NPU, biological value, protein 
score, amino acid content), high protein complementarity 
(tofu contains an abundance of lysine, an essential amino 
acid that is defi cient in many cereal grains; increase usable 
protein by combining tofu with wheat, rice, corn, etc.), easy 
to digest, an ideal diet food, low in saturated fats and free of 
cholesterol, rich in vitamins and minerals, a health-giving 
natural food, backbone of the meatless / vegetarian diet, free 
of chemical toxins, low in cost, easily made at home, quick 
& easy to use, versatile.
 3. Getting started: Introduction, buying and storing tofu, 
basic ingredients (whole-wheat fl our, miso {rice-, barley-, 
and soybean miso, special Japanese miso, Chinese chiang}, 
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese 
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar, 
monosodium glutamate {MSG}), Japanese kitchen tools 
(each illustrated), preparatory techniques (salt rubbing, 
rinsing and pressing leeks and onions, soaking burdock root, 
reconstituting dried sea vegetables {dried hijiki, wakame, 
agar}, wheat gluten and kampyo [kanpyo], parboiling, 
cutting tofu and vegetables, using sesame seeds, toasting 



HISTORY OF SOY SPROUTS   343

© Copyright Soyinfo Center 2013

nori, preparing a steamer), basic recipes (soup stocks and 
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru}, 
miso toppings {sweet simmered miso / nerimiso, miso sauté / 
abura miso, special miso toppings and dipping sauces, fi nger 
lickin’ miso, and regular miso}, miso salad dressings, nut 
and seed butter toppings, spreads and dressings, basic sauces, 
rice, noodles and other basic preparations).
 Our favorite tofu recipes (lists about 80 recipe names for 
each of the different types of tofu, plus soymilk, yuba, whole 
soybeans, gô, okara, and curds; very favorites that are also 
quick and easy to prepare are preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and 
West (500 recipes). 4. Soybeans: History of soybeans and 
“soybean foods,” cooking with whole dry soybeans, roasted 
soybeans (iri-mame), fresh green soybeans (edamame, 
incl. a recipe for “Sweet emerald bean paste {Jinda}),” 
kinako (roasted full-fat soy fl our, incl. Japanese health food 
treats such as kinako amé, gokabo, kokusen, kankanbo, 
and abekawa mochi), soybean sprouts (daizu no moyashi), 
natto (“sticky fermented whole soybeans,” with “gossamer 
threads”), tempeh (fermented soybean cakes), Hamanatto 
and Daitokuji natto (raisin-like natto), modern western 
soybean foods (natural soy fl our [full-fat], soy granules, 
defatted soy fl our and grits, soy protein concentrates, soy 
protein isolates, spun protein fi bers, textured vegetable 
protein {TVP}, soy oil products). 5. Gô (a thick white puree 
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7. 
Curds and whey. 8. Tofu (includes history, and preparatory 
techniques: Parboiling, draining, pressing {towel and 
fridge method, slanting press method, sliced tofu method}, 
squeezing, scrambling, reshaping, crumbling, grinding, 
homemade tofu (basic, from powdered soymilk, fermentation 
method related to soymilk yogurt), tofu quick and easy {incl. 
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and 
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu 
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese, 
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu 
in salads {Western style and Japanese style salads incl. Shira-
ae}, tofu with sandwiches and toast, tofu in soups {Western 
style and Japanese style soups, incl. miso soup}, tofu in 
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed, 
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po 
doufu]}, deep-fried tofu, tofu with grains, tofu broiled 
{incl. Tofu dengaku}, tofu simmered in one-pot cookery 
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu 
whipped cream or yogurt, Banana tofu milkshake, Tofu 
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter 
cookies}).
 9. Deep-fried tofu: Thick agé or nama-agé (incl. atsu-
agé meaning “thick deep-fried tofu,” “three-cornered agé” 
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “fi ve-color 
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu / 
hirosu, “Flying Dragon’s Heads”), agé or aburagé (incl. kiji, 
“agé pouches,” “crisp agé”, kanso aburagé, “agé puffs,” 

“fried soybean cakes,” “hollow agé cubes,” “Smoked tofu,” 
p. 189-91, 197).
 Note 1. This is the earliest English-language document 
seen (May 2012) that contains the following terms related to 
deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, Hiryozu, 
“Dragon,” “Flying Dragon’s Heads,” “treasure balls,” 
“Ganmo treasure balls.” “fresh or raw deep-fried tofu,” 
“three-cornered agé,” sankaku-agé, “agé cubes,” kaku-agé, 
kiji. “agé pouches,” “crisp agé,” kanso aburagé, “agé puffs,” 
“fried soybean cakes,” or “hollow agé cubes.”
 10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu 
means ‘to strain’; well named, kinugoshi tofu has a texture 
so smooth that it seems to have been strained through silk.” 
It is made from concentrated soymilk). 12. Grilled tofu 
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba 
(incl. many meat alternatives such as Yuba mock broiled 
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu 
and yuba in China, Taiwan, and Korea (incl. Savory tofu 
{wu-hsiang kan}; see p. 258 for illustrations of many meat 
alternatives, incl. Buddha’s fi sh, chicken, drumsticks, and 
duck, plus vegetarian liver and tripe, molded pig’s head, and 
molded ham). One type of Korean soybean miso is called 
kotsu jang [sic, kochu jang]. When tofu is served with miso 
[Korean-style, Tenjang] as the dominant seasoning, and with 
rice, “it becomes the popular Tenjang Chige Pekpem” (p. 
262). 16. Special tofu.
 Note 2. This is the earliest (and only) English-language 
document seen (March 2009) that uses the word “Tenjang” 
to refer to Korean-style soybean jang (miso).
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in the 
traditional way.
 Appendices: A. Tofu restaurants in Japan; many are 
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon, 
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo 
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho, 
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano, 
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple 
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea 
ceremony cookery from China (Fucha ryori), Wild gathered 
cookery (Sansai ryori). A directory of these and others, with 
addresses and phone numbers, is given (p. 312).
 B. Tofu shops in the West (Directory of 43 shops in 
the USA, 3 in Europe, and 3-7 in Latin America {Mexico 
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and 
institutions connected with tofu. D. Table of equivalents. 
Bibliography. Glossary. Index. About the authors 
(autobiographical sketches; a photo shows Shurtleff and 
Aoyagi, and gives their address as New-Age Foods Study 
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan 
177). Sending tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
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(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.”
 Note 3. This is the earliest English-language document 
seen (March 2007) that uses the term “Tofu ice cream” to 
refer to soy ice cream or that contains a recipe for “Tofu ice 
cream.”
 Note 4. This is the earliest English-language document 
seen (March 2000) that uses the term “Tofu Cheesecake” and 
the fi rst to give a recipe for a tofu cheesecake.
 Note 5. This is the earliest English-language document 
seen (May 2000) that uses the term “Tofu Sour Cream” (p. 
109) or that contains a recipe for “Tofu Sour Cream.”
 Note 6. This is the earliest English-language document 
seen (Dec. 2003) that uses the term “tofu milkshake” or that 
gives a recipe for a shake made with tofu.
 Note 7. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “sticky fermented” to 
refer to natto.
 Note 8. This is the 2nd earliest English-language 
document seen (Nov. 2011) that uses the term “dried-frozen 
tofu.”
 Note 9. This is the earliest English-language document 
seen (March 2004) that describes preparatory techniques for 
tofu (p. 96-98).
 Note 10. This is the earliest English-language document 
seen (March 2004) that contains the term “smoked tofu.”
 Note 11. This is also the earliest English-language 
document seen (March 2004) that uses the term “kinugoshi 
tofu” to refer to silken tofu.
 Note 12. As of March 2007, the various English-
language editions of this book have sold more than 616,000 
copies.
 Note 13. This is the earliest English-language document 
seen (June 2011) that uses the term “tofu lees” to refer to 
okara (see p. 22, 77).
 Note 14. This is the earliest English-language document 
seen (Aug. 2011) that contains the term “Modern Western 
soybean foods” (see p. 69), a term that Shurtleff would soon 
(by 1983) replace by the more accurate “Modern soy protein 
products.”
 Note 15. This is the earliest published English-language 

document seen (Jan. 2012) that contains the term “creamy 
tofu dressings” (or “dressing”).
 Note 16. This is the earliest English-language document 
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
 Note 17. This is the earliest document seen (Oct. 2012) 
that contains an adequate or detailed description of how to 
make yuba at home. Address: c/o Aoyagi, 278-28 Higashi 
Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-
4974.

790. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Illustrations–line drawings). 
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p. 
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977 
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both 
numbered and unnumbered) show: A hearth in a traditional 
Japanese farmhouse with tofu dengaku roasting around a bed 
of coals in a sunken open-hearth fi replace. An old Japanese 
plum tree blossoming in winter. Three pieces of skewered 
tofu dengaku with a sansho leaf atop each in a special 
serving box. A sprig of sansho with berries. Stylized top of 
a soybean plant in a circle. Fig. (4) Tofu products available 
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes, 
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu 
pudding, doufu-ru {white and red}, ganmo {patties, small 
balls, and treasure balls}, grilled tofu, dried-frozen tofu, 
instant powdered tofu, okara, dried yuba, soymilk curds, 
pressed tofu, savory tofu). A wooden cutting board and 
Japanese broad-bladed vegetable knife (nagiri-bôcho) with 
vegetables and tofu on a woven bamboo tray.
 Note: This is the earliest English-language document 
seen (May 2012) that contains the term “treasure balls.” 
It refers to Chinese-style tofu mixed with various fi nely-
chopped vegetables, rolled into balls, and deep-fried tofu. (8) 
A wooden keg of red miso and a plastic bag of barley miso. 
(9) Shoyu in a metal can, wooden keg, glass bottle, and table-
top dispenser. Traditional Japanese kitchen tools: Miso-koshi 
(woven bamboo strainer used in making miso soup). cutting 
board, Japanese vegetable knife, wooden spatula, bamboo 
rice paddle (shamoji) and spoon, woven bamboo colander or 
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré 
(bamboo mat), pressing sack for tofu or soymilk, serrated 
tofu-slicing knife, tawashi scrub-brush (made of natural palm 
fi ber), wok with draining rack and wooden lid, stir-frying 
ladle and spatula, long cooking-chopsticks, mesh skimmer, 
deep-frying thermometer, Chinese bamboo steamer (seiro), 
charcoal brazier (konro, shichirin), broiling screen. Covered 
pot steamer. Small lidded pottery pot. More kitchen tools 
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11) 
The soybean plant. Two views of a soybean seed with seed 
coat, hilum, and hypocotyl labeled. A bag full of soybeans. 
Roasted soybeans in a woven bamboo tray (zaru). Edamamé 
in the pods. Three shapes of kinako treats. Soybean sprouts. 
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Natto on a bamboo mat (sudare). Natto wrapped in rice 
straw as it ferments. A hand holding chopsticks that lift natto 
up from a bowl of natto–connected by gossamer threads. 
Tempeh (round and square pieces). Wrapping a small packet 
of inoculated soybeans to make tempeh. (15) Two Japanese 
women in traditional clothing using hand-turned grinding 
stones (quern) to grind soaked soybeans when making tofu. 
(16) Push-pull grinding stones. (17) Motor-driven grinding 
stones. (18) Water-powered millstones. (19) Wind-powered 
millstones. (20) Unohana. (21) A tofu maker sitting on a 
traditional lever press that presses soymilk from the okara 
in a pressing sack on a rack. A heavy iron skillet. (22) 
Folding okara omelet pouches. Okara doughnuts. (23) A 
bamboo colander. (24) A tofu maker weighting a colander 
with a brick so that whey will collect in it. (25) Ladling 
whey from curds; it foams! (27) A horse drinking whey 
from a wooden vat. Soymilk curds in a bamboo mat. (28) 
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub. 
(30) A tofu maker placing a weight on pressing lids as tofu 
is pressed in settling boxes (forming boxes). Transferring 
tofu-fi lled settling box to sink. Cutting a block of tofu into 
cakes under water. Eggplant halves in a yin-yang dance. 
Preparatory techniques used with tofu (slanting press, sliced 
tofu, squeezing, scrambling, reshaping, crumbling). (32) 
Utensils for making tofu at home. (33) Three designs for a 
homemade settling container. (34) Preparing homemade tofu 
(a-l). (35) Removing tofu from a farmhouse-style settling 
container (forming box). (36) Chilled tofu. Iceberg chilled 
tofu. A hot, moist, white towelette (o-shibori) is used to 
wipe the face and hands before (or occasionally after) a 
meal. Tofu salads in three Japanese pottery dishes. Japanese 
soups in three types of containers. (37) Chrysanthemum 
tofu. (38) Tofu poached egg. Tofu-stuffed green peppers. A 
wok. (39) Filling a wok with oil. (40) testing oil temperature 
in a wok. (41) Deep-frying tofu tempura–and (42) Serving 
it in a shallow bamboo basket. (43) Making Kaki-agé. (44) 
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered 
Tofu dengaku. Preparing Tofu dengaku in old Japan (from 
Hokusai’s sketchbooks). (46) A variety of skewers. (47) 
Chinese fi repots. (48) A Simmering Tofu wooden serving 
container heated by coals from within. (49) Miso oden. (50) 
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52) 
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The 
deep-frying area of a traditional tofu shop. (55) Deep-frying 
tools. (56) Wooden bamboo tray with raised sides. Chinese 
cleaver. (57) Nori-wrapped sushi with agé (making and 
serving; six drawings). Eating noodles from old Japan (from 
Hokusai’s sketchbook). (58) Preparing homemade noodles. 
(59) The Oden man on a winter’s eve. A pottery bowl of 
Oden. Kombu rolls. (60) Making konnyaku twists. (61) 
Nishime in a multi-layered lacquerware box. (61) Pressing 
tofu for thick agé in a tofu shop. (62) Deep-frying tofu 
for thick agé. (63) A tofu maker with deep-fried thick agé 
triangles on screen trays.

 Note 1. This is the earliest English-language document 
seen (May 2012) that contains the terms “deep-fried thick 
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
 (64) Stuffi ng thick agé. (65) Thick agé stuffed with 
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and 
vegetables. (68) Deep-frying ganmo. (69) A farmhouse open-
hearth fi replace with nabe kettle. (70) Preparing homemade 
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger. 
(71) Cutting tofu to make agé slices (kiji). (72) Deep frying 
agé. (73) Opening agé into pouches. Agé treasure pouches.
 Note: This is the earliest English-language document 
seen (May 2012) that contains the term “treasure pouches” 
or the term “Agé treasure pouches.” (74) Agé pouches 
sealed with foodpicks. Inari shrine with Shinto torii. (75) 
Kampyo-tied pouches [kanpyo]. (76) Making rolled agé hors 
d’oeuvre. (77) Tofu maker ladling gô (fresh soy puree) into a 
cauldron. (78) Stirring down the gô. Pressing soymilk from 
okara with a hand-turned screw press. (79) Serving fresh 
soymilk in a tofu shop. Six Japanese commercial soymilk 
products. Little girl at The Farm (Summertown, Tennessee) 
seated on a small chair drinking a cup of soymilk. Chinese 
breakfast soymilk soup with deep-fried crullers (Siento-
chiang with yu-chiao tsao pi). (80) Takigawa-dofu. (81) Tofu 
maker pouring the soymilk for kinugoshi tofu. (82) Adding 
solidifi er. (83) Trimming kinugoshi from sides of box. 
(84) Modern lactone kinugoshi (with GDL). (85) Modern 
kinugoshi factory. (86) Sasa-no-Yuki’s Gisei-dofu container. 
(87) Kinugoshi with ankake sauce. The entrance way to a 
traditional Japanese restaurant featuring tofu. Traditional 
metal skewer for making grilled tofu. (88) Traditional tofu 
maker grilling tofu over a charcoal brazier (hibachi). Grilling 
tofu in a traditional open hearth. (89) An early method 
of elaborate grilling. Pieces of tofu on different types of 
skewers. Farmhouse sukiyaki with grilled tofu. (90) Tying 
frozen tofu with rice straw. (91) Drying farmhouse frozen 
tofu. (92) Pressing frozen tofu at home. (93) Deep-fried 
frozen tofu with cheese. (94) Making deep-fried frozen 
tofu sandwiches (Hakata-agé). (95) Frozen tofu wrapped in 
kombu. (96) Steaming table in a yuba shop. Ten different 
types / shapes of yuba. (97) Lifting yuba away from soymilk. 
(98) Yuba sashimi. (99) Yuba envelopes. (100) Deep-fried 
yuba dengaku. (101) Folding yuba into bundles. Trimming 
half-dried yuba from a skewer. (102-113) Tofu and yuba in 
Taiwan, China, and Korea (see separate record). Sesame 
tofu in pottery bowl. (114) Traditional farmhouse tofu, tied 
into a package with rice straw rope. (115) Shirakawa-go 
farmhouses with water-powered rice-dehusker in foreground. 
(116) Making seawater tofu at Suwanose. Mortar and pestle 
for pounding mochi. Making community tofu: Western 
metal hand mill, hand-turned stone mill apparatus, faces of 
upper and lower stones, colander and cloth, two shapes of 
cooking pots, Japanese farmhouse earthen cooking stove, 
cooking pot set on cut-off oil drum, ladle, two wooden 
paddles, pressing rack, pressing okara, lever press, pressing 
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sack, wooden settling [forming] container with cloths. (117) 
Making nigari with salt in bamboo colander, a traditional 
“salt boat” for refi ning salt of nigari. (119) Country 
farmhouse tofu (5 illust.). (121) Morning shopping at a tofu 
shop. (122) Diagram of a tofu-shop fl oor plan. (123) Modern 
pressure with hydraulic press. (124) Modern centrifuge 
with 3 soymilk barrels. Thirty-one unnumbered illustrations 
showing every step in making and selling tofu in a traditional 
Japanese shop (p. 299-306). (125) Cutting tofu for Dengaku 
(from Tofu Hyaku Chin). (126) Ladies busy making dengaku 
(from Tofu Hyaku Chin). (127) Hearth at Nakamura-ro. (128) 
The garden at Okutan. Six types of Japanese sea vegetables: 
Hijiki, aonori, wakame, agar, nori, kombu. (129) Japanese 
vegetables (27 illustrations). Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

791. Shurtleff, William; Aoyagi, Akiko. 1975. The book 
of tofu: Food for mankind (Recipes and food types with 
Japanese names). Hayama-shi, Kanagawa-ken, Japan: 
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec. 
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: Teriyaki sauce (p. 48). Ankake sauce (p. 49). 
Sushi rice (Rice in vinegar dressing, p. 51). Gomashio 
(Sesame salt). Gari (Sweet vinegared gingerroot, p. 51). 
Budomame (Sweet soybeans, p. 62). Kombu mame, kuro 
mame, gomoku mame (p. 62). Iri-mame (Roasted soybeans, 
p, 63). Edamame (Fresh green soybeans, p. 63). Jinda (Sweet 
emerald bean paste [made with edamame], p. 64). Kinako 
(Roasted full-fat soy fl our, p. 64). Abekawa mochi (with 
kinako, p. 65). Kinako amé or genkotsu amé (Kinako candy, 
p. 66). Daizu no moyashi (Soybean sprouts, p. 67). Natto 
(Sticky fermented whole soybeans, p. 67). Hamanatto and 
Daitokujinatto (also spelled Daitokuji-natto) (Raisin-like 
natto, p. 69). Gô (Fresh soy purée, p. 70+). Gôjiru (Thick 
miso soup with gô, p. 74). Bakudan agé (Deep-fried gô 
patties, p. 76). Okara or unohana (p. 77+).
 Unohana-jiru (Chilled okara soup, p. 79). Unohana 
no iri-ni (Okara & vegetable sauté, p. 81). Unohana-iri 
(Unsweetened fried okara, p. 82). Unohana dango (fried 
okara patties, p. 82). Sushi okara chakin (Okara omelet 
pouches, p. 84). Oboro (curds, p. 87). Oboro-dofu (Warm 
soymilk curds, p. 90). Awayuki (homemade curd dumplings, 
p. 90). Karashi-dofu (Curd dumplings with mustard, p. 90). 
Gomoku-dofu (Five-color tofu, p. 105). Hiya-yakko (Chilled 
tofu, p. 105). Menoha-dofu, nameko-dofu (p. 106). Ryanban-
doufu (Chinese-style chilled tofu, p. 107). Imokake-dofu 
(Chilled tofu with glutinous yam and egg, p. 107). Tofu 
no misozuke (Tofu pickled in miso, p. 110). Kanten-dofu 
(Jelled tofu, p. 114). Aemono and Shira-ae (“White salad,” 
p. 114+, 160). Arare no aemono (Hailstones salad, p. 115). 
Suimono (Clear soup, p. 119). Kikka-dofu (Clear soup with 
chrysanthemum tofu, p. 120). Kenchin-jiru (p. 120). Tamago-
toji (Japanese-style tofu, eggs & onions). Nanjen-dofu or 

Iritsuke-dofu (Chinese-style egg tofu, p. 123). Kenchin-yaki 
(p. 126). Iridofu [Iri-dofu] (Crumbly scrambled tofu, p. 
128). Mabo-dofu [Ma po doufu] (Chinese-style tofu with red 
pepper sauce, p. 128). Hao-yu doufu (Chinese style oyster 
sauce & tofu, p. 129). Fanchie-dofu (Chinese-style tofu & 
tomatoes, p. 129). Tofu no kara-agé (Crisp agé slices, p. 
131). Unagi-dofu (Tofu mock eels, p. 132). Kaminari agé 
(Thunderbolt tofu, p. 132). Agédashi-dofu [Agedashi-dofu] 
(Deep-fried tofu in dipping sauce, p. 133). Tendon (Deep-
fried tofu with rice and broth, p. 133). Tofu furai (Breaded 
tofu cutlets, p. 134). Tempura (and batter and dipping sauce, 
p. 134). Zosui or Ojiya (Rice gruel, p. 138). Tofu dengaku 
(p. 139). Tofu teriyaki (p. 141). Yudofu or Tofu no mizutaki 
(Simmering tofu, p. 142). Nabeyaki-udon, Nabeyaki-soba, 
Udon-tsuki (p. 144). Yosenabe (p. 144). Miso oden (p. 145). 
Yukinabe (The snow pot, p. 148). Niyakko (p. 145). Tsuto-
dofu or Komo-dofu (Simmered tofu wrapped in rice straw, p. 
146). Tofu chawan-mushi (Steamed egg-vegetable custard, 
p. 147). Nanzen-ji no Tsusmi-dofu (Nanzen-ji wrapped tofu, 
p. 147). Yuzu-gama (Yuzu treasure pot, p. 147). Naruto-dofu 
(Tofu spiral in butterbur leaves, p. 147). Gisei-dofu (Tofu 
cheesecake-like dessert, p. 152). Datémake [Datemaki] 
(Tofu-egg roll, p. 153). Noppei-jiru (Noppei soup, 163). 
Kinpira (Agé with carrots and burdock root, p. 167). Yaki-
soba (Fried buckwheat noodles with deep-fried tofu, p. 168). 
Chahan or yaki-meshi (sizzling rice with deep-fried tofu, 
p. 168). Soboro (p. 169). Norimaki-zushi (Nori-wrapped 
sushi with agé, p. 170). Kitsune domburi (Fox domburi, p. 
172). Kitsune soba or udon (Fox noodles, p. 172). Yamakake 
soba (Buckwheat noodles with grated glutinous yam and 
agé, p. 172). Hiyashi-soba (Noodles & deep-fried tofu in 
chilled broth, p. 172). Nikomi udon (Ganmo simmered with 
homemade noodles and miso, p. 173). Kabayaki or Yaki-
Shinoda (Agé mock broiled eels, p. 174). Oden (p. 175-78). 
Nishime (p. 178-79). Horoku-yaki (Thick agé stuffed with 
onions, p. 183). Hiryozu (Ganmo treasure balls, p. 188). 
Inari-zushi (Vinegared sushi rice in sweetened agé pouches, 
p. 194). Fuku-bukuro (Agé treasure pouches with crunchy 
vegetables, p. 195). Takara-zutsumi (Sacks of gold, p. 
195). Shinoda-maki (Matchstick vegetables wrapped in agé 
pouches, p. 195). Kinchaku and takara-bukuro (Drawstring 
purses and treasure bags, p. 196).
 Note: This is the earliest English-language document 
seen (May 2012) that contains the term “treasure bags.” It 
refers to a way of preparing deep-fried tofu pouches.
 Hasami-age (Mashed potatoes deep-fried in agé 
pouches, p. 196). Shinoda-maki (Agé cabbage rolls, p. 197). 
Shinoda mushi (Steamed agé with tofu and vegetables). 
Soymilk chawan-mushi (p. 209). Yose-dofu (Jelled and 
molded soymilk dishes, p. 209). Takigawa-dofu (Swirling 
jelled soymilk, p. 210). Shikishi-dofu (Kinugoshi custard, p. 
216). Kinugoshi dishes from Sasa-no-yuki (p. 217-19): Hiya-
yakko, yuzumiso-dofu, gisei-dofu, ankake-dofu, kijoyu, 
chiri-meshi, kuya-dofu or kuya-mushi, iridofu. Yaki-dofu (p. 
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220). Sukiyaki (p. 224-25). Koya-dofu or kori-dofu (Dried-
frozen tofu, p. 226+). Tamago-toji (Frozen tofu with eggs 
and onions, p. 231). Gyoza [Chinese jiaozi] (p. 232). Oranda-
ni (Deep-fried frozen tofu in lemon sauce, p. 234). Soboro 
(Grated frozen tofu rice topping, p. 234). Hakata-agé (Deep-
fried frozen tofu sandwich, p. 235). Koya-dofu no kombu 
maki (Frozen tofu wrapped in kombu, p. 236). Sanshoku 
gohan (Three-color brown rice, p. 236). Fukuyose-ni (Frozen 
tofu simmered in sweetened broth, p. 236). Abekawa-dofu 
(Frozen tofu rolled in sweetened kinako, p. 237). Yuba (p. 
238-42). Nama-yuba (Fresh yuba). Nama-gawaki or han-
gawaki yuba (Half-dried yuba). Kanso- or hoshi-yuba (Dried 
yuba). Hira- or taira-yuba (Flat yuba sheets). Maki-yuba 
(Fresh yuba rolls). Komaki (Long yuba rolls). Kiri-komaki 
(Small yuba rolls). Musubi-yuba (Tied yuba). Omaki-, 
futomaki- or Uzumaki-yuba (Large yuba spirals). Oharagi 
yuba (Slightly fl attened yuba roll tied with a thin piece of 
kombu). Amayuba (Sweet yuba). Kirehashi (Fresh yuba 
trimmings). Kuzu-yuba or mimi (Yuba fl akes). Toyuba 
(Trough-shaped yuba, p. 242). Kaori yuba (Sweet miso deep-
fried in fresh yuba, p. 244). Yawata-maki (Yuba-burdock 
root roll, p. 245). Toji yuba (deep-fried yuba with ginkgo 
nuts and lily bulbs, p. 245). Yuba no kabayaki (Yuba mock 
broiled eels, p. 245). Maze-gohan or Gomoku-zushi (Five-
color sushi rice with agé, p. 169). Suhuo-t’ui (Homemade 
Buddha’s ham). Tamago-toji yuba (Raw eggs cooked over 
hot yuba, p. 247). Tamago yuba (Deep-fried yuba in ankake 
sauce, p. 248). Kenchin-maki (Large yuba rolls with tofu and 
vegetables). Yuba shinjo (Yuba steamed with eggs, p. 249). 
Address: c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, 
Tokyo 177, Japan. Phone: (03) 925-4974.

792. Shurtleff, William; Aoyagi, Akiko. 1975. Soybean 
sprouts (Daizu no moyashi) (Document part). In: W. 
Shurtleff and A. Aoyagi. 1975. The Book of Tofu. Hayama-
shi, Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 66-
67.
• Summary: “One of the world’s fi nest diet foods, soybean 
sprouts contain less calories per gram of protein than any 
other known vegetable food. Although mung bean sprouts 

are the most popular both in the West and in East Asia, 
soybean sprouts are inexpensive, tasty, and easy to prepare 
at home. Most contain both the bright yellow soybean and 
the sprout root which will grow to a length of 3 to 5 inches 
in 5 to 7 days. Soybean sprouts may be served as a green 
vegetable throughout the year either parboiled in fresh salads 
(where they serve as a good source of vitamin C) or in soups, 
sautéed, or baked dishes.
 “Homemade Soybean Sprouts: Makes 3 to 6 cups.
 “1 to 1½ cups dry soybeans.
 “Prepare a sprouter by making small holes in the bottom 
of a 10- to 12-inch-deep plastic container, milk carton, or 
coffee can. Pour in soybeans to a depth of at least 2 inches, 
then place sprouter in a slightly larger pot and fi ll with water 
to more than cover beans. Cover pot and allow beans to soak 
for 4 hours (no longer). Lift out sprouter and drain beans 
being careful not to mix or agitate them. Cover sprouter 
and place in a dark place at 72ºF. Rinse beans 3 to 4 times 
daily by sprinkling with water, again taking care not to mix 
them. Repeat for 5 days or until sprouts are about 4 inches 
long. Transfer sprouts to a large pot and rinse with plenty of 
water; pour off loose hulls and remove unsprouted beans. 
Refrigerate unused sprouts in a sealed container.” Note: 
The above recipe fi rst appeared in the 1983 Ten Speed Press 
edition of this book (p. 66).
 Contains recipes for: Soybean sprouts salad with tofu. 
Egg foo yung with soybean sprouts and tofu. Chop suey 
or chow mein with soybean sprouts and tofu. Address: 
Lafayette, California.

793. Aoki, Hiroshi. 1975. Daizu no kenkô-hô [The way to 
health using soybeans]. Tokyo: Arrow Shuppansha. 206 p. 
[Jap]
Address: Japan.

794. Bragg, Paul; Bragg, Patricia. 1975. Hi-protein meatless 
health recipes: With history and reasons. Desert Hot Springs, 
California: Health Science. 184 p. Illust. No index. 21 cm.
• Summary: A vegetarian cookbook. Whereas Paul Bragg 
used to advocate moderate amounts of meat and fi sh in the 
diet, he now advocates a meatless / vegetarian diet. These 
recipes are free of salt and sugar. On the cover the word 
“Meatless” appears in large bold letters.
 Contents: Total health for the total person. Food for 
thought (sayings). Introduction, by Patricia Bragg (p. 1-9. 
Strongly advocates a vegetarian diet. Your health food store 
can substitute for your meat market. Cured meats may cause 
cancer. Animal fats can be harmful. Vegetarian gourmet 
cookery). Abundant protein without meat: An arduous 
journey without meat (Guatemala), health and vitality in 
Africa’s Atlas Mountains [Berbers in Morocco, Algeria, 
and Tunisia], Arab vegetarians in the Sahara desert, India 
produces many strong people on a vegetarian diet (incl. 
Gandhi, yogis. Paul was Gandhi’s friend, and they hiked 
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together over miles of hot, dusty roads in India), 175 years 
of vegetarianism in England (George Bernard Shaw, Bragg’s 
personal friend, lived into his 90s), great vegetarians of the 
past, fruitarians–a type of vegetarianism, vegans–another 
type of vegetarian, lacto-vegetarians–the most popular 
type, vegetarians excel as athletes, degenerative diseases 
in an affl uent society, animal proteins and fats connected 
with cancer, our malnourished youth, young people are 
awakening to the importance of good nutrition, a meatless 
diet must avoid protein defi ciency, human individuality, 
300,000 retardants born each year in the U.S., how to solve 
your nutritional problems, how much protein does the body 
need, protein-hungry hair, sprouts a tremendous source of 
vegetable protein (incl. soybean sprouts), you must have 
all the amino acids, vegetarian foods that are rich in amino 
acids (incl. peanuts, soy beans), B-12 supplement essential 
in vegetarian diet (soy beans have traces), raw fresh wheat 
germ also essential in a vegetarian diet, how I discovered the 
nutritional value of raw wheat germ, combine good nutrition 
with exercise, brewer’s yeast as a vegetable protein–plus, 
buckwheat leads all grains in protein, buckwheat also rich 
in minerals and vitamins, here’s how to serve buckwheat, 
use no salt!–its harmful, herbs and garlic add nutrition plus 
beautiful fl avors, the Chinese Restaurant Syndrome, no 
nutritional value in MSG, Bragg Liquid Aminos (ad, p. 44; 
many of the recipes in this book call for Bragg Aminos).
 Mushrooms an ancient nutritional delicacy. Mushrooms 
and mushroom recipes. Sesame seeds and recipes. Tahini 
and recipes. Hulled millet and recipes. Barley and recipe. 
Chinese yogurt or tofu (and 4 recipes). Suggestions for using 
Bragg Liquid Aminos (ad, p. 66).
 Note: This is the earliest document seen (Aug. 2011) 
that contains the term “Bragg Liquid Aminos.” Mexico 
gives us delicious meatless protein dishes. History of corn. 
Soybeans. Appetizers. Salads and dressings. Soups important 
in vegetarian diet. Vegetables. Casseroles. Entrees (incl. 
Soybean loaf). Egg and cheese dishes. Health beverages. 
Pineapple holds the secret of protein-digesting enzymes 
(smoothie recipes). Breads and grains. Sandwiches and 
fi llings. Spreads. Health desserts (incl. Zesty protein 
confection {with 2/3 cup soy powder [protein isolate]}). Hi-
protein carob brownies (with ½ cup soybean powder).
 The Bragg travel diet (he takes along his own meatless 
food). Sickness is expensive (between 1950 and 1979, 
medical costs in the USA increased 1,568%). Very little 
money spent on preventive medicine. “Getting old”–True 
or false? (False, no part of the human body is more than 7 
years old, and our blood is replaced every 90 days). When 
you are healthy–you are happy! Individuals can extend 
their lives by natural living (examples of Vilcabamba in 
Ecuador, the Hunza in West Pakistan, and people in the 
highlands of the Soviet Caucasus; all eat very little meat). 
Natural diet ad exercise the secret of agelessness. Exercise 
improves circulation to all parts of the body. Why should 

man die? Man is not originally carnivorous (physiology and 
anatomy of the human body). The meatless way of eating 
is simple. What is a balanced diet? Easy method to balance 
your nutrition. Modern nutrition confuses even so-called 
experts (but is basically simple. Paul was “born and reared 
on a large farm in Virginia.” They grew practically all their 
own foods and had their own gristmill). Health is easiest and 
safest way. Your body is your closest companion (Be careful 
about what you eat. The greatest thing in life is energy). Our 
personal message to you. Protein research data. Protein and 
calorie counter (a table showing calories, protein, and usable 
protein for many basic foods). Life’s greatest treasure is 
radiant health. Your health food store: The specialist that is 
different (list incl. 3 Bragg products). Let your health food 
store be your meatless butcher shop. Food for thought (p. 
182-84; quotations, most have the author given). From the 
authors (“This book was written for You... We Professional 
Nutritionists join hands in one common objective... Scientifi c 
Nutrition points the way–Nature’s Way–the only lasting way 
to build a body free of degenerative diseases and premature 
aging...”). My favorite recipes (mostly blank page).
 Advertisements: (1) Send for important free health 
bulletins. (2) Bragg live longer, live stronger self-
improvement library (list of 25 books by Bragg, with prices).
 From the authors. Brief biography of Patricia Bragg (on 
unnumbered page at end of book), Ph.D., Nutritionist, beauty 
and health consultant. Advisor to world leaders, glamorous 
Hollywood stars, singers, dancers, athletes. Lecturer and 
author (She says she is the daughter of Paul C. Bragg. An 
accomplished musician, dancer, tennis player, swimmer, 
and mountain climber. The youngest woman to ever have 
been granted a U.S. patent. Graduate of the University of 
California. Lists her famous clients).
 The section on “Chinese yogurt or tofu” (p. 61-65) notes 
that many years ago, while Bragg was an associate editor of 
Bernarr MacFadden’s famous Physical Culture Magazine, 
he “made one of the greatest nutritional discoveries” of 
his life. Macfadden asked Bragg to travel to Manchuria, a 
long and arduous trip, to study these people well known for 
their tremendous vitality, energy and health. He was well 
rewarded, for there he “discovered the magic of the soybean, 
the most potent of vegetable high-protein foods.” He found 
that Manchurians eat low on the food chain, make soy milk 
and tofu. Tofu is sold in food stores throughout Hawaii, 
where he lives. Tofu is related to spun soy protein. He gives 
recipes for: Chop suey with tofu. Vegetable casseroles using 
tofu. Tofu casserole supreme. Tofu & scrambled eggs.
 The section titled “Soybeans” (p. 73-81) has the 
following contents: Herbs to savor soybeans (21 herbs). 
Soybeans (introduction). How to make soybean sprouts. 
Soybean recipes. Green soybeans. How to cook dried 
soybeans. Method for cooking beans. Soy milk. Soybean 
cheese (made by allowing soy milk to curdle in a warm 
place, without using a coagulant). Soybean casserole. 
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Soybean and vegetable stew. Sauteed soybean sprouts 
and onions. Boston baked soybeans. Stuffed peppers with 
soybeans. Soybean sprouts en casserole. Soybean-rice loaf. 
Baked soybean croquettes. Soybean patties with tomato 
sauce. Soybean loaf (with soybean pulp [cooked, ground 
soybeans]). Stuffed soybean peppers.
 Photos show: (1) Jack LaLanne, Patricia Bragg, Elaine 
LaLanne, Paul Bragg, standing together. (2) “Paul C. Bragg, 
N.D., Ph.D., Life Extension Specialist,” in Hawaii, standing 
and smiling in front of tropical plants (facing p. 1). Note: 
This is the earliest document seen (April 2010) in which it 
is claimed that either Paul C. Bragg or Patricia Bragg have 
Ph.D. degrees. When and from where did they get them?
 (3) “Paul C. Bragg and daughter Patricia” (p. 1). (4) 
Paul Bragg with the members of the “Longer Life, Health 
and Happiness Club” at Fort DeRussy on Waikiki Beach, 
Honolulu, Hawaii (p. 89). (5) “Paul Bragg and daughter 
Patricia” standing by the railing of a ship. They travel the 
world gathering health recipes (p. 156). (6) Paul Bragg and 
his daughter, Patricia, dressed in workout suits, running in 
place. and looking very healthy, happy, and energetic. They 
“carry out a vigorous morning exercise program every day 
and keep in peak physical condition” (p. 160). (7) Paul 
C. Bragg and Duncan McLean, age 83, England’s oldest 
champion sprinter, running together in London’s Regent’ 
Park (p. 162). (8) Paul Bragg standing on Waikiki Beach 
with six female members of the Longer Life, Health and 
Happiness Club; all have both hands raised high (p. 171). 
Address: Health Science, Box 477, Desert Hot Springs, 
California 92240.

795. Cerne, Vasili; Sintes Pros, Jorge. 1975. La soja: 
Su cultivo, su exceptional valor nutritivo y sus virtudes 
dieteticas y curativas [The soybean: Its cultivation, its 
exceptional nutritive value, and its dietetic and curative 
virtues]. Barcelona, Spain: Editorial Sintes. 224 p. Illust. 
Series: Biblioteca Naturista. [Spa]
• Summary: Contents: Introduction. 1. Origin and general 
information. 2. Botanical characteristics. 3. Species and 
varieties. 4. The soybean plant’s nitrogen-rich nodules. 
5. Surroundings and soil. 6. Preparation of the terrain. 7. 
Selection. 8. Planting and germination. 9. Cultural care. 
10. Crop rotations using the soybean. 11. Intercropping 
with soybeans. 12. Harvesting the pods. 13. Harvesting 
the soybean as forage. 14. Yields. 15. The red beetle (el 
coleóptero rojo, family Elateridae). 16. Soy oil: Lecithin 
and soy oil extraction using the Hansa-Muehle system. 
17. Soya (la soja), the exceptional food: Soya in human 
nutrition, nutritional composition of the seeds, minerals and 
vitamins in soya, soya in the kitchen, soy sprouts, soymilk, 
soy casein, curds and soy cheese (requesón y queso de soja), 
soy fl our, soy bread, defatted soy fl akes? (copos de soja), 
soy meat (carne de soja), soy sauce. 18. The dietetic and 
therapeutic value of soya: Soya–the vegetable meat, soy 

proteins, soy oil, soy carbohydrates, digestibility, therapeutic 
uses, summary of properties and indications, soya in the 
macrobiotic diet. Appendix: A revolutionary food: The bread 
of Soyuva (3,600 calories, in existence by June 1974).
 “In 1917 soybeans started to be cultivated in Spain 
thanks to the efforts of an architect from Tortosa, don 
Juan Abril Guanyabens, who was sick with diabetes. His 
physician, Dr. Maneget, director of the resort Caldes de 
Malavella (Gerona) had recommended this new food to 
counteract his diabetes. The magazine Consejos para Vivir 
(Advice for Living) stated in its issue no. 106 of March 
1971 that the above-mentioned doctor, in 1918, published an 
article on the spectacular results of this plant and its healthy 
nutritional effects in the Barcelona periodical La Veu de 
Catalunya.”
 “In about the 1930s a Spanish farmer grew soybeans and 
found himself with big diffi culties in selling the harvest, even 
though in other countries it was produced and consumed in 
huge quantities, due to its high nutritional value, its richness 
of protein, and its ability to enrich the soil with nitrogen. 
Nonetheless, there is no doubt that the cultivation of this 
plant can also provide Spain with substantial economic 
benefi ts.
 “For this reason in 1934 the Ministry of Agriculture, as 
indicated by the engineer from Montes, don Juaquín Martín 
Laplaza, in an interesting work, gave 4 kg of seeds to the 
Division of Hydrology and Forests (División Hidrológica 
Forestal) to that the latter would conduct the appropriate 
tests concerning the cultivation of this plant. This was done, 
and care was taken to vary the locality, type of soil and 
terrain, climate, and irrigation.
 “The locations chosen were: (1) a nursery in the 
mountains of Prades, between the city of Montblanch and the 
town of Rojals (province of Tarragona); (2) the city of Seo de 
Urgell, and (3) in la sierra del Cadí. These test plots were set 
on the outermost edges of the agricultural pastures and near 
the forest areas of high altitude, the very areas most likely to 
be unfavorable for growing soybeans.” But despite this, the 
soybean plants gave good yields of both seeds and forage (p. 
6-8). Address: Spain.

796. Circle, S.J.; Smith, A.K. 1975. Soybeans: processing 
and products. In: N.W. Pirie, ed. 1975. Food Protein Sources. 
Cambridge, London, New York, Melbourne: Cambridge 
University Press. xx + 260 p. See p. 47-64. [88 ref]
• Summary: Contents: Introduction. Agronomy: Varieties, 
cultivation, yields. Soybean composition. Protein nutritional 
value. Traditional processing into nonfermented foods: 
Soybeans as a table vegetable (“cooked green soybeans. 
“Certain large-seeded varieties are often referred to as 
‘garden’ or ‘vegetable’ type soybeans in contrast the better 
known {smaller seeded} ‘fi eld’ type”), soy milk, tofu 
(soybean curd), yuba, kinako, salted soybeans, soybean 
sprouts. Traditional processing into fermented foods: Miso 
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and shoyu, tempeh. Others (p. 55) include: natto, hamanatto, 
sufu (soy cheese), tao-tjo, kochu chang, ketjap, ontjom, and 
yogurt-like products.
 Contemporary processing without defatting: 
‘Debittering’ by aqueous treatment, whole bean processing, 
full-fat fl our (“Extrusion cooking to produce full-fat 
soybean fl our has received considerable attention”), soy 
milk and curd. Contemporary defatting processes: Defatting 
by aqueous processing, defatting with organic solvents, 
composite fl our (“Substitutes or extenders for wheat fl our 
in baked goods and pasta products are termed ‘composite 
fl ours,’ whether or not they contain some wheat.” Many 
of these include soy protein products), soy fl ours, protein 
concentrates, protein isolates and textured soy products 
(Based on “protein fractionation after hexane defatting of 
soy meal.” Recipes for using soy protein products in foods 
are available from several publications–which are listed). 
Address: Anderson Clayton Foods, W.L. Clayton Research 
Center, 3333 Central Expressway, Richardson, Texas 75080.

797. Claire, Rosine. 1975. The French gourmet vegetarian 
cookbook. Millbrae, California: Celestial Arts. v + 106 
p. Introduction by Hans Holzer. Illust. by Catherine 
Buxhoeveden. Index.
• Summary: The author was born in 1911. Soy-related 
recipes include: Soy beans (p. 41). Stewed soy beans (p. 41). 
Soy bean sprouts (p. 77; “Must be cooked before eating”).

798. Gin, Margaret; Castle, Alfred E. 1975. Regional 
cooking of China. San Francisco, California: 101 
Productions. 192 p. Illust. Index. 21 x 21 cm.
• Summary: This book is fi lled with lovely woodcuts from 
the Horace Carpentier Collection, East Asiatic Library, 
University of California, Berkeley. Only 11% of China’s 
land area is arable compared to 80% in the USA, yet today 
its population, mostly squeezed into the eastern third of the 
country, is four times that of the United States. The best 
soy sauce in China comes from Fukien [Fujian] and Amoy. 
The Classic of Mandarin cuisine reached its zenith around 
1800, when Yuan Mei wrote volumes about food; these are 
still considered to be defi nitive studies of Chinese gourmet 
cooking in the Mandarin style. There is one entire chapter 
titled “Bean curd” (p. 57-63).
 The book also contains recipes for: Fuzzy melon soup 
with bean curd (p. 37). Seaweed soup with bean curd (p. 
41). Bean curd soup (p. 42). Ma Po bean curd (Szechwan, 
p. 59). Stir-fried vegetables with black bean sauce (with “2 
tablespoons fermented black beans, rinsed and mashed, 1 
slice ginger root, minced, 1 garlic clove, minced,...” p. 90). 
Stir-fried vegetables with fermented bean cake (fermented 
tofu, p. 91). Braised soybean sprouts (Shanghai, p. 96). 
Clams with black bean sauce (with fermented black beans, 
rinsed and mashed, and slices of ginger root, minced, p. 
109). Braised fi sh with fried bean curd (p. 115).

 The glossary (p. 178-84) defi nes: Bean cake, fermented, 
and fresh (2-inch squares, 1 inch thick). Bean curd cheese, 
red (nam gooey). Bean-curd cake, deep fried. Bean-curd 
sheets or sticks, dried [yuba] (“Creamy beige-colored thin 
sheets. Used for vegetarian (Buddhist) dishes congee or as 
substitute for egg roll skins. Stick form is used mainly for 
soup... Always soak in warm water to make pliable before 
proceeding with recipe”). Bean curd, sweet (“Comes in 
dried, fl at sheets, about 6 inches by 1½ inches. Mocha 
in color; no sweet taste”). Bean paste, hot. Black beans, 
fermented (= Fermented black beans. “Small black beans 
preserved in salt. Very pungent and moist. Almost always 
used with garlic and ginger in sauces. Rinse with warm water 
and mash before using. Purchased in plastic bags by weight 
in Oriental markets”). Brown bean sauce (“Also known as 
yellow bean sauce and ground bean sauce”). Fish soy. Hoisin 
sauce (“Thick, smooth, dark reddish brown sauce made 
from soybeans, spices, sugar, chili and garlic. Mildly sweet 
in fl avor”). Soy sauce (light vs. dark with caramel added). 
Address: San Francisco, California.

799. Goulart, Frances Sheridan. 1975. Bum steers: How and 
why to make your own delicious high protein mock meats, 
fake fi sh & dairyless desserts, and avoid useless calories, 
cholesterol, sodium nitrate, salmonella, trichinosis & high 
prices. Old Greenwich, Connecticut: Chatham Press. 205 p. 
Illust. Recipe index. 21 x 19 cm.
• Summary: This vegetarian cookbook, interspersed with 
many well-selected anti-meat quotations, describes how to 
make meatless meats and milk-free dairylike products at 
home. Contents: Introduction. On the block: Major mock-
meat-making supplies. Vegebutchering: Master mock-meat 
recipe fi le. Bogus beef. Pseudo pork. Unreal veal. Sham 
lamb. Con game. Phony poultry. Fake fi sh. Un-innards. The 
vege-deli. Mocking up: General dishes. The mock crock. On 
the side. Dairyless desserts. Steerage (sources of unfamiliar 
ingredients).
 Chapter 1 begins with an introduction to and nutritional 
composition of tofu, followed by the soybeans, gluten fl our, 
other legumes, etc. Under “Flavors enhancers” are listed soy 
lecithin granules or fl akes, miso, yeast extract (marmite), 
soy sauce and tamari, and Worcestershire sauce. Chapter 2 
contains recipes for making gluten, tofu, grainola (with soy 
grits), a stock with miso for non-meat dishes (p. 32), mock 
milk I (made with soy fl our), mock milk II (made with raw 
cashews or almonds), mock (soy) butter (made with soy 
fl our), and mock cream (with soy fl our and soy cream), and 
mock yogurt (with cashew nuts and soy yogurt culture).
 Note: This is the earliest document seen (Sept. 2012) 
that mentions a non-soy, non-dairy yogurt–in this case 
one made with cashew nuts. A sampling of the many other 
soy-related recipes include: Moo-less ragout (with tofu, 
soy sauce, and soy butter, p. 43). Vegetarian rolladen (with 
cooked ground soybeans, p. 52). Good red meat (with gluten 
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or tofu, p. 53). Greenbutcher’s meatballs (with tofu, p. 57). 
Mock Mac I (burger with soybeans, p. 64-65). Pineapple 
pig (with tofu, p. 72). Half-calf (with tofu, p. 79). Surrogate 
salami (with “bean pulp (residue from making Tofu)” 
[okara], p. 125). Bumsteads: Two burgers for meat-totalers 
(with tofu, p. 131). Meatless mincemeat (p. 142). Soybean 
mustard (with soy sprouts, p. 165). Cow tow: Cowless milk 
candy (with soy milk powder). Jersey bounce: A moo-juice-
less junket (with soy milk, p. 184). Bum bombe: Egg-less, 
cream free (with soy cream, p. 184). Two 100% vegetarian 
ice creams: Eggless, milkless (with soy powder, p. 186).
 Many recipes also contain wheat gluten: Charisma: 
Char-broiled bum steers (p. 48). Pig-less pork sausage (p. 
70-71). Roast loin of veal (p. 80). Fake steaks: Two sham 
schnitzels (p. 80-81). Vegetarian cutlets (p. 82). Mocking 
birds I (p. 83). Fruit stew (p. 86). Sham lamb (p. 89). Sham 
lamb curry (p. 91). Bum bunny (p. 97). Sweet breads (p. 
121).
 Aduki beans are used in Moo-less rice pudding (p. 183). 
Sources of ingredients include: Walnut Acres, Penns Creek, 
Pennsylvania 17862 (herbs, spices, oils, whole grains, fl ours, 
seaweeds, etc.). Erewhon Trading Co., 342 Newbury St., 
Boston, Massachusetts 02115 (seaweeds and general goods, 
grains, beans, vegetables, seeds, etc.). Shiloh Farms, Route 
59, Box 97, Sulphur Springs, Arkansas 72768. Arrowhead 
Mills, Box 866, Hereford, Texas 79045. Dynamic Nutritional 
Products, P.O. Box 528, North Hollywood, California 91603 
(Milk-free yogurt culture. Trade names: Soyadophilus and 
Theradophilus).
 Sample quotation: “... traditional American reliance 
on meat, particularly beef, is perhaps the single largest 
ineffi ciency in world dietary patterns...”–New York Times 
Oct. 25, 1974. Address: Wilton, Connecticut.

800. Himalayan International Institute. 1975. The Yoga 
way. Volume 1. 2nd ed. Glenview, Illinois: Himalayan 
International Institute of Yoga Science and Philosophy. 
[xiii] + 76 p. Introduction and comments by Rudolph M. 
Ballentine Jr., M.D. 22 cm. Spiral bound.
• Summary: This is a natural foods, vegetarian cookbook 
with emphasis on, but not limited to, Indian cookery. Soy-
related recipes include: Hot soybeans (p. 13). Soybean 
sproutarama (with soy sprouts, p. 16) (Both by Gloria Hess). 
Sprouts (incl. soybeans, p. 20). Whole wheat pancakes (with 
soy fl our, p. 69).

801. Hur, Robin. 1975. Food reform: Our desperate need. 
Austin, Texas: Heidelberg Publishers. x + 260 p. 24 cm. 
[1500+ ref]
• Summary: One of earliest well-documented books on the 
advantages of a low-fat, low-protein, high-carbohydrate diet. 
Presents evidence linking chronic, degenerative diseases to a 
diet high in protein, fat, and meat. Advocates the SGA diet, 
a vegan diet based on sprouts (including spy sprouts, see 

p. 193), greens, and small amounts of algae. Although the 
book’s major emphasis is nutrition, its last chapter discusses 
diet, resources and the environment–another fi rst.
 In chapter 4, titled “Aging,” the author notes that 
scientists are paying a lot of attention to the Vilacabambans, 
Hunzas, and Abkhasians, because their life spans are far 
greater than those of Americans or Europeans. The diets of 
all three groups are very similar, bordering on vegetarianism. 
The Hunzas eat almost no animal products and consume 
meat only once a year. Also discusses the Seventh-day 
Adventists.
 Talk with Robin Hur. 1990. Dec. 12. “I saw that the 
resource implications of diet–how what we ate affected 
the land and water–were much more important issues than 
the things other people were looking at at the time, namely 
protein.” This is a rare book by a mathematician and Harvard 
graduate. The author wrote a second book just on diet and 
the environment but it was never published. One of its 
discoveries was the deforestation in the U.S. was rampant 
(62 million acres were cut to raise livestock) and the fi gures 
were being concealed by the U.S. forest service. In 1990 he 
was writing a book on diet and economics.
 Note: This book heavily infl uenced Keith Akers’ A 
Vegetarian Sourcebook (1983). Address: Austin, Texas.

802. Kloss, Jethro. 1975. Back to Eden. Santa Barbara, 
California: Woodbridge Press. xx + 684 p. Illust. Index. 18 
cm.
• Summary: After the copyright for the original 1939 edition 
of Back to Eden expired in 1967, the Kloss family, because 
of a complex set of circumstances, neglected to renew it. 
The book then went into the public domain. Woodbridge 
Press decided to publish it as a facsimile edition, but with 
pages xiii–xx of the front matter containing a new chapter 
titled “Jethro Kloss–the man and the legend” by Promise 
Kloss Moffett.” It was billed on page 1 of that chapter as 
“An exclusive feature only in this Kloss family edition. An 
intimate, personal account by his daughter.” This chapter 
contains four photos: (1) “Jethro Kloss in his early years 
of teaching and healing.” (2) “Jethro Kloss with Amy, his 
second wife, in Minnesota with his daughter, Promise; her 
daughter, Mabel; and their fi rst child, Lucille.” (3) “Jethro 
Kloss operating men’s hydrotherapy treatment room at Home 
Sanitarium.” He is dressed in a sort of white togo; a patient 
is inside a large cylindrical chamber (resembling but larger 
than a 55-gallon drum with a horizontal axis) apparently 
fi lled with steam. (4) Labeling and packing cereal foods in 
Kloss’ Tennessee manufacturing operation. On the cover 
of the paperback edition they put the famous Michelangelo 
scene from the Sistine chapel of God reaching out to touch 
Adam’s extended fi nger, thus transmitting the gift of life. 
New text was added to the cover: “The complete text. A 
public domain edition. Not authorized by the Kloss family. 
The classic Back to Eden belongs to the public. There is 
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‘provision in Nature for all the ills of man... and a remedy for 
every disease.’ The secrets of Natural Healing made plain by 
the preeminent leader of the natural health movement. Herbs, 
foods, treatments. World’s best-known health book!”
 On the cover of the hardcover edition was written “The 
Kloss family heirloom edition. The classic guide to herbal 
medicine, natural foods, and home remedies. The copyright 
page stated: “Copyright 1972, 1973, 1974, 1975 by Promise 
Kloss Moffett, Eden Kloss, and Doris Gardiner.
 On the title page was written: “With exclusive features 
only in this Kloss family edition. American herbs for 
pleasure and health: natural nutrition with recipes and 
instructions for living the Edenic life.”
 For the bitter-sweet story of how this book came to be 
published, see interview with Doris Kloss Gardiner (Nov. 
1990).

803. Kulvinskas, Viktoras. 1975. Survival into the 21-st 
century: Planetary healers manual. Omangod Press, P.O. Box 
255, Wethersfi eld, CT 06109. 323 p. Cover illust. by Peter 
Max. Introduction by Dick Gregory. Index. 28 cm. [259* ref]
• Summary: This book is about sprouts, sprouting, and a 
vegetarian live-foods diet. It is a catch-all of New-Age/
dietetic ideas assembled with the uncritical journalistic eye 
of a supermarket tabloid. Concerning soybeans the author 
states (p. 71): “The soybean is one of the most versatile 
foods. It is among the few seeds that have an alkaline ash. It 
will sour just like milk. Sprouted, it makes a delicious cheese 
and yogurt. It keeps well and can be bought organically 
grown for as low as 16 dollars per 100 pounds. Sprout for 
three days. Refrigerate. The best use of soybean sprouts is 
in making yogurt.” On p. 257 is a recipe for Seed Yogurt 
(1 cup seeds plus 2 cups Rejuvelac). The preferred seeds 
are sunfl ower seeds. “A very bland, delicious yogurt can be 
made from sunfl ower alone, or from a mixture of cashew, 
almond, soy, pumpkin, and/or sesame... If using soybeans, 
soak them for at least 24 hours, changing water every 4 
hours, fi nally draining. Blend to a creamy consistency using 
equal parts water and soybeans. The ferment has a delicious, 
sour taste. It is nutritionally superior to tofu and much less 
expensive.” A recipe for Rejuvelac is given on the same 
page.
 On p. 249 is a recipe for Soy Loaf using 2 cups soy bean 
sprouts. Copyright 1975 but published until 1979. Photos 
(on p. 323 and the inside rear cover) show Kulvinskas. He 
was born in Lithuania, and received his MSc degree in pure 
mathematics from the University of Connecticut, where he 
later taught math. For 6 years he was a computer consultant 
for Harvard Univ., MIT, Smithsonian Astrophysical 
Observatory, Appolo Project, etc. He retired in 1968 at 
age 29. He was co-founder with Dr. Ann Wigmore, of the 
Hippocrates Health Institute in Boston. He is presently 
director of the Survival Foundation, established in 1977. 
Address: Wethersfi eld, Connecticut.

804. Pfeiffer, Carl C. 1975. Mental and elemental nutrients: 
A physicians guide to nutrition and health care. New Canaan, 
Connecticut: Keats Publishing, Inc. xix + 519 p. Index. 24 
cm. Assisted by the Publications Committee of the Brain Bio 
Center. A Brain Bio Book. [400+* ref]
• Summary: The two major nutrients that vegetarians must 
be sure to consume in adequate amounts are vitamin B-12, 
and zinc. Vegetarian diets usually consume large amounts of 
foods rich in phytates (beans, legumes, and grains), which 
bind zinc, calcium, and other minerals. Sprouting neutralizes 
the phytates in soybeans. “Zinc insuffi ciency is one of 
the greatest and least-known dangers of vegetarianism.” 
Humans should consume 15 mg of zinc daily. Copper 
antagonizes zinc in the body. Soybeans are high in copper 
and low in zinc. Copper in excess can become a toxic heavy 
metal. A defi ciency of zinc accentuates copper excess. A 
zinc defi ciency is indicated by brittle nails, wounds that 
are slow to heal, and sometimes a “light-headed feeling 
of detachment.” Extra calcium in the diet decreases zinc 
absorption. Phytates chelate (grab onto) zinc ions so that they 
are not absorbed by the body. Since people need both zinc 
and calcium, they should be consumed separately.
 “Many fats are naturally protected by the presence 
of antioxidants such as vitamin E and lecithin. Lecithin is 
found naturally in eggs, soybeans and vegetable oils. This 
phospholipid is manufactured in the body and is also an 
emulsifi er which is used by some fi rms in the food industry 
to prevent rancidity. The phospholipids, as emulsifi ers, have 
an affi nity for water and break up fat into tiny particles 
so that it can be dissolved in water. Their vital role in 
metabolism stems from the fact that they are essential to 
the digestion and absorption of fats by the cells. Some say 
lecithin is the natural antagonist of cholesterol, and animal 
studies have shown that lecithin can dissolve atheromatous 
plaques in blood vessels. However, the evidence is far from 
conclusive. Lecithin’s effect may be due to the choline 
molecule which is part of the structure.” (p. 80-81).
 In Part 3, “Essential Trace Elements Open New 
Vistas,” chapter 31 is titled “Aluminum.” The author states: 
“Although aluminum is plentiful in the earth, relatively low 
concentrations are found in the tissues of plants and animals. 
Dr. Henry Schroeder, a foremost authority on the relationship 
between trace elements and man, believes that there may be 
more aluminum in modern man than was present in primitive 
man; one of the principal causes may be food additives... 
Although concern has been expressed about the ingestion of 
aluminum from cookware and aluminum-containing baking 
powder, some authorities such as E.J. Underwood and H.A. 
Schroeder contend that no harmful effects or dangers result 
from using these things in the preparation of food.
 “Dr. Schroeder discovered that mice and rats fed 10 
ppm aluminum in their drinking water during their lifetime 
did not develop ill effects either in their growth or lifespan. 
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Ehrismann reported in 1939 that rabbits and guinea pigs 
exposed to aluminum dust six hours daily for several weeks 
showed no abnormalities except for irritation of the lining of 
the nose and throat with the larger doses.
 “However, the stomach antacid, aluminum hydroxide 
gel, which has many trade names, can greatly reduce blood 
phosphate, according to L.R.I. Baker of London. With 
low serum phosphate the bones dissolve, the muscles ache 
and are extremely weak. In a patient on regular dialysis 
therapy for his poor kidney function, bone pain and the 
muscle weakness disappeared six weeks after the aluminum 
hydroxide therapy was stopped. The porosity of the bones 
was healed in three months, as judged by X-ray examination. 
Older patients, who are particularly subject to osteoporosis, 
should therefore limit their use of aluminum hydroxide gel.”
 “To date, there is no conclusive evidence that aluminum 
is essential for the life of microorganisms, plants, animals 
or man. On the contrary, aluminum may be harmful.” The 
author then discusses 3 experiments which suggest that 
“aluminum may be implicated as a factor in at least one brain 
disease.” He notes that a “high level of aluminum (12 mcg 
per gm) [is] found in the brains of patients suffering from 
Alzheimer’s disease, which is one type of senile dementia.”
 Also contains good discussions of lactose, lactase and 
lactose intolerance. Address: Director, Princeton’s Brain Bio 
Center, Princeton, New Jersey.

805. Silverstein, Alvin; Silverstein, Virginia B. 1975. Beans: 
All about them. Englewood Cliffs, New Jersey: Prentice-
Hall, Inc. 86 p. Illust. by Shirley Chan. Index. 22 cm. 
Summarized in Soybean Digest, Sept. 1975, p. 43. [7 ref]
• Summary: This excellent book for children discusses beans 
in legend and history, how to grow them, and their future as 
a low-cost protein supplement. Includes experiments, bean 
recipes, and games.
 Contents: Beans. The story of beans. The history of 
beans. Beans in legend and lore. The life story of the bean. 
Kinds of beans. Beans in the garden and the marketplace. 
Beans for the future. Fun with beans. Beans for good eating.
 Page 2: “Kuan Yu, a great war god in Chinese folktales, 
was a bean curd [tofu] seller in his youth.”
 Pages 12-13, a brief (and partially accurate) history of 
the soybean, begin: “Soybeans are native to eastern Asia. 
The oldest written records of them date back to 2838 B.C. 
[sic], when Emperor Shen Nung of China wrote a description 
of the plant.” Also mentions: The fi ve sacred grains, soybean 
“milk,” tofu, yuba, [soy] sauces, soybean paste, soybean 
sprouts, soybean oil, Engelbert Kaempfer, fi rst introduced 
“to the United States around 1800 when a ship brought some 
to Philadelphia [Pennsylvania], Commodore Perry (1854), 
USDA tested about 10,000 different kinds. Now soybeans 
are the number one U.S. cash crop, accounting for more 
then 75% of the world’s soybean supply. Soybeans are used 
as foods for humans (in the form of oil, fl our, soy sauce, 

“milk substitutes, and meat substitutes and ‘extenders’”) and 
feeds for animals. They are also used in the manufacture of 
more than 250 industrial products, including paints, soaps, 
lubricants, adhesives, and fertilizer.
 Page 16: “In China, beans were a good luck symbol. 
A person who wore a string of soybeans hidden around his 
neck was believed to possess magic powers to do amazing 
feats. Three dark soybeans soaked in sesame oil for three 
days were used to foretell the future.”
 The chapter “The life story of the bean” (p. 18-29) gives 
(with illustrations) a simple and accurate description of the 
bean seed and how it grows, discussing the hilum or seed 
scar, the micropyle or tiny hole at one end of the hilum, the 
seed coat, the two cotyledons in which food for the young 
growing plant are stored, the embryo nestled (a plant in 
miniature) between the cotyledons, with its two tiny leaves 
(the plumule), a little root (the radicle), and a stemlike part 
connecting them (the hypocotyl). When the seed is planted, 
and it germinates or sprouts, the “embryo root pokes its tip 
out through the micropyle and grows out into the soil. Tiny 
root hairs form along the growing root. They take in moisture 
and dissolved minerals from the soil.” The hypocotyl grows 
until it “suddenly pushes up out of the soil–the fi rst part of 
the seedling to emerge. It is bent over, for the cotyledons are 
still buried in the soil.” The hypocotyl continues to grow. 
In a day or so the seed coat splits, then the top of the plant 
pops up out of the soil. “The empty seed coat is left behind, 
buried beneath the surface.” Now the young bean seedling 
is growing straight up. The two seed leaves at the top unfold 
and grow quickly. Below them on the stem are the two 
cotyledons. As sun shines on the growing plant, its leaves, 
cotyledons, and stem begin to turn green–a turning point in 
the life of the plant.
 For a while, the growing plant takes the food it needs 
from the reserves stored in the two cotyledons. But as these 
reserves are used up, they shrivel and fi nally fall off. Now 
the young plant must create its own food using chlorophyll 
and photosynthesis.
 Chlorophyll traps energy from the sun. When examined 
under a magnifying glass, one can see that the surface of 
a plant leaf contains many tiny openings called stomates, 
which are usually open during the day and closed at night. 
“When the stomates are open, gases from the air pass freely 
in and out.” Air is about 80% nitrogen, 20% oxygen, plus 
smaller amounts of carbon dioxide, water vapors, and 
others gases. In the leaves, “carbon dioxide and water are 
combined, using the sunlight energy trapped by chlorophyll, 
into sugar, starches, and other complicated chemicals. 
Scientists call this process photosynthesis (photo means 
light, and synthesis means a putting together).” The by-
product, oxygen, passes out into the air through the stomates; 
it is the gas that humans and other mammals need to breathe.
 Describes the underground activities related to plant 
growth, nodules, bacteria that live symbiotically in the roots 
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and fi x ammonia and nitrogen. Also describes the bean 
fl ower, its parts, self-pollination, the key role of bees, and 
how the seeds are formed from the fl ower.
 The chapter “The soybean–Number one” (p. 36-39) 
describes the current status of the soybean in the USA. 
The chapter “Beans for the future” discusses modern 
developments such as CSM, soyfoods such as sufu, tempeh, 
miso, spun soy protein fi bers, soybean meat analogs, textured 
vegetable protein (TVP).
 When a bean seed sprouts, how does it know which 
way is “up”? “Could you ever get a seedling with its roots 
pointing up in the air and its shoot poking down into the 
soil?” Supposing you cut off all sunlight? No, plants have 
a built-in gravity sense which scientists call “geotropism.” 
A plant hormone called an auxin causes the plant to bend 
upward–and toward the light (heliotropism). In 1888, the 
symbiotic partnership between legumes and nitrogen fi xing 
bacteria was fi rst discovered by Hellriegel and Wilfarth. 
There are short-day plants, long-day plants, and day-neutral 
plants; fl owering will not begin until the length of days 
and nights is just right (p. 54-59). Bean recipes (p. 70-75). 
Address: 1. Prof. of Biology, Staten Island Community 
College, New York City; 2. Translator of Russian scientifi c 
materials.

806. Thio, Goan Loo. 1975. Small-scale and home 
processing of soya beans with applications and recipes. 
Royal Tropical Institute (Amsterdam), Dept. of Agric. 
Research. Communication No. 64. vii + 51 p. Illust. Third 
ed., revised and enlarged. 1978. No. 64a. 59 p. 24 cm. [26 
ref]
• Summary: Contents: 1. Introduction: History, botany, 
cultivation, pests and diseases, harvesting, yield and 
storage. 2. Chemical composition. 3. Nutritive value: 
Supplementation, trypsin inhibitor, hemagglutinins. 4. Small-
scale and home processing methods: Soya milk, yogurt of 
soya milk, toufu (Soya bean curd), soya-bean sprouts, soya 
steak (Tempeh). 5. Applications of soya beans and soya-bean 
products [recipes]: Fried soya beans, cooked, young whole 
soy beans [green vegetable soybeans], fl avoured soya milk, 
fried toufu, fried soya steak, dried sliced toufu (toufu crisp/
crisps), soya fl our (including soya-milk-residue fl our [ground 
okara]). 6. Recipes based on soya bean products: soups with 
soya bean products, fl avoured soya milk, soya yogurt with 
fruits, toufu bread/cake, toufu dishes, modifi ed Zambian 
recipes, recipes with soya fl our, soya shashlick (tofu kebab), 
and soya [tofu] spring roll. 7. Discussion. References. Note: 
Toufu = Tofu.
 Note 1. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “soya-bean sprouts” to 
refer to soy sprouts.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the term “soya yogurt” to refer to soy yogurt. 
Address: Dep. of Agricultural Research, Royal Tropical Inst., 

Amsterdam.

807. Whelan, Elizabeth M.; Stare, Fredrick J. 1975. Panic 
in the pantry: food facts, fads and fallacies. New York, NY: 
Atheneum. xxi + 231 p. Illust. Index. 21 cm. [279 ref]
• Summary: This book is a response to concerns about the 
safety of food additives and of the use of hormones, and 
of the benefi ts of raising animals in confi ned enclosures. 
Throughout the book, those who share this concern are called 
“food faddists” who advocate the “back-to-nature mania.”
 The Wall Street Journal estimated that in 1970-1971 
there were from 1,500 to 2,000 individual health food stores 
in operation in the United States. Others have estimated that 
by 1972, the total number reached well over 3,000.
 Soyfoods or soybeans are mentioned several times: “... 
brown rice and good old-fashioned soybean sprouts” (p. 55).
 “Afl atoxin-producing strains [of Aspergillus fl avus] 
are widely dispersed in air and soil, and have the capacity 
to grow on a variety of substances, including peanuts, rice, 
corn, soybeans, whole oats, and wheat (particularly shredded 
wheat)” (p. 88).
 “One of the widely used emulsifi er additives is lecithin, 
a derivative of corn and soybeans. There is something very 
ironic about a natural food enthusiast’s condemning of all 
‘chemical food additives’ which, of course, would have to 
include the emulsifi er lecithin, while he is at the same time 
stuffi ng himself with the expensive lecithin wafers he bought 
in Healthfoodland” (p. 120).
 Dr. Fredrick J. Stare of Harvard University 
(Massachusetts) is beyond doubt the country’s most 
infl uential teacher of nutrition. He founded the department of 
nutrition at Harvard’s School of Public Health; he advises the 
government and food industry; he is coauthor of a sumptuous 
manual on nutrition that is distributed free to medical 
students by the Upjohn Company [a major pharmaceutical 
maker]; and his is coauthor of a best-selling textbook on 
the subject for undergraduates studying to become home 
economists, dieticians, or teachers.
 Dr. Stare reaches the general public directly through a 
syndicated radio program, a syndicated newspaper column, 
and a series of popular books–such as Panic in the Pantry. 
Address: Sc.D., Research Associate, Harvard School of 
Public Health; 2. M.D., Chairman, Harvard School of Public 
Health.

808. Wigmore, Ann. 1975? Healthy children, nature’s way. 
S.l. S.n. [Publisher and place of publication unknown]. 120 
p. Undated. 21 cm.
• Summary: This book discusses all aspects of raising 
children, starting before conception. Considerable emphasis 
is given to diet and nutrition; the author recommends a 
vegetarian diet with plenty of live/raw foods, and especially 
wheatgrass. The book is undated, but was written sometime 
between April 1974 and 1979.
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 Soy is mentioned in various places. Page 58 states that 
soy protein is a complete protein. A recipe for sprouting 
seeds (including soy beans) is given (p. 74). Soy loaf is listed 
twice as part of a weekly menu (p. 75). Soy-related recipes 
include: Soya Mayonnaise (with soya powder and soya oil, 
p. 81). Soy-peanut soup (p. 82). Soya sauce (a misnomer 
and bad idea, p. 92; 1 cup of raw soybeans (which have 
been soaked for 12 hours) are blended with 2 cups water, 2 
teaspoons vegetal, and 2-3 celery leaves or 1 teaspoon kelp. 
We are asked to “use the enzyme rich water in which the 
soybeans were soaked”). Organic ice cream (with soya milk, 
p. 98). Address: Founder/Director, Hippocrates Health Inst., 
25 Exeter St., Boston, Massachusetts 02116.

809. Kennedy, Shawn G. 1976. The Korean greengrocer: 
Produce is more varied. New York Times. Feb. 18. p. 36.
• Summary: During the last year or so, many new Korean-
run fruit and vegetable shops, selling fresh produce, have 
opened throughout New York City. “The real bonus for 
the shopper is the Oriental vegetables, spices and specialty 
items they offer as well. It is not unusual, for example, to 
fi nd Chinese cabbage, bean sprouts [Koreans prefer soybean 
sprouts], tofu (bean curd) and hunks of fresh ginger...”

810. Collins, J.L.; Sanders, G.G. 1976. Changes in trypsin 
inhibitory activity in some soybean varieties during 
maturation and germination. J. of Food Science 41(1):168-
72. Jan/Feb. [14 ref]
• Summary: Trypsin inhibitor activity (TIA) of 4 varieties 
of soybean was studied. The amount of trypsin inhibitor 
in soybeans increased as they matured. Dehulled soybeans 
held for 2.5 minutes in boiling water had 97-98% of the 
extractable TIA destroyed. Rinsing soybeans in water 
removed up to 10.2% of the TIA. Soybeans which were 
soaked, germinated for 3 days, and rinsed twice daily lost up 
to 13.2% of their TIA. Thus, sprouting results in a small loss 
in TIA. Address: Dep. of Food Technology & Science, Univ. 
of Tennessee, Knoxville, TN 37916.

811. Norinsho. 1976. Nihon shokuhin hyôjun seibunhyô 
[Food composition tables for Japan. 2nd ed]. Tokyo: Ishiyaku 
Shuppan K.K. 180 p. March 25. Index. 15 x 21 cm. [Jap]
• Summary: The fi rst edition of this book was published 
on 15 Jan. 1964. The fi rst revised edition (130th printing) 
was published on 25 Jan. 1969. This is the second revised 
edition (265th printing), published on 25 March 1976. Also 
published by Joshi Eiyo Daigaku Shuppan-bu.
 For soybeans and soyfoods, see pages 33-35, 69, and 
74 (basic nutritional composition), and 111-12 (amino acid 
composition).
 Page 88, No. 812: Amazake. Per 100 gm. Calories 101, 
moisture 74.0 gm, protein 2.4 gm, fat 0.1 gm, carbohydrates 
(sugars 22.7 gm, fi ber 0.6 gm), ash 0.2 gm, calcium 74 mg, 
phosphorus 25 mg, iron 0.4 mg, vitamin A 0 mg, vitamin 

B-1 0.08 mg, vitamin B-2 0.06 mg, nicotinic acid 0.06 mg, 
vitamin C 0 mg.
 A later edition (after 1976), containing at least 298 
pages, gives details on the following soy-related foods (p. 
76-80): Japanese-grown whole soybeans (dry, or boiled). 
Whole dry USA-grown soybeans. Whole dry Chinese-grown 
soybeans. Green immature soybeans (edamame; raw, or 
boiled). Soybean sprouts (raw, or boiled). Defatted soybeans 
(whole, or dehulled). Kinako (soybeans roasted and ground). 
Budô-mame (soybeans boiled with shoyu). Momen tofu 
(regular). Kinugoshi tofu (silken). Soft tofu. Packed tofu. 
Okinawa tofu. Yaki-tofu (grilled). Nama-age. Abura-age. 
Ganmodoki. Kôri-dofu. Tofu-chikuwa (steamed type, or 
roasted type). Natto (fermented soybeans): Itohiki-natto, 
Goto natto, or tera-natto.
 Miso: Rice-koji miso (sweet type, light yellow type, 
dark yellow type). Barley-koji miso. Soybean-koji miso. 
Dried miso. Kinzanji miso. Hishio-miso.
 Other: Okara. Soymilk (regular, reconstituted, or soft 
drinks). Yuba (wet, or dried).
 Page 254 gives the amino acid composition of soybeans 
and various soyfoods. Page 298 gives the protein scores, 
amino acid values, and chemical scores of selected foods. 
Page 8 gives the energy conversion factor for tofu, agé, and 
yuba.

812. Colchie, Elizabeth. 1976. The sensual soybean: Eating 
well at bargain-basement prices. House and Garden 148:133, 
144, 146. April. [1 ref]
• Summary: A brief introduction to soy fl our, sprouts, 
whole dry soybeans, roasted soybeans, bean curd cakes 
[tofu], fermented curd, bean curd skin [yuba], dried bean 
curd sticks, bean paste, miso, black beans [fermented black 
soybeans]. With illustrations from The Book of Tofu by 
Shurtleff & Aoyagi.

813. Longacre, Doris Janzen. 1976. More-with-less 
cookbook. Scottsdale, Pennsylvania: Herald Press. 328 p. 
April. Illust. Index. 22 cm. Introduction by Mary Emma 
Showalter Eby. Spiral bound. [30* footnotes]
• Summary: Commissioned by the Mennonite Central 
Committee. On the cover: “Suggestions by Mennonites on 
how to eat better and consume less of the world’s limited 
resources.” However, this is not a vegetarian cookbook. 
Contents: Introduction. Part I: More with less. 1. Less 
with more: World shortages, North America: Five times as 
much, overspending money, overeating calories, overeating 
protein, overeating sugar, overcomplicating our lives. 2. 
Change–An act of faith: Does it really help anyone if I cut 
back?, it seemed inadequate, we liked it better the second 
time. 3. Building a simpler diet: The protein question, what 
is complete protein?, amino acid teamwork, no-meat, low-
meat, and which meat, increasing protein content in foods.
 II. Sharing the recipes. Soy-related recipes (all use 
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whole soybeans unless otherwise stated): Nameless soybeans 
(p. 47). Soybean granola (with roasted soybeans, p. 91). 
Section of soybean recipes (p. 96-98, 109-15): Savory baked 
soybeans. Soybean loaf. Soybean hamburger casserole (with 
ground beef). Soybean casserole. Fresh soybean-cheese 
casserole (with “fresh green soybeans”). Soybean pie. 
Refried soybeans. Soybean souffl é. Sweet and sour soybeans. 
Marinated soybeans. Soybean sandwich spread. Basic 
soybean spread or dip. Soybean curd sauté (with bean curd 
[tofu]). Gather up the fragments. Soy, cheese and meat loaf 
(with “vegetable-protein meat extender, p. 166). Basic burger 
mix (p. 166). Quick soybean soup (p. 211). Soybean salad (p. 
259). Roasted soybeans (3 recipes, p. 305).
 Soy is also mentioned elsewhere: Soybeans contain 
complete protein (p. 28). Protein complementarity: In 
Indonesia fermented soybean cakes go with a rice meal. 
Chinese and Japanese use bean curd [tofu] and bean sprouts 
with rice (p. 29) Use soybeans or soy fl our to increase 
protein content of foods (p. 31). Table showing protein and 
calorie content of some common foods (low fat soy fl our, 
dry soybeans, immature cooked soybeans, mature cooked 
soybeans, p. 34). Table showing comparative costs of protein 
sources (dry soybeans {the least expensive of all!}, textured 
vegetable protein meat extender, soybean breakfast sausage, 
soy fl our, p. 37). Soybeans and soy fl our (p. 45). Cook large 
amounts of soybeans and freeze them to save time (p. 48). 
Soybeans contain fewer calories per gram of protein than 
common white beans (p. 49). When making granola, add soy 
fl our, soy grits, roasted soybeans, or soaked soybeans (p. 88). 
Address: Akron, Pennsylvania.

814. Saio, Kyoko. 1976. Soybeans resistant to water 
absorption. Cereal Foods World 21(4):168-73. April. [6 ref]
• Summary: Small, hard soybeans do not absorb water well 
and thus do not work well in making most traditional East 
Asian foods. They were found to contain higher amounts 
of crude fi ber and calcium than normal soybeans. The 
seed coat of the hard beans was also higher in calcium and 
more dense and tough than that of normal soybeans. Also, 
microscopic investigation revealed that the micropyle was 
covered with the outside palisade cells. A scanning electron 
microscope shows the micropyle of hard and normal 
soybeans. An illustration (line drawing) shows the outside of 
a soybean; the hypocotyl, micropyle, hilum, and chalaza are 
labeled. Address: National Food Research Inst., Ministry of 
Agriculture & Forestry, 12-4-1 Shiohama, Koto-ku, Japan.

815. Snauwert, F.; Markakis, P. 1976. Effect of germination 
and gamma irradiation on the oligosaccharides of navy 
beans (Phaseolus vulgaris L.). Lebensmittel-Wissenschaft + 
Technologie (Zurich) 9(2):93-95. April. [14 ref. Eng]
• Summary: Germination reduces the oligosaccharide 
content, and therefore the fl atulence producing activity, 
of dry beans. Address: Dep. of Food Science & Human 

Nutrition, Michigan State Univ., East Lansing, MI 48824.

816. Huang, Su-hei (Miss). ed. 1976. Chinese cuisine: Wei-
Chuan cooking book. Taipei, Taiwan: Wei-Chuan Publishing 
Co. 221 p. May. Illust. Index (at front). 27 cm. [Chi; Eng]
• Summary: This attractive book of Chinese cooking from 
the Wei-Chuan Cooking School is a bilingual Chinese / 
English edition. On each page is one recipe and a 1/3-page 
color photo of the prepared dish. The title of the recipe is 
written in Chinese in large bold characters and is also given 
(to the right) in smaller bold letters in English. Above the 
number of servings is the province or region of China from 
which the recipe comes (e.g., Szechuan, Cantonese, Peking, 
Hunan, etc.) Most of the recipes call for ¼ to ½ teaspoon of 
MSG; many call for soy sauce.
 The introduction (p. 2-17) contains: (1) Seasonings for 
Chinese cooking, incl. soy sauce. (2) Instruments [utensils] 
for Chinese cooking. (3) Culinary idioms (basic techniques, 
such as cleaning, cutting, heating the pan, stir frying, etc.). 
(4) Arrangement of seating order at feast. (5) Arrangement 
of the dinner sets at a feast. (6) Arrangement of food and 
menu. (7) Basic principles of arranging the menu. (8) Sample 
menus for banquets or ordinary meals. (9) Commonly used 
vegetables (2-page color photo, incl. “9. yellow soybean 
sprouts”).
 (10) Commonly used dry materials and canned foods 
(2-page color photo, incl. “6. fried gluten balls {‘mien jin 
pau’}).” 13. pickled plums (‘umeboshi’). 18. agar-agar. 33. 
nori (purple laver sheet). 35. bean curd skin [yuba, toufu p’i]. 
36. bean curd roll. 37. Pressed bean curd cake [doufugan]. 
39. kau fu. 40. bean curd wrapper (bai yeh; pressed tofu 
sheets). 41. vegetarian gluten roll (mien jin). 42. dried 
bean curd noodles [kan-ssu]. 43. Fermented black beans 
[fermented black soybeans]. 44. bean curd stick [dried yuba 
stick] (‘fu dzu’). 47. Soy sauce. These two pages also show 
Wei-Chuan Foods Corp. is a manufacturer of many Chinese-
style foods.
 (11) Description of some other special ingredients. “1. 
Hot bean paste (pronounced ‘la jiao jiang’). A thick spicy 
paste made from ground hot red peppers and soy beans.” 
“2. Sweet bean paste (‘t’ien mien jiang’). Made ‘from 
ground, fermented steamed bread and spices’” [soy is not 
mentioned]. “3. Soy bean paste (‘do ban jiang’). A thick 
black paste similar in taste to sweet bean paste, but made 
from fermented soybeans.” “8. Fermented black beans: Small 
black [soy] beans which have been marinated in soy sauce 
and salt and are used to fl avor steamed fi sh and meat or in 
stir-fried dishes.” “10. Pickled bean curd or Chinese cheese 
[fermented tofu] (‘do fu ru’). Bean curd cubes which are fi rst 
dried and then mixed with wine, spices and salt and allowed 
to ferment. It is used to season braised pork and duckling.” 
“21. You tiau. A deep-fried crispy Chinese cruller...” * “Kau 
fu: A spongy type of vegetarian ingredient made from wheat 
gluten” (see p. 151). “Fried gluten ball (‘mien jin pau’): A 
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type of light, round, deep-fried ball made from wheat gluten 
and water.” “Su tsang: A type of long thin roll made of wheat 
gluten and water.”
 Interesting soy related recipes: Bean curd noodle and 
celery salad (with “4 oz. bean curd noodles,” Szechuan, p. 
23). Steamed spareribs with fermented black beans (with “3 
T. [tablespoons] fermented black beans,” garlic, ginger root, 
rice wine, and soy sauce, Cantonese, p. 60). Steamed pork in 
preserved bean sauce (with “2 squares fermented bean curd” 
(‘do fu ru’), Cantonese, p. 74). Steamed carp with fermented 
black beans, Hunan, p. 88. Braised carp with hot bean paste 
(with “1½ T. [tablespoons] hot bean paste” (‘la do ban 
jiang’), Szechuan, p. 100). Stir-fried oysters with fermented 
black beans (Taiwanese, p. 132).
 One section of the book titled “Bean curd & eggs” (p. 
140-49) contains various tofu and yuba recipes, including: 
Ma-Po’s bean curd (Szechuan, p. 140). Vegetarian chicken 
loaves (with “16 sheets bean curd skin” [yuba], Shanghai, p. 
147). Eggplant rolls with chopped pork (with “1 sheet bean 
curd skin, Taiwanese, p. 148). Stuffed bean curd rolls (with 
“8 bean curd sheets (bai ye), Shanghai, p. 149). Bean curd is 
counted in squares. Address: Taiwan.

817. Rodale, Robert. 1976. Looking for Chinese health 
secrets. Prevention (Emmaus, Pennsylvania). May. p. 23-30.
• Summary: Three years ago Mr. Rodale had the good 
fortune to be able to travel throughout China for 27 days, 
“As I sat on the Northwest Orient plane, eating an airline 
meal of chicken, potatoes, bread and a salad, I thought how 
I would rather be eating some rice, bean sprouts and perhaps 
some tofu, or bean curd... Recently we learned the Chinese 
lesson that sprouted seeds are much more nutritious than 
dry, dormant seeds. Protein and vitamin values are improved 
dramatically by sprouting, and minerals in the seeds are 
absorbed much more easily. I think there is tremendous 
potential in the U.S. for wide use of sprouts as food...
 “Bean curd is another great Oriental food that is making 
friends here rapidly. It is a creamy, mild-tasting kind of 
‘cheese’ made from soybeans–inexpensive and rich in 
protein. Most people here call it tofu, which is the Japanese 
name for bean curd. The Chinese call it dofu. No matter what 
you call it, bean curd is a much better soybean food than the 
fake meats and meat fi llers made from spun soybean fi bers 
that are being sold to American consumers now. They are 
hoked up with additives to give the resulting food color and 
fl avor, and are far more expensive per ounce of protein than 
bean curd. The white color and mild fl avor of tofu are part 
of its appeal, so why load yourself up with harmful additives 
just to make believe that soybeans are really bacon?”
 A photo (p. 29) shows six large, square fl ats of pressed 
tofu stacked atop one another, separated by boards. The 
caption reads: “Bean curd, Taiwan style, is not sold in 
fancy packages. But it’s clean, fresh, low in cost, and full of 
excellent protein.”

 In Taiwan, Dr. Doris C.N. Chang (photo, p. 27) is an 
American-trained scientist looking for better ways to sprouts 
soybeans and mung beans. Ton Yen Street in Taipei, known 
as “the street of sprouts,” is where soybeans and mung beans 
are grown in large crockery sprouting urns and watered 
every 5 hours. A secret “hormone accelerator” may be added 
to the water bath to make the sprouts grow faster, and have 
them end up fatter with shorter roots. Doris Chang thinks it’s 
an auxin-like material, probably a common weed killer like 
2,4-D or 2,4,5-T; those herbicides kill plants by making them 
grow too fast in a short time. In Taiwan Mr. Rodale also 
visited AVRDC in Tainan; they were growing amaranth and 
sweet potatoes.
 Note: This is the earliest English-language document 
seen (Nov. 2003) that contains the term “fake meats” (or 
“fake meat”). Address: Emmaus, Pennsylvania.

818. Shurtleff, William; Aoyagi, Akiko. 1976. Excerpts 
from The Book of Tofu: Cooking with whole dry soybeans. 
Roasted soybeans, fresh green soybeans, soybean sprouts, 
and fermented soybean cakes (tempeh). Mother Earth News 
No. 39. May. p. 40-43. [1 ref]
• Summary: The fi rst in a series of excerpts from this book. 
Describes how to make each of these foods at home, and 
gives several recipes for each (including 7 tempeh recipes). A 
sidebar discusses trypsin inhibitor, and soybean soaking time 
at various room temperatures.
 Mother’s introduction to the book reads: “The various 
food-processing industries (bless ‘em) seem to be trying 
hard to alleviate this overcrowded planet’s shortage of 
animal-derived protein. How? By ‘beefi ng up’ our store-
bought rations with ‘inexpensive’ meat substitutes procured 
from–primarily–the good old soy bean. And as they do so, 
these self-proclaimed wizards of matters comestible are 
weaving a web of mystery around the useful bean. But now, 
for us ‘little guys,’ there’s a book that (1) not only brings the 
versatile vegetable out of the arcane commercial fog and into 
our kitchens, but (2) shows and tells us how we all can save 
grocery money and eat more nutritious meals (WHILE we 
loosen the hold that the doctored-food moguls have on all 
our lives and diets!). We’re proud, then, to present excerpts 
from... The Book of Tofu.”
 The section on tempeh (and how to make it at home) 
states: “The starter is available from the U.S. Department 
of Agriculture, Northern Regional Research Lab., 1815 N. 
University Ave., Peoria, Illinois 61604. The Farm (Rt. 1, Box 
156, Summertown, Tennessee 38483) is now making up a 
brochure on tempeh preparation which will soon be available 
with the starter.”
 Note: This information about tempeh starter appears on 
page 68 of The Book of Tofu. Address: c/o Aoyagi, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.
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819. Adjei-Twum, Daniel C.; Splittstoesser, W.E.; 
Vandemark, J.S. 1976. Use of soybeans as sprouts. 
HortScience 11(3):235-36. June. [13 ref]
• Summary: During 6 days of sprouting, carbohydrates 
and lipids decreased in soybean seeds. Stachyose and 
raffi nose, which are not digestible by humans, decreased 
by about 80% in 3 days and disappeared in 6 days. Protein 
decreased slightly while amino acids increased rapidly. Taste 
acceptability of 3-day-old soy sprouts and mung bean sprouts 
were similar. Address: Dep. of Horticulture, Univ. of Illinois, 
Urbana; Adjei-Twum now at Dep. Hort., Univ. of Science & 
Technology, Kumasi, Ghana.

820. Gupta, A.K.; Kapoor, Manjusha; Deodhar, A.D. 1976. 
Chemical composition and cooking characteristics of 
vegetable and grain type soybeans. J. of Food Science and 
Technology (Mysore, India) 13(3):133-37. May/June. [27 ref]
• Summary: Eight vegetable type and four grain type 
soybeans were analyzed for their nutritional composition. 
The two types have about the same protein and oil content. 
Vegetable types were superior to grain types in that they had 
lower levels of phytic acid. Ascorbic acid content increases 
during sprouting. All varieties are easier to cook after they 
have been dehulled. Kali Tur [Kalitur], an indigenous [black] 
variety, was found promising since it had a good nutritional 
composition.
 Note. This is the earliest English-language document 
seen (Oct. 2012) that contains the term “Kali Tur” (or 
“Kalitur”); it uses this term to refer to a black-seeded 
soybean variety. Address: Dep. of Plant Breeding and 
Genetics, J.N. Krishi Vishwa Vidyalaya, Jabalpur, MP.

821. Portnoy, Benjamin L.; Goepfert, John M.; Harmon, 
Stanley M. 1976. An outbreak of Bacillus cereus food 
poisoning resulting from contaminated vegetable sprouts. 
American J. of Epidemiology 103(6):589-94. June. [12 ref]
• Summary: On March 15, 1973, four people ate raw 
vegetable sprouts that had been grown in a home seed 
sprouting kit purchased at a local health food store. The 
four-tiered plastic cylindrical seed sprouting kits were 
imported from Switzerland and sold with packets of seeds 
from Uganda (soybeans), Holland [Netherlands] (cress), 
and Denmark (mustard seed). During sprouting, the seeds 
became contaminated with Bacillus cereus (at levels of 10 
million per gram) and caused gastrointestinal illness. The 
four people initially experienced nausea and vomiting, 
followed in 3 cases by abdominal cramps and diarrhea. 
Address: Univ. of Texas Medical School, P.O. Box 20708, 
Houston, Texas 77025.

822. Jung, Jai-Kie; Chung, T.-Y.; La, S.-M. 1976. [Studies on 
the sterols of bean sprouts]. Hanguk Yongyang Hakhoe Chi 
(Korean J. of Nutrition) 9(3):238-42. Sept. [4 ref. Kor; eng]
• Summary: Composition of sterols in soy sprouts, measured 

by mass spectrometry (MS), was found (on a dry weight 
basis) to be 4.52 mg% campesterol, 10.35 mg% beta-
sitosterol, and 7.75 mg% stigmasterol. Address: College of 
Engineering, Inha Univ., Incheon, South Korea.

823. Product Name:  Soy Sprouts, Mung Bean Sprouts.
Manufacturer’s Name:  Aqua Agra.
Manufacturer’s Address:  1521 Avalon Blvd., Castlebury, 
Florida.  Phone: 305-339-8157.
Date of Introduction:  1976. October.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Don Wilson. 
1993. Nov. 24. His wife is Korean. The fi rst two products 
made by their business were mung bean sprouts and soy 
sprouts, both started at about the same time in about Oct. 
1976, six months before his son was born (in June 1977). 
They fi rst made them out of their garage at 1521 Avalon 
Blvd., Castleberry, Florida, then they moved into a large 
commercial location on Seminola Blvd., Castleberry, Florida. 
Then they introduced alfalfa sprouts. Soon they were 
sprouting just about everything that would sprout. In the 
beginning, the company was mainly a sprouting company.
 He had to close the company after 6 years, in about 
1983. At that time they were making about 75 products. He 
and his wife were each working 100 hours a week. “The 
doctor gave me a choice. He said, ‘You can either get rid of 
that business and live, or you can keep it and die! But you’re 
gonna do one of the two.’”

824. Bates, R.P.; Matthews, R.F. 1976. Ascorbic acid and 
-carotene in soybeans as infl uenced by maturity, sprouting, 
processing, and storage. Proceedings of the Florida State 
Horticultural Society 88:266-71. Nov. 4-6. (Held 4-6 Nov. 
1975 at Lake Buena Vista, Florida. Published 15 March 
1976). [22 ref]
• Summary: “Severe ascorbic acid losses (50 to 70%) were 
experienced due to cooking or canning, whereas, freezing 
and storage losses were less (10-30%). Beta-carotene 
retention was 80-90% in all treatments. The large-seeded 
vegetable type is preferable as a green-mature vegetable 
and the smaller agronomic type is more effective as sprouts. 
Vegetable and agronomic types were similar in acceptance 
when evaluated at either fresh green or soaked dry 
maturities.” Address: Food Science Dep., Univ. of Florida, 
IFAS, Gainesville.

825. Abu Kassim, b. Abu Bakar. 1976. Soybeans in 
Malaysia. INTSOY Series No. 10. p. 243-44. R.M. Goodman, 
ed. Expanding the Use of Soybeans (College of Agric., Univ. 
of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Current status. 
Domestic markets and utilization. Prospects for production. 
Conclusion.
 “Because little information on soybeans is available 
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from East Malaysia, this report is confi ned to West Malaysia. 
Soybeans appear to have been introduced into peninsular or 
West Malaysia about 50 years ago [1926]. The crop, which 
has been grown among young rubber plants or as a sole crop 
in rotation with other annual crops, is planted primarily on 
small farms. Last year, however, there was a move by a few 
enterprising organizations to try large-scale, commercial 
plantings.
 “Soybean products are consumed in various forms by 
both humans and livestock. The domestic demand greatly 
exceeds the local supply, which is therefore dependent upon 
importation...
 “Although soybeans can be grown throughout the 
country, a large percentage of the crop is raised in the 
east coast states of Kelantan, Pahang, and Trengganu of 
peninsular Malaysia... Peninsular Malaysia imports whole 
soybeans, as well as the fl our, oil, and cake of the soybean. 
Until 1973 about 200,000 gallons of soy sauce were also 
imported, but in 1974 about 15,000 gallons were exported... 
Soybeans are used mainly to make beanmilk, curd, sprouts, 
and other food products for human consumption... It has 
been estimated that the local consumption of soybeans 
per capita per year averaged 5.3 kg for the years 1971 to 
1973.” Address: Field Crops Branch, MARDI (Malaysian 
Agricultural R&D Inst.), Serdang, Selangor, Malaysia.

826. Delouche, J.C.; Rodda, E.D. 1976. Seed quality and 
storage of soybeans. INTSOY Series No. 10. p. 38-39. R.M. 
Goodman, ed. Expanding the Use of Soybeans (College of 
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Attributes of seed 
quality: Genetic purity, physical purity, germination (rate 
should be 85% or higher), vigor. Quality of seed entering 
storage: Field environment, harvesting and threshing. Drying 
and storage.
 “Soybean farmers in the United States recognized early 
that soybean seed was somewhat different from the seed 
of almost all other crops, such as maize, wheat, cotton, and 
sorghum, with which they were familiar. Very often soybean 
seed germinated poorly even immediately after harvest. 
Germination further decreased during storage to the extent 
that by the next growing season the seed was worthless for 
planting. Ordinary seed-saving practices used by farmers for 
self-pollinating crops that require replacement of the seed 
only every three or four years did not, and still do not, work 
well for soybeans...
 “Soybean seed harvested when the moisture content 
is above 14 percent must be dried to 13 percent or less 
to maintain viability in bulk storage... In tropical and 
subtropical areas, where the average annual temperature may 
be as high as 25ºC or less and relative humidity of 60 percent 
or less are maintained. Under these conditions soybean 
seed of reasonably good quality when placed in storage will 
remain viable for 8 or 9 months until planting. An alternative 

to air-conditioned storage is to dry the seed to about 9 
percent moisture and then package it in moisture-vapor-proof 
packages. For this purpose polyethylene bags 10 mil (0.26 
mm) thick or tightly sealed metal containers have proved 
satisfactory.” Address: 1. Seed Technology Lab., Mississippi 
Agricultural and Forestry Experiment Station, Mississippi 
State Univ.; 2. Dep. of Agricultural Engineering, Univ. of 
Illinois, Urbana.

827. Lee, Hong Suk; Park, K.Y.; Chung, B.J.; Park, J.S.; 
Yohe, J.M. 1976. The status of soybean production and 
research in Korea. INTSOY Series No. 10. p. 239-42. R.M. 
Goodman, ed. Expanding the Use of Soybeans (College of 
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Contents: Introduction. Major problems 
related to increased soybean production: Weather, varietal 
improvement, planting time, soil fertility and pH, cultural 
practices (cropping systems, planting patterns, seed treatment 
and inoculation), soybean pathology and entomology. 
Present and future research problems.
 “Good quality soybeans with large grain size have been 
cultivated for thousands of years in the middle and northern 
part of the east coast of Korea. Because soybeans have been 
grown primarily for subsistence, they have not been regarded 
as a cash crop by Korean farmers... Soybean cultivation in 
1974 and 286,188.4 hectares, thus making soybeans the third 
major crop of Korea in hectarage...
 “Soybean production has gradually increased from 
231,994 metric tons in 1970 up to 318,576 metric tons in 
1974. Although total soybean production has increased, it has 
not kept up with demand as indicated by the fact that imports 
have increased from 36,291 metric tons in 1970 up to 66,370 
metric tons in 1974...
 “Home consumption is the major area for soybean 
use, about 122,000 metric tons being consumed in 1974. 
Soybeans are prepared by mix-boiling with rice or 
vegetables, or are eaten in the form of curd, sprouts, sauce, 
paste, milk, and fl our. The government uses soybeans 
primarily for military needs. Soybean oil is used for 
industrial purposes.” Address: 1. College of Agriculture, 
Seoul National Univ.; 2. Corps Exp. Station, Offi ce of Rural 
Development; 3-4. Inst. of Agricultural Science, Offi ce of 
Rural Development; 5. Crop Improvement Research Center, 
Offi ce of Rural Development. All: Suweon, Korea.

828. Somaatmadja, Sadikin; Guhardja, Edi. 1976. Current 
status of soybean research and utilization in Indonesia. 
INTSOY Series No. 10. p. 232-35. R.M. Goodman, ed. 
Expanding the Use of Soybeans (College of Agric., Univ. of 
Illinois at Urbana-Champaign). [1 ref]
• Summary: Contents: Introduction. Production: 
Hectarage and yield. Production techniques: Systems of 
cultivation, inoculation, harvesting and processing for 
storage, storage. Factors affecting soybean production in 
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Indonesia: Seed viability and seed supply, pests, diseases, 
cultural practices, varieties. Consumption and utilization. 
Marketing. Extension: Training, method used to increase 
soybean production (expansion of hectarage, intensifi cation, 
varieties).
 “At present soybeans occupy fi fth place among the other 
food crops, after rice, cassava, maize, and sweet potatoes. 
Research on soybeans is conducted at the Central Research 
Institute for Agriculture (CRIA) at Bogor and its substations, 
including Sukamandi and Ujung Padang; at several 
universities, such as the Institut Pertanian Bogor, Universitas 
Gadjah Mada, Jogyakarta, and Brawijaya Malang; and at 
other research institutes, including Badan Tenaga Atom 
Nasional, Jakarta, and Lembaga Biologi Nasional, Bogor.
 “From 1970 to 1973 the annual harvested hectarage of 
soybeans averaged 703,878 hectares with a production of 
517,199 metric tons and an average yield of 7.34 quintals 
[1 quintal = 100 kg] per hectare. Approximately 80 to 85 
percent of the total soybean hectarage in Indonesia is in Java-
Madura...
 “Per capita consumption of soybeans in Indonesia 
refl ects the distribution of the crop. In Java the per capita 
consumption each year is about 5.04 kg; in Sumatra, 
Kalimantan, Sulawesi, and Maluku/Irian Jaya between 0.10 
and 1.04 kg; and in Bali about 3.43 kg.
 “Soybeans are not consumed directly, but are processed 
into a large number of products. Tempeh (fermented 
soybeans), tahu (soybean curd), tauge (soybean sprouts), 
kecap (soy sauce), tauco (fermented mixture [Indonesian 
miso]), and oncom (made from residues of soymilk and tahu) 
are consumed as side dishes with rice. Roasted beans, tahu 
chips, and boiled seeds are eaten as snacks, and boiled young 
pods are prepared as a green vegetable. Soymilk is consumed 
as a beverage.” Address: 1. Sukamandi Research Station, 
Central Research Inst. for Agriculture, Sukamandi; 2. Bogor 
Agricultural Univ., Bogor. Both: Indonesia.

829. Knuckles, B.E.; deFremery, D.; Kohler, G.O. 1976. 
Coumesterol content of fractions obtained during wet 
processing of alfalfa. J. of Agricultural and Food Chemistry 
24(6):1177-80. Nov/Dec. [27 ref]
• Summary: Soybean sprouts are very high in coumestrol 
(71.1 micrograms per gram), an estrogen that occurs in 
extremely low amounts in most other soybean products 
(typically 0.2 to 1.2 micrograms per gram). The biological 
signifi cance of the high coumesterol level in soybean sprouts 
is unknown. Address: USDA Western Regional Research 
Lab., Berkeley (Albany), California.

830. Product Name:  Soybean sprouts.
Manufacturer’s Name:  Pyung Hwa Food Co. Inc.
Manufacturer’s Address:  2139 Dundas St., Toronto, ONT, 
M6R 1X1, Canada.  Phone: 416-534-0237.
Date of Introduction:  1976.

Ingredients:  Soya beans (Feves de soya), water, magnesium 
chloride (chlorure de magnesium), calcium sulfate (sulfate de 
calcium).
Wt/Vol., Packaging, Price:  600 gm.
How Stored:  Refrigerated.
New Product–Documentation:  R. Leviton. 1980. Soyfoods 
magazine. Summer. p. 16-17. The company is at 2139 
Dundas St. “located underneath a garage and service station. 
Mr. Jhasun Koo’s traditional-style shop, which began 
operation in 1976,... also makes 4,000 pounds of soybean 
sprouts weekly and sells them in 50-pound sacks to Oriental 
restaurants and groceries.” He has 7 workers.
 Soyfoods Center Computerized Mailing List. 1981. Jan. 
22. Owner: Mr. Jhasun Koo.
 Talk with Jhasun Koo, owner and founder. 1989. May 
4. He started making soy sprouts in his home basement in 
1976. At that time, his company had no name. It was fi rst 
named Pyung Hwa Food Co. in 1978. In 1986 he moved 
from Dundas St. to his current address: 115 McCormack St., 
Toronto, ONT, M6N 1X8. Phone: 416-767-7604. Mr. Koo is 
Korean.

831. Adjei-Twum, D.C. 1976. Studies on the germination, 
growth, and development of soybean [Glycine max. (L) 
Merr.] used as a vegetable. PhD thesis, University of Illinois, 
Urbana-Champaign, Illinois. *
• Summary: 3-day-old soybean sprouts were most 
acceptable, whereas 6-day-old sprouts were least acceptable. 
Further, there was no signifi cant difference in acceptability or 
fl avor between 5-day-old mungbean and 3-day-old soybean 
sprouts. 3-day-old soybean sprouts should be used when the 
priority is on fl avor and 6-day-old soybean sprouts when the 
emphasis is on digestibility. Address: Univ. of Illinois.

832. Boulding, Elise. 1976. From a monastery kitchen. New 
York, San Francisco, Hagerstown, London: Harper & Row. 
127 p. With the assistance of Victor Antonio Avila and Jean-
Marie Pearse. Illust. by Daniel Marshall. Index. 23 x 26 cm.
• Summary: A cookbook; not vegetarian. The monastery (in 
a farmhouse) is Our Lady of the Resurrection Priory in Cold 
Spring, on the Hudson River, north of New York City. There 
the author found a place of quiet retreat and prayer with 
Brother Victor, and a novice, Brother Patrick.
 The recipes are arranged by the four seasons. There are 
four columns on each page. All or part of the central two 
columns on each page are occupied by one recipe. To its 
left and right are many contemplative quotations (with their 
authors) and old photos or illustrations.
 The only recipe that mentions soy is Poor person’s 
sukiyaki (p. 97) which calls for ½ cup soy sauce and “if 
desired soy bean curd (tofu) cut into squares (if available).” 
On the same page we read: “Loving-kindness is the better 
part of goodness”–W. Somerset Maugham.
 Page 124, “Useful culinary instruction,” states: “Soy 
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bean–Use in many forms for high protein: soy sauce, soy 
beans, soy paste (called miso, obtainable in Oriental and 
health food stores, used in place of bouillon cubes, supplies 
proteins, vitamins, and minerals). Also fresh soy bean cakes 
(tofu: Oriental or health food stores) and sprouted soy beans.
 “Miso soup (soy) (per serving)–1 tablespoon miso, 1 cup 
boiling water, 2 chopped scallions (or 1 small onion), pinch 
of sugar, 1 or 2 tablespoons wheat germ. Drop 1 beaten egg 
if desired. Cooks in 5 minutes.” Address: New York.

833. Cunard, A.C. 1976. Grain legumes in Malaysia. In: 
M.A. Rifai, ed. 1976. ASEAN Grain Legumes. Bogor, 
Indonesia: Central Research Institute of Agriculture. v + 225 
p. See p. 9-15. [6 ref]
• Summary: Soybeans are used for the preparation of soy 
products such as bean curd, sprouts and sauces. In 1971 
Malaysia imported 20,699 tons of soybeans, 3,155 tons of 
soybean fl our, 673 tons of soybean oil, and 21,744 tons of 
oil cake of soybeans [soybean meal]. The peanut is much 
more widely grown in Malaysia than the soybean; 83% of 
the soybeans grown in Malaysia are grown in the state of 
Pahang. Address: MARDI, Kuala Lumpur, Malaysia.

834. Dinaburg, Kathy; Akel, D’Ann Ausherman. 1976. 
Nutrition survival kit: A natural foods recipe and reference 
guide. San Francisco, California: Panjandrum Press and 
MidPress Productions. viii + 248 p. Illust. Index. 23 cm. [152 
endnotes]
• Summary: This book advocates a natural-food lacto-ovo 
vegetarian diet in place of a junk-food meat-centered diet.
 Chapter 6, which emphasizes the importance of dietary 
fi ber–found in whole grains and many other natural foods–
advises (p. 110) that cooks use 2 tablespoons of soy granules 
for every cup (dry measure) of grain or grain product 
cooked. This will not affect the texture or taste, but it will 
usually raise the NPU to a level comparable to or greater 
than that of meat. On page 119 in this chapter is a recipe for 
Grainburgers (with soy grits or granules and “tamari sauce).
 The section on “Sprouts” (p. 164-66) includes soy 
sprouts (good stir fried) and sprouting instructions.
 Chapter 8, titled “Meat is Bean Replaced” (p. 168-88) 
discusses: vegetarianism, federal meat inspection, DES 
(hormones in animal feeds), antibiotics in animal feeds, beef 
and cancer, world famine, meat and ecology, lost protein, 
protein, essential amino acids and Net Protein Utilization, 
cost of 100 gm of usable protein, nutritional value and 
cost comparison of meat and non-meat foods, mutual 
supplementation, the “cost” of meat protein, lingering meat 
myths, soybeans. Soy recipes: Soybeans (pressure cooked). 
Soybeans (not pressure cooked). Baked beans. Soy cheese 
(homemade tofu). Soybean curry. Mexican beans (soybean 
frijoles refritos). Soybean chili (incl. “vege burger”). Bean 
and/or grain patties.
 Note 1. This is the English-language document 

seen (Jan. 2007) that contains the term “Grainburgers” 
(or “Grainburger”) or the term “vege burger” (or “vege 
burgers”).
 Note 2. A paperback edition was published in May 1978 
by Jove/HBJ.

835. Duquette, Susan. 1976. Sunburst Farm family 
cookbook. Santa Barbara, California: Woodbridge Press 
Publishing Co. 303 p. Illust. by Donna Wright. Photographs 
by Mehosh Dziadzio. From the Brotherhood of the Sun. 
Recipe index. 23 cm.
• Summary: “The Brotherhood of the Sun is a family of 
more than 300 people, who have dedicated themselves to 
living in harmony with all people and all things. Our desire 
is to follow the simple laws of God and nature. In order to 
create an environment in which this is possible, we have 
established four communities upon thousands of acres of 
farm and ranch land in the coastal mountains around Santa 
Barbara, California... In order to help support ourselves 
and to share with other people our way of life, we have 
established a large organic foods complex in Santa Barbara 
called Sunburst Organic Foods.
 “This organization includes a large wholesale warehouse 
that ships food to stores across the country, six large retail 
markets (with future markets projected along the coast), a 
community store, a restaurant called ‘The Farmer and the 
Fisherman,’ a whole-grain bakery and a fresh juice-bottling 
plant that distributes along the west coast.”
 Although this natural foods cookbook is not entirely 
vegetarian (it includes a chapter titled “Fish,” p. 100-123, 
and many fi sh and shellfi sh recipes), the rest of the book 
is vegetarian and one long chapter (p. 64-99) is titled 
“Vegetarian Main Dishes.” The illustrations are beautiful.
 Soy-related recipes include: Tofu-vegie soup (p. 17). 
Miso-onion soup (p. 17). Many recipes topped with “Baco-
bits.” Bean salad (with soy beans, p. 35). Sprouts (incl. soy 
sprouts, p. 38-39). Tamari-onion gravy (p. 63). Enchiladas 
(fi lled with tofu or soy beans, p. 85). Corn pudding with 
Baco-Bits (p. 168). Soy fl our cakes (pancakes, p. 268).
 The chapter titled “Beans and pasta” (p. 124-39) has 
a section on Soybeans subtitled “Or: How to get protein 
without really trying.” Recipes and descriptions include: 
How to cook whole soybeans (with or without pressure). 
Soybean loaf. Soyburgers. Soy milk. Tofu (curded with 
lemon juice or vinegar). Tamari and miso. Cheese-soybean 
soup. Soy nuts. Soy grits. Soy fl akes. Soybean cheese spread.
 The Glossary (p. 295-97) contains descriptions of 
gluten, lecithin (from the soybean), miso, protein powder, 
tamari, seaweeds, tofu. Address: Santa Barbara, California.

836. Farr, Barbara. 1976. Super soy!: Delicious protein 
without meat. New Canaan, Connecticut: Keats Publishing 
Co. 151 p. Index of recipes. 21 cm. [9 ref]
• Summary: Contents: 1. Magic bean. 2. Soybeans and 
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nutrition. 3. A glossary of soy (and other things)–With a table 
giving nutritional information for each; bran, dried soybeans, 
green soybeans, lecithin, miso, nutritional yeast, sesame 
tahini, soy granules or grits (toasted), soybean oil, soybean 
powder (also called soybean fl our; full-fat soy powder, low-
fat soy powder, defatted-fat soy powder), soy protein isolate, 
soy sauce, soybean sprouts, tofu, yogurt (soy or dairy).
 4. Basic techniques with soybeans. 5. Appetizers and 
snacks. 6. Soups and breakfast dishes. 7. Main dishes. 8. 
Breads, etc. 9. Sweet things. Bibliography. Note: Contains 
many recipes.
 Dedication: “This book is dedicated to the most 
inspiring health-seeker: Gayelord Hauser.”

837. Hermana, -. 1976. Saving the protein waste from 
processing of legumes in Indonesia. In: M.A. Rifai, ed. 1976. 
ASEAN Grain Legumes. Bogor, Indonesia: Central Research 
Institute of Agriculture. 225 p. See p. 195-200. [11 ref]
• Summary: Contents: Introduction. The protein waste: 
Peanut soybean, mungbean. Utilization of the waste.
 Tables show: (1) Food legumes available in Indonesia. 
The three columns are: Latin name, English name, and 
Indonesian name. Shows 22 food legumes available in 
Indonesia, from Ochse (1931) and Aykroyd (1969).
 (2) Food legumes usually processed. Discusses hunkwe, 
made by extracting the starch from the mung bean or kacang 
ijo (Vigna radiata, now Phaseolus aureus) with water.
 (3) Indonesian fermented foods made from waste 
products. Include dage (made from oncom), oncom (made 
from peanut presscake or okara), tempe bongkrek (made 
from coconut presscake), tempe gembus (okara tempeh), 
tempe mata kedele (made from the hypocotyl of the 
soybean).
 (4) Nutritive composition of kecap (per cent): Both 
peanut kecap and soybean kecap. Address: Nutrition 
Research Inst., Bogor, Indonesia.

838. Lin, Florence. 1976. Florence Lin’s Chinese vegetarian 
cookbook. New York, NY: Hawthorn Books. xix + 236 p. 
Illust. by Nai Gi. 24 cm.
• Summary: Contains a great deal of information on and 
recipes using soyfoods. Chinese food expert Barbara Tropp 
says this book has the best glossary available, and has very 
creative and interesting but drab recipes.
 Hoisin sauce is a ground bean sauce to which sugar, 
garlic, and other fl avorings have been added. It is the most 
popular commercially prepared fl avored bean sauce.
 Civilized Chinese patterns of eating were established by 
Confucius. The second great infl uence was Taoism, which 
advocated a simple diet, natural foods, and the basic belief 
that proper eating leads to good health. The third great 
infl uence was Buddhism, which was opposed to killing, so 
advocated a vegetarian diet. The art of vegetarian cookery 
was initially developed mainly in Buddhist monasteries; later 

it spread to private homes and restaurants.
 To make good meatless broths use soybeans, soy 
sprouts, tough or wilted vegetables, mushrooms, and / or 
bamboo shoots. To make soy sprouts, it is best to use new-
crop soybeans, which have the highest germination rate. This 
book contains many recipes that call for sea vegetables. Soy 
sauce is widely used in Chinese vegetarian recipes.
 Chapter 3, titled “Soybeans, soybean products, and other 
legumes” contains much useful information and recipes. A 
diagram titled “Chart of soybean products” (p. 53) shows 
the complex relationships, includes Chinese characters for 
each product, and shows a few soy products that are not in 
the Glossary: Fermented soybean curd (Fu ju), comes in 
white (pai), red (hung) and spiced (la). The many interesting 
recipes, each with a Chinese name (with Chinese characters) 
and an English name include: Su huo t’ui and su chi (Mock 
ham), Su ya (mock pressed duck), and Wu hsiang tou fu kan 
(Seasoned pressed bean curd).
 Glossary (soybeans, soybean products, and legumes, 
p. 208-13; Chinese characters are given): “Fresh young 
soybeans–Mao tou:” Delicious. They are in season in the 
early fall. “They come in dark fuzzy pods and are sold by 
weight. Young soybeans are like corn and should be eaten as 
soon as they are picked from the plant. They may be cooked 
with or without the pods.”
 “Dried soybeans–Huang tou:” Yellow soybeans.
 “Soybean sprouts–Huang tou ya:” Sold by weight. Best 
when made in cooler weather. “When bought fresh, they will 
keep in the refrigerator for 2-3 days, or longer if kept in a 
brown paper bag inside a plastic bag.”
 “Soybean milk–Tou chiang:... usually served hot as a 
beverage with breakfast.”
 “Soybean milk skin–Called by many names [Fu yi, 
fu p’i; see p. 53]. Each region has a different name for it, 
as does each food processor, and the thickness shape and 
wrapping may be different.” Four kinds are readily available 
in Chinese food stores” (1) Erh chu is “cut into rectangles 
1½ x 4 inches and 1/8 inch thick. The pieces some stacked 
and wrapped in paper, in half- or one-pound packages.” 
(2) Yüan chu comes in sticks [dried yuba sticks]. When 
reconstituted, its thickness is about the same as erh chu. (3) 
San pien fu chu is half-moon shaped. When still soft, it is 
folded into 6 x 10-inch rectangles then dried. It is thinner 
than erh chu. (4) Fu yi “is the thinnest of the bean milk skins. 
It is paper thin and almost transparent. When dried it is very 
brittle, and must be handled very gently. It is used mainly to 
wrap fi llings. It comes in stacks of 8-10 sheets...”
 “Soybean milk residue–Tou fu cha;” [okara]. Can be a 
delicious ingredient in cooking. “What is not used for food 
is made into a feed for animals or put into the ground as 
fertilizer.”
 “Curdled soybean milk–Tou fu hua:” Hua means 
“fl owers.” These very tender curds are “eaten hot with soy 
sauce or cold with syrup as a snack.” It is “sold only in bean 
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curd factories by the pint.”
 “Bean curd coagulant–Shou shih kao” [calcium sulfate]: 
A “white substance which comes in powdered form. It is use 
to coagulate soybean milk to make tou fu (bean curd).”
 “Tender soybean curd–Nen tou fu: When some water 
is removed from the curdled bean milk, it is known as fresh 
tender bean curd. It is cut into squares 4 x 4 by 1½ inches.
 “Firm soybean curd–Lao tou fu: When a coagulant is 
added to the boiled bean milk of a different concentration 
and some of the water is removed, the milk becomes fi rm 
bean curd. It is fi rmer than the tender bean curd and is cut 
into 3 x 3 x 3/4-inch squares.
 “Pressed bean curd sheet–Pai yeh: Fresh bean curd sheet 
looks almost like a sheet of unbleached muslin. When it is 
frozen, the color turns darker, to a light brown. It is made 
into square sheets of various sizes. It is used to wrap fi llings 
and it is also sometimes cut into short strips and cooked in 
dishes along with seasoning vegetables. Pressed bean curd 
sheet is best eaten fresh...”
 “Pressed soybean curd–Tou fu kan–plain: When even 
more water is pressed out of fi rm bean curd, it becomes 
pressed bean curd... it is almost like a fi rm cheese.” It may be 
bought either plain (Pai tou fu kan) or seasoned (Wu hsiang 
tou fu kan). “The seasoned curd is cooked in soy sauce and 
star anise [pa chiao], giving it a brown color.” “The white 
pressed bean curd should be soaked in salt water (made of 1 
tablespoon salt to 4 cups water) in a covered container. The 
seasoned pressed bean curd should be soaked in salt water 
and soy sauce. If stored in the coldest part of the refrigerator, 
they will keep for several weeks.”
 “Fried soybean curd–Yu tou fu:... The bean curd is cut 
into 1½ inch cubes and deep fried in oil until a golden crust 
forms outside, which the inside... remains soft.” It “is sold by 
weight, usually in half- or one-pound bags.”
 “Wheat gluten–Mien ching:” (p. 217). “Deep-fried 
gluten–Yu mien ching:” “Fresh or dried wheat gluten–K’ao 
fu:”
 Glossary (condiments and seasonings, p. 219-23): “Soy 
sauce–Chiang yu:” The “most important seasoning liquid in 
Chinese cooking. Comes in light or dark, thick or thin. Dark 
or thick is Lao ch’ou. Light or thin is Sheng ch’ou. Soy sauce 
also comes in different “fl avors, such as mushroom soy sauce 
and, for nonvegetarians, shrimp roe soy sauce. Flavored soy 
sauces are used mainly for dips and for special fl avors in 
salads, noodles, and as a fi nal touch to a dish.”
 Note: This is the earliest document seen (April 2012) 
that uses the term “mushroom soy” or the term “mushroom 
soy sauce” to refer to a type of dark soy sauce fl avored with 
mushrooms, or that uses the term “Lao ch’ou” to refer to 
dark or thick Chinese soy sauce.
 “Salted black beans–Tou shih:” These beans [fermented 
black soybeans] are “used to fl avor bland foods, such as 
eggplant or bean curd.” They are never eaten alone.
 “Brown bean sauce–Yüan shai shih:” Made from 

“fermented soybeans and wheat fl our mixed with salt and 
water. The beans in the sauce may be either ground (to make 
ground brown bean sauce–Mo yüen shih), or left whole. 
To this basic beans sauce, spice and other seasonings are 
added [in different proportions], creating many varieties” in 
“different regions of China. In Szechuan, large amounts of 
hot peppers and crush Szechuan peppercorns are added; in 
the northern provinces, garlic and scallions are used;...”
 “Hoisin sauce–Hai hsien chiang:” A “ground bean sauce 
to which sugar, garlic, and other fl avorings have been added. 
It is the most popular commercially prepared fl avored bean 
sauce. It is used for cooking, or very often as a dip for deep-
fried batter-dipped vegetables.”
 “Sesame paste–Chih ma chiang:” “Sesame oil–Ma yu:”

839. Liu, Christine Y.C. 1976. Nutrition and diet with 
Chinese cooking. [Ann Arbor, Michigan?]. [ix] + 319 p. 
Illust. (by Jacqueline Sharp). Recipe index. General index. 
23 x 19 cm. Reprinted in 1977. [26 ref]
• Summary: Contents: Acknowledgment. 1. Introduction. 
2. Is Chinese food nutritious?: The protein facts, other 
advantages. 3. About monosodium glutamate (MSG) (many 
recipes contain 1/8 teaspoon MSG–optional). 4. Custom, 
chopsticks and tea. 5. Method of preparation and cooking. 6. 
Cooking utensils. 7. Menu planning. 8. Recipes: Soup, meat, 
poultry, seafood, vegetables, bean curd (to fu), rice, noodles 
and Chinese steamed bread, eggs, desserts and snacks.
 9. Chinese ingredients and seasonings. 10. Tables 
and charts: Measurements and abbreviations. sources of 
important nutrients, desirable weight for selected heights 
(for men and women, small, medium or large frame. 
Source: Metropolitan Life Insurance Co.), minimum daily 
requirement of calories, certain vitamins and minerals, 
calories, protein, fat and carbohydrate value of foods used.
 11. Recipe index. 12. References. General index. Order 
forms.
 The chapter on “Bean curd “(to fu)” (p. 191-217) 
contains 22 recipes, each with the English name in bold 
characters, and the Chinese name both romanized in pinyin 
and written in Chinese characters. The fi rst of these is a 
recipe for homemade tofu made from 1 cup soy beans and 
a choice of fi ve different coagulants. The 2nd recipe in this 
chapter is “Fried bean curd (to fu), plain fried (You dou fu).
 Note: This is the earliest English-language document 
seen (May 2012) that contains the term You dou fu 
(regardless of hyphenation).
 For each recipe, the calories, protein, carbohydrates, and 
fat are calculated. Most recipes call for either “fresh bean 
curd” or “dry bean curd” (dou fu gan). A typical ingredient 
listing would be “1 lb bean curd, diced.”
 Other recipes include: Those calling for soy bean sprouts 
(p. 40, 73, 185 {home grown}). Steamed fi sh with black 
beans (Dou chi zheng yu, with “3 T black beans {about one 
ounce}, p. 141). Lobster Cantonese style (with “1½ T black 
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beans, minced,” p. 154). Wheat gluten (vegetable steaks) 
(mian jing, p. 186). Vegetarian’s delight (Su shi jin, with “2 
oz. dried bean curd sticks [dried yuba sticks], soaked and 
cooked.” “Soak the dried bean curd sticks with 1 t [teaspoon] 
soda in hot water for 1 hour; drain. Add fresh cold water and 
bring to a boil. Drain and cut into 1 inch long pieces”) (p. 
189-90). Red bean paste (dou sha) (p. 269). Many recipes are 
seasoned with soy sauce.
 The section on “Chinese ingredients and seasonings” 
[glossary] includes: Bean curd or to fu, bean sprouts 
(the sprouts of mung beans or soy beans), black beans 
(“Fermented and highly seasoned black soy beans”), calcium 
sulfate, ginger root, hoisin sauce, monosodium glutamate, 
mushroom soy sauce (“A newly imported soy sauce from 
the People’s Republic of China... The fl avor is excellent...”), 
oyster sauce (can be used like soy sauce but oyster sauce is 
saltier), sea weeds, sesame oil, soy sauce.
 “About the author: Born and raised in Shanghai, 
Mainland China, Mrs. Liu completed her education at 
the National Taiwan University. It was there she met and 
married her husband, Stephen Liu, presently professor of 
Microbiology at Eastern Michigan University.
 “After the birth of their eldest son, the Lius lived awhile 
in the United States, then moved to San Paulo, Brazil, where 
they remained for some years. The Chinese community in 
Sao Paulo was sizeable and affl uent and their cuisine was 
quite popular. It was during this time that Mrs. Liu kindled 
her latent interest in cooking which ultimately led to the 
writing of this book.
 “In 1965 the Lius returned to the United States and 
settled in the Ypsilanti-Ann Arbor area. Mrs. Liu further 
developed an interest in and took up the study of nutrition at 
the University of Michigan. She received her Masters degree 
of Nutrition in the School of Public Health in 1971.
 “For some eight years Christine Liu has contributed her 
cooking and teaching talent to the Ann Arbor community by 
teaching Creative Chinese Cooking and Nutrition & Diet at 
the Continuing Education Department of Ann Arbor Public 
Schools...” The Lius have four children: Ted, Paul, Becky, 
and Peter. A photo shows Christine Liu. Address: M.P.H., 
P.O. Box 1332, Ann Arbor, Michigan 48104.

840. Mallard, Gwen. 1976. Soy bean magic: Delicious 
recipes with soy beans, fl our & grits. Saanichton, British 
Columbia, and Seattle, Washington: Hancock House 
Publishers. 80 p. Index. 18 cm.
• Summary: Contents: 1. Commercially bought soy 
products: Soy fl our, soy grits, soybean milk, soy fl akes (fi ne, 
or coarse), soybean oil, soybean lecithin, soy lecithin spread 
(butter substitute), soy noodles, macaroni and spaghetti, 
soy sauce, soy coffee, roasted soy nuts, baked and green 
soybeans (canned). 2. Homemade soy products: Soy milk 
from dry beans, quick soy milk (from soy fl our), soy cream 
(from soy fl our), “soy base” (from soy fl our), soy cheese 

from soy fl our [tofu] (curded with lemon juice), oven-roasted 
soybeans, toasted soy fl akes (coarse), toasted soy fl our, 
sprouted soybeans. 3. Soybean recipes: Breads ‘n breakfasts, 
soups ‘n salads ‘n salad dressings, soy suppers, desserts and 
delights.
 To make soy base (p. 14): Slowly add 2 cups cold water 
to sifted soy fl our to make a smooth paste. Stir in 1 teaspoon 
salt. Place in a double boiler and “cook for 30 minutes 
over rapidly boiling water. This mixture will be thick 
when it is cooked. Soy base is ideal for enriching gravies, 
stews, puddings, and soups. It will also make an excellent 
sandwich spread.” Note: This is the earliest English-language 
document seen (April 2006) that uses the term “soy base” as 
a noun in this way; within 10 years the term had acquired a 
different meaning.
 On the rear cover is a biography of Gwen Mallard by 
Derrick Mallard, her husband. She was born in 1917 in 
Fernie, British Columbia; she lived with her parents and 
three brothers in a log cabin in the beautiful Elk Valley 
among Canada’s majestic Rocky Mountains. In 1971 she 
helped launch a campaign against plans for shipping oil in 
Alaskan tankers along the coast of British Columbia with the 
inherent dangers of disastrous oil spills (Note: On 24 March 
1989 the tanker Exxon Valdez ran aground and spilled 11 
million gallons of heavy crude oil in Alaska’s pristine Prince 
William Sound–the world’s worst oil spill in history). Gwen 
runs a small health food store and restaurant 14 miles north 
of Victoria, British Columbia. Address: British Columbia, 
Canada.

841. Ortiz, Elisabeth Lambert; Endo, Mitsuko. 1976. 
The complete book of Japanese cooking. Philadelphia, 
Pennsylvania: M. Evans and Co., Inc.; Dist. by Lippincott. 
viii + 250 p. Illust. by Marion Krupp. Index. 24 cm.
• Summary: A very interesting, well researched, and 
accurate Japanese cookbook. The illustrations are excellent. 
Each recipe has its Japanese name in large bold letters and 
a translation directly below in smaller letters. A hallmark 
of her writing is that she prefers to use the native language 
words and terms (e.g., shôyu) rather before giving her 
translation of them (e.g., soy sauce). This is helpful, since 
many of her translations have not withstood the test of time. 
In some cases, however, she fails to catch nuances or chooses 
to ignore them; e.g., momen tôfu should actually be momen-
dôfu, and kinugoshi tôfu should actually be kinugoshi-dôfu. 
Unfortunately, she uses the term “bean paste” to refer to two 
very different foods: miso and azuki-an (see p. 214, 242). A 
large number of recipes call for various types of tôfu (“bean 
curd”) or miso (“bean paste).”
 Seaweeds (p. 4): “The one single thing that distinguishes 
Japanese cooking is the use of seaweeds.” Kombu is used to 
make dashi. Nori and wakame are use in many ways.
 “The soy bean plays a dominant role in the Japanese 
kitchen. It comes in the form of shôyu (soy sauce), usukuchi 
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shôyu (light soy sauce), momen tôfu (bean curd), kinugoshi 
tôfu (silky bean curd), yakidôfu (broiled bean curd), koyadôfu
(freeze-dried bean curd), red and white miso (bean paste), 
and so on. Despite their common origin, the products of this 
versatile bean manage to be very different.
 Note: This is the earliest document seen (May 2012) that 
uses the word “silky” or the term “silky bean curd” to refer 
to kinugoshi tôfu.
 Soy-related recipes include: Asparagus with malted 
bean paste (with “moromi miso” and “usukuchi shoyu,” p. 
27). Dengaku (Bean curd with bean paste, p. 28). Stuffed 
lotus root (with white miso and mustard, p. 30). Noppei-
jiru (vegetable and fried bean curd soup, with “1 namaage 
{type of fried bean curd}” or “2 pieces aburaage {fried 
bean curd}, p. 35). Kenchin-jiru (vegetable soup, with “1 
momen tôfu {bean curd} weighing about 8 ounces,” and “4 
tablespoons miso {bean paste}, p. 36). Clear soup (suimono) 
with okra and bean curd (p. 38). Clear soup with bean curd 
and wakame (p. 38). Satsuma-jiru (Miso soup with mixed 
vegetables, incl. red and white miso, p. 45). Miso soup with 
tofu and shungiku (p. 46). Miso soup with wakame (incl. 
red and white miso, p. 46). Miso soup with oysters and bean 
curd (p. 47). Sekihan (pink rice with azuki beans, p. 57). 
Miso udon (p. 63). Kitsune udon (noodles with aburaage, 
p. 67). Inari-zushi (fried bean curd stuffed with vinegared 
rice, p. 79). Sole with bean curd and mushrooms (p. 88). 
Salmon steamed with bean curd (p. 90-91). Mackerel with 
red miso (p. 95). Fish marinated in miso (p. 102). Clams 
in miso, mustard, and vinegar sauce (p. 105). Oysters in 
vinegared miso sauce (p. 106). Satsuma-agé (with mackerel 
and bean curd cakes, p. 116-17). Oden (with “4 ganmodoki 
{fried bean curd balls}” and “1 yakidôfu {broiled bean 
curd}, about 7 ounces drained weight,” p. 120-21). Kaki 
no dotenabe (oysters with bean paste, p. 124-25). Yudofu 
(simmered bean curd, p. 130). Sukiyaki (Sautéed beef and 
vegetables, with “2 yakidôfu {broiled bean curd}, 134-35). 
Grilled beef with bean paste (p. 146). Nikumiso (chicken and 
vegetables pickled in bean paste, p. 159). Eggplant with bean 
paste (p. 163). Green beans with bean paste (p. 168). Daikon 
with fried tofu (p. 171). Turnips with bean paste (p. 173). 
Cucumber and soy bean sprouts with sesame seeds (p. 183). 
Spinach salad with tofu (p. 186).
 A short section titled “Bean curd dishes” (p. 187) notes 
that “the soy bean is the youngest of the bean family, going 
back only to about 3500 B.C.” Beans in the Middle East go 
back to 7000 B.C. and in Mexico they go back to 5000 B.C. 
But the soy bean “makes up in versatility what it lacks in 
age.”
 Recipes Fried bean curd with hijiki (with “2 pieces 
aburaage {fried bean curd},” p. 187). Sole with bean 
curd (188-89). Deep-fried bean curd with bonito fl akes (p. 
190). Dried bean curd with vegetables (with “4 kôyadôfu 
{dried bean curd}” and “2 teaspoons usukuchi shôyu {light 
soy sauce}, p. 191). Kûya-mushi (bean curd, chicken, 

and vegetable custard, p. 192-93). Simmered bean curd 
and chicken (p. 193). Takara bukuro (treasure bags with 
aburaage, p. 194). Tofu no shirô-ae (p. 195). Hiya-yakko 
(garnished cold bean curd, p. 196; Kinugoshi tôfu {silky bean 
curd} may be used). Chrysanthemum fl ower bean curd (p. 
197). Nabeyaki Denraku [Dengaku?] (bean curd with white 
and red bean paste, p. 198). Pork with bean curd (p. 198-
99). Ni-yakko (bean curd with dried bonito fl akes, p. 199). 
Sokuseki misozuke (instant pickled vegetables with bean 
paste, p. 210). Koshi-an (red bean paste, with “1½ red azuki 
{adzuki} beans,” p. 213-15). New year dishes: Kuromame 
(black soy beans simmered in soy sauce and sugar, p. 220).
 Glossary (excellent, p. 228-36)–Soy-related terms: 
Aburaage, azuki bean, fu (wheat gluten cake), ganmodoki, 
kinako, kinugoshi tôfu, kôji, koshi-an (powdered azuki 
paste), kôyadôfu, kôridôfu, kuzuko, mirin, miso, misozuke, 
mochi, momen tôfu, moromi miso, namaage, nattô, shôyu, 
teriyaki (“a technique of glazing foods in a soy sauce and 
mirin mixture either in a skillet or on a grill”), tôfu (“soy 
bean curd, usually refers to momen tôfu”), umeboshi, 
usukuchi shôyu, yakidôfu, yuba. Address: Both: New York.

842. Quebral, Florendo C.; Cagampang, I.C.; Herrera, 
W.A.T.; Mendoza, E.R.; Mondragon, R.L.; Payumo, E.M.; 
Ragus, L.N. 1976. The Philippines recommends for soybean 
1976. Los Banos, Laguna, Philippines: PCARR. vi + 68 p. 
Illust. 24 cm. Reissued in 1978. [50 ref]
• Summary: Contents. Foreword. Acknowledgment. 
Introduction. 1. Nutritive value. 2. Utilization. 3. Cost and 
return analysis of soybean production. 4. Marketing. 5. 
Cultural management: Selection of varieties, adaptation (soil 
and climate requirements), land preparation, inoculation, 
planting, water management, fertilization, crop protection. 
6. Post-harvest handling: Threshing, drying, storage. 7. 
Soybeans in multiple cropping. 8. Seed production. 9. 
References. Appendices: A. Standardization of soybean. 
B. Multifarious uses and preparation of soybean and 
by-products. C. Climate in the Philippines. D. Available 
inoculants and their distributors. E. Symptoms and fi rst aids 
for pesticide poisoning. F. Addresses of manufacturers and 
distributors of pesticides. G. Glossary. Appendix tables. 
Tables. Figures.
 A summary of soybean area, production, and yield in 
the Philippines, 1959-1975 follows: The number of hectares 
used for planting soybeans went from 1,690 ha. in 1959 up 
to 2,200 ha. in 1962, and then decreased annually until it 
was only 1,240 ha. in 1973. However, a record high of 2,780 
ha. was reached in 1974, followed by 2,018 ha. in 1975. 
Production of soybeans was low in 1959-60, only 571.8 
and 981.3 tons, respectively. By 1962, however, production 
had increased to 2,066.9 tons, but decreased steadily over 
the years until 1974. In 1974, a maximum of 2,214.0 tons 
was produced. The corresponding annual yields (tons/ha.) 
refl ect the sharp rise of soybean production in 1961-62 and 
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the ensuing decline of the industry throughout the rest of the 
1960s and early 1970s, until 1974, when production soared 
to new heights. Address: PCARR (Philippine Council for 
Agriculture and Resources Research), Los Baños, Laguna, 
Philippines.

843. Ranill, June. 1976. The El Molino cookbook: Natural 
wholegrain foods from El Molino & CaraCoa. El Molino 
Mills, A division of ACG Co., Box 2250, City of Industry, 
CA 91476. 144 p. Illust. Index. 22 cm. Spiral bound.
• Summary: Contents: Part I: Description of grains, seeds, 
legumes & carob (1-2 pages about each with an illustration; 
barley, buckwheat, corn, millet, oats, brown rice, rye, 
triticale, wheat, alfalfa seed, chia seed, fl axseed, pumpkin 
seed, sesame seed, sunfl ower seed, lentils, mung beans, split 
peas, soybeans {p. 22-23}, carob, El Molino and CaraCoa 
products).
 Part II: How to use and enjoy whole grains, seeds, 
legumes. Part III: Recipes (by Alice Walter).
 This year El Molino Mills celebrates its 50th 
anniversary; thus it was founded in 1926. Soya powder 
is like soya fl our, but it is more fi nely ground for use in 
beverages. “Soy fl our is made from the raw bean, while soya 
fl our is made from soybeans that have been lightly toasted. 
This ‘toasting,’ actually a moist heat treatment, enhances the 
fl avor.” El Molino soya fl our is full-fat fl our.
 El Molino products (p. 26) include Soybeans (whole 
cooks best), and Carob coated soynuts. No soy fl our or 
powder is mentioned.
 Soybeans, soya fl our, grits, and powder are used 
extensively throughout his book. White bread (with soy fl our, 
p. 46). Honey oatmeal bread (p. 48). Cornell bread (p. 50). 
Soya bread (p. 51; 4.5 cups wheat fl our and 1.5 cups soya 
fl our, so 25% soya fl our). Improved quickbreads (p. 68). 
Crunchy muffi ns (with soya grits, p. 70). Homemade muffi n 
mix. Soya muffi ns (p. 72). Gluten sesame thins (p. 74). 
Homemade Granola (with 1 cup El Molino soya fl our, p. 75). 
Soy nuts. Garlic soy nuts. Roasted soybeans (p. 85). Carob 
breakfast drink (with 1 tablespoon El Molino soya powder, p. 
88). Bean salad (featuring soybeans, p. 92). Meatloaf (with 
soya grits, p. 97). Soybean loaf. Baked soybeans. Soybean 
chili (p. 101).
 The section titled “Meatless dishes” (p. 102-112) 
features many soy and many gluten recipes: Soybean medley. 
Cooked soybeans (Basic). Soy cakes. Soybean paste (ground 
cooked soybeans). Stuffed peppers. Stuffed tomatoes (both 
with soybean paste). Baked soybean croquettes. Softened 
soya grits. Stuffed zucchini (with softened soya grits). Tofu 
(from soybeans curded with lemon juice). Soy cheese (made 
from soya powder). Cooked gluten (homemade, p. 110). 
Gluten cutlets. Gluten patties. Gluten roast. Eggs and soya 
grits.
 Soya milk (from soya powder, p. 115). Pineapple soya 
cocktail (with soya powder, p. 116). Soya applesauce cake 

(with soya fl our or powder, p. 119). Improved cakes (p. 122). 
Peanut butter cookies (with soya fl our, p. 125). Improved 
cookies (p. 128). Cookies for your puppy dog (p. 130). 
Sesame carob balls. Carob nut log (p. 137).
 Sesame seed: On page 17 is a full page about sesame 
seeds and their uses, with an illustration of the sesame plant 
and its seeds. The Index contains more than 45 entries for 
“Sesame” including: Sesame butter (p. 17, 87). Sesame 
granola bars (p. 84). Sesame halvah (p. 17). Sesame milk (p. 
17, 115). Sesame in muesli (p. 76). Sesame tahini dressing 
(p. 93). Address: City of Industry, California.

844. Smartt, J. 1976. Tropical pulses. London: Longman. 348 
p. Index. [275* ref]
• Summary: In the chapter on “Pulses in human nutrition,” 
soya beans are mentioned (p. 92-95) under: Germinated seed. 
Fermented products: Soy sauce, soya bean paste, tempé, 
natto and Hamanatto. Extracted pulse proteins: Soya bean 
curd (‘tofu’), soya bean ‘milk.’ Address: PhD, Senior lecturer 
in Biology, Univ. of Southampton.

845. Solomon, Charmaine. 1976. The complete Asian 
cookbook. New York, NY: Summit Books. 511 p. Illust. 
Color plates. Index. 29 cm.
• Summary: This artistic cookbook is loaded with full-
page color plates plus a good glossary. Soy-related recipes 
include: Bean curd omelettes (Tahu telur, from Indonesia, 
p. 188). Fried bean curd with peanuts (Tahu goreng kacang, 
from Indonesia, p. 204). Fried bean curd with soy sauce 
(Tahu goreng kecap, from Indonesia, p. 204). Fried fi sh 
with salted soya beans [miso] (Ikan goreng tauceo, from 
Malaysia, p. 224). Bean curd in salted soya bean paste [tofu 
in miso] (Taukwa tauceo, from Malaysia, p. 233). Bean curd 
and bean sprouts [probably mung bean sprouts] (Taukwa 
dan taugeh, from Malaysia, p. 233). Stuffed soy bean cake 
[with fried tofu] (Tauhu sod sai, from Thailand, p. 316). 
Glutinous rice and soybean sauce (Nuoc leo, from Vietnam, 
p. 341). Soup with bean curd (Canh dau hu, from Vietnam, 
p. 342). Misu tomato sauce (with red misu = red miso, from 
the Philippines, p. 351). Bean curd in barbecue sauce (Chu 
hau jeung mun dau fu, from China, p. 414). Bean curd with 
crab sauce (Hai yook par dau fu, from China, p. 414). Ginger 
soy sauce (See yau ghung jeung), Chilli soy sauce (See yau 
laht jiu jeung), Black bean sherry sauce (Dau see sheung 
jing jeung, with canned salted black beans = fermented 
black soybeans), Black bean garlic sauce (Suen tau dau 
see, with fermented black soybeans) (from China, p. 431). 
Sesame seed sauce (Cho kanjang, from Korea, p. 451, with 
“4 tablespoons light soy sauce”). Dumpling soup (Mandoo, 
from Korea, p. 453, with “1 square fresh bean curd” and 
“2 tablespoons light soy sauce”). Soup of soybean sprouts 
(Kong namul kuk, from Korea, p. 453, with 500 gm soy bean 
sprouts and 1 tablespoon soy sauce). Rice with fried bean 
curd (Kitsune domburi, from Japan, p. 460). Steamed egg 
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custard with tofu (Kuya mushi, from Japan, p. 471). Bean 
paste soup (Miso shiru, from Japan, p. 477). Sushi in fried 
bean curd (Inari-Zushi, from Japan, p. 480).
 Soy-related glossary entries (p. 485-502) include: 
Aburage. Akamiso. Black beans, salted (Chinese: dow see 
= salted black beans). Bean curd (Chinese: dow foo; incl. 
yellow bean curd, dried bean curd, red bean curd). Chinese 
bean sauce (ground = mor sze jeung or chunky = min sze 
jeung similar to Malaysian taucheo or tauceo). Dow foo 
pok (Chinese-style fried bean curd). Miso. Mushroom soy 
(Soy sauce fl avored with mushrooms during the last stage of 
processing). Soy sauce (light or dark, shoyu, kecap manis). 
Yellow beans, salted (=salted yellow beans). Yellow bean 
paste.
 Note 2. It is also the earliest document seen (April 2012) 
that uses the term kecap manis to refer to sweet Indonesian 
soy sauce.
 Interesting glossary entries (p. 485-502): Aburage, bean 
curd (fresh, yellow, dried, red), black beans, salted (Chinese: 
dow see; made from soy beans, heavily salted and sold in 
cans and jars), Chinese bean sauce (ground or chunky, like 
Malaysian taucheo or tauceo), fi sh sauce (Vietnamese: nuoc 
mam. Burmese: ngan-pya-ye. Thai: nam pla. Tagalog: patis). 
Miso. Mushroom soy (Soy sauce fl avored with mushrooms 
during the last stage of processing). Red misu (See miso). 
sesame seed (Hindi: till. Sinhalese: thala. Malay: bijan. 
Chinese: chih mah. Japanese: goma. Indonesian: wijen). 
Sesame oil (“The sesame oil used in Chinese cooking is 
extracted from toasted sesame seeds...”). Sesame paste 
(“Sesame seeds, when ground, yield a thick paste similar to 
peanut butter. Stores specialising in Middle Eastern foods 
sell a sesame paste known as tahini, but this is made from 
raw sesame seeds, is white and slightly bitter, and cannot 
be substituted for the Chinese version–which is made from 
toasted sesame seeds, and is brown and nutty”). Wakame. 
Wasabi or wasabe. Yellow beans, salted (Very similar to 
canned salted black beans, but lighter in color). Yellow bean 
paste (It is not really yellow, but brown. Sold in cans).
 Note 1. This is the earliest English-language document 
seen (Feb. 2004) that uses the word “dau fu” (or “dau-fu”) to 
refer to Chinese-style tofu.
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “tauceo” to refer to 
Indonesian-style miso.

846. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1976. An inventory of 
information on the utilization of unprocessed and simply 
processed soybeans as human food. Peoria, Illinois: USDA 
Northern Regional Research Center, Interdepartmental 
Report. AID AG/TAB-225-12-76. 197 p. AID contract report. 
Undated. No index. 27 cm. Spiral bound. [65 ref]
• Summary: Contents: Introduction. Home and village 
traditional soybean foods by country. 1. Soybean food uses 

and production in Asia. Soaking dry soybeans. In China: Tou 
chiang (soybean milk; preparation, ways of serving), tou fu 
(soybean curd; yen-lu is the Chinese name for nigari), tou fu 
nao (soft curd), tou fu kan (dry / fi rm bean curd), chien chang 
(pressed tofu sheets), yu tou fu (fried tou fu), tung tou fu 
(frozen tou fu), tou fu pi (protein-lipid fi lm; yuba), huang tou 
ya (yellow bean sprout or soybean sprout), mao tou (hairy 
bean, green soybean, or immature soybean), dry soybeans 
(roasting and frying, stewing and boiling), roasted soybean 
fl our. Fermented soybean foods. Production and consumption 
of soybeans (China and Taiwan).
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products (aburage or age, nama-age and ganmo), kori 
tofu (dried-frozen tofu), yaki tofu (grill tofu), yuba (protein-
lipid fi lm), soybean milk, gô (ground soybean mash), daizu 
no moyashi (soybean sprouts), edamame (green vegetable 
soybeans), whole soybeans, kinako. Fermented soybean 
foods: Production and consumption.
 Korea: Tubu (soybean curd), soybean sprouts, whole 
soybeans (green soybeans, parched or roasted soybeans, 
boiled soybeans), soybean fl our (“Soybeans are fi rst roasted 
and then ground to a fl our. The fl our is extensively used as 
an ingredient in various food preparations.” Note: This is the 
earliest document seen (Nov. 2012) that mentions roasted 
whole soy fl our in Korea–however no Korean name of this 
roasted soybean fl our is given), soysauce, bean paste [Korean 
soybean miso], natto (no Korean name is given), production 
and consumption of soybeans.
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder), tempe kedele, tempe gembus [the name 
in Central and East Java for okara tempeh], oncom tahu 
[the name in West Java for okara onchom], other soybean 
products (soybean sprouts, green soybeans, roasted and 
boiled soybeans, kecap or soysauce, tauco or bean paste 
[miso]), food mixtures (Saridele, Tempe-fi sh-rice or TFR, 
Soy-rice baby food, soybean residue [okara]-fi sh-rice), 
production and consumption of soybeans.
 To make bubuk kedele (p. 58): “Soybeans of the white 
variety are roasted until no beany fl avor can be detected. 
They are ground into a powder and mixed with such spices 
as garlic and chili. Bubuk kedele is kept in a jar and served 
on special occasions with a rice product, longtong (rice 
wrapped in banana leaves and boiled for 3 to 4 hours). Bubuk 
kedele is always homemade and is eaten by everyone” 
(Source: I. Gandjar 1976, personal communication).
 Note 1. This is the earliest English-language document 
seen (Nov. 2012) that uses the word bubuk or the term bubuk 
kedele to refer to Indonesian roasted soy fl our.
 Thailand. Philippines: Soybean sprouts, soybean coffee, 
soybean cake (made from equal amounts of soybean fl our 
and wheat fl our), soybean milk, tou fu and processed tou 
fu products, production and consumption. Burma. India. 
Malaysia. Nepal. Singapore. Sri Lanka (Ceylon). Vietnam. 
West Asia [Middle East; Iran and Turkey]. References–
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Soybean food uses in Asia.
 2. Soybean food uses and production in Africa. Ethiopia: 
Injera, wots and allichas, kitta, dabbo, dabokolo, porridge. 
Kenya. Morocco. Nigeria: Whole soybeans, soybean paste, 
corn-soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses and production in Europe [both 
Eastern and Western]. 4. Soybean food uses and production 
in Latin America. Argentina. Bolivia. Brazil. Chile. 
Colombia. Ecuador. Guyana. Paraguay. Peru. Uruguay. 
Venezuela (fried arepas with textured soy). Mexico: New 
village process, commercial developments of soy-based 
food products, Gilford Harrison, Ruth Orellana, Seguras 
Social. Honduras. Costa Rica. Panama. Dominican Republic. 
Jamaica. Haiti. Trinidad. References–Soybean food uses in 
Latin America.
 5. Soybean food uses and production in North America. 
United States: Oriental populations, vegetarian communes, 
The Farm in Tennessee. Canada. References–Soybean food 
uses in North America. 6. Soybean food uses in Oceania. 
Australia. New Zealand. 7. Summary of soybean food uses. 
Traditional soybean foods: Soybean milk, soybean curd and 
processed soybean curd products, protein-lipid fi lm, soybean 
sprouts, tempe (tempeh), green soybeans, boiled soybeans, 
roasted soybeans, soybean fl our, soysauce, fermented 
soybean paste, fermented whole soybeans [Toushih, 
hamanatto], natto, fermented soybean curd. Experimental 
soybean foods: Whole soybean foods, soybean paste, soy 
fl our, soy beverage. Production and consumption.
 8. Recent simple soybean processes, other than 
traditional. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. Foods from whole 
soybeans developed at the University of Illinois (drum dried 
fl akes, canned and homecooked soybeans, soy beverages and 
beverage products, spreads, snacks).
 Ways of cooking and serving soybeans in the American 
diet. 9. Industrial processes. Industrial production and 
selling prices of edible soybean protein products. 10. 
Barriers to acceptability and utilization of soybeans in food 
and research recommendations: Availability. Cultural and 
social factors. Texture. Flavor. Nutrition and food safety. 
Technology development. Technology transfer. Research 
recommendations [concerning each of the above barriers].
 Concerning Morocco: Cereal-soy blends have been 
used extensively in Morocco; in fi scal year 1974 some 
14.7 million lb were shipped to Morocco. Mmbaga (1975) 
reported that soy fl our is being used in making porridge, with 
1 part soy fl our to 3 parts maize / corn fl our.
 Tables show: (1) Soybean production and imports in 
Taiwan, 1962-1975 (tonnes = metric tons, p. 33). Production 
rose from a 53,000 tonnes in 1962 to a peak of 75,200 

tonnes in 1967, then fell to 61,900 tonnes in 1975. Imports 
skyrocketed from 62,400 tonnes in 1962 to a record 827,300 
tonnes in 1975. (2) Consumption of soybean foods in 
Taiwan, 1964-1974 (kg/capita/year, p. 34). Total soybean 
foods not including tofu rose from 1.08 kg in 1964 to a peak 
of 2.61 kg in 1972 then fell to 1.99 kg in 1974. Consumption 
of tofu (80% water) rose from 18.75 kg in 1964 to a peak of 
33.89 kg in 1972, then fell to 32.04 kg in 1974. (3) Supply 
and disposition of soybeans in Japan, 1971-1974 (p. 49). 
Total supply is beginning stocks, plus domestic production, 
and imports. Total disposition is crushing, plus traditional 
foods and feed. In 1974 imports accounted for 87.5% of the 
supply, and crushing accounted for 71.0% of the disposition. 
(4) Whole soybeans used in the production of traditional 
foods in Japan, 1970-74 (tonnes / metric tons, p. 50). Tofu 
and others rose from 508,000 in 1970 to 539,000 in 1974. 
Miso rose from 177,000 in 1970 to 192,000 in 1974. Shoyu 
rose from 13,000 in 1970 to 14,000 in 1974. (5) Defatted 
soybean meal used in the production of traditional foods in 
Japan, 1970-74 (tonnes / metric tons, p. 51). Shoyu rose from 
163,000 in 1970 to 176,000 in 1974. Tofu and others was 
constant at 130,000 from 1971 to 1973. Miso decreased from 
4,000 in 1970 to 2,000 in 1974. (6) Production of traditional 
soybean foods in Japan, 1970-74 (tonnes / metric tons, p. 52). 
Tofu and others rose from 1,867,800 in 1970 to 2,264,900 in 
1973. Shoyu rose from 1,334,1000 in 1970 to 1,455,800 in 
1974. Miso rose from 552,200 in 1970 to 587,200 in 1974. 
(7) Production and food use of beans [various types] and 
consumption of some soybean products in Korea, 1964-
1967 (p. 56-57). In 1967 consumption (in tonnes / metric 
tons) was: Bean curd 290,000. Bean sprouts 270,000. Bean 
sauce 69,700. Bean paste 27,700. Total: 11.6 kg per capita 
per year. (8) Soybean production in Indonesia, 1960-1974 
(p. 65). It rose from 442,862 tons in 1960 to 550,000 tons 
in 1974. (9) Consumption of soybeans in various parts of 
Indonesia in 1970 (p. 66). (10) Production of soybean foods 
in the province of Central Java, 1968-1972 (tons, p. 67). 
Kecap rose from 914,695 in 1968 to 1,524,000 in 1972. Tahu 
decreased from 18,570 in 1978 to 17,000 in 1972. Tempe 
rose from 506 in 1968 to 39,000 in 1972. (11) Area planted 
to soybeans and total soybean production in Thailand, 1964-
1974 (p. 70). Area rose from 213,000 rais (6.25 rais = 1 ha) 
in 1964 to 1,016,000 rais in 1974. Production (in metric 
tons) rose from 31,300 in 1964 to 252,400 in 1974. (12) 
Utilization of soybeans by soybean-consuming countries, 
1964-66 (based on FAO 1971 Food Balance Sheets, 1964-
66 average, p. 150). The countries leading in per capita 
consumption (kg/person/year) are: China (PRC) 6.7. Japan 
5.1. Korea(s) 5.0. Singapore 4.3. Indonesia 2.8. Malaysia 
2.6. Taiwan (ROC) 1.1. (13) Amounts of cereal-soy blends 
distributed under Title II, Public Law 480 in fi scal year 1974 
(p. 152-155). (14) U.S. exports of full-fat soy fl our, 1974-75 
(p. 156).
 Note 2. This is the earliest English-language document 
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seen (Feb. 2004) that uses the word “tubu” to refer to 
Korean-style tofu. Address: Northern Regional Research 
Center, Agricultural Research Service, Department of 
Agriculture, Peoria, Illinois 61604.

847. Weeks, Dorothy. 1976. The jar garden: Making 
delicious sprouts–A how-to book for boys and girls. Santa 
Barbara, California: Woodbridge Press. 64 p. Illust. by Don 
Berggren. No index. 20 x 26 cm.
• Summary: This is an illustrated children’s book written 
in rhyming verses. Soybeans are mentioned in three places: 
Large beans, peas, and soybeans like to be rinsed twice a 
day (p. 58). Soy beans are ready to harvest when the shoots 
are ¼ to ½ inch long (p. 61). Sprouts are very economical. 
The most nutritious of them all, the soybean, costs just a 
few pennies for a large serving (p. 62). Address: R.N., M.S., 
university teacher of nursing and nutrition.

848. Winarno, F.G.; Hardjo, S.; Rumawas, F. 1976. The 
present status of soybean in Indonesia. Bogor, Indonesia: 
FATEMETA, Bogor Agriculture University. xxiii + 128 p. 29 
cm. [7 ref]
• Summary: The best and most comprehensive survey up 
to this time on the subject, it was done as part of the 1974 
Industrial Census of the Central Bureau of Statistics. Full of 
valuable statistics and tables. Contents. Preface. Summary. 
List of tables. List of fi gures. I. Introduction. II. Objectives 
and survey methods: A. Objectives. B. Survey methods. III. 
Cultivation, product handling and protection: A. Botany 
of the soybean. B. Varieties. C. Growth requirements. D. 
Agronomy of soybean. E. Crop Management. F. Harvesting 
and product handling.
 IV. Production: A. Harvested acreage, production and 
average soybean yield in Indonesia. B. Center production 
areas. C. Harvested acreage of soybean versus other food 
crops. D. Factors affecting soybean production. V. Farm 
management and soybean marketing in Indonesia: A. Farm 
management. B. Marketing of soybean.
 VI. Soybean utilization (p. 52): A. Soybean products: 
Introduction, yuba, sere (from Bali: cooked whole soybeans, 
mixed with onions, hot pepper, turmeric, salt, and coconut 
presscake; molded into patties, sun dried, then deep fried), 
soybean milk, tofu (coagulated with biang or sioko {calcium 
sulphate}), soybean sprouts (tauge), soybean powder 
(soybeans that have been cooked, dried, dehulled, and 
pounded), soybean mixtures, kecap (Indonesian soy sauce), 
oncom (fermented soybean product, red or black), tauco 
(Indonesian-style miso), tempe. B. Soybean utilization: 
Utilization by farmer (in each of 6 provinces and total), 
utilization by processor (tempe, tofu, kecap, miscellaneous), 
census conducted by Central Bureau of Statistics, conversion 
factor for soybean products. C. Consumption of soybean and 
its processed products (by province). D. Other components. 
Appendixes.

 Tables in body of text: (1) Brief description of 
recommended soybean varieties. (2-3). Insecticides used 
against Agromyza and Phaedonia inclusa. (4) Soybean 
harvest seasons in Indonesia (major harvest months, by 
province). (5-8) Harvested acreage, production, and average 
soybean yield during 1950-73, 1960-74, and in Java-Madura 
(1967-71, 1972, 1973, and 1974). (9) Soybean acreage in 
Java-Madura. (10) Major production areas in Java-Madura, 
and average 5-year yield, 1965-69. (11) Harvested acreage 
of soybeans vs. other crops in Java-Madura, 1971-72. (12) 
Production cost and value per hectare of soybeans. (13) 
Major trading and harvest months. (14-15) Percentage 
of farmer’s share and marketing cost of the trade price in 
various provinces. (16) Percentage of farmer’s share of the 
trade price. (17) Soybean utilization by farmers, 1975-76. 
(18-21) Production/consumption of tempeh, tofu, kecap, 
tauco, tauge, yuba, and sere.
 (22-29) Raw material utilized by small-scale processors 
and by soybean home industries in Java and Jakarta. (30-
31) Value of raw material and end products of small-scale 
industries over 3- and 12-month periods. (32) Conversion 
factor of soybean products to raw material. (33-36) Average 
daily consumption per capita of soybean and its processed 
products at villages in Lampung, Yogyakarta, East and West 
Java, and in 4 other provinces.
 Concerning sprouts (tauge) in Indonesia (p. 67, 69): 
Tauge can be prepared from either soybean or mungbean. 
The average amount of soybean processed into tauge is 
about 8 qt [=quintal; 1 quintal = 100 kg = 220.46 lb] per year 
per processor. The average number of employees is 1 per 
processor with 30 workdays per month. The entire product is 
for sale.
 Table 33 (p. 84), “Average daily consumption per capita 
of soybean and its processed products at several villages in 
Lampung (a province of Indonesia located on the southern 
tip of the island of Sumatra) is: Tempe 18.33 gm. Soy sprouts 
6.51 gm. Tofu 3.36 gm. Oncom 2.34 gm. Soybean 0.29 gm. 
Okara tempeh 0.25 gm. Okara 0.03 gm.
 Table 34 (p. 85), “Average daily consumption per capita 
of soybean and its processed products at several villages in 
Yogyakarta and East Java is: Tempe 20.08 / 4.63 gm. Soy 
sprouts 1.57 / 3.05 gm. Tofu 1.83 / 4.24 gm. Okara tempe 
0.53 / NL gm. Soybean 0.35 / 1.07 gm. Okara tempeh 0.25 
gm. Okara 0.03 gm.
 Table 36 (p. 87), “Average daily consumption per capita 
of soybean and its processed products of sample family 
farmers in 4 provinces.
 Tempe consumption is highest in Yogyakarta (20.08 gm) 
followed by Lampung (18.33), Tulungagung (4.63) and West 
Java (4.42).
 Tofu consumption is highest in Tulungagung (4.42 gm) 
followed by Lampung (3.36), Yogyakarta (1.83) and West 
Java (0.78).
 Soybean sprout consumption is highest in Lampung 
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(6.51 gm) followed by Tulungagung (3.05) and Yogyakarta 
(1.57); no value is given for West Java.
 Oncom [ontjom] consumption is highest in Lampung 
(2.34 gm) followed by West Java (0.69). Address: 
FATEMETA, Bogor Agricultural Univ., Indonesia.

849. Kagawa, Ryo. 1977. Shokuhin seibunhyô [Food 
composition tables for Japan]. Tokyo: Joshi Eiyo Daigaku 
Shuppan-bu. 145 p. Jan. 15 x 22 cm. [Jap]
• Summary: For tables of information on soybeans and 
soyfoods, see p. 21-22. Includes Kinako, soymilk, regular 
tofu, kinugoshi tofu, fukuro-iri tofu, yaki-dofu, abura-
age, namaage, ganmodoki, kori-dofu, yuba, okara, natto, 
hamanatto, miso, red miso, light yellow salty miso, red salty 
miso, soybean miso, powdered miso. Address: Japan.

850. Bates, R.P.; Knapp, F.W.; Araujo, P.E. 1977. Protein 
quality of green-mature, dry mature and sprouted soybeans. 
J. of Food Science 42(1):271-72. Jan/Feb. [19 ref]
• Summary: Germination for 4 days was reported to reduce 
trypsin inhibitor activity of soybeans to 33% of the amount 
present in green-mature or dry-mature beans. Address: Univ. 
of Florida, Gainesville.

851. Courter, Gay. 1977. Raise your own sprouts... even in a 
backpack! Mother Earth News No. 43. Jan/Feb. p. 36, 38. [1 
ref]
• Summary: Excerpted from The Beansprout Book (1973, 
Simon & Schuster) by Gay Courter. Describes how to grow 
sprouts and contains a recipe for “Soybean Snacks.” The 
resulting deep-fried or baked sprouts are said to taste like 
fresh-roasted peanuts.

852. Kolb, H. 1977. Herkoemmliche Verfahren zur Nutzung 
von Soja im asiatischen Raum [Traditional processes for 
using soya in Asia]. Alimenta 17(2):41-45. March/April. [35 
ref. Ger]
• Summary: Discusses each of the following foods briefl y 
and gives sources of further information: Kinako (roasted 
soy fl our), soymilk, yuba, tofu, kori tofu (dried-frozen 
tofu), aburaage, namaage, kinugoshi tofu, sufu, soy cheese 
(Western style), soy yogurt, ganmodoki, natto, Hamanatto, 
koji, tempeh, miso, tao-tjo [Indonesian-style miso], kochu-
jang, shoyu, and ketjap.
 Note: This is the earliest German-language 
document seen (Oct. 2011) that uses the word “sufu” 
to refer to fermented tofu. Address: Institut fuer 
Lebensmitteltechnologie, Frucht- und Gemuesetechnologie, 
Technische Universitaet Berlin, Koenigin-Luise-Strasse 27, 
D-1000 Berlin 33, West Germany.

853. Waikar, M.; Mehta, T.; Quadri, M.A.; Kushwah, 
H.S.; Datta, I.C. 1977. Palatability score, nutritive value 
and trypsin inhibitor activity of some common soybean 

substituted recipes. JNKVV Research Journal 11(1&2):106-
11. Jan/April. [5 ref]
• Summary: Soybeans were used popular Indian recipes, in 
the form of roasted fl our in chapati, with red gram in ahar 
and in soy cutlets, in the form of sprouts in usal (an Indian 
dish containing bean sprouts) and salad, as dry roasted 
soynuts in chikki, and as whole dry soybeans cooked in a 
preserve called urad dal papad. Addition of soybeans greatly 
improved the nutritional value of each dish. Organoleptic 
trials showed that the soybean preparations compared well 
with their standard counterparts. Trypsin inhibitors were 
reduced to safe levels by conventional processing involved in 
the preparation.
 Note: This is the earliest English-language document 
seen (Aug. 2007) that uses the term “red gram” to refer 
to Cajanus cajang. Address: 1-2. M.H. College of Home 
Science for Women, Jabalpur; 3-5. College of Veterinary 
Science & Animal Husbandry, Jabalpur, India.

854. Pomeranz, Y.; Shogren, M.D.; Finney, K.F. 1977. Flour 
from germinated soybeans in high-protein bread. J. of Food 
Science 42(3):824-27, 842. May/June. [21 ref]
• Summary: Fascinating scanning electron micrographs 
(photos) show: (1) soy milk. (2) Germinated soy fl our. (3) 
High temperature soy fl our. (4) Ardex 550 (soy fl our from 
ADM). Address: U.S. Grain Marketing Research Center, 
USDA ARS, Manhattan, Kansas 66502.

855. Chen, L.H.; Pan, S.H. 1977. Decrease of phytates 
during germination of pea seeds (Pisum sativa). Nutrition 
Reports International 16(1):125-31. July. [15 ref]
• Summary: Also contains information on soy sprouts. 
After 5 days of germination, the phytase activity increased 
as follows compared with the original dry seeds: soybeans 
227%, Dwarf Gray pea 807%, and Early Alaska pea 3,756%. 
The increase in phytase activity was inversely related to the 
phytate content of the seeds. This study shows that phytate, 
an antinutritive factor which binds essential minerals and 
decreases their availability, decreases during germination. 
Address: Dep. of Nutrition & Food Science, Univ. of 
Kentucky, Lexington, KY 40506.

856. Harwood, Maureen. ed. 1977. The Lifestream 
cookbook. Richmond, BC: Lifestream Natural Foods Ltd. 52 
p. Illust. by Elizabeth Scott. Index. 22 cm.
• Summary: Contents: Nutritional information: Protein and 
the vegetarian diet. Grains. Whole grain pasta. Beans. Tofu. 
Corn tortillas. Flakes and cereal. Whole grain fl our. Seeds 
and sprouts (Alfalfa seeds, mung beans, lentils, sunfl ower 
seeds–unhulled, chick peas, fava beans, soybeans, wheat 
kernels, alfalfa seeds in Vita salad, sesame seeds in gomasio, 
pumpkin seeds), Nut butters and miso (incl. Miso honey 
dressing, Miso soup). Cashew butter & Engevita yeast. Dried 
fruit. Carob. Address: [Richmond, BC, Canada].
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857. Rodale, Robert. 1977. Tempeh, a new health food 
opportunity. Prevention (Emmaus, Pennsylvania). July. p. 
25-32.
• Summary: This outstanding article begins: “Gale Randall 
of Unadilla, Nebraska, is the fi rst commercial tempeh-maker 
in the United States... Tempeh is on its way up, Before long, 
it will be eaten widely and lovingly across this land of ours. 
Someday there could even be a sign along Highway No. 2 in 
Southeastern Nebraska pointing to the gravel road that leads 
to where Gale Randall lives. It might say something like this: 
‘Here, in 1975, the tempeh revolution got its start.’”
 Soybean sprouts and bean curd (tofu) are great foods, 
but they are side dishes that never occupy center stage. 
“Tempeh, in contrast, has the potential to be a real main 
course dish that could lead soybeans to the forefront of the 
health food advance. It has a fi rmness, body and fl avor that 
could eventually lead to its acceptance as ‘another thing to 
eat when the family’s tired of chicken, beef and fi sh.’
 The section titled “The Nebraska Tempeh Pioneer, notes 
that Gale Randall works in the Lincoln, Nebraska, post offi ce 
at night and operates his tempeh-making operation during 
the day. He discovered tempeh 3 years ago while searching 
for an inexpensive protein product he could make at home. 
Randall recalls that Dr. H.L. Wang, of the NRRL in Peoria, 
Illinois, “did everything possible to help me get started. She 
was wonderful. I’ve never had anyone help me like that.” 
She provided Randall with tempeh starter culture and lots of 
free advice. Photos show Randall with his tempeh incubator 
and slicing fi nished tempeh.
 The last section, titled “The Coming Soy Boom,” talks 
about that work of C.R. Sirtori and co-workers in Milan, 
Italy, whose research has showed that soybeans have a 
powerful ability to reduce cholesterol levels in human 
beings. Rodale then adds: “The next phase in tempeh 
development, I feel, will be for more people like Gale 
Randall to set up small tempeh shops, from which they can 
supply health food and natural food stores.” A sidebar at 
the end states that the USDA Northern Regional Research 
Center has provided Rodale Press “with large amounts of 
free [tempeh] starter, which we are making available in 
individual packets to save the scientists a lot of clerical work. 
In addition, we also have illustrated plans for building an 
incubator as well as additional printed material on tempeh, 
including recipes. To receive this material, send your request, 
along with 50 cents to cover handling, to Prevention Tempeh 
Starter, 33 E. Minor St., Emmaus, Pennsylvania 18049.
 A photo-like illustration (line drawing) shows Robert 
Rodale.

858. Park, Jae Hong; Nam, Hyun Keun. 1977. [Studies 
on the harmful heavy metals in foodstuffs. I. Contents of 
mercury in edible bean sprouts]. Hanguk Yongyang Hakhoe 
Chi (Korean J. of Nutrition) 10(3):137-39. Sept. [10 ref. Kor; 

eng]
• Summary: 36 samples of soy sprouts collected from the 
Gwangju city area contained mercury in amounts ranging 
from 0.010 to 0.553 parts per million (ppm); average 
0.240 (ppm). About half the samples were contaminated 
with mercury. Address: Gwangju Seowon Junior College, 
Gwangju, South Korea.

859. Metcalf, Homer N.; Burnham, Milo. 1977. Miscellany, 
including celeriac, horseradish, artichoke, peanuts, vegetable 
soybeans. Yearbook of Agriculture (USDA) p. 228-44. For 
the year 1977.
• Summary: This Yearbook is titled “Gardening for food 
and fun.” This article that discusses soybeans is in Part II 
of this Yearbook, titled “Home garden vegetables.” The 
section on “Vegetable soybeans” (p. 240-43) focuses on 
growing them in a home garden. “Since fresh, immature 
soybeans are seldom found in either canned or frozen forms 
on supermarket shelves, they are an excellent vegetable for 
home gardeners, who may expect yields of 2 bushels of 
green pods per 100 feet or row. Soybeans have a relatively 
high protein content for a vegetable and are a good source of 
vitamin A.
 “Vegetable soybeans grow best where nights are warm 
and days not too long. Only very early varieties should be 
attempted at higher latitudes. They are unlikely to succeed in 
areas having frost-free growing seasons of less than 130 to 
135 days.
 “Seeds of vegetable soybeans are usually larger than 
those grown as a fi eld crop, and only a limited number 
of varieties, such as Fiskeby V and Kanrich, are offered 
currently by seedsmen. Most vegetable soybeans have 
yellow seeds, but other colors are known, such as green, 
black and green, and black and yellow.
 “Land on which edible soybeans are to be grown should 
be well prepared before planting. Soybeans do not thrive on 
strongly acid soils, and liming may be desirable if indicated 
by soil tests. Because they are legumes, nitrogenous 
fertilizers are seldom used, but on many soils they will 
benefi t from application of phosphorus and potassium 
fertilizers (again the gardener should be guided by soil tests).
 “If soybeans have never been grown on the soil, it 
may prove wise to inoculate the seeds with nitrogen-
fi xing bacteria. Rhizobium japonicum is said to be specifi c 
for soybeans, and should be available in commercial 
preparations.
 “Weed control will be more convenient if the plants are 
spaced 4 to 6 inches apart, or in hills spaced about 8 inches 
apart with the rows 30 inches apart. When seeds of varieties 
differing in maturity are available, better results will ensue 
if a single planting of these is made-rather than successive 
plantings of a single variety.
 “Under favorable conditions, edible soybeans will be 
ready for harvest as immature beans from early varieties 
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about 2 months after planting, while 100 or more days of 
favorable weather will be needed to mature dry beans.
 “Soybeans are self-fertile and have mostly self-
pollinated fl owers. The beans are borne in pods that are 
produced in clusters of 3 to 15. The pods are slightly 
curved and hairy, and will average 2 to 3 seeds per pod. In 
the Orient, the immature pods and seed are eaten together 
[sic, they are served together. The seeds are squeezed from 
the pods into one’s mouth, then the pods are discarded / 
recycled] but this has seldom been done in the United States. 
When eaten in the immature stage, vegetable soybeans are 
harvested at about the same maturity as immature lima 
beans.
 “If vegetable soybeans are to be eaten as green beans, 
the pods will shell much easier if they are plunged into 
boiling water for about 2 minutes, after which the beans can 
be squeezed from the pods without any diffi culty.”
 “Another way of using edible soybeans is as sprouts (in 
the same manner as the sprouts of mung beans). Soybeans 
can be sprouted in any container that has holes in the 
bottom for drainage and can be covered. In preparing the 
sprouts, soak the soybeans overnight and then place them in 
a container large enough for the beans to swell at least six 
times their original bulk as they sprout. Cover container to 
keep out light.
 “Moisten the beans at least 3 times a day in summer and 
twice in winter. In winter add warm water and keep the beans 
in a warm place.
 “Time to maturity for soybean sprouts is 3 to 5 days in 
summer and 10 to 15 days in winter. The sprouts are fully 
grown and ready to be used when 2 to 3 inches long. Once 
harvested, sprouts should be kept in a cool, humid place.” 
Address: 1. Prof. of Horticulture, Montana State Univ., 
Bozeman; 2. Extension Horticulturist, Mississippi State 
University, Starkville, Mississippi.

860. Swan Food Corp. 1977-1978. Introducing the 
Soybeanery–Natural food deli & bakery: Now open. Miami, 
Florida. 3 p. Undated. 28 cm. Catalog and price list.
• Summary: This retail catalog lists the company’s soy 
products, iced herbal beverages, and baked goods & pastries–
with prices. Serving take out orders–Soy products include: 
Sandwiches (made with wholewheat pita–pocket bread; all 
sandwiches served with fresh organic salad vegetables): 
Tofu–baked, regular, marinated, or caraway: $1.40. Eggless 
egg salad: $1.40. Tofu cream cheese: $1.05. Salads: House 
salad with sprouts plus tofu–baked, regular, marinated, 
or caraway: $1.35. Eggless egg salad: $1.35. Hot food: 
Soyburger sandwich: $1.30. Desserts (per slice): Mary’s tofu 
cheese cake: $0.75. Mary’s marble swirl cake: $0.75. Mary’s 
devil’s food cream cake: $0.75. Mary’s carob cream cake: 
$0.75. Rice pudding [made with organic brown rice, soy 
melk, raisins, maple syrup, sea salt]: $1.10. Carob pudding: 
$1.10. Vanilla pudding: $1.10. Soyogurt: Strawberry, 

peach, plain (more fl avours to come): $0.45. Granola: With 
soyogurt: $0.45. With soymelk & banana: $0.75. Drinks: Soy 
shake (carob, vanilla, strawberry). Soymelk. Non-soy: Herb 
teas. Coconut juice. Pinacolada. Smoothie (apple-banana). 
Sweet rice cookie. Oatmeal cookie. Hummus sandwich.
 A page titled “Retail price list” lists many of the 
products shown above but at slightly higher prices. In 
addition: Tofu–regular: $1.00. Tofu–baked: $1.95. Tofu–
marinated: $1.60. Tofu–caraway: $1.60. Soymilk [plain]: 
Quart: $1.00. Pint: $0.45. Soymilk (sweetened): Quart: 
$1.25. Pint: $0.45. Tofu cakes and pies (all 7-inch rounds): 
Tofu pie–cashew: $4.50 Mary’s devil food cream cake: 
$4.50. Tofu chip dip: $1.25. Whole grain soyburgers: $1.15. 
Tofu vegetable stew: $1.15. Soyogurt–plain or with fruit: 
$0.45. Soy shakes–Carob: $0.85. Vanilla: $0.95. Strawberry: 
$1.05. Mary’s eggless egg salad: $1.40. Also–Nori roll. 
Nectarel ginseng.
 Note 1. This is the earliest English-language document 
seen (Dec. 2003) that contains the term “soy shake.”
 Note 2. This is the earliest English-language document 
seen (May 2003) that uses the word “Hummus” (or 
“Hummous”), which is a paste of pureed chickpeas usually 
mixed with sesame tahini and/or sesame oil (plus seasonings 
or spices) and eaten as a dip or sandwich spread.
 Note 3. This is the earliest English-language document 
seen (Sept. 2012) that uses the word “Soyogurt” to refer to 
soy yogurt.
 Talk with Danny Paolucci. 1997. Dec. 1. Danny worked 
for Swan Foods from 1977 to 1978. He knew Robert Brooks 
and Mary Pung very well. He last saw Mary about 8 years 
ago. The foods described above were sold in a little (10 by 
12 foot) storefront retail store and deli that was located in the 
same building as the tofu factory but faced the sidewalk on 
Bird Road. A young lady named Penny, from England, ran 
the store. It was take-out only–no tables, chairs, or sit-down 
space. There was one large glass deli case, from which they 
sold a great many of Mary’s delicious tofu pies. Danny used 
to have all the recipes for those pies, but he loaned them to 
his yoga teacher. They also sold lots of herb teas in Pure-Pak 
quarts, plus many Wah Guru Chew bars–made by another 
company that was probably also run by disciples of Guru 
Maraji. Address: The Soybeanery, 5758½ Bird Rd., Miami, 
Florida, 33155. Phone: 305-667-7141.

861. Marcy, G.; Adam, W. 1977. Sojasprossensalat als 
hygienisches Risiko [Soy sprout salad as a health hazard]. 
Archiv fuer Lebensmittelhygiene 28(5):197-98. [2 ref. Ger; 
eng]*
• Summary: Soybeans sprouting in a warm, moist 
medium are often contaminated with large numbers of 
microorganisms. Salmonella can easily multiply under these 
conditions. Rinsing in running water does not ensure removal 
of the bacterial risk. Only blanching for 3 minutes in boiling 
water reduced to acceptable levels the total bacterial counts 
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(less than 14,000/gm), coliform counts (less than 10/gm), 
and salmonellae counts (zero per gram). Address: Hygiene 
Inst. der Freien & Hansestadt Hamburg, Gorch-Fock-Wall 
15-17, 2000 Hamburg 36, West Germany.

862. Matsuoka, Nobu; Hiji, San. 1977. Daizu moyashi 
no bitamin C no bunseki oyobi soshiki kagaku-teki kentô 
[Analysis of vitamin C and histochemical investigation of 
soy sprouts]. Joshi Tandai Kaseigaku Kenkyukai Kiyo No. 5. 
p. 33. [Jap]*

863. Product Name:  Redwood Sprouter.
Manufacturer’s Name:  Redwood Sprouter Co. (The).
Manufacturer’s Address:  2506 Southland Dr., Austin, TX 
78704.
Date of Introduction:  1977.
Ingredients:  Box with sprouts.
New Product–Documentation:  Ad in Tom Riker and 
Richard Roberts. 1979. The Directory of Natural & Health 
Foods. p. 202-04. Copyright 1977. Two photos and an 
illustration (line drawing) of this home seed sprouter are 
shown. It is a shallow wooden box, made of California 
redwood, with dovetailed corners and a latch that allows the 
sides to come apart for cleaning. It contains instructions for 
growing 17 varieties of sprouts, including soybeans. Soak 
the soybeans for 24 hours, then harvest after 3-4 days of 
sprouting. “Rinse at least 3 times daily. High alkaline and 
protein may be hard to digest. Diffi cult to sprout.”

864. Anderson, Eugene N., Jr.; Anderson, Marja L. 1977. 
[Food in] Modern China: South. In: K.C. Chang, ed. 1977. 
Food in Chinese Culture. New Haven, CT, and London: Yale 
Univ. Press. 429 p. See p. 317-382.
• Summary: Page 326 states: Soybeans–the fi fth of the 
classic Five Staples (or Five Grains)–are usually the most 
important, although other legumes make a surprisingly good 
showing in south China, no doubt because soybeans grow 
better in the north. The soybean “produces more protein per 
acre and per pound than any other common humanly edible 
crop, plant, or animal. This has caused them to become more 
important than any animal food as a protein provider in 
China. The Chinese have long recognized their similarity to 
animal products and, indeed, have built up a huge cluster of 
imitation-meat foods (probably developed originally by, and 
certainly now associated with, vegetarian Buddhists). The 
Chinese lack of interest in dairy products is almost certainly, 
in part, a result of the fact that the soybean provides the 
same sorts of nutrition more economically–though a desire 
to differentiate themselves from the border nomads and 
to be independent of them in food economy must also be 
taken seriously as an explanation. (It is the classic Chinese 
explanation of the phenomenon but has been dismissed by 
those moderns who believe that all traditional explanations 
must necessarily be wrong.)

 “Further discourse on the soybean belongs properly in 
the following section on food processing, for the soybean 
is used neither in its raw state nor, usually, in a simple 
boiled or roasted form. There are good reasons for this. 
The soybean, being so nutritious and succulent, has been 
faced with intense natural selection pressure by seed-eating 
insects and other animals; surviving soybean strains contain 
whole galleries of poisons and other unfortunate chemicals, 
which protect the seeds against destruction but make them 
dangerous food in the uncooked and unprotected state 
(Committee on Food Protection 1973). Simply prepared 
soybeans are not very digestible, since heat bonds some 
of the nutrients into hard-to-digest form in the intact bean. 
Thus almost all soybeans consumed in China are fermented, 
ground into fl our, and then processed, sprouted, or otherwise 
milled.”
 “The soybean is so famous that one is surprised to 
discover from Buck that the broad bean outranks it in some 
parts of south China.” However in genetically susceptible 
individuals, Vicia faba produces favism, a condition 
characterized by acute anemia and other unpleasant 
symptoms. Other important sources of protein are black 
soybeans (a variety of soybean mentioned by Buck) and 
sprouts from mung beans and soybeans (tou ya). Bean 
sprouts bridge the gap between grains and vegetables (ts’ai) 
(p. 326-27).
 “A huge bowl of rice, a good mass of bean curd, and a 
dish of cabbages–fresh in season, otherwise pickled–is the 
classic fare of the everyday south Chinese world.”
 “The New World vegetables stand out as a special class 
because of their common and recent origin in China and 
their extreme importance. The white and sweet potatoes 
have become staples, as has corn. In addition to these, the 
peanut (Arachis hypogaea) has become the most important 
oilseed through much of south China, as well as a much 
used food” (p. 328). The peanut came from South America. 
Today, peanuts have become more important in areas where 
they are grown than rapeseed. Peanut and rapeseed oils 
are polyunsaturated and contain plenty of linoleic acid, a 
dietary requirement (p. 333, 343, 348). Mushrooms and their 
relatives are widely used in vegetarian dishes (p. 332).
 The section on food processing (p. 337-41) notes that 
tragic practice of polishing rice, which removes most of the 
nutrients including fi ber. There are many questions about the 
origins of pasta. Egg noodles probably originated in China. 
Italian spaghetti is similar to Chinese mien and ravioli to 
chiao-tzu, but they may have existed elsewhere before Marco 
Polo brought them to Italy from China. The technology of 
soybean process is too complex to discuss except briefl y 
in this chapter. Most important is the production of bean 
curd or tou-fu (Cantonese tau-fu, Hokkien tau-hu). Hokkien 
cooks prefer a drier, fi rmer bean curd. Bean curd is often 
sold fried. The skin resulting from boiling soymilk [yuba] is 
skimmed off, dried, and widely used. “Other closely related 
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processes produce the range of imitation meats developed 
by vegetarians, specifi cally Mahayana Buddhists. Credible 
imitations... are made for chicken, abalone, and other white 
meats, and even beef and pork. The West has picked up 
the idea and developed it much further, climaxing in the 
production of textured vegetable protein (TVP), but has–
characteristically!–ignored the problem of making the result 
taste good. The ideal in the West seems to be to make it 
tasteless” (p. 339).
 Concerning fi sh farming (p. 334-35): “Some fi sh, 
however, a pond-reared. Those that have been effectively 
domesticated are carps. These have several advantages: they 
produce vast amounts of protein per acre; they do not have 
to be specially fed since they eat algae and weedy grass 
and small animals of the ponds and pond fringes; they can 
live in foul water, and thus in stagnant ponds and market 
fi sh barrels; they are effi cient converters, putting a large 
percentage of their feed into growth; and relative to other 
fi sh, they are easy to breed in captivity. The fi rst fi sh farmed 
in the world were probably the Chinese carps.” However, no 
mention is made of soybeans being fed to the fi sh. Address: 
1. Assoc. Prof. of Anthropology, Univ. of California at 
Riverside; 2. Riverside, California.

865. Farthing, Bill. 1977. Odiyan country cookbook. 
Emeryville, California: Dharma. xii + 211 p. Illust. by 
Denise Anderson. Photos by Peter Ogilvie. Index. 20 cm.
• Summary: This lacto-ovo vegetarian cookbook is dedicated 
to Tarthang Tulku, Rimpoche, a Tibetan Buddhist teacher 
who is head of the Nyingma Institute, founded in 1969 in 
Berkeley, California, and of Odiyan, the Institute’s country 
retreat center being built on a redwood forested mountain 
above the Pacifi c Ocean in northwestern Sonoma County, 
California. Odiyan is a transliteration of the Sanskrit name 
for the birthplace of Padmasambhava the great teacher who 
brought Buddhism to Tibet.
 The Foreword notes: “Although our chickens produce 
many eggs, we are essentially on a correct balance of 
grains and beans or soy-dairy products to provide protein.” 
A chapter titled “Home-Made Proteins” (p. 112-19) 
includes various soy-related recipes: Homemade soymilk. 
Homemade tofu. Kinugoshi. Tofu-nut butter (with ground 
walnuts, peanuts, almonds, or sesame seeds). Tofu and stir-
fried vegetables. Sprouted soybean puree. A large photo 
shows community scale tofu-making equipment plus the 
observation: “If you enjoyed making your own bread, then 
you may fi nd the soy-dairy a very rewarding aspect of 
cooking to explore.”
 Other soy-related recipes include: Soy-bean patties 
(p. 95). Miso and tahini spread (p. 130). Soymilk dressing 
(p. 131). Soy carob milk (p. 196). Soymilk lassi (p. 197). 
Nutmilk (made with 2 cups soymilk plus ½ cup almonds, 
walnuts, or cashews). Address: California.

866. Grueninger, Ursula. 1977. Es muss nicht immer 
Fleisch sein [We do not always need meat]. Weil der Stadt, 
Germany: Walter Haedecke Verlag. 139 p. Illust. by Monika 
Graff. Index. 25 cm. [Ger]
• Summary: This German vegetarian cookbook includes two 
soy-related recipes: Delicious salad (with soy sprouts and 
soy sauce, p. 22). Quick vegetables (with soy sprouts, p. 58).

867. Heide, Manfred. 1977. Vegetarische Ernaehrung: 193 
Rezeptvorschlaege und Speiseplaene fuer ein Vierteljahr 
[Vegetarian nutrition and food: 193 recipe suggestions and 
meal plans for a quarter of a year]. Stuttgart, West Germany: 
Paracelsus Verlag. 133 p. Illust. (some color). Index. 24 cm. 
[13 ref. Ger]
• Summary: Chapter V, titled “Soya, and important food,” 
discusses the nutritional value of soya and various soyfoods 
including soy oil, soy lecithin, soymilk, soy fl our (and its 
use in diabetic diets), whole soybeans, textured soy protein 
(Soja-Pfl anzenfl eisch), soy sprouts, “We have every reason 
to incorporate soya into our diets!” Soya is so versatile. The 
introduction of soya into our kitchens can serve our health 
and keep our fi tness for work. Soy-related recipes include: 
How to cook whole soybeans. How to make soy fl our at 
home. How to sprout soybeans. Soy sprout salad. Soy 
sprouts with soy noodles and vegetables.
 In other parts of the book, textured soy fl our 
(Sojafl eisch) is served with rice. Soy fl our can be added to 
soups and sauces.
 One half-page ad titled “No meal without protein” is 
run by Henselwerk GmbH, 7031 Magstadt bei Stuttgart. 
It states that Henselwerk in Magstadt is the pioneer 
company in processing soybeans. The company’s products 
include: Hensel Vollsoja [Hensel whole soy fl our], Hensel 
Soja fettarm [low-fat soy fl our], Hensel Soja-Kost nach 
Hackfl eischart [textured soy protein granules], Hensel Soja-
Fleisch in Trockenwuerfeln [textured soy protein cubes], 
Hensel Soja-Flocken (whole soy fl akes), Hensel Kleine 
gruene Sojabohnen zum Keimen (small green soybeans for 
sprouting).
 A full-page ad titled “For your healthy day” is run by 
granoVita Soja-Kost. The 8 soy products shown are sold 
in Reform Houses. All but the fi rst is sold in a can. Soja-
Vita (Fertig gewuerzte Bratlings-Mischung). Pasta chuta 
Bolognese. Koletts (Cutlets). Soja-Goulasch (Soy Goulash 
in Tomato Sauce). Soja-Curry (Soya Meat in Curry Sauce). 
Sojamilch (Soymilk). Soja-zart. Soja Wuerstchen (Soy 
Sausages). The author was born in 1934. Address: Germany.

868. Hsu, Vera Y.N.; Hsu, Francis L.K. 1977. [Food in] 
Modern China: North. In: K.C. Chang, ed. 1977. Food in 
Chinese Culture. New Haven, CT, and London: Yale Univ. 
Press. 429 p. See p. 295-316. [2 ref]
• Summary: “Soybean grows easily as a companion crop 
with kaoliang or corn. It is consumed all over China” in 
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various forms; as bean curd [toufu], soybean milk, tou fu 
nao (“bean brain”–slightly coagulated soymilk, softer than 
tofu), tou cha [okara] (“the fi ner remains of the soybean from 
which the bean milk has been extracted is usually fed to pigs, 
but can be the poor mans ta’si [side] dish”).
 Young soybeans in pods, freshly picked from the fi eld, 
are boiled in water or baked on the fi re and consumed as 
snacks. They are served with soy sauce and sesame oil and 
eaten by using the teeth to scrape the beans into one’s mouth.
 Other soybean products consumed in north China 
include: soybean sprouts (eaten after submersion in boiling 
water for 1-2 minutes), “fermented bean curd (fu ju), molded 
bean curd (ch’ou tou fu), dried bean curd [pressed bean curd] 
(tou fu kan) (p. 301).
 Note: This is the earliest English-language document 
seen (Oct. 2011) that uses the term ch’ou tou fu or the term 
“molded bean curd.” Address: 1. Evanston, Illinois; 2. Prof. 
of Anthropology, Northwestern Univ.

869. Menegay, T.H. 1977. The AVRDC vegetable preparation 
manual. Tainan, Taiwan: Asian Vegetable Research and 
Development Center. See p. 1-24. [Eng]

870. Shurtleff, William. 1977. Indonesian words associated 
with tempeh / tempe and tempeh (or oncom / onchom) recipe 
names. Lafayette, California. 1 p. Unpublished typescript.
• Summary: This list was compiled from various books 
while writing The Book of Tempeh. The names are in 
alphabetic order and the number after each is the number or 
page number in some forgotten book–perhaps Mustika Rasa. 
(1) Achar tahu tempe–64. (2) Tempe asam manis–10. (3). 
Tempe bacem–8. (4) Tempe bacem kering–40. (5) Besengek 
tempe–35. (6) Bistik tempe–3. (7) Botok tempe–18, 21. (8) 
Brongkos tempe–55. (9) Tempe bumbu Bali–44.
 (10) Tempe bumbu rujak–16. (11) Ento ento–53. (12) 
Gado-gado–39. (13) Gadon tempe–30. (13a) Gejos oncom–6. 
(14) Tempe goreng–1. (15) Tempe goreng biasa–58. (16) 
Tempe goreng dengan bumbu–13. (16a) Gudeg tempe–. (17) 
Gulai tempe–41. (18) Kare tempe–29. (19) Tempe kemul–2.
 (20) Kering tempe–52. (21) Keripik tempe–4, 24. (22) 
Kokotan tempe–28. (23) Kroket tempe–3. (23a) Tempe 
lado–57. (24) Lengko-lengko–49. (25) Masak petis–45. 
(26) Masak taoco–48. (27) Mendoan tempe–31, 57. (28) 
Mendol–61. (29) Menjeng tempe–20.
 (30) Menjes tempe -. (31) Nyomok tempe–50. (32) 
Oblok-oblok–54. (33) Oblok-oblok oncom–67. (34) Oncom 
goreng–14. (35) Opor tempe–43. (36) Orem orem–51. (37) 
Oseng oseng tempe–19. (38) Tempe panggang -. (39) Tempe 
pechel or pechil–.
 (40) Penchok-pepechak–59. (41) Pepes oncom–66. 
(42) Pepes tempe -. (43) Perkedel tempe–17. (44) Pindang 
tempe busuk–36. (46) Tempe podomoro–68. (47) Rendang 
tempe–23. (48) Rempeyek tempe–24? (49) Sambal tempe -.
 (50) Sambal goreng tempe–63. (51) Sambal goreng 

kanchung–75. (52) Sambal goreng kering–12. (53) Sambal 
goreng krechak–22. (54) Sambal jenggot–76. (55) Sambal 
tempe busuk–39. (56) Sambal tepung–73. (57) Sambal 
tumpang. (58) Sate tempe–32. (59) Sate manis tempe–.
 (60) Sayur asam tempe–62. (60a) Sayur kangkung 
tempe–. (61) Sayur bening tempe–37. (62) Sayur lodeh 
tempe–74. (63) Semur tempe–65. (63a) Soto tempe -. (64) 
Tauge goreng [soybean sprouts]–69. (64a) Tepung -. (65) 
Terik tempe–5. (66) Terik tahu dan tempe–42. (66a) Tumis 
oncom–2. (67) Tumis tempe–38. (68) Tumis kangkung 
tempe–34. (69) Tempe ungkep–See bacem.
 Singkatan = abbreviations (Indonesian): bdj = bidji / 
biji (seed). bb = buah (fruit). btg = batang (stem, stalk). btl 
= botol (bottle). btr = butir (piece). gl = gelas (glass). ikt = 
ikat (bunch, bundle). lbr = lembar (sheet). pt = potong. rsd 
= ruas djari / ruas jari (fi nger tip size). sdm = sendok makan 
(tablespoon). sdt = sendok teh (teaspoon). tjkr = tjangkir / 
cangkir (tea cup). tk [or btg] = tangkai (stalk, stem). kg = 
kilogram. g = gram. Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

871. White, Beverly. 1977. Bean cuisine. A culinary guide 
for the ecogourmet. Boston, Massachusetts: Beacon Press. xv 
+ 142 p. Illust. by Julie Maas. Index. 21 cm.
• Summary: Contents: Introduction. 1. Becoming a bean 
cook. 2. Bean soups. 3. Bean salads. 4. Bean sandwiches, 
spreads, and such. 5. Stovetop beanpots. 6. Oven beanpots. 7. 
Feasts for special occasions. Dried legume glossary.
 Contains good information about pressure cookers and 
pressure cooking beans (p. 6-10, including soybeans). Soy-
related recipes include: Soy sprouts (p. 13). Basic tofu (p. 
14). Bean on bean soup (p. 18). Tofu mayonnaise (p. 27). 
Apple bean sprout salad (with tofu dressing, p. 39). Carrot 
salad with tofu (p. 40). Soy joy salad (p. 48). Amarillo taco 
(with cooked soybeans, p. 50). Soy sandwiches (p. 57-58). 
Soyburgers supreme (p. 58-59). USA paté (p. 60). Soybeans 
creole (p. 85). Hearthside baked soybeans (p. 99). Vegetable 
medley (with soybeans, p. 110). Miso shiru soup (p. 126). 
Soy cucumber salad–sunomono (with soy sauce, p. 126). 
Vegetable sukiyaki (with tofu and soy sauce, p. 127). Basics 
(p. 136).
 Soybean sprouts should be ½ to 1 inch long; they need 
to be parboiled for 10 minutes before use in salads. Freshen 
old tofu by parboiling for 2-3 minutes in a pot of boiling 
water.

872. Whyte, Karen Cross. 1977. The original diet: Raw 
vegetarian guide and recipe book. San Francisco, California: 
Troubador Press. x + 109 p. Illust. by Bill Yenne. Index. 21 
cm. [60+ ref]
• Summary: “The raw food vegetarian can make better use 
of legumes and grains by sprouting them.” Soybean sprouts 
should be about 50 millimeters long (p. 37). Also contains a 
recipe for Ginger-soy sauce (p. 71).
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873. Product Name:  [Hensel Soyfoods: Hensel Whole Soy 
Flour, Partially Defatted Soy Flour, Soy Flakes, Textured 
soy protein granules, Textured soy protein cubes, Whole soy 
fl akes, Small green soybeans for sprouting].
Foreign Name:  Hensel Soja-Kost: Hensel Vollsoja, Hensel 
Soja fettarm, Hensel Soja-Kost nach Hackfl eischart, Hensel 
Soja-Fleisch in Trockenwuerfeln, Hensel Soja-Flocken, 
Hensel Kleine gruene Sojabohnen zum Keimen.
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1977?
Ingredients:  Whole soybeans.
How Stored:  Shelf stable.
New Product–Documentation:  Ad for 6 soy products in 
the book by Manfred Heide. 1977. Vegetarische Ernährung: 
193 Rezeptvorschläge und Speisepläne für ein Vierteljahr 
[Vegetarian nutrition and food: 193 recipe suggestions and 
meal plans for a quarter of a year]. Stuttgart, West Germany: 
Paracelsus Verlag.
 Listed on the back of the package for Hensel Soja-Kost 
Soja-Schrot are Hensel Soja-Kost Voll-Soja (Sojamehl; 
whole soya fl our), Soja-fettarm (Sojamehl; partially defatted 
soy fl our), and Soja-Flocken (soy fl akes). Other products 
from the Hensel Soja-Kost Program. “The whole soy fl our is 
an ideal protein source for enhancing the value of all foods. 
Soy fl akes can be used for protein enrichment of muesli and 
cereal grain dishes.”
 Manufacturer’s leafl et. Sent. 1990. March 30. Black-
and-white photo shows box (label) of Voll-Soja and Soja-
fettarm. Neuform certifi cation symbol. The full-fat fl our 
contains 40% protein and 20% fat. The partially-defatted 
contains 50% protein and 7% fat. BE = Broteinheiten.
 Manufacturer’s leafl et. Sent. 1990. Hensel Information. 
Scientifi c communication 6. Hensel Vollsoja für den 
Diabeteker [Hensel whole soya fl our for diabetics]. Whole 
soya has a BE (Broteinhalten or diabetic exchange) of 1.0, 
compared with 1.4 for low-fat soy fl our, 4.7 for beans, peas, 
and lentils, 5.5 for oatmeal, 6.2 for rye and wheat meal, and 
for brown rice. Contains recipes for using whole soy fl our in 
Muesli, mayonnaise, tomato sauce, wheat & soy bread, fruit 
cake, and noodles.

874. Clark, Sandra. 1978. Higher education of a decadent 
cook. New York Times. Jan. 25. p. C3.
• Summary: A “Recent College Graduate” (RCG) arrives 
home for the holidays. It’s 1978. She’s hip, interested in 
new foodways, makes delicious stir fries, and eats with 
chopsticks. She takes the author (her mother) to Chinatown 
and introduces her to “the mysteries of sesame oil, bok choy 
(chinese cabbage) and tofu (soy bean curd). ‘You change the 
tofu water every day, it’ll keep.’”

 Back in the home kitchen cooking, her mother offers 
her some “soy.” “’Not that watery supermarket brine!’ she 
scolds. She reaches into her backpack, produces a jar of 
something black, with a lotus blossom and haiku label. 
‘Tamari,’ she informs me.
 She teaches her mom how to grow sprouts in a Mason 
jar using alfalfa seeds and mung bean sprouts, how to rinse 
them twice a week, to re-oil the wok, and to change the tofu 
water.

875. Ang, H.G.; Kwik, W.L.; Tan, S.F.; Theng, C.Y. 1978. 
Development of traditional and new soy products using 
defatted meal. In: American Soybean Assoc., ed. 1978. 
International Soya Protein Food Conference, Proceedings. 
Hudson, Iowa: ASA. 136 p. See p. 53-58.
• Summary: Contents: Abstracts. Introduction: Non-
fermented products (soymilk, soybean curd, yuba), 
fermented products (soy sauce, soy cheese, tempeh), others 
(soybean sprouts, whole bean), soymilk and soymilk powder 
from defatted soymeal. Results and discussions: Preparation 
of soymilk powder. Conclusion. Address: Dep. of Scientifi c 
Services, Singapore.

876. Shurtleff, William. 1978. Household preparation of 
winged bean tempeh, tofu, milk, and sprouts. In: 1978. The 
Winged Bean. Los Banos, Laguna, Philippines: Philippine 
Council for Agriculture and Resources Research (PCARR). 
xvii + 448 p. See p. 335-39. Jan.
• Summary: This book consists of papers presented at the 
1st International Symposium on Developing the Potentials 
of the Winged Bean. Held Jan. 1978, at Manila, Philippines. 
Contents: Introduction. Homemade winged bean tempeh: 
Recipe, directions, polyethylene (plastic) bags, baking 
pans or pie tins, good tempeh, immature tempeh, inedible 
tempeh, troubleshooting (tempeh is too wet, mold is sparse 
and does not bind beans tightly, tempeh contains black 
spots or patches, tempeh smells strongly of ammonia, 
mold grew abundantly in some places but sparsely in 
others). Homemade winged bean tofu: Recipe, directions, 
troubleshooting (low yield, small curds or crumbly tofu 
texture, coagulant was insuffi cient). Homemade winged bean 
milk: Recipe, directions, honey-vanilla, rich and creamy, 
carob-honey, malt, mocha, or coffee. Homemade red winged 
bean miso. Homemade winged bean sprouts.
 Note: This is the earliest document seen (Jan. 2011) 
that describes how to make tofu from winged beans (Kantha 
1983). Address: New-Age Foods Study Center, 278-28 
Higashi Oizumi, Nerima-ku, Tokyo 177, Japan. Phone: (03) 
925-4974.

877. Wang, Jun Ryun; Lee, Yang Hee. 1978. Traditional 
soybean foods in Korea. In: American Soybean Assoc., 
ed. 1978. International Soya Protein Food Conference, 
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 43-47. [13 
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ref]
• Summary: “The origin of soy sauce and paste in Korean 
literature dates back to 683 A.D. (Shinmu King 3rd year of 
the United Silla period). Since an old Japanese literature 
[document], Hwameyruitsuroku [Wamyô Ruijusho; 
Collections of Japanese Names, by Subject], of Heyan 
[Heian] records that ‘Maljang (Meju) is a Korean soy sauce 
and paste’ and a record on Maljang was also observed in 
the ruins of Nara, it is evident that soy sauce and paste were 
introduced from Korea to Japan during the Nara period (645-
793 A.D.). Therefore, it is believed that the beginning of 
their consumption in Korea should be in the third century of 
Kokuryo period.”
 “Soybean has been a major protein source in the Korean 
diet.” In 1976 some 442,803 tonnes (metric tons) of soybeans 
were used in Korea as follows: oil and defatted meal 28.5%, 
curd (tubu, or tofu) 24.5%, paste (doenjang) 18.3%, soy 
sauce (kanjang) 10.6%, soy sprouts (kongnamul) 9.0%, hot 
soy paste (kochujang, made from meju, hot pepper fl our, and 
cooked glutinous rice) 6.6%, soymilk (kongkuk) 0.14%, and 
other 2.4%. Other includes roasted soy fl our (konggomul, 
used for coating rice cakes [mochi]), fried tofu (yubu), 
salted natto paste (jeonkukjang / cheonkukjang). Doebiji is 
fresh soybean puree, made by grinding soaked soybeans. 
When used as a food, it is usually cooked with vegetables, 
kimchi, and meat. Meju is balls of soybean koji like Japan’s 
miso-dama. All fermented Korean soybean foods except 
Joenkukjang are prepared from meju. Its characteristic fl avor 
results from Aspergillus, Penicillium, and Mucor species of 
molds on the surface of the balls and Bacillus subtilis on the 
inside. Damsuejang is a quick fermented soy paste made by 
crushing meju to a powder, adding a warm brine solution, 
then allowing it to ferment and ripen.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the word “Damsuejang” to refer 
to Korean-style soybean paste (miso).
 The above usage is the equivalent of 12 kg per capita 
per year. The daily per capita consumption of soy sauce 
(kanjang) is 20 ml, of soybean paste (doenjang) is 15 gm, 
and of hot soybean paste is 10 gm. Most of the soy sauce 
(64%), doenjang (82%), and kochujang (76%) and all of the 
salted natto paste (joenkukjang) and quick fermented soy 
paste (damsuejang) are produced at a household level and 
consumed directly.
 Both soybean production and imports have grown in 
recent years. In 1970 production was 231,994 tonnes, and 
imports were 36,291 tonnes for a total of 268,285 tonnes. In 
1976 production was 294,949 tonnes (up 27% over 1970), 
and imports were 147,854 tonnes (4 times as much as in 
1970) for a total of 442,803 tonnes (up 65% over 1970). 
Address: Korea Food Development Centre, Seoul, South 
Korea.

878. Watanabe, Tokuji. 1978. Traditional non-fermented 

soybean foods in Japan. In: American Soybean Assoc., 
ed. 1978. International Soya Protein Food Conference, 
Proceedings. Hudson, Iowa: ASA. 136 p. See p. 35-38. [7 
ref]
• Summary: Contents: Introduction. Tofu and deep fried 
tofu. Kori-tofu. Miscellaneous. Conclusion.
 In 1960 soyfoods supplied 15.6% of the daily per capita 
protein supply of 69.4 gm. In 1975 they supplied 12.7% of 
the 78.8 gm. The leading sources in 1975 were (1) fi sh and 
seaweed, (2) rice, (3) soyfoods, (4) wheat. Address: Kyoritsu 
Woman’s Univ., Hitotsubashi 2-2-1, Chiyoda-ku, Tokyo, 
Japan.

879. Yu, Swee Yean; Ch’ng, Guan Choo. 1978. Soy bean 
foods in Malaysia. In: American Soybean Assoc., ed. 1978. 
International Soya Protein Food Conference, Proceedings. 
Hudson, Iowa: ASA. 136 p. See p. 48-52. [16 ref]
• Summary: Contents: Introduction. Fermented soya 
bean products: Soya sauce (manufacture of ‘thin’ (dilute) 
soya sauce, manufacture of ‘thick’ (viscous) soya sauce, 
microbiology of Malaysian soya sauce, stability of the 
product), tempeh, tau cheo (thick paste-like sauce), tao 
si (fermented black soybeans). Non-fermented soya bean 
products: Soya bean sprouts, tofu (semi-fi rm curd), tofu fah 
(soft curd), tow kwa (fi rm curd), tin chok (dried, fl at sheets 
[yuba]), fu chok (dried, rope-like [dried yuba sticks]), tofu 
pok (deep-fried curd [tofu cubes]), chak tie (vegetarian 
[yuba] sausage), soya bean milk (tau cheong), meat 
analogues (soya fl our is shaped into desired forms by hand). 
Nutritional data. Conclusion. Address: Universiti Pertanian 
Malaysia, Serdang.

880. Hansen, Barbara. 1978. A Chinese New Year menu for 
the Year of the Horse. Los Angeles Times. Feb. 2. p. 11.
• Summary: “Most of the dishes are symbolic, signifying 
prosperity, health, good business and smooth sailing, all 
worthy goals for the year 4676” [so the Chinese calendar 
apparently started in 2698 BCE].
 “Eight Treasures Vegetables,” seems to guarantee both 
wealth and health. The “treasures” include bean sprouts and 
“shredded pressed bean curd cake” [shredded pressed tofu]. 
“Soybean sprouts are used rather than the usual mung bean 
sprouts, as the Chinese consider them to be especially rich in 
vitamins.”
 Hunan-style steamed fi sh was seasoned with “fermented 
black beans, chopped chile, ginger, and garlic...”

881. Mori, Masao. 1978. Moyashi kôgengaku to sono bunka 
[Thoughts on bean sprouts and their culture]. Ajinomoto-sha 
Ajiko News No. 61. 9 p. April 30. [Jap; eng+]
• Summary: In 1974, consumption of all kinds of sprouts in 
Japan reached 260,000 tonnes/year. Per capita consumption 
is one of the highest among vegetables. The main seed 
sprouted is black mappe (kokuryoku-tô). In the old days, 
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soybeans and mung beans (ryoku-tô) were the two most 
widely sprouted seeds. In Japan, sprout production as an 
industry started in the fi rst decade of the 20th century, and 
after the Great Kanto Earthquake of 1923 it grew rapidly. 
During the period from about 1910 to 1915 the popularity 
of Chinese cooking grew rapidly in Japan. Because sprouts 
are widely used in Chinese cookery, they became fi rmly 
settled in the food tastes of regular Japanese. During the 
period from 1945 to 1965, the number of sprout products 
increased signifi cantly. Producers were located mostly in the 
large cities of Yokohama, Tokyo, Osaka, and Kobe. Among 
the producers who joined the Japanese Bean Sprout Industry 
Association (Mame Moyashi Kogyô Kumiai) were 34 small 
producers and 667 individuals (insiders). The outsiders who 
didn’t join the Association increased too.
 The new seed for sprouting, black mappe [Vigna 
mungo], was originally imported from Burma only, but later 
Thailand entered the market, and became the main source of 
the beans starting in about 1965. In 1975 this seed cost less 
than 100,000 yen/tonne, but by 1977 the price had doubled, 
making it diffi cult for small producers to buy black mappe. 
So they started to mix mung beans with black mappe, but 
this made it diffi cult to produce sprouts of uniform quality.
 The reason the Japanese switched from using soybeans 
and mung beans to using black mappe had to do with an 
incident in Nagasaki between China and Japan. The Chinese 
said the Japanese had treated their fl ag with disrespect. They 
got mad and for a while stopped trading with Japan–although 
the two countries are now becoming friendly again. Yet 
only a very small amount of soybeans and mung beans are 
imported from China.
 It is believed that humans discovered the fact that 
seeds sprout in about 10,000 to 5,000 B.C. In the early Han 
dynasty, before the Christian era, the emperor of China wrote 
that “sprouts give health,” and recorded their health effects. 
In Japan, the earliest record of bean sprout production dates 
from the Northern and Southern dynasties period (Nanboku-
cho) (1336-1392). There is a legend that before that time 
the Chinese who landed by boat (accidentally) in Kyushu 
or Shikoku introduced sprouts to Japan. It is known that 
soy sprouts were made in Korea at an early date. There was 
a theory among the people in the sprout industry that soy 
sprouts were introduced to Japan when KATO Kiyomasa 
brought at least one Korean soy sprout maker to Japan at the 
time of Toyotomi Hideyoshi’s war there (during the 1590s). 
Kato is said to have ordered the Korean to make soy sprouts 
using spring water from Suizenji park in Kyushu, and these 
sprouts are said to be Japan’s fi rst commercial sprouts–but 
there is so solid evidence or documents to prove that this 
really happened.
 Japan’s sprout industry consists almost entirely of 
small producers. In Kagoshima there are 75 producers–the 
largest number in any one part of Japan. Tokyo, Chiba, 
and Saitama together have 85 producers. Also Ashikaga in 

Tochigi prefecture (north of Tokyo) produces large amounts 
of sprouts. There are about 1,282 sprout producers in Japan. 
Of these 611 companies (with a 49% market share) have 
1-5 workers, 553 companies (43%) have 6-20 workers, 95 
companies (7%) have 21-50 workers, 13 companies (0.1%) 
have 51-100 workers, and 10 companies (40.1%) have 101-
200 workers.
 Professor Tadayoshi TAZAKI of Tokyo Agricultural 
and Industrial University (Tôkyô Nôgyô Kôgyô Daigaku), 
Agricultural Dept., proved that ethylene (echiren) gas can be 
used to produce fat sprouts–it prevents them from growing 
long and thin. Address: Shokuryo Gakuin Kyoju Kyoritsu 
Joshidai Koshi, Japan.

882. Justice, Oren L.; Bass, Louis N. 1978. Principles and 
practices of seed storage. USDA Agriculture Handbook No. 
506. 289 p. April. See p. 63. [3 soy ref]
• Summary: The authors classify soybeans in the “least 
storable group” in their “Relative Storability Index.” 
Soybeans are discussed in the section titled Effects of storage 
environment on seed longevity–Vacuum and gas storage. 
“Soybeans in open storage for nearly 6 years lost viability 
(Guillaumin, 1928), whereas seeds sealed in an atmosphere 
free of oxygen germinated 92 percent and those under a 
vacuum had 100-percent viability.”
 Note: “On January 24, 1978, four USDA agencies–
Agricultural Research Service (ARS), Cooperative State 
Research Service (CSRS), Extension Service (ES), and 
the National Agricultural Library (NAL)–merged to 
become a new organization, the Science and Education 
Administration (SEA), U.S. Department of Agriculture.” 
Address: 1. Formerly Agricultural Marketing Research Inst., 
Northeastern Region, Agricultural Research Service. Retired 
June 1973; 2. National Seed Storage Lab., Western Region, 
Agricultural Research Service.

883. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil y 
un usos de la soya [The 1001 uses of soya]. Natura (Mexico). 
May. p. 51-66. [2 ref. Spa]*
• Summary: Contents. Introduction. How to make soymilk 
(leche de soya). How to make cheese or tofu (el queso o 
tofu). Recipes based on fresh soy puree (Go). How to use 
soymilk. All the things you can do with tofu. What to do with 
okara (el Okara). Soy sprouts (Los germinados de soya). 
Kinako or roasted soy fl our (Kinako o polvo tostado de 
soya (harina)). Soy coffee (Soyafé o café de soya). Soynuts 
(soyanuez).
 Note 1. Most of the terminology in this article is derived 
from The Book of Tofu (by Shurtleff & Aoyagi), which is 
cited in the bibliography.
 Note 2. This is the earliest Spanish-language document 
seen (Jan. 2005) that uses the word “soyanuez” to refer to 
soynuts.
 Note 3. This is the earliest Spanish-language document 
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seen (Nov. 2012) that mentions roasted soy fl our, which 
it calls Kinako o polvo tostado de soya (harina). Address: 
Lived at Tepoztlan, Morelos. Address: Apdo Postal #21140, 
Mexico 04000 DF, Mexico.

884. Dominguez de Diez Gutiérrez, Blanca. 1978. Los mil 
y un usos de la soya [The 1001 uses of soya]. Mexico City: 
Editorial Posada. 15 p. [2 ref. Spa]
• Summary: This booklet was reprinted from the May 
1978 issue of Quadernos de Natura magazine, p. 51-66. 
Blanca was born on 8 Nov. 1919. Address: Circulo Yoga de 
Tapasthana, A.C. Tepoztlan, Morelos, Mexico.

885. Freed, R.C.; Ryan, D.S. 1978. Changes in Kunitz 
trypsin inhibitor during germination of soybeans: An 
immunoelectrophoresis assay system. J. of Food Science 
43(4):1316-19. July/Aug. [24 ref]
• Summary: Dry soybeans in their natural state contain 1.5% 
Kunitz trypsin inhibitor. “The Kunitz inhibitor concentration 
of soybeans (Glycine max L. var. Steele) decreased by 13% 
on a dry weight basis during the fi rst 9 days of germination. 
Enzymatic assay of total trypsin inhibitor activity showed 
similar decreases during germination.
 “Since rapid decreases in Kunitz inhibitor content do not 
take place during germination it seems improbable that the 
Kunitz inhibitor functions as a storage protein in the seed.”
 Note 1. Only a small percentage of the Kunitz trypsin 
inhibitor is eliminated by sprouting. Address: Dep. of Food 
Science, 123A Babcock Hall, Univ. of Wisconsin, Madison, 
WI 53706.

886. Soyanews (Sri Lanka). 1978. The seed that meets a 
million needs. 1(1):3. Sept.
• Summary: Gives a brief history of the soyabean worldwide 
(except in Sri Lanka) and its many uses are described briefl y 
in the following categories: Mature beans: Whole, sprouts, 
fl our, curds, roasted, milk, feeds. Oil. Lecithin: Food and 
non-food. Meal: Food products, feeds, industrial protein. 
Plants (incl. forage as silage, hay, and soilage). Immature 
beans (canned, dehydrated, fresh, quick-frozen, pickled, 
succotash).
 Above each of the following words or terms is a photo: 
Infant foods. Cereal foods. Pharmaceuticals. Building 
materials. Adhesive. Feed (shows cows).

887. Daniels, Stevie. 1978. I was a sucker for protein. East 
West Journal. Oct. p. 60-62.
• Summary: Her introduction to soyfoods came the hard 
way–by trying a “can of textured soy protein”–the food 
that could end world hunger. She tried preparing it in 
many different ways. “Nothing worked. It was terrible. I 
threw it on the compost pile and watched squirrels, rats, 
and chipmunks detour around it for weeks... It was easy 
to see why even starving people gave thumbs down to this 

orangish, gloppy, spoiled-tasting canned concoction.” She 
learned that the oil companies extract the oil from soybeans 
with hexane solvent then use the defatted leftovers to feed 
livestock and make textured soy protein.
 Later she became a vegetarian, tried cooking whole 
soybeans, and then “fresh soybeans” in the pods–which a 
local organic farmer brought to her co-op. Finally one day 
she found a brochure stating: “The four main foods made 
from soybeans are tofu (soybean curd), tempeh (fermented 
soyburger), shoyu (soy sauce), and miso (fermented bean 
paste).
 “I was amazed. The Eastern people, one-fourth of the 
world’s population, had known how to use soybeans for 
centuries. I learned they also sprouted the beans...” She 
tried these foods and liked them. Bill Shurtleff stopped by 
the EWJ’s offi ce after attending the fi rst national soyfood 
conference in Ann Arbor, Michigan. She describes their 
discussion, including the founding of the Soycrafters 
Association of North America. At the end is a list of 
resources and a bibliography of EWJ articles on soyfoods: 
Larry Needleman (Soycrafters Assoc. of North America, 
P.O. Box 76, Bodega, CA 94922. Phone: (707) 876-3341). 
Bill Shurtleff, The Farm (Summertown, Tennessee), Asunaro 
Eastern Studies Institute (Attn: Dina Drago, 4600 Cavedale 
Rd., Glen Ellen, California 95442. Phone: (707) 996-5365. 
Miso and shoyu production taught by Naboru [sic, Noboru] 
Muramoto).

888. Shurtleff, William. 1978. Protein source for the future. 
PHP (Japan). Oct. p. 8-18, 79-82. Illust. 18 cm.
• Summary: Contents: Introduction. Ten reasons why 
soybeans will be the protein source of the future: 1. 
Optimum land utilization. 2. Lowest cost source of protein 
in almost every country of the world. 3. High nutritional 
value. 4. Time tested for over 2,000 years. 5. Remarkably 
versatile. 6. Appropriate technology (“Traditional soyfoods 
can be produced in cottage industries”). 7. New dairylike 
products. 8. Soybeans are hardy and adaptive. 9. Free 
nitrogen fertilizer from nodules on soybean plants. 10. Great 
productivity potential.
 Discusses new patterns of soy protein utilization, with 
specifi c reference and descriptions of tofu, soymilk, tempeh 
(“Indonesia’s most popular soyfood”), miso, shoyu, whole 
dry soybeans, roasted soybeans, fresh green soybeans, 
soy fl our, kinako, soy sprouts, and textured soy protein 
(TVP), yuba, and natto. Concludes with a discussion of new 
developments in the Western world. Address: New-Age 
Foods Study Center, P.O. Box 234 (951½ Mountain View 
Dr.), Lafayette, California 94549. Phone: 415-283-2991.

889. Chen, Philip S.; Chung, Helen D. 1978. Soybeans for 
health and longer life. New Canaan, Connecticut: Keats 
Publishing, Inc. xii + 178 p. Index. 18 cm. (A Pivot Health 
Book).
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• Summary: A revised and condensed pocketbook version 
of Chen and Chen 1956. Contents: Preface. Foreword. 
Introduction. Part I: Nutritive value of the soybean. 1. 
Protein. 2. Fat. 3. Carbohydrates and caloric value. 4. 
Minerals. 5. Vitamins. 6. Soybeans and world population. 7. 
Soybeans and disease.
 Part II: Soy products. 8. Soybean oil: Phosphatides, 
margarine. 9. Soybean oil meal: Gelsoy, Multi-Purpose 
Food. 10. Soy fl our. 11. Concentrated soy protein products: 
Soy protein concentrates (Griffi th Laboratories makes Isopro 
and GL-301), soy protein isolates, and textured or spun soy 
proteins. 12. Soy milk. 13. Soy cheese (tofu). 14. Soy sauce. 
15. Soybean sprouts.
 Part III: Soybean culture and preservation. 16. Soybean 
culture. 17. Preservation of soybeans (preserving green 
soybeans by canning, freezing, and dehydration).
 Part IV: Recipes. 18. Soybeans and soybean pulp. 19. 
Soy fl our: Breads, cakes, cookies, pies, soups, other recipes. 
20. Soy grits and soy fl akes. 21. Soy milk. 22. Soy cheese. 
23. Soybean sprouts. Appendix: Soybean utilization (chart). 
References. Address: 1. PhD; 2. M.S. Both: USA.

890. Hittle, Carl N. 1978. Soybean potential in Nepal: A 
report. Mimeographed, spiral-bound manuscript. 30 p. 28 
cm. [26 ref]
• Summary: Dr. Hittle served as a soybean consultant 
in Nepal from Sept. 23 to Oct. 11, 1978. Contents: 1. 
Introduction. 2. Terms of reference for soybean consultant. 
3. Background information: Soybean production, production 
research, evaluation of germplasm, local varieties and 
selections, preservation of soybean germplasm, rhizobial 
microbiology, economics of soybeans, soybean statistics, 
present uses of soybeans in Nepal, Food Research Services 
of the Ministry of Food, the dairy industry in Nepal, solvent 
extraction, CARE, UNICEF. 4. Observations at the research 
stations: Kakani Hill Station, Pakhribas Agricultural 
Centre, Lumle Agricultural Centre, Central Research 
Station–Khumaltar, Bhairawa Agricultural Farm, Rampur 
Agricultural Experiment Station, National Rice Station–
Parwanipur.
 Note 1. The fi rst 3 stations are located in the hills, 
Khumaltar is in the Kathmandu Valley, and the last 3 are 
located in the plains (Tarai [Terai]).
 5. Comments and suggestions: Priority of soybeans, 
operational work plan, assignment of national staff, 
assignment of international staff, training, linkages, a 
national soybean research center. Appendixes. I. Itinerary of 
C. N. Hittle. II. Persons met by soybean consultant. III. List 
of background information. IV. Sarbottam Pitho (Super Flour 
made from 50% soybeans). Uses of soybeans.
 The soybean is an ancient crop in Nepal. Generally its 
culture has been restricted to terraces and valleys ranging 
from 500 to 1,500 meters (1,642 to 4,925 feet) in altitude. 
Soybeans are usually grown at lower altitudes in single rows 

on the bunds of rice paddy fi elds, or at higher altitudes as 
an intercrop with maize or millet. Hectarage is diffi cult to 
estimate; estimates made from 1976 to 1978 range from 
10,000 to 70,000 hectares. Yields are low, ranging from 300 
to 500 kg/ha. This is because of the two ways soybeans are 
traditionally grown, because they rarely have been grown 
in the Tarai [Terai] (Plains area) where higher yields can 
be expected, and because little emphasis has been given to 
developing superior varieties and cultural practices.
 Soybeans are used mainly for human food in Nepal by 
“roasting the dried seeds (parching) or as green vegetables 
(boiling or frying the green pods followed by shelling of 
the seeds and eating the green soybeans). Parched soybeans 
are frequently mixed with popped maize (corn) and eaten 
daily as tiffi n. Green soybeans are frequently mixed with 
other vegetables to make curry. A snack food is prepared by 
removing the seed coat of parched soybeans, splitting the 
cotyledons and mixing with garlic, salt, and chilli powder. 
Sprouted soybeans are mixed with other sprouted pulses and 
used as vegetable soup. Fermented soya products include 
soya sauce and kirima [kinema].”
 Soybeans are one of the main sources of protein for 
the majority of the people in the Hill regions. Only small 
quantities of soybeans reach the market.
 Note 2. This is the earliest document seen (Jan. 2012) 
that uses the alternative spelling “kirima” to refer to kinema, 
a fermented soyfood from Nepal and a close relative of 
Nepalese kinema and Japanese natto. Address: Soybean 
consultant in Nepal.

891. Lookhart, G.L.; Jones, B.L.; Finney, K.F. 1978. 
Determination of coumestrol in soybeans by high-
performance liquid and thin-layer chromatography. Cereal 
Chemistry 55(6):967-72. Nov/Dec. [17 ref]
• Summary: Coumestrol is an estrogenic compound found 
in many forage crops and vegetables. High levels are found 
in alfalfa sprouts and soybeans. The authors discuss two 
quantitative methods for quick analysis of coumestrol 
in extracts of soybean endosperms, germs, hulls, and 
whole beans. One method, using high-performance liquid 
chromatography (HPLC), takes about 12 minutes. The other 
method uses thin-layer chromatography and requires 2-25 
minutes.
 Soybeans were found to contain 0.05 to 30 parts per 
million of coumestrol. Address: U.S. Grain Marketing 
Research Center, USDA ARS, Manhattan, Kansas 66502.

892. Shurtleff, William. 1978. Notes on visit to Wo Chong 
tofu factory in San Francisco. Lafayette, California: New-
Age Foods Study Center. 1 p. Unpublished manuscript.
• Summary: The company uses 2,000 lb/day of dry soybeans 
to make fi rm tofu, sui-doufu (silken tofu), deep-fried tofu 
cubes (puffy but not hollow) with no expanding agent, and 
soy sprouts.
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 Walter Louie says that both Wo Hop and Wo Chong 
both used to make fermented tofu; they started at about the 
same time as Quong Hop. George Young was in Charge. 
Walter Louie arrived at Wo Chong in about 1949. He stopped 
making it because he was short of manpower.
 Note: This is the earliest document seen (April 2001) 
that contains tofu industry or market statistics for smaller 
companies. Address: 790 Los Palos Manor, Lafayette, 
California 94549. Phone: 283-3161.

893. Takatsuka Marugo Shokuhin. 1978. Kaisha annai 
[Introducing our company]. Soya 3-41-10, Ichikawa-shi, 
Chiba-ken, Japan. 11 p. Manufacturer’s catalog. Color. [Jap]
• Summary: The company was founded in March 1894 as 
Takatsuka Marugo Seika Shijo Yugengaisha. In Nov. 1908 
they established their fi rst tofu plant. Jan. 1957: Started 
making bean sprouts (probably mung beans) Oct. 1965: 
Bought their fi rst automatic tofu forming machine, a second 
one following in Oct. 1973. Today the company makes 
mung sprouts, soybean sprouts, sushi age (tofu pouches), 
ganmodoki, nama age, inari age, abura age, yaki-dofu, tofu. 
Address: Chiba-ken, Japan.

894. Ballentine, Rudolph. 1978. Diet and nutrition: 
A wholistic approach. Honesdale, Pennsylvania: The 
Himalayan International Inst. 634 p. Illust. Index. 24 cm. 
Seventh printing (revised): 1982. [799* ref]
• Summary: Ballentine is an M.D. The book, advocating 
a vegetarian diet and based in part on the principles of 
Indian Ayurvedic medicine, is carefully researched and well 
written. He has a nice 1-page statement on tofu. Concerning 
de-gassing beans: “The gas that comes from eating beans 
is caused primarily by two unusual starches, stachyose and 
raffi nose (Rackis 1970). They are rather short chains of 
sugar molecules, but they are joined by a special linkage 
that cannot be broken by any of the enzymes usually found 
in the intestine. For this reason they cannot be absorbed, 
but remain behind in the digestive tract where they are 
metabolized by certain bacteria that are more common in 
those who eat meat. Especially in one who is not accustomed 
to a vegetarian diet, these bacteria break down the short 
starches into carbon dioxide and hydrogen, the two main 
components of gastrointestinal gas (Rackis 1975). These 
starchy villains (stachyose and raffi nose), responsible for so 
many unsavory misdeeds, can fortunately be removed from 
the beans. Soaking overnight helps a little since enzymes 
in the bean break down the starches into sugars. But this 
probably eliminates less than a tenth of the problematic 
starches. Boiling for 20 minutes will remove a third of them, 
and 85% can be removed if soybeans, for example, are 
boiled 5 minutes, soaked for a half hour in tap water, rubbed 
until the hulls fl oat free, then cooked for an hour (Wolf 1975, 
Latin Am.).
 Most of the gas-producing starches can be eliminated by 

sprouting. This also increases the protein content, decreases 
the starch content, and shortens the cooking time of legumes.
 “Phytic acid (p. 71) is phosphorous compound found in 
most plant foods but in especially large amounts in whole 
grains, beans, and peas. It has the property of combining with 
minerals, especially calcium, iron and zinc, to form insoluble 
compounds which are carried out in the stool.” It can lead to 
rickets or softening of the bones in adults. Chapter 6, titled 
“Protein,” contains interesting sections on legumes (“The 
soybean holds a position of honor in traditional Chinese 
culture... the higher the income in India the greater the 
quantity of legumes consumed”), history of attitudes toward 
protein (origin of the ideas of complete proteins, incomplete 
proteins, and complementary amino acids), and beans and 
grains (p. 135-40).
 Note 1. By 1987 this book was in its 14th printing and 
had sold over 100,000 copies. Note 2. This is the earliest 
document seen (July 1999) with the word “wholistic” in the 
title. Address: Honesdale, Pennsylvania.

895. Ballero, Mireille. 1978. Les meilleures recettes 
végétariennes du monde entier [The best vegetarian recipes 
from around the world]. Paris: Albin Michel. 286 p. Illust. 
Index. 22 cm. [Fre]

896. Calkins, Peter H.; Huang, Kuang-Rong. 1978. Soybean 
production in Taiwan: A farm survey. AVRDC Technical 
Bulletin No. 11 (78-89). 27 p. (Shanhua, Taiwan). [15 ref. 
Eng]
• Summary: Describes profi tability and yield from soybean, 
the motivations and problems of farmers, and the reaction 
of farmers in the past to measures such as the extension 
of improved varieties. Since 1973 scientists at the Asian 
Vegetable Research and Development Center (AVRDC) have 
been working to improve soybean’s contribution to consumer 
diets and farmer incomes in Asia. In Taiwan soybean is used 
as a source of cooking oil, “milk, beancurd, sprouts, fresh 
seed, dried seed, fl our and a green vegetable (the stems and 
leaves are fried).” It is also used to make textured vegetable 
protein products such as artifi cial chicken and fi sh; when 
cooked with miso, soysauce, and various spices, these 
“are practically indistinguishable from the real versions. 
Entire banquets of rice and little else but soybean are 
routinely served in the vegetarian restaurants and Buddhist 
monasteries of Taiwan.”
 “In 1976, the government of Taiwan started 
guaranteeing a price of US$277/tonne to encourage farmers 
to plant more soybeans. The response has been modest, 
largely because soybeans have not been as profi table as 
competing winter crops, such as adzuki beans.” Table 1 (p. 
2) shows that between 1967 and 1976, the area planted to 
soybeans in Taiwan decreased from 52,000 ha to 36,000 
ha, the farm price increased from US$188/tonne to $256/
tonne, production decreased from 75,000 tonnes to 53,000 
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tonnes, but imports increased dramatically from 347,000 to 
780,000 tonnes (more than doubling). Thus the total supply/
consumption of soybeans in Taiwan (domestic production 
+ imports) increased from 422,000 tonnes to 833,000 
tonnes, while domestic production as a percentage of total 
consumption decreased from 18% to 6%.
 “Before 1945 most soybean cultivars in Taiwan were of 
local origin, with an average yield of only 500-600 kg/ha. 
However, the government introduced Japanese cultivars such 
as ‘Shih-shih’ and Palmetto’ in 1952. Since the early 1960s, 
scientists in Taiwan have also worked to develop improved 
cultivars by crossing cultivars introduced from abroad (in 
this report, the former will be termed ‘improved’ and the 
latter ‘introduced’ cultivars). As a result, the percentage 
of farmers planting introduced and improved cultivars 
has increased steadily, from about 53% in 1963 to 92% 
in 1976 and yield has risen to 1.5 tonnes/ha.” Address: 1. 
Assoc. Agricultural Economist; 2. Research Assistant. Both: 
AVRDC, Shanhua, Taiwan.

897. Duquette, Susan. 1978. Sunburst Farm family 
cookbook: Good home cookin’ the natural way. 2nd ed. 
Santa Barbara, California: Woodbridge Press Publishing 
Co. 303 p. Illust. by Donna Wright. Photographs by Mehosh 
Dziadzio. From the Sunburst Farms Communities. Recipe 
index. 23 cm.
• Summary: This book is identical to the 1976 edition except 
that it comes from Sunburst Farms Communities instead of 
The Brotherhood of the Sun. The title and fi rst paragraph of 
the introduction have been changed to read: “Sunburst Farms 
Communities is a family of more than 300 people, who have 
dedicated themselves to living in harmony with all people 
and all things.” Address: Santa Barbara, California.

898. Farwagi, Peta Lyn. 1978. Full of beans. New York, NY: 
Harper & Row. London: Pierrot Publishing Ltd. 158 p. Illust. 
Index. 19 x 19 cm.
• Summary: The author, while British Vogue’s travel editor, 
collected more than 150 bean recipes from around the 
world–from family fare to feasts. Soya beans are called “The 
most nutritious of all beans. Weight for weight with steak, 
soya beans have more proteins. Also discusses and defi nes: 
“Bean curd: “Fresh, custard-like cakes of pressed, pureed 
soya beans. Sold by the cake which is usually ½ inch thick 
and 3 inches square, in Oriental provision stores.” Fermented 
black beans (black soya [fermented black soybeans]). Soya 
bean sprouts. Soya oil.
 Contains recipes for: Duck and soya beans (China, p. 
68). Soya beans & potato salad (p. 146).

899. Faryna, Paulette J. 1978. Soyabeans in the Nigerian 
diet. Ahmadu Bello University, Extension Bulletin. No. 21. 
74 p. Home Economics Series No. 1. Reprinted in Nov. 
1985. [64 ref]

• Summary: Contents: Acknowledgements (especially 
Mrs. V. Ogunsola of Home Economics Section, Samaru 
College of Agriculture, and Mr. T. Kay, Dept. of Chemical 
Pathology, Ahmadu Bello Univ., Zaria). Foreword. The 
history of soyabeans. The role of soyabeans in the diet. 
Soyabeans in Nigerian weaning foods. Protein defi ciencies. 
The preparation of soyabeans. Soyabeans enriched paps 
and porridges. Soyabean soups. Soyabeans as a meal on 
their own. Soyabean patties. Soyabean sweet snack foods. 
Soyabean breads. Fermented soyabean products: Soyabean 
Daddawa, Soyabean Sprouts. Soyabean oriental delicacies: 
Tofu (curded with lemon juice, vinegar, kuka [the fruit of the 
baobab tree], calcium sulphate, or epsom salts), Basic Fried 
Tofu, Soyabean Cheese (with okara), Soy Yogurt. Appendix: 
Measurements. Home made ovens. Soyabean feeding trials 
with infants. References.
 Includes 67 Nigerian-style recipes. Soybeans are used 
mostly in the form of “soybean paste” (fresh soy puree or 
gô) and homemade whole soy fl our. To make the paste: Soak 
soybeans overnight, dehull by hand and fl oat off hulls, grind 
cotyledons with a small amount of water, use in a cooked 
preparation. To make fl our: Boil beans for 30 minutes, wash, 
soak in two times the volume of water for 12-24 hours, 
change water every 4-6 hours, sun-dry, grind.
 Soyabeans were introduced to Nigeria in 1908, and 
most of the early research was carried out at the Moor 
Plantation in Ibadan. Germination of the imported seeds 
was a major problem, leading to the failure of early 
attempts to grow soybeans in Southern Nigeria. However 
subsequent trials in the Guinea Savannah belt proved 
successful. In 1928 soyabeans were successfully grown at 
the Samaru Experimental Station. This success encouraged 
the development of a programme which eventually resulted 
in the distribution of seed to subsistent farmers in order to 
establish soyabeans as a cash crop. A world shortage of oil 
seeds immediately after World War II accelerated the drive 
for increased soybean production in Nigeria.
 A map (Fig. 1, p. 2) shows the main soybean growing 
area in Nigeria, which is in the Southern Guinea Zone; here a 
rainy season of 5 months or more discourages the cultivation 
of groundnuts and cowpeas. Benue state is the main soybean 
growing area, followed by the Abuja area in Niger State and 
the southern divisions in Kaduna State. The crop is planted 
in small holdings of 1 to 2 hectares per farmer. The most 
common variety planted is the Malayan variety.
 Table I shows Nigerian soybean production and market 
value from 1957-58 to 1972-73. The peak production 
year was 1962-63 (26,450 long tons); only 234 tons were 
produced in 1972-73. Address: Extension Home Economist, 
Ahmadu Bello Univ., Agricultural Extension and Research 
Liaison Services, P.M.B. 1044, Samaru-Zaria, North Nigeria.

900. Hagler, Louise. ed. 1978. The Farm vegetarian 
cookbook. Revised ed. Summertown, Tennessee: The Book 
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Publishing Co. 223 p. Illust. Index. 22 cm.
• Summary: An expanded and extensively revised version of 
its pioneering and very creative and infl uential predecessor. 
There are excellent expanded sections on gluten (p. 76-81), 
tempeh and tempeh starter (p. 82-93), miso (p. 93), soymilk 
(p. 95-101), Ice Bean (soy ice cream, including recipes for 
5 fl avors), Frogurt (soymilk frozen yogurt, p. 107), soy 
yogurt (p. 108-13 including a non-fermented cheese made by 
draining soy yogurt curds in a cotton bag; from this “yogurt 
cheese” are made soy-based cottage cheese, sour cream, 
cream cheese, and cheesecake), tofu (p. 114-41), yuba (142-
43), soy coffee, soy nuts, granola, and Soysage (p. 144-47), 
soy fl our (p, 148-53), sprouts (incl. alfalfa, mung beans, and 
soybeans, p. 154-57). Address: Summertown, Tennessee.

901. Hobson, Phyllis. 1978. The soybean book. Growing and 
using nature’s miracle protein. Charlotte, Vermont: Garden 
Way Publishing. iv + 172 p. Illust. by Andrea Gray. Index. 23 
cm.
• Summary: Contents: Why soybeans? How to grow, 
harvest, and store soybeans: Selecting seed (edible varieties 
and time to maturity for fresh soybeans and dried beans), 
sources of seed, how much seed, planting the seed, 
inoculation, germination, the developing plant, the harvest, 
storing beans. Saving seed. How to process soybeans: Fresh 
soybeans (in the pods), dried soybeans, soy grits, soy pulp 
(cooked, mashed dehulled soybeans), soy fl our, soy milk 
(from whole soybeans or from soy fl our; the remaining 
“pulp” may be added to meat loaves or casseroles), soy 
curd (tofu), soy sprouts. Recipes–Soybean “meats.” 
Roasted soybeans. Fermented soybean cakes (tempeh). Soy 
beverages. Soy breads. Soy cereals. Soy desserts. Soybeans 
with eggs. Soy salads. Soy spreads. Soy snacks. Candy and 
cookies. Soy soups. Soymeat dishes. Soybeans with meat. 
Soybean vegetable dishes. Supper dishes. Growing soybeans 
for animal feeds. Homemade dog and cat food. Using 
soybeans for soil improvement.
 Note: The chapter on how to grow soybeans (p. 6-20) is 
especially useful. Address: USA.

902. Kawakami, Kozo; Shinoda, Osamu; Hirata, Mario; 
Matsushita, Sachiko; Yoshikawa, Seiji. ed. 1978. Ryôri 
bunken kaidai [Bibliography of ancient documents on 
Japanese foods, each extensively annotated]. Tokyo: Shibata 
Shoten. 298 p. Illust. 22 cm. Discoveries in Food Culture 
series, Vol. 5. [304 ref. Jap]
• Summary: Part I of this work lists 200 old Japanese food/
cookery books, each published prior to 1868, in alphabetical 
order. This book is exceptionally well researched and 
valuable. The author was born in 1928. The name of each 
is written in Chinese characters (kanji) with furigana 
attached to show how to pronounce them. (Unfortunately, 
no pronunciation help is given with authors’ names.) The 
publication date and a 1-page summary of the contents is 

given. These 200 books were selected from well over 500 
candidates based on 5 rules: They are not about medicinal 
uses, crop cultivation, or industrial food production 
(including oil extraction, fl our milling, etc.); in the fi elds of 
confectionery and pickles, only the most famous books are 
included; some exceptions to the fi rst four rules were made 
where inclusion was deemed of special interest to the reader.
 Part II is 104 related books about food and cooking, 
listed chronologically.
 Appendix 1 explains how to do research using old 
documents. Appendix 2 is a chronology of the 200 books 
from the year 1200 to the present. Appendix 3 is an index to 
the books in Part II, listed alphabetically by title. Note: There 
is no index in this book that allows one to see on which 
pages or in which books a certain food (such as natto) is 
mentioned. Address: Nôgaku Hakase, Shusai, Ryori Genten 
Kaidai, Japan.

903. Kulvinskas, Viktoras P. 1978. Nutritional evaluation 
of sprouts and grasses. Wethersfi eld, Connecticut: Omango 
d’Press. 162 p. Illust. Index. 19 x 11 cm. [151* ref]
• Summary: The author was the former Director of Research, 
Hippocrates Health Inst., Boston. Discusses both the 
mystical and scientifi c aspects of sprouts, including soybean 
sprouts (see p. 1, 4, 8, 9, 17, 20).
 He contends (p. 32-33) that (1) The trypsin inhibitor 
in seeds is eliminated by sprouting. (2) Heating destroys 
protein whereas sprouting increases the quality of protein. 
(3) “Thus we see it would be preferable to eat raw protein 
[sprouted beans and seeds]. We overcome the problem of the 
inhibitors by noting that they are not only heat sensitive, but 
also water soluble. During sprouting they are washed away. 
Considering that sprouted legumes–soybeans, mung beans, 
lentils, alfalfa,–are an important staple for many earthlings, 
and considering the good health of those who eat little food 
and who eat their sprouts raw, one need not worry about 
inhibitors.” Address: M.S., P.O. Box 255, Wethersfi eld, 
Connecticut 06109.

904. Null, Gary; Null, Steve. 1978. The new vegetarian: 
Building your health through natural eating. New York, NY: 
William Morrow and Company, Inc. 350 p. Index. 22 cm. 
[63 ref]
• Summary: In the chapter titled “Incomplete Protein 
Foods,” soybeans are discussed on pages 183-86. A brief 
introduction is given to soy protein concentrates, isolates, 
spun protein fi bers, and textured vegetable proteins. Full-fat 
soy fl our, soy granules, soy fl akes, and defatted soy fl our and 
grits are available in natural-food stores.
 “In striking contrast to these highly refi ned products of 
the West are the traditional East Asian products, tamari soy 
sauce, miso (fermented paste), and tofu... Tofu (soy curd or 
soy cheese) is a truly remarkable food. It is very inexpensive 
when purchased at Oriental markets or natural food shops 
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and even more so if made at home.” A description of how 
to make tofu and a summary of its nutritional benefi ts are 
given.
 The soybean is “delicious when served a fresh green 
summer vegetable, simmered or steamed in the pod.” Or 
as roasted soybeans [soynuts, dry-roasted or oil-roasted], 
cooked whole dry soybeans, tempeh, or soy sprouts. The 
same chapter also discusses miso and tamari in detail (p. 
197-99), wheat gluten (p. 178-79), and azuki beans (p. 180). 
Address: Director, Nutrition Inst. of America, New York. 
Host of the daily radio program “Natural Living.”.

905. Perkins, David W. ed. 1978. Hong Kong and China 
Gas Chinese cookbook. Hong Kong: Published for the Hong 
Kong & China Gas Co. by Pat Printer Associates Ltd. (Hong 
Kong). 319 p. Illust. (mainly color). Index to recipes. 31 cm.
• Summary: A treasure for anyone who admires Chinese 
cookery, this large, oversized, visually spectacular and 
beautifully designed book is also rich in culture and history. 
Comprehensive, with many insights, it contains numerous 
two-page color spreads. One of the best books seen to date 
(1978) on Chinese cookery, except for its poor index.
 Hong Kong is located on the Pearl River Delta in China, 
bordering the province of Guangdong to the north and facing 
the South China Sea to the east, west and south. Its cuisine 
resembles that of Canton.
 A full-page color map of China shows (with different 
colors) China’s four main regional cuisines: Northern (incl. 
Beijing), Eastern (incl. Shanghai and Nanking), Southern 
(incl. Canton, Kwantung and Kwangsi), and Western (incl. 
Hupei, Hunan, Szechwan, Kweichow, and Yunnan).
 Peking is only 40 miles away from the nearest point 
of the Great Wall of China, which started to be built during 
the Ch’in / Qin Dynasty (225 BC to 207 BC) as protection 
against invasion by Tartar Hordes. Genghis Khan (1162-
1227) is said to have been the fi rst to penetrate it (p. 21).
 The last period of Imperial rule in China was the long-
lasting Ch’ing / Qing Dynasty (1644-1911) (p. 22).
 Since ancient times, when the feet become swollen, the 
Chinese have eaten peanuts and soya beans (p. 38).
 Buddhist vegetarian cookery has existed in China since 
the 10th century AD (p. 60).
 The section titled “Soya beans” (p. 62-63) mentions 
bean curd or tou fu (“the most versatile of foods in the hands 
of any cook with any degree of imagination”), soy sauce, 
soya bean ‘milk,’ dried bean curd, frozen bean curd, and mao 
tou [green vegetable soybeans] (which “make a delicious 
hors d’oeuvre when prepared Shanghainese-style”).
 The “mysterious MSG (Monosodium glutamate) is a 
ubiquitous ‘instant fl avouring’; but more dishes have been 
spoiled by the addition of too much MSG rather than by the 
addition of too little” (p. 76).
 A large colored photo and accompanying numbered 
outlined diagram (p. 77-78) shows many different 

seasonings, incl. Hoisin sauce, hot bean paste, dark soy 
sauce, light soy sauce, and Worcestershire sauce. “Soy 
sauce rules the kitchen as undisputed emperor. Basically 
a fermented extract of the soya bean with salt added, it 
is available in three main types: heavy or ‘black’; dark, 
containing caramel as colouring and light (both in colour and 
fl avour).” The fi nest, most expensive, and most concentrated 
is the fi rst extraction. Specialty soy sauces fl avoured with 
mushrooms or shrimp roe are also available.
 “Black bean sauce is a near relative of soy sauce, being 
made from salted, fermented black soya beans. Again, 
mention must be made of the three main types of soya bean 
pastes: hot (with chillies), sweet (with fl our, sugar and spices 
[t’ien mien chiang]) and yellow, which is very salty indeed... 
Hai Hsien [Hoisin] sauce combines garlic, chilli, beans and 
ginger with other elements.”
 A color photo shows most recipes. Soy related recipes 
include: Shredded pork with dry beancurd saute (p. 112). 
Chopped soya bean sprouts with pork (p. 113). Stewed lamb 
with dried beancurd (p. 127). Stir fried chicken with [soya] 
bean paste (p. 135). Roast Peking duck (with 4 tablespoons 
“sweet bean paste,” p. 153). Braised duck with lo han 
vegetables (and 60 gm “fried beancurd cubes,” p. 156). ‘Lu 
Shui’ goose (p. 157; the Lu Shui sauce is made with 250 
gm sugar, 250 gm salt, 2 fi ve-spice bouquets, 250 ml light 
soy sauce, 10 slices ginger). Braised fi sh with beancurd 
and vegetables (p. 161). Eight treasure beancurd soup (with 
“4 squares soft beancurd,” p. 193). Vermicelli and fried 
beancurd soup (p. 199). Beancurd with shredded pork in 
soup (p. 201). Fried beancurd (p. 204-05). Spicy beancurd 
with ground pork (Ma P’o tou fu, p. 208). Braised beancurd 
with mushrooms (p. 212).
 Note 1. This is the earliest English-language document 
seen (Oct. 2012) that contains the term “braised beancurd;” it 
refers to grilled tofu.
 Beancurd stuffed with shrimp paste (p. 215). Steamed 
fi sh and beancurd cake (p. 221). Vegetarian goose (Su ngo, 
with “20 dried beancurd skins [yuba], about 41 cm = 16 
inches in diameter,” p. 227). A full-page photo shows a quern 
= hand turned stone mill (p. 243). Sweet bean paste dip (tien 
tou chiang, with “4 tablespoons sweet bean paste,” p. 278).
 Note 2. This is the earliest document seen (Oct. 2012) 
that uses the term “Su ngo” in connection with yuba.
 Also: Sweet red bean paste (hung tou sha hsien, with 
small red beans [azuki], p. 278).
 Glossary (p. 302-11; all Chinese words are given only 
in Chinese characters, which we have romanized in pinyin) 
incl.: Beancurd (doufu). Beancurd, dry (toufu gan). Bean 
curd cubes, fried (zha doufu). Beancurd cubes, preserved 
(la furu, spicy fermented tofu); also known as preserved 
beancurd and Chinese cheese. Beancurd skins, dried (fupi) 
[doufu pi, yuba]. Beancurd sticks, dried (fuzhu; [dried yuba 
sticks]) used frequently in vegetarian cooking. Bean pastes 
(gan shi jiang). Sauces produced from soya beans and other 
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ingredients: Hot bean paste (xiang shi la jiang), soya bean 
paste (mo shi jiang), “sweet bean paste (tian shi jiang; 
produced from fermented black soya beans, fl our, sugar 
and spices. Substitute: Hoisin sauce.” Note 3. This is the 
earliest document seen (Feb. 2009) that uses the term “sweet 
bean paste” to refer to a Chinese paste made with soybeans. 
Yellow bean paste (dou ban jiang).
 Bean sprouts: Shoots of the mung bean or the soya bean 
(da dou ya cai), the latter being much larger and stronger 
fl avoured.
 Note 4. This is the earliest English-language document 
seen (Jan. 2013) that uses the term dou ya or the term da dou 
ya to refer to soy sprouts.
 “Black beans (dou shi): Salted, fermented black soya 
beans, Lightly salty in fl avour. Used as seasoning. Will keep 
indefi nitely in dry conditions. Chinese cheese (see beancurd 
cubes, preserved). Dry beancurd (see beancurd, dry). Flour–
”High gluten fl our (gao jin fen): A special kind of ‘strong’ 
fl our, which gives extreme elasticity, making it possible 
to roll out the dough to very fi ne layers. Used for wonton 
wrappers.” Fried beancurd cubes (see beancurd cubes, 
fried). “Hoisin sauce (hai xian jiang): A seasoning sauce or 
condiment made from red beans (hong dou) [azuki], soya 
beans, sugar and spices. Sweet-spicy and tangy in fl avour. 
Sold in cans or jars... Also known as Seafood Sauce and 
Barbecue Sauce.” Hot bean paste (see bean paste). ‘Lu Shui’ 
sauce (lu shui zhi, in Cantonese ‘Lu Soy’). A ‘master sauce’ 
or more accurately, a stock made with soy sauce, sugar, fi ve 
spices and ginger. Used for simmering foods, particularly 
poultry, It gives a rich fl avour and deep brown colour. For 
recipe see p. 157. Note 5. Widely used in Shanghai, and in 
Jiangsu and Zhejiang provinces). “Mao tou green peas (mao 
dou): Small beans, grown in the north, with dark-green, 
slightly hairy pods, which should be removed. Substitute: 
lima beans.” Monosodium glutamate. Oyster sauce (hau 
you): A viscous dark-brown sauce made from oysters 
and soy sauce through a process of fermentation. Used 
as a fl avouring and/or colouring agent ad as a condiment. 
Sold in bottles.” Preserved beancurd (see beancurd cubes, 
preserved). Red beans (hong dou), [azuki]. Soya bean paste 
(see bean paste). Sweet bean paste (see bean paste). Yellow 
bean paste (see bean paste).
 Talk with Cecilia Chiang, founder of The Mandarin 
restaurant in San Francisco. 2009. Feb. 16. She has this 
book. The authors of this book are not well known in China; 
they are mostly amateurs. The best Chinese cookbooks are 
written by Fu Peimei, a lady who was a real authority on 
all the different styles of Chinese cooking; she is no longer 
living. Many of her cookbooks are in both English and 
Chinese. Concerning “Bean paste,” some of these are no 
longer available in the USA. Cecilia says Sweet bean paste 
may be something like t’ien mien chiang. Hoisin sauce is not 
used in Beijing, Shanghai, or anywhere in northern China; 
it is used mainly in Canton and south China. Cecilia thinks 

“Sweet bean paste” (t’ien shih chiang, p. 303) may be used 
only in Hong Kong. Most Chinese have never heard of 
this kind of sweet bean paste. True Cantonese food is quite 
different from that of Hong Kong. Cecilia knows Cantonese 
cooking very well; she goes there several times every year. 
Cantonese make the best soups, the best steamed fi sh and 
steamed chicken, and also their famous pork sausage (la 
chong?). Beijing cookery uses hard tofu, but most soft and 
silky tofu is imported from Japan.

906. Rackis, Joseph J. 1978. Biochemical changes in 
soybeans: Maturation, postharvest storage and processing, 
and germination. In: Herbert O. Hultin and Max Milner, eds. 
1978. Postharvest Biology and Biotechnology. Westport, CT: 
Food and Nutrition Press. [xii] + 462 p. See p. 34-76. Illust. 
Index. 24 cm. Contains 31 tables and 3 graphs. [125 ref]
• Summary: Contents: Abstract. Introduction. Potential, 
problems and products: Projections (of U.S. production 
of soybeans and edible soy protein products), problems, 
soybean food products. Characteristics of mature 
soybeans: Garden types, cookability, oil and protein, other 
constituents, protein quality. Compositional changes during 
maturation: Degree of maturity, lipid composition, protein 
composition, carbohydrates, vitamins. Biochemical changes 
occurring during germination: General aspects, protein 
content, carbohydrates and lipids, minerals and vitamins. 
Effect of maturation and germination on protein quality. 
Biological and physiological factors: Trypsin inhibitors 
(TI), maturation, germination, signifi cance of TI, estrogenic 
activity, phytic acid and mineral bioavailability, maturation 
and germination, other aspects (phosphorus, phytic acid, 
phytase). Flatulence: Elimination of fl atulence. Flavor: 
Mature soybeans, immature soybeans, effect of variety. 
Postharvest storage: Whole soybeans. Research needs.
 “The direct use of green immature soybeans because 
their protein content is twice that of other food legumes” 
and only short cooking times are required. “The primary 
diffi culty with immature soybeans is the need for special 
harvesting and shelling equipment to prevent damage.” In 
“immature soybeans, raffi nose and stachyose content is 
very low and starch content is high.” “Garden-type varieties 
are soybeans which the people of the Orient use during 
the summer as green beans for the table. The garden types, 
which are also referred to as vegetable soybeans, were the 
seeds fi rst introduced into the United States (Smith and Van 
Duyne 1951).” Address: USDA, Peoria, Illinois.

907. Schultz, Frances Adams. 1978. John M. Schultz, the 
man & his company: The fi rst 75 years. J.M. Schultz Seed 
Co., P.O. Box 211, Dieterich, IL 62424. 50 p.
• Summary: This history of John Michael Schultz (lived 
19 Aug. 1878 to 8 April 1951) and the J.M. Schultz 
Seed Co., is written to celebrate the company’s 75th 
anniversary. It contains many good black-and-white photos, 
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and disconnected interviews. Unfortunately, it is poorly 
organized and hard to understand. John was the son of 
August Schultz (born 1843 in Mellentin, Germany) and 
Mary Quatman (born 1846); he was the fourth of seven sons 
born to this couple in the rural German Catholic farming 
community of Teutopolis, is southern Illinois. On 23 May 
1905 John M. Schultz was married to Elizabeth Siemer 
of Teutopolis. The couple lived in Teutopolis and had 7 
children, starting with Helen in 1906, and ending with 
John in 1923. They continued a life of farming and self-
suffi ciency.
 The company now known as the J.M. Schultz Seed Co. 
was founded in Feb. 1903 as a partnership between John M. 
Schultz and his older brother Frank Schultz. Named “Schultz 
Brothers” and located on Main St. in Teutopolis, it began as 
a hardware, implement, and vehicle retail store, having no 
involvement with seeds. Ads run in the Teutopolis Press for 
1903 shows that the company sold buggies, surries, spring 
wagons, paints, feed grinders, stoves, and the like. In either 
1906-1907 or 1913 Frank left the partnership, leaving John 
M. as the sole owner.
 An ad in the Teutopolis Press on 23 July 1914 fi rst 
reveals that J.M. Schultz now owns the company, that 
he has opened a second facility in Dieterich, Illinois (12 
miles southeast of Teutopolis), and that he is ready to buy 
seed at his new Dieterich plant starting August 1. He soon 
renamed the original store “J.M. Schultz Hardware.” The 
facility in Dieterich was built because Schultz could not 
obtain a railroad siding in Teutopolis. In 1914 he ran an ad 
in 4 consecutive issues of the Press listing ten seeds that 
he wished to buy: Red clover, white clover, alsike clover, 
timothy, alfalfa, sudan grass, cowpeas, cane seed, millet, 
rapeseed. Note that soybeans were not among them. His 
main business soon became buying, cleaning, and selling 
redtop (used mostly for lawns and pastures) and timothy. The 
Dec. 23, 1915 issue of the Teutopolis Press announced that 
J.M. Schultz had sold his hardware and implement store for 
a large sum to F.F. Althoff, who renamed it Ferd F. Althoff 
Hardware Store. “Mr. Schultz will devote his time to the 
seed business and general supervision of his farms located in 
various places throughout the country.”
 On 19 Sept. 1918 the building in Dieterich, Illinois, was 
destroyed by fi re, but a large, new fi reproof four-storied brick 
building was soon rebuilt on the former site. In a 1920 photo, 
it had the words “J.M. Schultz Seeds. Red-top and timothy” 
written in large letters the side. By 1932 J.M. Schultz was 
probably the richest man in Teutopolis. He is remembered 
as a large, hardworking, honest, warm, friendly, well-liked 
successful German businessman and farmer.
 J.M. Schultz had a business interest in banking from 
at least 1923, when he was appointed a director of the First 
National Bank of Dieterich. He bought the bank from Crays-
Sipp in 1944. A major change in the seed business took place 
because of the decline of timothy and redtop. Alfalfa and 

clover came in, and fescue made the big change in the 1940s. 
In 1938 the Cisne Seed Co. was purchased for $3,000.
 J.M. Schultz apparently started buying soybeans in 
the 1930s. Black and brown soybeans were common in 
those days, and in the early 1940s soybeans were often 
called “oilbeans.” In 1938 the company bought about 5,000 
to 10,000 bushels of soybeans a year. “In 1940 soybeans 
began to become popular for farmers in the area. In 1940 we 
had an elevator just for handling [soy] beans. The farmers 
would bring the beans to us in bags. We dumped the sacks 
into carload lots and shipped them to Decatur. We handled 
Virginia and Black Beans, and something called Haybeans. 
We would average about ten to twenty thousand bushels per 
year.” By 1945 the company sold large amounts of soybeans.
 When John M. Schultz, the founder, passed away on 
8 April 1951, the business was already being carried on 
by his sons August, Arthur, and John H. along with sons-
in-law John Runde in the accounting department, and Ray 
Hauser and Richard Hardiek in the First National Bank of 
Dieterich. The founder had been in ill health for several 
years, following a cerebral hemorrhage. August became 
general manager and held that post until 1974, when John 
H. replaced him. John H. He began working there when he 
was a high school sophomore, and in 1950 began working 
in the offi ce and taking care of shipping and other duties. 
The business changed in about 1950 when chemicals and 
soybeans took over from other seeds.
 In 1972 JMS Seed Co. joined the Midwest Research 
Group which bought the rights to a new variety of soybean, 
named Mitchell, from Harry Stine, a plant breeder from Des 
Moines, Iowa. In 1977 some 100,000 bushels of Mitchell 
soybeans were sold.
 In March 1977 money was invested in Sementes, JMS, 
Limited in the state of Mato Grosso, Brazil. Under the 
direction of John M. (Jack) Schultz, grandson of the founder, 
1,100 acres of tillable land in Brazil at 25º S latitude was 
purchased and is being planted in soybeans. Seed cleaning 
was done at a newly purchased plant in the city of Dourados.
 Note: As of 1982 the current owner of this company is 
John M. Schultz, the grandson of the founder. In 1976 he 
and William P. Mason wrote an excellent 151-page MBA 
thesis at Harvard University titled “Soybeans” Brazil as a 
competitive force.” The company is now breeding small-
seeded soybeans for use as sprouts.
 In. Jan. 1988 John M. Schultz sold the J.M. Schultz Seed 
Co. company to BioTechnica International Inc., which has 
headquarters in Overland Park, Kansas. The seed company in 
Dieterich is now a division of BioTechnica, named JMS Seed 
Co. John H. Schultz, the best source of historical information 
on the company retired in about 1986, is now with the J.M. 
Schultz Investment Company, and lives in Effi nghman, 
Illinois (phone: 217-342-4178). John M. Schultz (also called 
Jack, who wrote the thesis on soya in Brazil) is with Agrisell 
Inc. in Effi ngham, Illinois. He is active in land development 
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(phone: 217-342-4443). Todd Lancaster (the company’s 
public relations man. phone: 217-342-2661) is also a good 
source of information about the company. He worked with 
the seed company for several years, but he has no early 
company records or archives.

908. Smith, Allan K.; Circle, S.J. eds. 1978. Soybeans: 
Chemistry and technology. Vol. 1. Proteins. Revised. 
Westport, Connecticut: AVI Publishing Co. xiii + 470 p. 
Illust. Index. 24 cm. [500+ ref]
• Summary: This revised edition contains relatively few, 
unimportant changes from the original, classic 1972 edition. 
The following changes have been made: Addition of a 7-line 
preface to the “revised second printing” dated 4 Oct. 1977, 
updating of a graph of U.S. soybean production (p. 1). 
Updating (to 1976) of a table on U.S. and world production 
of important oilseeds (soybeans, cottonseeds, peanuts, 
sunfl ower, rape, sesame) (p. 2). Minor textual changes on 
pages 18-19. Addition of a table showing distribution of 
the 3 leading soybean varieties in 14 major states and the 
percentage of acreage harvested for each variety in 1976 
(e.g., in Illinois, Williams accounted for 25.1% of harvested 
acreage, Amsoy 17.3%, and Wayne 12.8%). And updating of 
a table on U.S. soybean production by state showing acreage 
harvested, yield per acre, and production for 1974, 1975, and 
1976 (p. 32).
 The foreword, chapter titles, and index have not been 
changed at all. Note: Vol. 2 was never published. Address: 
1. Oilseeds protein consultant, Hot Springs, Arkansas; 2. 
Oilseed protein consultant, Protein Technology, Richardson, 
Texas.

909. Uhlinger, Susan J. 1978. Soybean cooking. Brattleboro, 
Vermont: Stephen Greene Press. 32 p. Illust. by Martha Kent. 
No index. 22 cm.
• Summary: Contents: The amazing soybean. 1. With dry 
soybeans: To sprout soybeans. 2. With soy fl our or soy grits. 
3. With “fresh green soybeans.” Contains many recipes. 
Address: Vermont.

910. Aklan, Niki. 1979. The sacred soybean. University 
of Calif. Cooperative Extension, Tulare County. 28 p. Jan. 
Illust. 22 cm.
• Summary: Contents: Introduction. Nutrition information. 
Dried soybeans. Soybean sprouts. Soybean curd. Soy fl our 
in baked products. Textured soy products. Contains many 
recipes. Address: California.

911. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tofu: Food for mankind. Condensed and revised. New York, 
NY: Ballantine Books. A division of Random House, Inc. xii 
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. 
[60 ref]
• Summary: This book has been extensively revised 

and updated. Many names of Japanese tofu have been 
Americanized. Contents: Preface. Acknowledgements. 1. 
Protein East and West. 2. Tofu as a food. 3. Getting started: 
Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6. 
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & fi rm tofu. 
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu 
burgers & treasure balls (tofu treasure balls, p. 269), and 
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12. 
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented 
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B. 
Tofu shops and soy dairies in the West. C. Varieties of tofu in 
East Asia. D. Table of equivalents. Bibliography. Glossary. 
Contains 250 recipes and 100 illustrations. Price: $2.95.
 This new edition features: (1) New recipes: Over fi fty 
new American-style tofu recipes including Creamy Tofu 
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg 
Salad, and the like. The key to the book is an updated list of 
favorite tofu recipes plus suggestions for incorporating them 
into a weekly menu (p. 56). (2) New sections: An extensive 
new introduction to Soy Protein Foods (p. 66), dairylike 
products made from tofu (p. 150), dairylike products made 
from soymilk (p. 302) including soymilk yogurt (fermented), 
ice cream, kefi r, mayonnaise, whipped cream, popsicles, 
buttermilk, and soy shakes. (3) New chapters: Fermented 
Tofu and Varieties of Tofu in East Asia. (4) New basic 
methodologies: The key recipes for homemade tofu and 
homemade soymilk have been simplifi ed and improved. 
(5) Updates: A complete listing of the 120 tofu shops and 
soy dairies now operating in the West; over 60 Caucasian-
run shops have opened in the past two years. (6) New 
Americanized tofu names: Including deep-fried tofu burgers, 
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried 
tofu puffs, silken tofu, wine fermented tofu, and fresh soy 
puree. A major goal of this book is to coin English names 
for tofu products that will catch on and come to be used in 
labeling commercial products, in cookbooks, etc. (7) No 
sugar.
 Note 1. This is the earliest English-language document 
seen (May 2012) that contains the following terms related 
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu 
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers” 
or “deep-fried tofu burgers (to refer to ganmodoki), “tofu 
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269, 
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu 
pouches” (p. v, to refer to aburagé).
 Page 110: “In Japan, tofu is also called momen-
goshi (‘cotton-fi ltered’) to distinguish it from its popular 
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the 
earliest English-language document seen (March 2004) that 
uses the term “silken tofu.”
 Note 5. This is the 2nd earliest English-language 
document seen (Oct. 2011) that contains the term “Wine-
fermented tofu” (p. 361).
 In Jan. 1988 a new printing (but not a new edition) of 
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this book (the 13th), slightly revised, appeared. It had a new 
cover and many new small illustrations. The subtitle was 
“Protein Source of the Future–Now!” The heading: “The 
World’s Bestselling Book on Tofu.” Address: New-Age 
Foods Study Center, P.O. Box 234, Lafayette, California 
94549.

912. Shurtleff, William. 1979. Protein source for the future. 
Cosmos (NSW, Australia) 6(6):1, 4-5. Jan.
• Summary: Gives ten reasons why soybeans will be the 
protein source of the future: 1. Optimum land utilization. 2. 
Lowest cost protein. 3. High nutritional value. 4. Time tested. 
5. Remarkably versatile. 6. Appropriate technology. 7. New 
dairylike products. 8. Hardy and adaptive. 9. Free nitrogen 
fertilizer. 10. Energy and resource effi cient. “All of these 
ten factors work together synergistically, reinforcing one 
another, to give added weight to the prediction that soybeans 
will be a key protein source for the future on plant earth.”
 Note: This information was published in July 1979 
in The Book of Tempeh (p. 21-24). Address: Lafayette, 
California.

913. Shurtleff, William; Aoyagi, Akiko. 1979. Soybeans 
(Document part). In: William Shurtleff and A. Aoyagi. 1979. 
The Book of Tofu. New York: Ballantine Books. 433 p. See 
p. 58-75. Chap. 4.
• Summary: Contents: Introduction. Soy protein foods–
Traditional non-fermented soyfoods: Whole dry soybeans, 
soynuts, roasted soybeans, fresh green soybeans, soy sprouts, 
natural soy fl our and soy grits, roasted soy fl our (kinako).
 Traditional fermented soyfoods: Tempeh, miso, shoyu 
(Japanese natural soy sauce), natto (fermented whole 
soybeans, including Japan’s cracked natto {hikiwari natto} 
and fi nger lickin’ natto {yukiwari natto, containing rice koji 
and salt}, and thua-nao from northern Thailand), soy nuggets 
(inc. Japan’s Hamanatto and Daitokuji natto).
 Modern western soyfoods (developed using high-level 
technology): Soy fl akes, defatted soy fl our and grits, soy 
protein concentrates, soy protein isolates, spun soy proteins, 
textured soy proteins (TVP is an ADM brand name), textured 
soy concentrates, soy oil products. Address: P.O. Box 234, 
Lafayette, California 94549.

914. Tumaro’s Natural Foods. 1979. Delicious! Protein-rich 
vegetarian entrees (Ad). Whole Foods (Berkeley, California) 
2(1):48. Jan.
• Summary: This 1/8-page black-and-white ad states that 
Tumaro’s makes and sells tamales, burritos, sprout & tofu 
pies, pizzas, empanadas, and enchiladas. Address: 5300 
Santa Monica Blvd., Los Angeles, California 90029. Phone: 
(213) 464-6317.

915. Wang, H.L.; Mustakas, G.C.; Wolf, W.J.; Wang, L.C.; 
Hesseltine, C.W.; Bagley, E.B. 1979. Soybeans as human 

food: Unprocessed and simply processed. USDA Utilization 
Research Report No. 5. iv + 54 p. Jan. Slightly revised, July 
1979. Jan. No index. 28 cm. Compiled for USAID. [50+ ref]
• Summary: Contents: Introduction. 1. Soybean food uses 
in Asia. China: Soaking dry soybeans, tou chiang (soybean 
milk), tou fu (soybean curd), processed tou fu products, tou 
fu pi (protein-lipid fi lms), huang tou ya (soybean sprouts), 
whole soybeans, fermented soybean foods, production and 
consumption.
 Japan: Tofu (soybean curd), kinugoshi tofu, processed 
tofu products, yuba (protein-lipid fi lm), soybean milk, gô 
(ground soybean mash), daizu no moyashi (soybean sprouts), 
whole soybeans (edamame {fresh green soybeans}, whole 
dry soybeans, kinako), fermented soybean foods: Production 
and consumption.
 Korea: Tubu (soybean curd), processed tubu product, 
soybean sprouts, whole soybeans (green soybeans, parched 
or roasted soybeans, boiled soybeans), soybean fl our 
(“Soybeans are fi rst roasted and then ground into fl our. 
The fl our is used extensively as an ingredient in food 
preparations.” Note: The name of the roasted soy fl our is not 
given), fermented soybean foods (Soy sauce and [soy] bean 
paste are commonly used in Korea as fl avoring agents. Natto 
is also enjoyed). production and consumption [of soybeans in 
Korea].
 Indonesia: Tahu or tahoo (soybean curd), bubuk kedele 
(soybean powder. “Soybeans of the white variety are roasted 
until no beany fl avor can be detected. They are ground into 
a powder and mixed with such spices as garlic and chili”), 
tempe kedele, tempe gembus [the name in Central and East 
Java for okara tempeh], oncom tahu [the name in West Java 
for okara onchom], other soybean products (soybean sprouts, 
green soybeans, roasted and boiled soybeans, kecap {soy 
sauce}, tauco {soybean paste}), food mixtures, production 
and consumption.
 Thailand: Tofu (tauhu), soy sauce, green soybeans in the 
pods (tourae).
 Philippines: Soybean sprouts, soybean coffee, soybean 
cake, soybean milk, tou fu and processed tou fu products, 
production and consumption.
 Burma. India. Malaysia. Nepal. Singapore. Sri Lanka 
(Ceylon). Vietnam. Middle East. References–Soybean food 
uses in Asia.
 2. Soybean food uses in Africa. Ethiopia: Injera, wots 
and allichas, kitta, dabbo, dabokolo, porridge. Kenya. 
Morocco. Nigeria: Whole soybeans, soybean paste, corn-
soy mixtures (soy-ogi). Tanzania. Uganda. Production. 
References–Soybean food uses in Africa.
 3. Soybean food uses in Europe and U.S.S.R.
 4. Soybean food uses in Latin America. Argentina. 
Bolivia. Brazil. Chile. Colombia. Ecuador. Guyana. 
Paraguay. Peru. Uruguay. Venezuela. Mexico: New village 
process, commercial developments. Honduras. Costa Rica. 
Panama. Dominican Republic. Jamaica. Haiti. Trinidad. 
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References–Soybean food uses in Latin America.
 5. Soybean food uses in North America. United States. 
Canada. References–Soybean food uses in North America.
 6. Soybean food uses in Australia. 7. Summary of 
soybean food uses. Traditional soybean foods: Soybean milk, 
soybean curd and processed soybean curd products, protein-
lipid fi lm, soybean sprouts, tempe (tempeh), green soybeans, 
boiled soybeans, roasted soybeans, soybean fl our, soy 
sauce, fermented soybean paste, fermented whole soybeans, 
natto, fermented soybean curd. Experimental soybean 
foods: Whole soybean foods, soybean paste, soy fl our, soy 
beverage. Production and consumption.
 8. Simple village process for processing whole 
soybeans: Equipment, process, sanitation requirements, 
quality of product, evaluation of product in formulas and 
procedures for family and institutional use in developing 
countries. NRRC village process. 9. Industrial production 
and selling prices of edible soybean protein products.
 10. Barriers to accepting and using soybeans in food: 
Availability. Cultural and social factors. Texture. Flavor. 
Nutrition and food safety. Technology development. 
Technology transfer.
 Tables: (1) Soybean production, imports, and total 
supply in Taiwan, 1962-1975. (2) Consumption of soybean 
foods in Taiwan, 1964-1974 (incl. tofu, which increased from 
18.75 kg per person per year in 1964 to 32.04 kg per person 
per year in 1974). (3) Supply and disposition of soybeans in 
Japan, 1971-1974. (4) Metric tons of whole soybeans used 
in the production of traditional foods (miso, shoyu, tofu and 
others) in Japan, 1970-1974, etc. Address: NRRC, Peoria, 
Illinois.

916. Dominguez de Diez Gutiérrez, Blanca. 1979. 
Alimentacion integral para una vida plena: Los mil usos de la 
soya [Whole foods for a full life: The thousand uses of soya]. 
San Angel, Mexico: Editorial Posada. 232 p. Feb. Dedicated 
to Swami Pranavananda Saraswati. Illust. 21 cm. Series: 
Biblioteca Natura. [13 ref. Spa]
• Summary: Contents: Introduction. Satvic (pure) cookery 
and its contents. Part I: Food for the body. I. Transcendence. 
II. Satvic cookery (pure). 1. Balanced diet. III. What 
ingredients are necessary? Discusses whole grains, starting 
with a lengthy section on soya, plus 6 pages of nutritional 
tables. IV. How to start? (p. 71-140). Each of the following 
sections contains basic recipes and draws on The Book 
of Tofu by Shurtleff and Aoyagi. 1. Go (Fresh soy puree, 
Masa de frijol de soya). 2. Soymilk (leche de soya). 3. Tofu 
(Cuajada de soya). 4. Okara (Sobrante [residue] de la masa 
de soya). 5. Kinako (Harina tostada de soya), including soy 
coffee (Soyafé–Cafe de soya), soy nuts (Soya–Nuez), and 
whole dry soybeans (Frijol de soya natural). 6. Other soy 
products: Soy fl our (harina de soya), soy chocolate (choco 
soya), soy oil (aceite de soya) are illustrated, but with no 
text.

 V. What can be done with seeds? (p. 141-92) 1. Cereal 
grains, legumes, and oilseeds. Recipes–Pickles (Curtidos 
or encurtidos) and sauces in the style of the Hindu culinary 
art, to accompany dishes composed of cereals. 2. Sprouts 
(Germinados, p. 179-86, including germinados de soya = soy 
sprouts). 3. Coconuts. VI. Useful advice.
 Part II: Food for the mind and spirit. Discusses the 
teachings of Swami Pranavananda Saraswati and yoga. A 
brief introduction to Swami Pranavananda and his world 
yoga mission.
 Letter from Blanca. Though copyrighted in 1978, this 
book was not published (6,000 copies) until 1979. A second 
edition of 5,000 copies was published in Nov. 1979. Address: 
Mexico.

917. Organic Gardening. 1979. Questions and answers, food 
and nutrition: Sprouting soybeans. 26(2):152. Feb.
• Summary: Jackie Hale of Vista, California, tried to sprout 
soybeans as Organic Gardening suggested in November, 
but they failed. The magazine offers these tips: Be sure your 
soybeans are fresh. Remove any broken or discolored beans 
after the initial soaking. Sprout them in a colander covered 
with a loose textured towel to allow oxygen to enter. Rinse 
the soybeans several times each day, and be sure not to 
let them dry out. “Soybeans will begin to sprout the third 
day, and should be ready on the fi fth. Refrigerate and use 
quickly–they’ll brown and ferment with age.”

918. Bau, H.M.; Debry, G. 1979. Germinated soybean 
protein products: Chemical and nutritional evaluation. J. of 
the American Oil Chemists’ Society 56(3):160-62. March. 
[18 ref]
• Summary: Contents: Abstract. Introduction. Material and 
methods: Preparation of protein products, chemical analyses, 
enzymatic analyses, amino acid analyses, rat bioassays. 
Results and discussion: Composition of protein fractions, 
phosphorus-vitamin changes during germination, amino acid 
composition, nutrition evaluation, rat bioassay.
 Germination reportedly reduced trypsin inhibitors 
by 30% and improved nutritional quality (PER) of some 
soybean protein products. Address: Univ. of Nancy, 40 rue 
Lionnois, 54000, Nancy, France.

919. Hofsten, Bengt v. 1979. Legume sprouts as a source of 
protein and other nutrients. J. of the American Oil Chemists’ 
Society 56(3):382. March.
• Summary: Advantages of sprouting: Sprouts require much 
shorter cooking times than dry seeds. In places where fuel 
is in short supply, this can be a major advantage. During the 
germination process, the fl atulence-producing carbohydrates 
largely disappear.
 Sprouts contain signifi cantly higher levels of vitamins 
than the dry seeds, and sprouts are often a remarkably good 
source of vitamin B-12.
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 The phytic acid in the seed is degraded by the phytase 
synthesized during germination. This helps to make trace 
minerals more available. Address: Food Lab., Swedish 
National Food Administration, Box 622, S-751 26 Uppsala, 
Sweden.

920. Rackis, Joseph J. 1979. Soy protein foods. In: G.E. 
Inglett and G. Charalambous, eds. 1979. Tropical Foods: 
Chemistry and Nutrition. Vol. 1. New York: Academic Press. 
x + 701 p. See p. 485-510. [65 ref]
• Summary: Contents: Introduction: Production, human 
consumption. Constraints on the use of soy protein foods: 
Production, regulatory standards, nutrition, antinutritional 
factors, fl atulence, functionality, fl avor. Soy protein 
foods: Soybean beverages (soy-based infant formulas, soy 
beverages), fermented soybean milk, traditional Oriental soy 
foods, present status. Blended soy foods (Food for Peace 
/ PL-480). Protein foods from immature and germinated 
soybeans. Summary. Address: NRRC, Agricultural Research, 
Science and Education Administration, USDA, Peoria, 
Illinois.

921. Yang, Y.H. 1979. Easy-to-prepare soybean foods for 
villagers. In: G.E. Inglett and G. Charalambous, eds. 1979. 
Tropical Foods: Chemistry and Nutrition. Vol. 1. New York: 
Academic Press. x + 701 p. See p. 510-30. [17 ref]
• Summary: Contents: Introduction: Historical background, 
current soybean production, soybean–an effi cient crop. 
Soybean for human consumption: Nutritional advantage, 
soybean utilization, special characteristics of soybean. Easy-
to-prepare soybean foods for villagers: Admixing soybean 
in staple food, foods prepared with full-fat soya fl our, 
other soybean foods (soybean milk, soybean sprout, other 
preparations). Programs encouraging soybean consumption: 
Encouraging soybean production, village food processing 
center, strengthening training and education.
 Annexes: 1. Soybean acreage, yield, and production 
worldwide and by continent, 1961-1977. 2. Effi ciency in 
energy, protein, and fat output of selected crops in different 
regions of the world. 3. Preparation of full-fat soya fl our 
at village level. 4. Some popular household soybean 
preparations: Baked soybean in tomato sauce, pig’s feet 
stewed with soybean, soybean cooked with small dry 
fi sh. Address: Resource Systems Inst., East-West Center, 
Honolulu, Hawaii.

922. Yoshida, Hiromi; Kajimoto, Gorô. 1979. Qualitative 
and quantitative changes in sterol lipids of cotyledons 
of germinating soybeans. Agricultural and Biological 
Chemistry 43(4):705-12. April. [30 ref]
Address: Faculty of Nutrition, Kobe-Gakuin Univ., Tarumi-
ku, Kobe, Japan.

923. McDermott, Chris; Klein, Ruth Hodgson. 1979. Tofu: 

The once and future food? (Leafl et). New York: Cornell 
University, Cooperative Extension. 2 p. May 7. Focus on the 
food markets. [1 ref]
• Summary: “You can do just about anything to a soybean: 
sprout it, ferment it into soy sauce; grind it into fl our; isolate 
the protein for use as a meat extender, or extrude and texture 
it into imitation meat and fi sh products. While agribusiness 
spends $20 million a year on high-technology research into 
soy foods, consumers are increasingly turning to tofu, the 
ancient staple of Oriental diets, as an inexpensive source of 
protein. Tofu, more familiar to some as bean curd, is widely 
available at health food stores, fruit and vegetable markets, 
and an occasional supermarket; it usually sells for about 70 
cents to $1.09 a pound.”
 Discusses how to buy and store tofu and the many 
different type. A table compares the nutritional value of tofu, 
hamburger, cottage cheese, and cheddar cheese–based on 
USDA Agriculture Handbook No. 456, Nutritive Value of 
American Foods. Address: 1. Editor; 2. Senior Extension 
Associate. Both: Consumer Education, Cornell Univ.

924. Shurtleff, William; Aoyagi, Akiko. 1979. The book of 
tempeh: A super soyfood from Indonesia. New York, NY: 
Harper & Row. 160 p. Illust. by Akiko Aoyagi Shurtleff. 
Index. July. 28 cm. [24 ref]
• Summary: Contents: Acknowledgments. What is 
tempeh? Preface. 1. Soybeans–Protein source of the future: 
Introduction, the causes of hunger and starvation–two 
analyses (The Twenty-Ninth Day, by Lester Brown–
population, affl uence; Food First: Beyond the Myth of 
Scarcity, by Lappé and Collins–population, narrow focus on 
increasing food productivity, international food exploitation, 
land monopolization and misuse, cash crop system of export 
agriculture). Ten reasons soy will be the protein source of the 
future: 1. Optimum land utilization. 2. Lowest cost protein. 
3. High nutritional value. 4. Time tested. 5. Remarkably 
versatile. 6. Appropriate technology. 7. New dairylike 
products. 8. Hardy and adaptive. 9. Free nitrogen fertilizer. 
10. Energy and resource effi cient. “All of these ten factors 
work together synergistically, reinforcing one another, to 
give added weight to the prediction that soybeans will be 
a key protein source for the future on plant earth.” Present 
patterns of soy protein utilization. New developments. An 
idea whose time has come.
 2. Tempeh as a food. 3. Getting started (incl. basic 
preparatory techniques and 18 recipes, incl. a recipe for 
sweet Indonesian soy sauce {kechap manis}). Favorite 
tempeh recipes (13 Western favorites, 6 non-fried favorites, 
and 12 Indonesian favorites; also Suggestions for serving 
tempeh throughout the day). 4. Western-style and Oriental 
tempeh recipes (68 recipes). 5. Indonesian tempeh recipes 
(70 recipes). 6. Making tempeh at home or in a community. 
7. Making tempeh starter. 8. The Indonesian tempeh shop. 
Map of Southeast Asia, including Indonesia. Map of Java, 
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Madura, and Bali (p. 144). Appendix A: A brief history 
of tempeh East and West. Appendix B: Tempeh shops in 
the West. Weights, Measures, and Equivalents. Glossary. 
Bibliography. About the authors. About the New-Age Foods 
Study Center.
 This book contains the fi rst sizeable collection of 
American-style and Indonesian tempeh recipes (130 in all), 
the fi rst illustrated descriptions of making tempeh, tempeh 
starter, and onchom on various scales in Indonesian tempeh 
shops, the fi rst history of tempeh, detailed discussion of 
tempeh in Indonesian culture and of the many varieties 
of Indonesian tempeh, and the fi rst recommendations for 
commercial names for the more than 30 types of tempeh that 
could easily be made in the West. It also contains chapters 
and reviews of the literature on tempeh nutrition and the 
microbiology and biochemistry of tempeh fermentation, plus 
the largest bibliography on tempeh to date (including many 
new Indonesian references), an annotated listing of 61 people 
and organizations around the world connected with tempeh, 
and the fi rst list of tempeh companies in the West.
 Page 26 states: “Modern soy-protein products, such 
as textured soy proteins, are increasingly available at 
supermarkets, often in forms that simulate the fi brous, chewy 
texture of meat.
 Note 1. This is the earliest known book in any language 
worldwide devoted entirely to tempeh. Note 2. This is the 
earliest English-language document seen (Aug. 2011) that 
contains the term “modern soy protein products;” Shurtleff 
would soon start to use it to refer to defatted soy fl our or 
grits, soy protein concentrates, soy protein isolates, and 
textured soy protein products.
 Illustrations (line drawings; unnumbered, not including 
“spots”). Indonesian dancer in sarong and crown. Balinese 
lion mask dancer. Two Indonesian women dancing. Cuts 
of fresh tempeh on a woven bamboo tray. Woman in a 
traditional Indonesian kitchen cooking tempeh. Terraced 
rice patties in Java. Woman selling tempeh in Bali market. 
Masked Indonesian fi gure. Soybeans in the pod. A hand 
holding dry soybeans over a sack of such soybeans. Three 
women selling beans and grains in a Javanese market. Two 
men selling tempeh in a Javanese market. Balinese mask. 
Indonesian mortar and pestle. Traditional oil skimmer for 
deep frying. A wok. Tamarind paste and pods. Soy sprouts. 
Pieces of tempeh on a bamboo tray Gado-gado. Laos root 
& chilies. Palm sugar. Chilies. Indonesian woman carrying 
fruits in a bowl on her head. Salam leaf. Botok tempeh. 
Peté beans. Winged and masked Balinese fi gure. Indonesian 
spices. Soybean (enlarged). Cartoon of a fuzzy little critter 
driving his tiny tractor over a cake of tempeh, inoculating it 
with a secret enzyme (The Farm, Summertown, Tennessee). 
Placing tempeh into a homemade Styrofoam incubator. Cross 
section of good tempeh and bad. Winged beans. Close-up of 
outside of a homemade tempeh incubator. Dry soybeans in 
pods on plant. Woman in the USA making tempeh. A deep 

woven bamboo basket for treading soaked soybeans. Ten 
steps in the process for making traditional soy tempeh in a 
small shop (GIZI, Bogor). Twenty steps in the process for 
making and delivering traditional soy tempeh in a large shop 
(Oeben, Bandung). Two views of a modern dehuller and 
dehuller-separator. Five steps showing making tempeh in 
plastic bags. Three steps showing making tempeh in banana-
leaf wrappers. Fourteen steps in the process for making and 
delivering Malang tempeh.
 Map of Southeast Asia. Map of Java, Madura, and 
Bali (incl. West, Central and East Java). Indonesian stilt 
house (house on stilts, famous among the Dayak in Borneo, 
the Minangkabu and Batak of Sumatra, and the Toraja of 
Sulawesi). Woman selling leaf-wrapped tempeh in a Balinese 
market (color, rear cover).
 Numbered fi gures (line drawings unless otherwise 
stated. The number before the decimal refers to the chapter 
number). 1.1 Table: The changing pattern of world grain 
trade (exporters and importers). 1.2 Graph: Projected 
population densities in various regions of the world. 1.3 
Bar chart: Per capita protein consumption in rich and poor 
countries. 1.4 Bar chart: Per acre yields of usable protein 
from various food sources (pounds per acre). 1.5 Graph: 
Word soybean production (1965-1977). 1.6 Bar chart: 
Protein consumed vs. protein returned from milk, eggs, 
chicken, pork, beef. 1.7. Where the world’s money goes 
(yearly global and U.S.).
 2.1 Table: Percentage of protein in various foods. 2.2 
Table: Composition of nutrients in 100 grams of tempeh 
of different types. 2.3 Table: Protein quality (NPU) of 
various foods. 2.4 Table: Amino acid composition of tempeh 
compared with the FAO/WHO reference pattern. 2.5 Bar 
cart: Limiting amino acids in rice and tempeh. 2.6 Table: 
Combining foods to increase protein. 2.7 Bar chart: Grams 
of dietary fi ber in 100 grams of various foods. 2.8 Table: 
Fatty acids in soy tempeh. 2.9 Table: Vitamins and minerals 
in soy tempeh. 2.0 Table: Price of one day’s supply of usable 
protein from various foods.
 3.1 Bar chart: Comparison of nutrients in brown and 
white rice. 3.2 Shoyu (natural soy sauce) in four wooden 
keg, can, bottle, and small dispenser. 3.3 Grating a coconut. 
3.4 Mortar & pestle (two types). 3.5 Cross section of a 
coconut in the husk. 3.6 Making coconut milk (7 steps). 3.7 
Ladies in a Javanese market selling chilies (in mounds). 4.1 
Deep-frying tempeh, with all utensils shown. 4.2 Shallow-
frying tempeh. 4.3 Seasoned crisp tempeh with dip. 4.4 
Tempeh shish kebab. 4.5 Coriander & garlic crisp tempeh. 
4.6 Tempeh fondue. 4.7 Making tempeh-fi lled pot-stickers 
or gyoza. 4.8 Tempeh pita bread sandwich. 4.9 Tempeh 
burger. 4.10 Tortilla with tempeh & guacamole. 4.11 Tempeh 
guacamole. 4.12 Tomatoes stuffed with tempeh.
 5.1 Woman in an Indonesian village kitchen. 5.2 Woman 
grinding spices with a mortar. 5.3 Table: Indonesia’s 7 most 
popular tempeh recipes, in descending order of popularity: 
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Tempeh goreng, tempeh bachem, keripik tempeh, sayur 
lodeh, sambal goreng tempeh, terik tempeh, sambal goreng 
kering tempeh. Recipes for each are given. 5.4 Selling 
traditional banana-leaf wrapped tempeh in Yogyakarta, Java. 
5.5 Deep-frying tempeh keripik in batter. 5.6 Deep-frying 
tempeh keripik in Javanese market. 5.7 Botok tempeh #1. 
5.8 Botok tempeh #2. 5.9 Gadon tempeh. 5.10. Folding leaf 
wrappers for gadon tempeh. 5.11 Rolling leaf wrappers for 
pepes tempeh. 5.12. Pepes tempeh on broiler and packets 
ready to serve. 5.13 Folding leaf wrappers for Balinese 
pepesan. 5.15. Saté tempeh on broiler. 5.15 Saté vendor 
in Java. 5.16. Saté manis tempeh. 5.17 Tempeh sambal 
accompaniment for rice.
 6.1 Flowchart for homemade soy tempeh. 6.2 Tempeh 
incubator (home-made). 6.3 Good soy tempeh (diagonally 
sliced). 6.4 Four types of homemade tempeh. 6.5 Wooden 
tempeh incubation tray designs. 6.6 Community tempeh 
incubator. 6.7 Graph: Tempeh incubation time versus 
temperature for soy tempeh (shows slow, moderate, and 
quick combinations).
 7.1 Graph: Loss of tempeh starter potency when stored 
at various temperatures and humidities. 7.2 Sporulated 
tempeh for starter in bread pan. 7.3 Dry-strainer spore 
extraction. 7.4 Sporulated rice, pressure cooker, and Mason 
jar method of making tempeh starter. 7.5 Picking leaves from 
a hibiscus tree for tempeh starter. 7.6 Arranging inoculated 
soybeans on hibiscus leaves. 7.7 Covering hibiscus leaf 
sandwiches in trays. 7.8 Hibiscus leaves for tempeh starter 
ready to use. 7.9 Hibiscus inoculum leaves on round tray. 
7.10 Drying inoculum leaves in sun on roof. 7.11 Tying 
inoculum leaves under rafters to dry.
 8.1 Flowchart for basic Indonesian soy tempeh method. 
8.2. A small Indonesian tempeh shop (fl oor plan). 8.3 Floor 
plan of the large Oeben tempeh shop in Bandung, Java. 8.4 
Flowchart for Malang tempeh.
 A color photo shows a high-quality cake of tempeh 
sliced on a plate. Address: New-Age Foods Study Center, 
P.O. Box 234, Lafayette, California 94549.

925. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition. New York, NY: Harper & Row. 248 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm. [190 
ref]
• Summary: A special cloth-bound professional edition 
of The Book of Tempeh prepared for libraries, commercial 
tempeh producers, microbiologists, students of Indonesian 
foods, and those who love fi ne books. In addition to the full 
contents of the paperback edition, it contains the following 
lengthy appendixes: B: Tempeh in Indonesia (an overview 
of the tempeh industry and market, including the number 
of shops by province, per capita consumption, etc.). C: The 
Varieties of Tempeh. D: Soybean Production and Traditional 
Soyfoods in Indonesia. E: The Microbiology & Chemistry 

of Tempeh Fermentation. H. Onchom or Ontjom. A Glossary 
of Indonesian Foods (the most extensive one available in 
English). Bibliography on Tempeh containing over 190 
entries: Works on the world food crisis, works on tempeh 
cookery or Indonesian cuisine, scientifi c journal articles 
on tempeh, early Dutch- and German-language works on 
tempeh, Indonesian-language works about tempeh, key 
English-language works on microbiology, fi lm and color 
slides on tempeh. Illustration of an Indonesian dancer. 
Expanded Index. A great deal of original research is 
contained in the extra 88 pages and 54 illustrations.
 Appendix C, “The varieties of tempeh, states: “The 
many varieties of tempeh may be grouped into fi ve basic 
types, according to the primary ingredient used: legumes, 
grains & soy, grains, presscake residues, and nonlegume 
seeds. Legume tempehs: Soy tempeh (témpé kedelé or 
kedelai, made from the seeds of Glycine max). Velvet-bean 
tempeh (tempe benguk or tempe koro benguk, made from 
the seeds of Mucuna pruriens, which are called kara benguk 
in Indonesian). Winged-bean tempeh (tempe kecipir, made 
from the seeds of Psophocarpus tetragonolobus). Leucaena 
tempeh (tempe lamtoro or tempe mlandingan, made from 
the seeds of Leucena leucocephala). Mung bean tempeh 
(tempe kacang hijau, made from the seeds of Vigna radiata, 
which are called kachang hijau in Indonesian). Broad-bean 
or fava-bean tempeh (tempe kacang babi, made from the 
seeds of Vicia faba, also called horse beans). Sesban-bean 
tempeh (tempe turi, made from the seeds of Sesbania 
grandifl ora). Pigeon-pea tempeh (tempe kacang iris, made 
from the seeds of Cajanus cajan). Green-bean tempeh 
(tempe kacang merah, made from the seeds of Phaseolus 
vulgaris, which are called kacang buncis in Indonesian). 
Lima-bean tempeh (tempe kara or tempe kara kratok, made 
from the seeds of Phaseolus lunatus). Lablab-bean tempeh 
(tempe kara-kara or tempe koro wedus, made from the seeds 
of Lablab purpureus, which is called hyacinth bean in the 
USA). Jack-bean tempeh (tempe kara bedong or tempe kara 
pedang, made from the seeds of some strains of Canavalia 
ensiformis). Lupin tempeh (developed in Australia, made 
from the seeds of the narrow-leafed sweet lupin (Lupinus 
angustifolius) or the Andean lupin (Lupinus mutabilis)). 
Cowpea or black-eyed pea tempeh (developed in West Africa 
and Thailand, made from the seeds of Vigna unguiculata). 
Note: Chickpeas (garbanzo beans), baby limas, and great 
northern beans have also been used to make tempeh.
 Grain & soy tempehs: Wheat & soy tempeh, barley & 
soy tempeh, rice & soy tempeh, bulgur & soy tempeh. Grain 
tempehs: Barley, rice, wheat, oats, and rye have been used 
with good results.
 Presscake tempehs: Okara tempeh (called tempe gembus 
in Central and East Java where it is most popular, and called 
oncom hitam in West Java where it is not widely used). 
Peanut presscake tempeh (called black onchom (oncom 
hitam) in the Bogor region of West Java where it is most 
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widely consumed, or white onchom (oncom putih) in the 
Tasikmalaya region, or “tempeh from peanut presscake” 
(tempe bungkil kacang) in East Java). Coconut presscake 
tempeh (tempe bongkrek, tempe bungkil kelapa, or tempe 
kapuk) comes in several varieties and can be can be 
poisonous if the pathogenic aerobic bacterium Pseudomonas 
cocovenenans grows on it and produces either yellow-
colored toxofl avin or the more toxic colorless bongkrek acid. 
Peanut- & coconut-presscake tempeh (tempe menjes). Mung-
bean-presscake tempeh (oncom hitam or oncom ampas 
kacang hijau). Soy- & peanut-presscake tempeh. Defatted 
soy-meal tempeh.
 Seed tempehs (nonleguminous): Rubberseed tempeh 
(tempe kaloko) is made from the seeds of the rubber tree 
(Hevea brasiliemsis). Okra tempeh. Sesame & soy tempeh. 
Tempeh extenders and adulterants: Okara, cassava, mung-
bean presscake, soybean hulls, sweet potato, coconut- or 
peanut presscake, papaya. The stages of tempeh fermentation 
(underripe to overripe): Premature tempeh (tempe koro), 
mature tempeh, slightly overripe tempeh (tempe semangit 
or tempe lanas), overripe tempeh (tempe busuk or tempe 
bosok), rotten tempeh. Tempeh wrappers.
 Appendix D: “Soybean production and traditional 
soyfoods in Indonesia” discusses: Soybean production in 
Indonesia, traditional Indonesian soyfoods: Kechap (kecap 
/ ketjap, incl. kecap manis), taucho (tauco or taoco), okara 
onchom, sereh (sere), taokoan or takoa, tofu (tahu). Other 
nonfermented soyfoods: Soy sprouts (taugé kedele), yuba 
(bungah tahu), soymilk, roasted soybeans (dele sangan, 
kedele sangrai), roasted soy grits or full-fat fl our (bubuk 
kedele), fresh green soybeans (kedelai rebus).
 Note: This is the earliest English-language document 
seen (March. 2009) uses the word “taucho” (spelled in that 
way) to refer to Indonesian-style miso.
 Appendix E: “The microbiology and chemistry of 
tempeh fermentation” discusses: What are fungi?, general 
characteristics of Rhizopus molds, Rhizopus species used 
to make tempeh, pure cultures versus mixed cultures, 
preparing soybeans for fermentation, requirements for 
mold growth, general changes during tempeh fermentation, 
changes in nutrients and digestibility, the fi nished tempeh, 
the advantages and disadvantages of tempeh fermentation, 
suggestions for further research.
 Appendix H: “Onchom or ontjom” discusses: 
Introduction. The varieties of onchom (onchom merah 
or onchom beureum): Peanut-presscake onchom, okara 
onchom, soy onchom, coconut-presscake onchom. Making 
peanut-presscake onchom in a commercial shop. Making 
okara onchom in a commercial shop. The microbiology of 
onchom. Laboratory studies of onchom. Afl atoxins. Works 
on onchom and Neurospora. People connected with onchom 
and Neurospora. Continued. Address: New-Age Foods Study 
Center, P.O. Box 234, Lafayette, California 94549.

926. Shurtleff, William; Aoyagi, Akiko. 1979. The book 
of tempeh: A super soyfood from Indonesia. Professional 
hardcover edition (Continued). New York, NY: Harper & 
Row. 248 p. Illust. by Akiko Aoyagi Shurtleff. Index. July. 
28 cm. [190 ref]
• Summary: Continued: Numbered fi gures (line drawings 
unless otherwise stated. The capital letter before the decimal 
refers to the appendix number). B.1 Table: Tempeh shops 
in Indonesia by province: Home-industry scale. B.2 Table: 
Relative frequency of tempeh consumption in Indonesia (by 
province). B.3 Carrying tempeh to market in Java using a 
shoulder pole and trays stacked on two baskets. B.4 Cost of 
one day’s supply of protein in Indonesia.
 C.1 Table: Edible grain legumes. C.2 Map: Distribution 
of legumes in southeast Asia. C.3 Winged bean, showing 
leaves, pods, fl owers and beans. C.4 Leucaena leaves and 
pods (peté china). C.5 Reduction in bongkrek toxicity from 
bongkrek acid during fermentation (Ko 1977). Okra. Packets 
of tempeh, ready to sell, wrapped in leaves and tied. A large 
soybean, with hilum showing.
 D.1 Table: Soybean production in Indonesia (1950-
1976). D.2 Table: Major Indonesian food crops, D.3 Table: 
Indonesian soybean production and yields (by province). 
D.4 Map: Major soybean producing districts in Java (1976; 
most are in East Java, led by Jemper and Pasuruan). Table: 
Daily per capita consumption of tempeh (by province, led by 
Central Java, then West Nusa Tenggara, Yogyakarta, and East 
Java). Table: Percent of dietary protein supplied by major 
food categories (led by cereal grains, then fi sh, nonlegume 
vegetables, and soy products). Table: Percentage of dietary 
protein supplied by soy products (by province, led by Central 
Java, then East Java, Yogyakarta, and West Java). D.5 Table: 
Statistics on production and consumption of basic Indonesian 
soyfoods (led by tempeh, then tofu, kechap, taucho). D.6 Star 
anise. Grinding soybeans for tofu using traditional push-pull 
stone mills. Pouring soy curds into cloth-lined forming box. 
Javanese shadow puppet (wayang kulit).
 Table: Classifi cation of Rhizopus oligosporus. E.1 Two 
stages in the germination of a spore (after 1½ and 10 hours). 
E.2 Two successive views of hyphal tip growth at half-hour 
intervals. 
 E.3 Rhizopus oligosporus (Frazier 1957, showing 
sporangium, columella, apophysis, sporangiophores, stolon, 
sporangiospores, node, rhizoid). E.4 Rhizopus stolonifer. A. 
Columella and attached spores. B. Collapsed (invaginated) 
columella (Webster 1970).
 E.5 Life cycle of Rhizopus (Raven and Everet 1976). E.6 
Graph: Changes in tempeh oil and moisture content during 
fermentation (Sudarmadji 1977). E.7 Graph: Three phases 
of tempeh fermentation (rapid, transition, and deterioration; 
Sudarmadji 1977). E.8 Graph: Changes occurring during 
tempeh fermentation (temperature, soluble solids, pH, 
soluble nitrogen, and reducing solids; Steinkraus et al. 1960). 
E.9 Graph: Yields of tempeh and of solids and different 
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stages of the fermentation process (100 gm of whole dry 
soybeans yield 173 gm of tempeh on average; Steinkraus 
1960; Murata 1967). E.10 Table: Loss of solids and protein 
during tempeh fermentation. E.11 Table: Percentage changes 
in composition of key essential amino acids during tempeh 
fermentation. E.12 Table: PER (protein effi ciency ratio, 
a measure of protein quality for humans) changes during 
tempeh fermentation. E.13 Graph: Changes in concentration 
of three carbohydrates during tempeh fermentation (sucrose, 
stachyose, and raffi nose, all decrease; Shallenberger et al. 
1976). E.14 Table: Amount of B-complex vitamins in 100 
gm of tempeh vs. 100 gm unfermented soybeans (all increase 
in tempeh except thiamine {vitamin B-1}). Changes in 
peroxide value and TBA value tempeh and soy fl our during 
storage at 37ºC (98.6ºF; both rise rapidly in soybeans, but 
stay near zero and stable for tempeh; Watanabe et al. 1971).
 H.1 Table: Foods known in Indonesia as “onchom” 
(made from peanuts or soybeans). H.2 Selling onchom in 
a Javanese market. H.3 Graph: Changes in soy onchom 
during fermentation (temperature, soluble solids, pH, soluble 
nitrogen, and reducing solids; Steinkraus et al. 1965). H.4 
Flowchart for preparation of peanut presscake onchom. 
Unnumbered illustrations show 12 steps in the process 
of making onchom in a commercial shop in Indonesia. 
Neurospora: Budding conidia, conidiophore. H.5 Graph: 
Reduction in onchom afl atoxin during fermentation with 
Neurospora (Ko 1974). A thermometer, showing both 
Fahrenheit and Centigrade.
 Glossary of Indonesian foods, spices, etc. Agar. 
Amaranth, Indonesian. Apem. Arak. Aren sugar. Aromatic 
ginger. Asam. Bananas (pisang). Basil. Bawang merah. 
Bawang putih. Bayam. Bean sprouts. Belimbing. Blachan. 
Brem. Bumbu. Candlenuts (kemiri). Carambola (belimbing). 
Cassava. Chabé. Chayoté. Chilies (red, green, fi ery dwarf). 
Two-page spread (p. 220-21) showing illustrations of 
Indonesian natural foods. Choko. Citrus leaves. Cloves. 
Coconut. Coconut, grated. Coconut milk and cream. Coconut 
oil. Coconut water. Coriander. Cumin. Dageh. Daun asam. 
Daun jeruk purut. Daun salam. Daun seré. Daun-so. Durian. 
Fermented fi sh. Fermented fi sh sauce. Fruits. Galangal, 
greater. Galangal, lesser. Gingerroot. Indonesian amaranth. 
Jackfruit. Jaggery. Jinten or jintan. Kangkung leaves. Kecap 
(kecap) or ketjap. Kemangi leaves. Kemiri. Kenchur root. 
Ketjap. Ketumbar. Kluwak. Koji. Kolang-kaling. Krupuk. 
Kunyit. Labu siam. Laos root. Lemongrass. Lime leaves. 
Lombok. Melinjo leaves. Mochi, Indonesian (uli). Mung-
bean sprouts. Nutmeg. Okara. Onchom or ontjom. Palm 
sugar. Pandanus leaf. Pasta. Pepper. Peté beans. Petis. 
Peuyeum. Prawn paste. Putjung nuts. Ragi. Rempeyek. 
Rice. Salam leaf. Sambals. Santan, Sayur asin. Seré or serai. 
Shallots. Shrimp crisps. Shrimp paste. Soursop. Soy sauce, 
Indonesian. Star fruit. Swamp cabbage. Tahu. Tamarind. 
Taocho, tauco, taoco, or taotjo. Taogé or taugé. Tape. 
Tapioca. Taucho or tauco. Terasi. Tofu. Trasi. Tuak or tuwak. 

Turmeric. Winged bean. Note on monosodium glutamate. A 
woman holding a tray of leaf-wrapped tempeh in Surinam. 
Photo of Shurtleff and Aoyagi on inside rear dust jacket. 
Address: New-Age Foods Study Center, P.O. Box 234, 
Lafayette, California 94549.

927. Simonds, Nina. 1979. Chinese cuisine: Soybeans. 
Gourmet 39:28-29, 74-77. Aug.
• Summary: After a brief history of soya in China, gives 
recipes for: Fried soybeans [soynuts]. Sweet soybean 
milk. Stir-fried soybean sprouts red-in-snow (incl. how to 
sprout soybeans). Braised soybeans and meatballs. Sparerib 
and soybean sprout soup. Stuffed wheat gluten balls with 
soybean sprouts (Mien Chin Jou Yüan). Braised bean sticks 
[fu tsu; dried yuba sticks] with black mushrooms. Buddha’s 
delight (Lo Han Su Ts’ai). Stuffed bean curd rolls. Sweet-
and-sour fi sh in bean milk skin [yuba]. Bean milk skin (fu 
p’i) and eggplant rolls.

928. Belson, Abby Avin. 1979. Super soy. Family Health 
11(9):52-53, 55. Oct.
• Summary: “Healthier than a hearty hamburger, more 
maligned than a little liver pill, able to leap from salads to 
stews in a single bound... It’s a bean, its protein, its Super 
Soy.” An introduction to: Soybean history. Ways of using 
soybeans and commercial soy foods (incl. bean curd, or 
tofu). Textured soy protein as a hamburger extender. Soy 
lecithin, choline, and the human brain. Recipe for soybean 
salad. Soy sprouts. Soy and cancer (protease inhibitors). 
Frederic Stare, M.D., professor of nutrition at the Harvard 
School of Public Health (in Boston, Massachusetts) says: 
“Nutritionists used to think that 50 percent animal protein 
was appropriate to an average diet, but they now realize 
that this is an unnecessarily large supply of animal food. 
If you get ten to fi fteen percent of your total protein from 
animal sources, the rest can come from plant foods. And 
soy products can provide half of that vegetable protein.” 
David Kritchevsky of the Wistar Institute in Philadelphia, 
Pennsylvania, is fi nding that both soy oil and soy protein 
may be capable of lowering dangerously high levels of 
cholesterol in the blood of consumers.

929. Lookhart, G.L.; Finney, Patrick L.; Finney, K.F. 1979. 
Note on coumesterol in soybeans and fractions at various 
germination times. Cereal Chemistry 56(5):495-96. Sept/Oct. 
[11 ref]
• Summary: In the seed of three soybean cultivars (Amsoy 
71, Clark 63, and Columbus), the authors found that the 
coumestrol content ranged from 0.09 to 0.02 micrograms per 
gram dry weight. Address: 1&3. Manhattan, Kansas.

930. Ohta, Teruo; Takano, Kenji; Nikkuni, Ikumi; 
Hashizume, K.; Saio, K. 1979. Shokuhin-yô daizu no chôki 
hokan-chû no hinshitsu henka [Soybean quality change and 
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its infl uence on food processing]. Shokuhin Sogo Kenkyujo 
Kenkyu Hokoku (Report of the National Food Research 
Institute) No. 35. p. 56-70. Oct. [6 ref. Jap; eng]
• Summary: As soybeans were stored for 1 year, the changes 
in their quality were measured and the effects of these 
changes on natto, tofu, and aburage were investigated under 
different temperatures (15, 25, and 35ºC) and humidity (RH 
= Relative Humidity 60, 70, and 80%). New crop (recently 
harvested) soybeans grown in the USA and China were used 
in this experiment.
 Soybean quality deteriorated with time, and there were 
defi nite measurable changes in the ability to germinate / 
sprout, acid values, titratable acidity, Nitrogen Solubility 
Index (NSI), solids extracted in soakwater, and extraction 
rates of protein and solids into soybean milk.
 The passage of time in storage led to harder cooked 
beans for natto, lower yield of soybean milk and tofu, lower 
coagulation rate in tofu, and less ability to expand during 
deep frying in aburage.
 Increased temperatures and relative humidity increased 
the rate of soybean quality deterioration as measured 
above, and increased RH caused more deterioration than 
the increased temperature. Therefore, soybeans awaiting 
processing into natto, tofu, or aburage should be stored in 
a cool, dry place. Address: National Food Research Inst. 
(Shokuhin Sogo Kenkyujo), Kannon-dai 2-1-2, Yatabe-
machi, Tsukuba-gun, Ibaraki-ken 305, Japan.

931. Saint (W.W.) Co. 1979. Top quality mung & azuki 
beans. Sprouting alfalfa seed (Ad). Whole Foods (Berkeley, 
California). Oct. p. 78.
• Summary: This 1/6 page (2.25 by 4.75 inch) black-and-
white ad states: “Serving wholesalers, distributors, sprouters. 
Prompt shipments from S.F. warehouse stock. Minimum 
1000# [pounds]. F.O.B. warehouse. We welcome your 
inquiries. Phone or write to:... Circle No. 72 on Reader 
Service Card.” Address: P.O. Box 77501, San Francisco, 
California 94107. Phone: (415) 626-7110.

932. Rodale, Robert. 1979. Vegetables are cancer fi ghters. 
Prevention (Emmaus, Pennsylvania). Dec. p. 20-27.
• Summary: Discusses the research of “Walter Troll, Ph.D., 
professor of environmental medicine at New York University 
Medical Center, who recently demonstrated that feeding 
soybean foods to experimental animals reduces the severity 
of cancers.” Dr. Troll believes that “Naturally occurring 
protease inhibitors such as those found in soybeans may offer 
a novel method of preventing cancer in man.” Rodale notes: 
“Tofu is a much better food than cheese, and a growing 
challenge to meat.” Contains recipes for: Sweet potato-soy 
pancakes, Soy-sweet potato sauce, and Soybean-sweet potato 
pie.

933. Tajiri, Takashi. 1979. Mamerui moyashi no seizô to 

sendo hojisei ni kansuru kenkyû. II. Mamerui moyashi no 
sendo hoji ni oyobosu chozô ondo to hôsô shizai [Studies on 
production and keeping quality of bean sprouts. II. Effect of 
packaging materials and storage temperatures on the keeping 
quality of bean sprouts]. Nippon Shokuhin Kogyo Gakkaishi 
(J. of the Japanese Society for Food Science and Technology) 
26(12):542-46. [6 ref. Jap; eng]
• Summary: The shelf life of soy sprouts, mung bean 
sprouts, and adzuki bean sprouts was studied in 6 packaging 
materials. PVDC (Saran Wrap) and PVDC laminated with 
cellophane were found to be suitable packaging materials. 
Shelf life at 0-5ºC was 14-15 days for soy sprouts, versus 10-
11 days for the other two types of sprouts. Address: Lab. of 
Food Process, Faculty of Agriculture, Kinki Univ., Kowakae, 
Higahsi-Osaka, Osaka-fu.

934. Product Name:  Calco Soybean Sprouts.
Manufacturer’s Name:  Calco of Houston.
Manufacturer’s Address:  2400 Dallas St., Houston, TX 
77003.  Phone: 713-236-0714 or 713-699-4420.
Date of Introduction:  1979.
New Product–Documentation:  List of Tofu and Sprout 
Manufacturers. 1989. Kent Wang, owner. Talk with Kent 
Wang. 1989. Nov. 13. He began to make soy sprouts at this 
address about 10 years ago.

935. Aoki, Hiroshi; Ito, Kiyoe. 1979. Chôri to daizu 
[Cooking and soybeans]. Gakken Shoin K.K., Tokyo. 173 p. 
Illust. Index. 22 cm. [151 ref. Jap]
• Summary: Contents. I. Cooking and soybeans. II. Soybean 
molecules and soybean protein. III. Cooking and traditional 
soy protein foods. 1. Cooked whole soybeans (nimame), 
green vegetable soybeans (yude-mame, edamame), soy 
sprouts. 2. Roasted soy fl our (kinako). 3. Tofu. 4. Deep-fried 
tofu pouches and tofu burgers (aburaage and ganmodoki). 5. 
Dried frozen tofu (kori-dofu). 6. Yuba. 7. Natto. 8. Tempeh. 
9. Soymilk. 10. Miso (Miso soup, miso-ni, ae-mono). 11. 
Shoyu. IV. Cooking and new soy protein products. Address: 
1. Prof., Otsuma Joshi Daigaku; 2. Prof., Tokyo Gaku Gei 
Dai.

936. Barer-Stein, Thelma. 1979. You eat what you are: 
A study of ethnic food traditions. Canada: McClelland & 
Stewart, Ltd. xii + 13-624 p. Index. 23 cm. [550+* ref]
• Summary: This is largely a compilation of information 
from many other books and articles. On the cover is a color 
painting of The Gardener (or Vertumnus), from his series, 
The Four Seasons, c. 1590, by Giuseppe Arcimboldo (or 
Arcimboldi) of Milano.
 In Chapter 12, on China, the section titled “Meats 
and alternates” (p. 110-13) notes that the soybean is called 
the “Chinese Cow” [sic, “Cow of China”] because of its 
versatility. Soybeans are used as whole dry beans and as 
sprouts, or they can be made into a fi rm white curd called 
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“Chinese cheese” [sic], which can be used in many different 
ways. Soybean milk may be used in much the same way 
that westerners use cow’s milk. They are fermented to make 
the favourite condiment, soy sauce. “Bean curd sauce is 
fermented bean curd that is packed in jars and sold as red 
bean curd sauce or white bean curd sauce,...” Cantonese 
names for soy products are (p. 111-12): Mien chiang: 
A syrup-like sweet bean paste. Dow-foo (tofu). Foo yu 
(fermented tofu). Tiem jook (dried yuba, broken into pieces 
[sweet dried yuba sticks]). Wow doo [Wu dou]. Black 
soybeans. Dow see [doushi, fermented black soybeans]: 
Salted, fermented black bean paste [sic, fermented black 
soybeans] often garlic fl avoured and used in small amounts 
as a condiment or seasoning.
 In Chapter 30, on Japan, the section titled “Meats 
and alternates” (p. 336-37) notes that products made from 
soybeans include: (1) “Shoyu, a sweetish soy sauce made 
from wheat and barley [sic], soybeans, salt, and water.” 
(2) Miso, or “fermented soybean paste,” used mostly for 
fl avouring soups [miso soup]. (3) Tofu, or soybean curd, 
is a staple in Japanese cookery. “Its smooth, custard-like 
texture and bland fl avour make it an ideal ingredient. It is 
extremely versatile and readily absorbs other fl avours. Many 
“restaurants in Japan take great pride in their tofu dishes.”
 In Chapter 31, on Korea, the section titled “Fruits 
and vegetables” (p. 350-51) discusses soybeans and their 
products at length. Soy sauce is used to season kim (nori) 
and other edible seaweeds. Soy sauce is an ingredient in 
“hot pepper mash” [kochu jang]. Soybeans are used to make 
“soybean mash” [doen jang]. Dry soybeans are roasted in 
an iron pot, then ground, and the roasted soy fl our is used 
as a garnish over rice cakes [mochi] or plain cooked rice; 
children enjoy eating the coarser roasted bits that are sifted 
out of roasted fl our or meal. Soybeans sprouts are eaten 
lightly cooked as a vegetable. Soybeans are also made into 
tofu (tu bu); a brief description of the process is given, in 
which the drained curds are left in their hemp bag to form a 
fi rm cake, which may be cut, dipped into soy sauce, or fried 
in sesame oil. “Oil can also be made from the soybeans, but 
it is not commonly used or prepared.”
 Although commercial soy sauce, made in factories, is 
now widely available, many Korean households still prepare 
their own soy sauce each fall. Boiled soybeans are pounded, 
molded into a cone shape, and set to dry until hard. They 
are then wrapped with rice straw, hung from eves, rafters or 
ceilings, and allowed to ferment for several weeks [until they 
become meju]. During the winter, these fermented cones may 
be stored in huge rice-straw bags kept in a cool place.
 In the spring, break the cone into small pieces and place 
in a large earthenware jar, nearly fi lled with water. Add salt, 
spices, red peppers, and a few charcoal lumps. Leave this 
in the sun for a few days [sic, 30-60 days] until the molded 
soybean chunks fl oat to the top and the resulting liquid turns 
black. Ladle out and fi lter the black liquid, then boil it to 

make soy sauce. The solids remaining in the jar are used as 
soybean mash [after the charcoal is removed].
 A portrait photo of the author, with a brief biography, 
appear on the rear cover and in the Introduction. Address: 
Ph.D. student, Ontario Inst. for Studies in Education, 
Toronto, Ontario, Canada.

937. Colbin, Annemarie. 1979. The book of whole meals: A 
seasonal guide to assembling balanced vegetarian breakfasts, 
lunches and dinners. Brookline, Massachusetts: Autumn 
Press. Distributed by Random House. 232 p. Illust. Index. 28 
cm. Reissued in Feb. 1983 by Ballantine Books, NY. 28 cm. 
[88 ref]
• Summary: In this macrobiotic cookbook, note (despite 
the subtitle) that fi sh are used in some recipes, so it is not 
actually a vegetarian cookbook. The term “shoyu (natural 
soy sauce)” is used throughout. Contents: Part I: Theory: 
A kitchen philosophy. Where we are now. Choosing our 
food. Balance. Menu planning: General guidelines, food 
categories. In the kitchen: Cooking: why and how, setting 
up the kitchen, buying, storing, and preserving food, cutting 
vegetables. Special situations: Eating away from home, if 
you live alone, entertaining, the art of eating.
 Part II: The practice. Using this book. Fall meals. Winter 
meals. Spring meals. Summer meals. Basic beverage recipes. 
Homemade bread. Appendix. Bibliography (24 cookbooks, 
65 reference books and others).
 Soy-related recipes include: Miso soup (with tofu, p. 
69), Hiziki [Hijiki] with mushrooms and tofu (p. 74), Tofu-
ginger dressing (p. 93), Miso-tahini spread I (p. 94), Oden 
stew (with fried tofu, p. 112), Fried tofu (p. 113), Miso-tahini 
spread II (p. 118), Tofu-miso spread (p. 127), Daikon with 
miso (p. 139), Cold tofu with garnish (p. 144), Tofu-sprout 
spread on toast (with alfalfa sprouts, p. 146), Tofu cream 
pie (p. 156), Scrambled tofu (p. 158), Noodles with tofu 
and bean sprouts (p. 165; the type of “bean sprouts” is not 
specifi ed), Miso-dill dressing (p. 172), Tofu mayonnaise 
(p. 182-83), Lemon-miso soup (p. 185), Peanut-apple-miso 
spread (p. 190), Tofu pickle spread (p. 191), Miso-dill 
dressing with tahini (p. 195), Miso-vinegar dressing (p. 204), 
Baked tomatoes with miso (p. 207), Tofu dip (p. 208), Miso 
dip (p. 209), Tahini-tofu dressing (p. 209), Tofu-mustard 
dressing (p. 213). Address: 365 West End Ave., New York 
City, NY 10024. Phone: 212-580-7121.

938. Grigson, Jane. 1979. Jane Grigson’s vegetable book. 
New York, NY: Atheneum. 607 p. Illust. (by Yvonne 
Skargon). Index. 24 cm.
• Summary: “Combines recipes and cooking tips with 
information on the history and lore of every kind of 
vegetable from artichokes to yams.”
 The recipe for Mongolian fi re pot (Shua yang jou) (p. 
224-25) calls for (in the “Sauce”): “5 teaspoons canned 
fermented red bean curd.”
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 The section titled “Soya beans, mung beans, and bean 
sprouts” (p. 459-61) notes that bean sprouts are easily grown 
at home. Soya beans have been grown in China since at least 
the Western Chou dynasty (1027-770 B.C.).
 During the Tang dynasty [618-906 AD] in China, 
Buddhist vegetarians, in their temple kitchens, “were the 
fi rst to turn soya bean-curd [sic, yuba] into imitation meats, 
imitation poultry and imitation fi sh, which they prepared 
with great tastiness.” The practice continues in China to this 
day.
 Recipes are given for: Stir-fried bean sprouts. Chop 
suey. Note: When speaking of “bean sprouts” she does not 
distinguished between soy sprouts and mung bean sprouts. 
Address: Broad Town & Trôo, England.

939. Hsiung, Deh-Ta. 1979. Chinese regional cooking. New 
York, NY: Mayfl ower Books; London: Macdonald. 224 p. 
Illust. (chiefl y color). Maps. 28 cm. 1st American ed.
• Summary: A superb and beautiful book, loaded with 
beautiful color photos printed on glossy paper. It identifi es 
four regional schools: Peking (Northern school). Shanghai 
(Eastern School). Sichuan (Western school). Canton 
(Southern school). The Pearl River delta, with Canton as 
the capital of Guangdong (W.-G. Kwangtung) province, “is 
undoubtedly the home of the most famous of all Chinese 
cooking styles... Because Canton was the fi rst Chinese port 
opened for trade, foreign infl uences are particularly strong 
in its cooking.” Note: Likewise, what most Westerners have 
traditionally thought of a “Chinese cooking” comes from 
Canton.
 Archaeological evidence shows that by 5000 B.C. the 
people of north China had begun to settle down, to farm, 
and to make painted pottery and cooking utensils. Written 
records fi rst appeared in about 3500 B.C. “Later, during the 
Chou dynasty (11th century to 221 B.C.) soy beans were 
added to the Chinese diet” (p. 32.).
 Northern soy-related recipes: Fried bean-curd [tofu] 
(with 2-3 cakes of bean curd) and a color photo of “A bean-
curd factory run by a unit of the People’s Liberation Army on 
the outskirts of Peking” (p. 53). Rinsed lamb in fi re-pot (with 
2 cakes of bean curd, fresh or frozen, p. 68-71). The Yangtse 
[Yangtze], China’s longest river, is a natural divide between 
north and south in China. Those in the north eat more wheat 
and soybeans (p. 94).
 Shanghai / eastern soy related recipes: The Yangtse 
River has already traveled 3,000 miles before it reaches its 
Lower Plain where many crops, including soy beans are 
grown (p. 98). A page titled “Buddhist and Taoist dishes,” 
notes that they are vegetarian (actually vegan), since 
“Chinese vegetarians are not allowed anything remotely 
connected with animals, including eggs or milk. They get 
their protein mainly from the soy bean and its by-products, 
such as bean-curd and imitation meat. Curiously these 
imitation meats (known as vegetarian meat, chicken, fi sh, 

and so on) bear an amazing resemblance to their fl eshy 
counterparts in form, texture and fl avor.
 “For some unknown reason, the best vegetarian 
restaurants [in China] are to be found in Shanghai–a thriving 
commercial center and seaport...” (p. 119). Buddha’s fry 
(with 1 oz. dried bean-curd skin [yuba], p. 120-21). A small 
color photo shows sheets of dry yuba. Eight treasure bean 
curd (p. 132). “This recipe used to be called ‘Prince’s Bean-
Curd’ and originally appeared in Sui-yuan Shihtan (Recipes 
of Sui-yuan), by the 18th century man of letters and gourmet, 
Yuan Mei.” A small color photo shows fresh bean-curd on 
a wooden table in a Chinese market stall. Bean curd a la 
maison (p. 144).
 Sichuan / western soy related recipes: Bean curd fi sh 
in chili sauce (p. 164). Steamed beef with ground rice (with 
1 tablespoon {15 ml} salted black beans, crushed). ‘Pock 
marked woman’ bean curd (Mabo doufu, with salted black 
beans, p. 173). This is another nationally popular dish that 
originated in Sichuan. The woman was the wife of a well-
known chef who worked in Chengdu about 100 years ago; 
she created the dish. Hot and sour soup (with 1 cake bean 
curd, p. 174). Fish soup (with bean curd, p. 181). Soy braised 
duck (with Hoi Sin sauce and soy sauce, p. 182).
 Cantonese / southern soy related recipes: Fish and bean-
curd casserole (p. 194-95). Eight treasure stuffed bean-curd 
(a well known Hakka dish, p. 198). Squid and peppers with 
shrimp (prawn) balls (with 1 tablespoon crushed black bean 
sauce, p. 202-03). Fish head casserole (with 2 cakes bean-
curd, p. 203). Steamed bass in salted black beans (p. 209).
 Glossary of main ingredients (p. 219-21) has entries 
for: Bean-curd (toufu, incl. dried bean-curd skin). “Bean 
sauce: Sometimes called ‘Crushed bean sauce,’ this thick 
sauce is made from black or yellow [soy] beans, fl our and 
salt. It is sold in tins... (N.B. Black bean sauce is very salty, 
while yellow bean sauce is sweeter with sugar added).” Bean 
sprouts: Of the two kinds, yellow soy bean sprouts are sold 
only in Chinese provision stores.
 A large excellent photo (p. 219) shows: 1. Hoi Sin 
[hoishin] sauce in white bowl. 2. Salted black beans in can. 
3. Light soy sauce in bottle. 4. Dark soy sauce in bottle. 
5. Red bean-curd sauce in small brown crock. 6. Crushed 
yellow bean sauce in bowl. 7. Yellow bean sauce in white 
bowl.
 “Chili paste: Also called ‘Chili purée,’ is made of chili, 
soy bean, salt, sugar and fl our. Sold in jars; will keep almost 
indefi nitely.” “Hoi Sin sauce: Also known as barbecue sauce. 
Made from soy beans, sugar, fl our, vinegar, salt, garlic, chili, 
and sesame.” “Red bean curd sauce: A thick sauce made 
from fermented bean curd and salt. Sold in cans or jars, will 
keep indefi nitely.” “Salted black beans: Whole bean sauce, 
very salty.” Sesame seed oil: Chinese typically use vegetable 
oils; soy bean oil is very widely used. Soy sauce: “The 
darker colored sauces are strongest and more often used in 
cooking, whereas the lighter are used at the table.”
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940. New England Soy Dairy Inc. 1979. Soy Dairy tofu 
(Poster). 305 Wells St., Greenfi eld, MA 01301. 1 p. 44 x 28 
cm. Color. Reprinted in Soyfoods Marketing. Lafayette, CA: 
Soyfoods Center.
• Summary: This large and colorful poster has a yellow 
title and color photos of prepared tofu dishes on a black 
background. The photos on the top two-thirds are: 1. Tofu 
tomato cheese sauce on broccoli. 2. Tofu garlic dressing on 
a green salad and alfalfa sprouts. 3. Tofu strawberry whip 
in a stem glass. 4. Soy milk. 5. Deep fried sweet & sour 
tofu. 6. Organic Soy Dairy Tofu. 7. Organic Soy Dairy Firm 
Tofu. The bottom one-third is text and explanation. Address: 
Greenfi eld, Massachusetts.

941. Ng Sock Nye. 1979. Soya bean–Nutritious food for 
the people. Malaysia: Institut Masyarakat Berhad, 9 Lorong 
Kucing, Pulau Tikus, Penang. 19 p. Illust. 21 cm. [3 ref]
• Summary: A very original and informative booklet, 
containing a photo or illustration (line drawing) of most of 
the soyfood products discussed.
 Contents: Nutritional value of soya bean, soya bean milk 
(tau chui [soymilk]), soya bean curd (tau fu fah [soymilk 
curds]), soya bean jelly (tau fu [tofu]), fried bean cake cubes 
(tau fu pok [deep-fried tofu cubes]), bean cakes (tau kuah 
[pressed tofu]), dried soya strands (tau ki / fu chok [dried 
yuba sticks]), soya skin sheets (tau pui; dried yuba), sweet 
bamboo (t’im chok [sweet dried] yuba), vegetarian duck 
(chai ak [Buddha’s duck made from seasoned and steamed 
yuba]), vegetarian salted fi sh (chai kiam hu [Buddha’s fi sh 
made from tofu spread on yuba]), vegetarian meat (chai 
tu kar [Buddha’s ham made from seasoned yuba; may be 
steamed]), soya bean sprouts (tau geh [soy sprouts]), soya 
sauce (tau eu [soy sauce]), salted soya beans (tau chio 
[Malaysian fermented black soybeans]). Bibliography.
 On page 18 is a photo of all the soyfood products 
discussed on one table, each neatly labeled with its 
Malaysian name.

942. Padilla, Jean. 1979. Les recettes végétariennes de 
l’Auberge “in” [The vegetarian recipes of the Auberge 
“Inn”]. Paris: Editions Robert Laffont. 142 p. Illust. No 
index. 22 cm. [Fre]
• Summary: The Auberge “Inn” is apparently a restaurant in 
France. In French, the word Auberge refers to an inn, public 
house, hostel, or tavern. Soy-related recipes include: Macao 
salad (with soy sprouts, p. 113). Tropical salad (with soy 
sprouts, p. 116). Macrobiotic pâté (with soy fl our, sesame 
butter, etc., p. 125). Miso pâté (with miso [soja fermenté 
em pâté], chickpea fl our, Chinese-style tofu [pâte de soja 
= fromage de soja], and soy sprouts, p. 126). Shallot sauce 
(with tamari, p. 127). Clafoutis Auberge “In” (with soy fl our, 
p. 137). Address: Paris, France.

943. Pollard, Douglas C. 1979. Sprouts for dieters. Cobalt, 
ONT, Canada: Highway Book Shop. vi + 89 p. Illust. No 
index. 18 x 11 cm.
• Summary: Contents: Preface. Note. Sprouts: A valuable 
food for dieters. Seeds to sprout (discusses 37 varieties, 
including soybeans [p. 30]). Sprouting containers. How to 
sprout. Suggested ways to use sprouts. Soy-related recipes: 
Soy vegetable soup (p. 58). Creole soy sprouts (p. 71). 
Soybeans (74). Soy sprout butter (81). Soy sprout milk (84). 
Address: Cobalt, ONT, P0J 1C0, Canada.

944. Rattazzi, Ilaria; Rivetti, Franz. 1979. La soia. Semi 
e germogli: come coltivarli, prepararli e cuocerli. Gli 
abbinamenti con carne e verdure. Come prepare il go, il 
latte di soia e il tofu [Soybeans. Seeds and sprouts: how to 
grow, prepare, and cook them. Combining with meat and 
vegetables. How to prepare fresh soy puree (gô), soymilk, 
and tofu]. Milano, Italy: Sonzogno. 127 p. [73 ref. Ita]
• Summary: Contains many recipes. Address: Italy.

945. Riker, Tom; Roberts, Richard. 1979. Directory 
of natural and health foods: A sourcebook for dietary 
revolution. New York, NY: Putnam (A Paragon Book). 320 
p. Index. 37 cm.
• Summary: The fi rst part of this book (p. 7-49) consists 
of essays on natural foods and nutrition (some reprinted). 
Part two is a commercial catalog/directory of natural foods 
available in 1979; it lists and describes (with may photos and 
labels) products from most of the major U.S. natural foods 
manufacturers. An Index (p. 293-308) lists participating 
companies alphabetically.
 Soy-related products include: Hain Super-E Soy Oil 
and Crude [unrefi ned] Soy Oil (Los Angeles, California, 
p. 55). Health Valley Soy Moo (Montebello, California, p. 
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57). 
Family Orchards Fruit & Nut mixes, incl. Back Packer+*, 
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s 
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed 
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts) 
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin 
Seeds (Pepitas), Tamari Roasted Sunfl ower Seeds, Liquid 
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73). 
Arrowhead Mills Unrefi ned Soybean Oil (Hereford, Texas, 
p. 75). Good Morning New England Granola incl. Cashew-
Raisin Bran-ola (with okara soy fi ber), Happy Trails Mix 
(with roasted soynuts) (Amherst, Massachusetts, p. 79). 
Elam’s Soy Flour (Broadview, Illinois, p. 81).
 A long section on Erewhon and its products (p. 84-
108) is probably the reproduction of an Erewhon catalog. 
Erewhon is now located at 3 East Street, Cambridge, MA 
02141. Following several pages about the company and 
its philosophy and standards, each of its major products is 
discussed in detail, often with nutritional analyses. A label 
for Soy Flour (organically-grown stone-ground, 24 oz.) is 
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shown; the main recommended use is for making soy milk! 
A major part of the presentation is titled “Japanese food 
guide.” Products described include: Umeboshi (2 pages): 
Plums pickled in brine (umeboshi). Umeboshi paste. Plum 
concentrate (bainiku ekisu). Miso (2 pages): Hatcho, waka-
Hatcho, soybean, barley, brown rice, rice, and natto miso 
varieties. Tekka (made with Hatcho miso). Sweets made 
from mizu ame [rice syrup]. Nigari. Gomashio. Koji starters 
for various types of miso or shoyu. Goma-muso (60% 
barley miso and 40% whole sesame seed butter). Gomamiso 
furikake (with barley miso, whole roasted sesame seeds, 
and shredded nori seaweed). Kombu candy. Kokkoh. Dried 
tofu (Kohya-dofu). Brown rice sake. Mirin. Gluten cakes 
(Kuruma-fu). Seitan (Gluten cooked in shoyu). Rice crackers 
seasoned with tamari soy sauce. Kuzu (3 pages). Tamari and 
shoyu (4 pages; Johsen Shoyu is made in Sendai and tamari 
is made by San-jirushi Co.). Seaweeds (4 pages): Kanten, 
arame, hijiki, kombu, ne-kombu, nori, seasoned nori, kanten, 
kanten fl akes, wakame, and mekabu.
 Good Food brand Soy-Millet Bread (Austin, Texas, p. 
120). Arrowhead Mills Bulgur-Soy Grits (p. 121). Erewhon 
Morning Cereal, and Infant Cereal (each containing soy 
beans). Chico-San Black Soybeans (imported), and Azuki 
Beans (Dainagon imported small red), and Lima Soy Sauce 
(Chico, California, p. 126-27). Arrowhead Mills 7 Grain 
Cereal, and Deaf Smith Crunch (granola-type cold cereal) 
(each contains soybeans, p. 130).
 The section on pages 188-197 is titled “Soy.” It lists 
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for 
Curding Tofu, Soyfl our, Whole Cleaned Soybeans, Good for 
Ya Textured Vegetable Protein (Summertown, Tennessee, p. 
189). New England Soy Dairy Tofu (with many tofu recipes, 
Greenfi eld, Massachusetts, p. 192-96).
 The Redwood Sprouter Co. sprouter containing Soy 
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods 
(a photo shows their line of 38 products). Millstone Burger-
Like (with soy fl our and TVP), Wheat Fries (with wheat 
gluten), Tender Cuts (with wheat protein and soy fl our) 
(Penryn, California, p. 222-23). Sunrise Health Products 
Lecithin Granules (p. 274-75).

946. Smith, Elizabeth Bernice. 1979. Vegetarian meal-
planing guide: A lacto-ovo-vegetarian diet. Winnipeg, 
Manitoba, Canada: Hyperion Press Ltd. 104 p. Illust. (some 
color). 21 x 22 cm. [57+ ref]
• Summary: At head of title: “Dr. Elizabeth Smith’s New 
World of Eating.” Table 5e (p. 25) lists calories for meat 
alternates group. Soybean sprouts, miso, soybean curd (tofu), 
soybean milk, and TVP are moderate calorie, while soybeans 
and soy grits are high calorie.
 Page 47 notes: “Generally speaking, legumes are 
moderately defi cient in methionine. Soybeans are an 
exception, as are their by-products, tempeh (fermented), tofu 
(the curd formed for soya), and soybean milk. All these are 

roughly equivalent in quality to cow’s milk.
 Page 49 notes that when breast feeding is not possible, 
soyamilk may be formulated as a very satisfactory substitute; 
vitamin B-12 must supplement it in pill form. “An infant 
who cannot tolerate cow’s milk because of allergy and 
cannot be breast fed may accept a soybean formula until 3 to 
4 months of age. At weaning, according to Fomon, the child 
should continue to receive by cup either soybean formula or 
soybean milk fortifi ed with vitamin B-12.
 Pages 54-56 describe in detail how to sprout soybeans 
at home, and how to prepare homemade soymilk and tofu 
(soybean curd). It is advised that fermented soybean products 
such as miso and tempeh not be produced at home “as 
the control of the fermentation process by specifi c micro-
organisms is too diffi cult to achieve without specialized 
training and equipment.”
 Soy-related recipes include: American soybean loaf 
(with soaked, ground soybeans, p. 76). Soybeans printanier 
(with cooked soybeans). Soya sesame loaf. Soya cheese balls 
(with cooked, seasoned soybeans). Soybean casserole (p. 
77). Sprouted soybean Creole. Sprouted soybeans au gratin. 
Bean sprout chop suey (with tofu, p. 77). Skillet soya sprouts 
and beans (p. 78). Soybean stroganov (p. 78). Address: 
Winnipeg, Manitoba, Canada.

947. Witty, Helen; Colchie, Elizabeth Schneider. 1979. Better 
than store-bought: A cookbook. New York, NY: Harper & 
Row. ix + 325 p. Index. 24 cm.
• Summary: Contains information about and recipes for 
homemade soybean sprouts (p. 281-82) and bean curd [tofu] 
(p. 283-84, curded with Epsom salts–magnesium sulphate).

948. Soycraft (Colrain, Massachusetts). 1980. Soybeans 
for sprouting [from Rodale Press’ Organic Gardening & 
Research Center]. 1(2):9. Winter.
• Summary: “Those who have sprouted soybeans, at home 
or commercially, have probably noted that they tend to 
be more problematical to sprout than other smaller seeds. 
Partly in recognition of this diffi culty, and pursuing the 
possibility that raw soybeans may have a cancer inhibitory 
effect, the Organic Gardening and Farming Research Center 
in Kutztown, Pennsylvania, is actively developing lines of 
small-seeded soybeans suitable for home or commercial 
sprouting. The following report was submitted by Anne 
Duncan Edwards, researcher for Rodale Press:
 “We feel that the soybean has potential as a sprouting 
bean because of its high nutritional value, its ease of 
cultivation, and its range of climatic adaptability. Varietal 
selection now needs to be researched for type suitability. 
The small-seeded soybean plots here are made up of yield 
trials and seed increases for some of our more promising 
sprouting soybean types. These varieties were chosen from 
111 different soybeans grown in 1978 that included varieties 
from Korea, Indonesia, Taiwan, and the United States.
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 “Size is one important factor considered in the 
evaluation of these soybeans for sprouting purposes. 
Differences among varieties can easily be seen by observing 
the weight (in grams) of 100 beans of each type. Corsoy, 
a commercial bean, weighs between 17 and 19 grams per 
100 seeds. Varieties being considered for sprouting include: 
No. 11, Korean, 6-10 gms; No. 46, USA, 5-6 gms; No. 48, 
USA, 8-9 gms; No. 17, Korea, 9-11 gms. Also considered is 
attractiveness, taste, and agronomic characteristics. Results 
of last year’s yield trials are not yet available, but many of 
the beans set large numbers of well-fi lled pods.
 “The soybean project for next season is being expanded 
to include sprouting bean, vegetable bean, and tofu bean 
variety trials. Our plot work will be closely linked to the Test 
Kitchen in Emmaus, where taste testing, recipe formulation, 
and suitability for tofu-making will be analyzed. We hope 
to add many more varieties to our collection for next year’s 
research and are currently in the midst of a search for 
suitable types.
 “For more information write: Organic Gardening & 
Research Center, P.O. Box 323, RD 1, Kutztown, PA 19530.”

949. Edwards, Anne Duncan; Hirsch, Anita. 1980. Sprouting 
soybeans. Rodale Research Report (Emmaus, Pennsylvania) 
No. 80-5. 9 p. April. [5 ref]
• Summary: Small-seeded soybeans, weighing less than 10 
grams per 100 beans, can be used to make highly nutritious 
and tasty sprouts. Research at the Organic Gardening and 
Farming Research Center (conducted from May 1978 to Nov. 
1979) has led to the selection of the fi ve most promising 
varieties from 209 accessions tested. Tables show: (1) 
Soybeans tested for sprouting. For each is given: Accession 
number, seed source, maturity group, pedigree/variety. (2) 
Top fi ve soybeans with potential as sprouts. For each is 
given: Accession number, origin/source (The source of four 
of these was Korea), pedigree name, grams/100 seed (ranges 
from 5.5 to 9.1), yield on farm (kg/ha; ranges from 1,681 to 
1,524), fl ower color, kitchen germination percentage (ranges 
from 80% to 100%), average length (ranges from 1.62 to 
3.18 inches). Raw taste (acceptable or good). Address: 1. 
New Crops Section; 2. Rodale Test Kitchen. Both: Emmaus, 
Pennsylvania.

950. Tanimura, Wahachiro; Kamoi, I.; Obara, T. 1980. Daizu 
kakô shokuhin no toripushin inhibitaa ni kansuru kenkyû. 
II. Moyashi seizô-chû no toripushin inhibitaa no shôcho 
ni tsuite [Study on trypsin inhibitor in soybean foods. II. 
Distribution of trypsin inhibitors during processing of 
soybean sprouts]. Nippon Shokuhin Kogyo Gakkaishi (J. 
of the Japanese Society for Food Science and Technology) 
27(5):240-44. May. [7 ref. Jap; eng]
• Summary: Trypsin inhibitor (TI) activity in soy sprouts 
was determined after different germination times. Sprouting 
reduced TI activity; soybean sprouts had about 80-85% of 

the TI activity found in soaked unsprouted soybeans. More 
than 99% of the TI activity of soy sprouts was found in the 
cotyledon, and the rest was contained in the axis (sprout). 
After 4 days of germination, the cotyledon contained 64.6 
mg of TI activity and the axis 0.83 mg. Boiling in water 
for 5 minutes completely inactivated the inhibitor from the 
cotyledon, but that of the axis still remained. Address: 1. 
Dep. of Nutrition; 2. Dep. of Agricultural Chemistry. Both: 
Tokyo Univ. of Agriculture, Setagaya-ku, Tokyo 156, Japan.

951. Consumer Reports. 1980. Soybeans–the “meat” that 
grows on vines. 45(6):360. June.
• Summary: This sidebar to the article “Vegetarianism: Can 
you get by without meat?” gives a brief description of the 
soybean and its food uses. “Roasted soybeans [soynuts] 
can be a delicious snack food.” A small amount of soy fl our 
added to bread or pasta dough appreciably increases those 
foods’ protein content. Sprouted soybeans can be eaten 
cooked or as a salad vegetable and are a good source of 
vitamin C.
 “Soybeans can be made into a milk that, when fortifi ed, 
can supply nutrients usually obtained from cow’s milk. 
That’s important for total vegetarians or those allergic to 
milk protein. Soy milk can be made into a cheese: soybean 
curd, or tofu, familiar to many as the little white cubes 
fl oating in the soup at a Chinese restaurant.” Also mentions 
soy sauce, miso, tempeh, and meat extenders or meat 
analogs.

952. Lukoskie, Suni. 1980. Popular Korean soy sprout 
recipes (Interview). SoyaScan Notes. July 9-13. Interview 
conducted by W. Shurtleff of Soyfoods Center.
• Summary: Suni’s sister-in-law is a gourmet Korean cook. 
The recipes are listed here in order of popularity: Clear and 
hot soy sprout soup (Kongnamul kuk). Cooked soy sprout 
salad (Kongnamul). Soy sprouts atop rice (Kongnamul pap). 
Ingredients (but not amounts) and the method of preparation 
are given for each recipe. Address: Island Spring, P.O. Box 
747, Vashon, Washington 98070. Phone: 206-622-6448.

953. Shurtleff, William. 1980. How to grow soy sprouts in a 
commercial shop. Soyfoods 1(3):7-8. Summer.
• Summary: “With both sprouts of various types and 
soyfoods becoming increasingly popular throughout North 
America, why aren’t soy sprouts more widely available, and 
why aren’t they produced at more tofu shops or soy dairies? 
Are they hard to grow? Does their fl avor and texture leave 
something to be desired? What’s the problem? To fi nd out, 
we visited Silver Sprout, a very successful operation in 
San Francisco that makes tofu, soy sprouts, and mung bean 
sprouts. The owner, Paul Louie, was extremely open and 
friendly; he showed us everything we wanted to see and 
answered all our questions. He started right off by explaining 
that from his point of view, soybeans and alfalfa seeds are 



HISTORY OF SOY SPROUTS   401

© Copyright Soyinfo Center 2013

the easiest to sprout, much easier than mung beans. Soybeans 
take the least attention, give the fewest problems with 
spoilage, and bring in the best profi t. Silver Sprout is one of 
at least two soy sprout producers in San Francisco; there are 
others in Los Angeles, New York, and most other cities with 
Korean or Chinese communities.
 “The sprouting room at Silver Sprout is a large fl oor-
level concrete room roughly 40 feet x 20 feet x 10 feet. 
Trench drains crisscross the fl oor to drain off the abundant 
water used to soak and water the sprouts (15,000 gallons 
a month, costing $5,000). The soybeans are sprouted in 
either 50-gallon polyethylene garbage-type containers or 
4-foot-square fi berglass vats. Both are 3½ feet deep and 
have numerous ¼-inch-diameter holes in the bottom spaced 
at 2-inch intervals in a grid pattern, each hole covered by a 
screen. Wooden barrels with 1 screened hole in the bottom 
are said to work even better than plastic since the wood 
holds moisture, which the beans like, but wood barrels are 
no longer available and their use is discouraged by the FDA. 
The Chinese like to use deep sprouters since the sprouts 
down near the bottom are the best–fat, crisp, juicy, and 
ivory-yellowish. In Taiwan, however, modern factories grow 
soy sprouts on huge 4-inch-deep screen trays. The succulent 
sprouts rise up about 4 inches above the screen when they 
are full grown, but their slightly tough root tips grow down 
through the screen, where they are trimmed off, leaving only 
the succulent, fat central portion of the sprout.
 “One of the keys to growing good sprouts in obtaining 
good soybeans. Order certifi ed seed beans with a guaranteed 
germination of at least 90-94%, preferably grown in cold 
northern states, such as Minnesota, where germination 
rates are higher. Silver Sprout uses regular, standard 
size, fi eld-type soybeans grown in the northern Midwest. 
They are not the same beans used to make tofu. Regular 
municipal tap water at an average temperature of 66ºF 
(19ºC) is used to soak and water the sprouts; no chemicals 
(such as hypochlorite) are added to retard the growth of 
microorganisms. Relatively cold water is better than warm 
for helping to keep bacterial growth to minimum.
 “To start soy sprouts, whole dry soybeans are poured 
into the sprouting container (15 pounds in the 50-gallon 
vat) and rinsed automatically with a spray of water from 
an overhead spray jet. To reduce the sprouting time by one 
full day, the sprouts may be presoaked in the vat for 2 to 4 
hours, no longer. The vats are then covered with a canopy of 
thick black polyethylene sheeting to keep out light and the 
automatic spray jets water the beans with a rather vigorous 
3-minute jet of water around the clock, every 4 hours in 
summer and every 4½ hours to 6 hours in winter. The sprout 
room temperature is kept at about 68ºF; warmer temperatures 
cause the sprouts to grow faster but also accelerate the 
growth of unwanted spoilage bacteria. Also remember that 
soybean plants generally germinate and grow best in cold 
climates. At this temperature, the sprouts are ready in 5½ 

days, at which time those near the top of the sprout vat 
average a remarkable 6 inches in length and those near the 
bottom, 4 inches. The former tend to have a skinny, slightly 
tough root tip bearing fi ne lateral root hairs (that search for 
deep water), and the cotyledons have begun to turn green 
with chlorophyll from exposure to light; these are considered 
inferior quality and in some shops are discarded. The sprouts 
near the bottom of the vat are fat, crispy, and juicy–Grade A. 
At Silver Sprout, the sprouts are mixed before being sold.
 “In some sprout shops, the sprouts are pressed under a 
weighted, perforated lid during the last half of the sprouting 
process in order to make them fatter and juicier. Typically 
a rigid stainless steel rack or perforated plate (24 inches in 
diameter) is set atop the sprouts topped with a 10-pound 
weight. Silver Sprout feels that the slight increase in quality 
is not worth the extra trouble.
 “To remove their seed coats (hulls), the sprouts are 
placed on a rather large and expensive dehuller-washer 
consisting of a downward slanting, 5-foot-wide, 7-foot-
long, vibrating metal plate perforated with many 7/16-inch 
holes. The entire container of sprouts is simply dumped on 
one end of the plate and moved by vibration to the other 
end. Six strong overhead jets of water blast off the hulls and 
wash them down through the holes in the plate, whence they 
run down into a sieve and are saved for use as a livestock 
fodder. The dehulled sprouts vibrate off the far end of the 
plate, fall into an agitated stainless steel tank of water, where 
they are further rinsed, and then are carried up a chain link 
conveyor, at the end of which they are packaged 10 pounds 
at a time, in paper bags having extra wet strength (Paper is 
said to work better than plastic.) One pound of dry soybeans 
is said to yield 8 to 10 pounds of cleaned sprouts. Silver 
Sprout wholesales its soy sprouts to grocery stores for $0.20 
a pound and to restaurants for $0.25 a pound; they retail for 
$0.35 a pound, the same as mung bean sprouts. Given that 
soy sprouts contain 6.2% protein with an NPU of 62, the cost 
of one day’s adult supply of usable protein of 43.1 grams is 
$0.86, about the same as tofu and less than tempeh, peanut 
butter, chicken, bread, or cheese.” Address: New-Age Foods 
Study Center, P.O. Box 234, Lafayette, California 94549.

954. Weiss, Martin G. 1980. Re: Recollections of William 
Morse and work with soybeans. Letter to William Shurtleff 
at Soyfoods Center, Sept. 26. 3 p. Typed, with signature.
• Summary: “As I told you by phone, I discussed your 
need for information regarding Mr. W.J. Morse with Dr. 
E.E. Hartwig, Stoneville, Mississippi,... and he sent a 
series of papers on the history of soybean development and 
improvement in the U.S. over the past 50 years. Dr. Hartwig 
wrote the fi rst paper.
 “Dr. Hartwig states that W.J. Morse began his work 
with USDA in 1907. I can recall him describing some of his 
activities starting in about 1912... soybeans introduced to the 
U.S. in earlier times were mostly adapted to our southern 



HISTORY OF SOY SPROUTS   402

© Copyright Soyinfo Center 2013

states and were mostly grown for hay. But a few varieties 
were also good producers of beans, as proven in W.J.’s test 
plots at Arlington Farm (land on which the Pentagon is now 
standing [in Virginia]). After the seed of these varieties was 
increased adequately, W.J. told how he would take a few 
large bags and head for the Carolinas via train. Upon arrival 
he would go to a livery stable and rent a spring wagon and 
horses, and set forth across the countryside.
 “When he observed a farmer in the fi elds planting corn 
or hay-type soybeans, he would tether his horses to a post, 
climb over the fence and visit with the farmer. If interested, 
he would give the farmer enough seed to plant a few rows 
to determine their productivity. That was the beginning of 
growing soybeans for beans rather than hay. At fi rst, the 
soybeans were fed directly to livestock, as there were no oil-
extraction plants adapted for soybeans. Troubles ensued. The 
high level of unsaturated oil in the beans was laid down in 
the fat of hogs and gave ‘soft pork.’ But cottonseed crushing 
and oil extraction was practiced in the South and soon 
adapted for soybeans as their production was increased.
 “Hartwig mentions that testing of soybeans and some 
of the other seed legumes (cowpeas, mung beans, etc.) was 
conducted at Monetta, South Carolina This was the result of 
W.J.’s fi nding the [Joseph M.] Johnson family very interested 
in these new crops and highly cooperative. The family 
consisted of a brother and two sisters, and a colored man 
who did most of the fi eld work. By the time I succeeded W.J. 
(Jan. 1, 1950) the brother and colored man had passed away 
but I learned to know Bessie and Mae–a delightful pair of 
southern ladies who continued their interest and still wanted 
test plots on their farm. (Mae is now deceased but Bessie is 
still living but, I hear, in poor health). Our research workers 
stationed at Raleigh, North Carolina, continued for some 
time to use their farm as a test site. As the Hartwig article 
describes, Mr. Dorsett, a plant explorer, introduced a number 
of soybean types from the Orient. It became evident in the 
late 1920’s that soybeans had distinct promise in the U.S. so 
in each of two years (1929 and 1930, I believe) a team–Mr. 
Dorsett and W. J. Morse (the soybean “expert”) conducted 
extensive, systematic collection trips, particularly in northern 
China, known as Manchuria at that time. I’m sure W J. 
considered this the highlight of his career. He took many 
photos of fi elds, harvesting and processing operations. He 
described this collection effort to me as being a bonanza so 
far a as obtaining a diversity of germ plasm.
 “Each village they I visited had three or four distinct 
varieties–one or two for oilseed production, a large seeded 
type to produce soybean sprouts, a mild fl avored type for 
green vegetable production, etc. And, unlike American 
farmers, they didn’t look across the fence and decide the 
adjacent village had a better variety and start growing it–that 
would be sacrilegious! The varieties they grew had been 
handed down by their honorable ancestors and they wouldn’t 
dream of growing a variety handed down by some else’s 

ancestors! And this practice had been followed for many 
generations. A true bonanza for a germ plasm collector. So 
more than four thousand collections were made and sent to 
the U.S. For the sake of completeness Dorsett and W.J. also 
collected in Japan and Korea, but these varieties were mostly 
of the vegetable types.
 “The numerous collections were grown in 1932 at a 
branch station at Holgate, Ohio, by J.L. Cartter, W.J.’s only 
professional employee at that time, and a technician, Joe D. 
Vasvery (who is retired, lives near me, and is my fast friend). 
The varieties which showed agronomic promise were again 
grown in 1934. As the Hartwig article describes, the U.S. 
Regional Soybean Laboratory was founded in 1936 with 
headquarters at the University of Illinois. Fresh with an 
MS degree in genetics and plant breeding, I became its fi rst 
full-time fi eld employee, located at Iowa State University. 
Part-time employees stationed at the University of Illinois 
and Purdue [West Lafayette, Indiana] were made full-time 
upon completion of advanced degrees and somewhat later 
the Ohio employee became full-time. Mr. Cartter and Mr. 
Vasvery were transferred from Holgate to Urbana, Illinois. 
And they told us of the extensive collections, seed of which 
was stored in paper bags in the attic of a barn at Holgate. So, 
the samples were brought to Urbana.
 “This part of my dialogue does not pertain particularly 
to W.J. I will insert it only as background of the early 
soybean development which was under W.J.’s direction. 
In early 1937 the assembled fi eld representatives of the 
Laboratory pored through these collections and each took 
a sample of seed of those varieties he wished to grow. 
With my background in genetics, I had a mania for genetic 
diversity, so I took a sample of each one. But the seed was 5 
years old and the high oil content of soybeans causes rapid 
deterioration of germination. So many of the 1932-grown 
samples germinated as little as l%, and a few gave no 
germination at all. But, after 2 years of increase I had over 
3,000 types! Success story? But wait. Then came World War 
II and Uncle Sam decided my commission in the artillery 
reserves was needed more than my plant breeding skills. And 
labor was extremely scarce at the Agricultural Experiment 
Stations. So my seed aged. In 1946, I tried to revive the 
varieties, but could get germination of less than 1500. But 
those are in today’s germ plasm bank. But how many genes 
giving resistance to new pests and diseases, which breeders 
are frantically searching for now, went down the drain? 
That’s why, when I succeeded W. J., I initiated the soybean 
germ plasm bank!” Continued. Address: 11122 Emack Rd., 
Beltsville, Maryland 20705.

955. Birchall, Paul. 1980. Re: Custom manufacture of 
equipment for making bean sprouts. Letter to William 
Shurtleff at New-Age Foods Study Center, Sept. 30–in reply 
to inquiry. 1 p. Typed, with signature on letterhead.
• Summary: “We have bean sprout equipment presently 
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operating with extremely satisfi ed customers. Our lines are 
as small as 2,000 lb/hour and can be bought below $30,000 
for a complete four machine system.” Eight black-and-white 
photos show the equipment and process. A 1-page sheet 
describes the four steps in the process for making mung bean 
sprouts.
 An enclosed 8-page color brochure, titled “Commercial 
Manufacturing and Supply Company: Engineers, Designers, 
and Manufacturers of Cleaning and Processing Equipment 
for the Food Industry” (Bulletin 180) states: “We build 
quality in so you get quality out.” The company began in 
1938. Address: Commercial Manufacturing & Supply Co., 
2432 S. Railroad Ave., P.O. Box 947, Fresno, California 
93714. Phone: 209-237-1855.

956. Ostmann, Barbara Gibbs. 1980. Using soybeans: From 
milk to nuts. Post-Dispatch (St. Louis, Missouri). Oct. 22. p. 
3B. Food section. [1 ref]
• Summary: Contains recipes–adapted from various books–
for: Soynuts. Speedy soy fl our. Quick and easy soy milk. 
Egg-sprout patties (with soybean sprouts). Spicy soybean 
salad (with whole dry soybeans). Soy vegetable soup (with 
cooked soybeans and soybean cooking liquid). Soy burgers 
(with cooked soybeans). Soft sandwich buns (with soy milk). 
Soy bread (with soy milk). An illustration (line drawing from 
The Soybean Book) shows a soybean leaf and four pods. 
Address: Post-Dispatch Food Editor.

957. Esko, Edward; Esko, Wendy. 1980. Macrobiotic 
cooking for everyone. Tokyo: Japan Publications, Inc. 272 
p. Nov. Foreword by William Tara, Director, Community 
Health Foundation, London, England. 26 cm. [50 ref]
• Summary: The authors studied in Japan (mostly Kyoto), 
from Sept. 1978 to May 1979, at which time they returned 
to Boston. In the summer of 1979 “more than 100 delegates 
from various regional centers throughout the United States 
and Canada met in Boston for the fi rst North American 
Congress of Macrobiotics.” Part I of this book discusses 
the theory of macrobiotics and Part II gives recipes. 
Unfortunately, the book has no index, and the bibliography 
gives no years of publication. There are chapters on: Seitan, 
fu, and noodles (incl. soba), and Sea vegetables.
 Soy-related recipes include: Brown rice and soybeans 
(p. 90). Miso soft rice (p. 96). Somen with deep-fried tofu (p. 
118). Kenchin soup (with deep-fried tofu cubes and tamari, 
p. 130). Okara soup (p. 132). Miso soups (p. 137-143; 12 
recipes are given plus a long letter from Jan Belleme, about 
how she and her husband, John, who arrived in Japan in late 
October 1979, are now living with the Onozaki family and 
studying miso-making there–p. 138-39). Sauteed cucumbers 
and miso (p. 154). Boiled cabbage, sweet corn, and tofu (p. 
155). Udon-vegetable bane (with deep-fried tofu, p. 159). 
Steamed kale and tofu (p. 161). How to make sprouts (incl. 
soybean sprouts, p. 177).

 Chapter 5 is titled “Bean dishes, including tofu and 
natto.” It states (p. 178-79, without citing the source) that 
“In China and Japan there is a proverb, ‘A man who eats too 
many beans becomes a fool.’... Lima beans and soybeans are 
both very yin, and require thorough chewing. They should be 
eaten only on occasion and in small quantities... Kombu can 
be placed on the bottom of the pot when cooking chickpeas, 
soybeans, lima beans or kidney, pinto and navy beans. I 
have found that kombu defi nitely improves their fl avor, and 
because of its high mineral content, creates a very balanced 
dish.” To pressure cook soybeans so that they do not clog 
the steam escape valve, fi rst boil them for 30 minutes. Skim 
the foam off the top as it rises, and when no more foam 
rises to the surface you may place them in a pressure cooker 
and continue cooking until done. Recipes include: Japanese 
black beans (black soybeans). Soybeans with kombu and 
burdock. Soybeans with lotus root and salmon. Following a 
long discussion of tofu, Homemade tofu. Tofu with scallions. 
Tofu with bonito fl ake broth. Baked tofu with miso/lemon 
sauce. Broiled tofu. Tofu loaf. Steamed tofu rolls. Deep-fried 
tofu cakes. Aburage (Age or deep-fried tofu). Stuffed age 
pouches. Okara. Okara croquettes. Sautéed natto. Natto rice 
or noodles. Natto tempura. Dried natto.
 Note 1 This is the earliest English-language document 
seen (May 2012) that uses the term “broiled tofu” to refer to 
grilled tofu.
 Hijiki with soybeans (p. 193). Hijiki and deep-fried 
tofu (p. 194). Tempuraed tofu-nori rolls (p. 198). Koi-koku 
(Carp miso soup, p. 220). Daikon and tamari. Scallion 
miso. Green peppers and miso (p. 224). Miso condiments 
(p. 226). Tamari. Moromi (p. 227). Rutabaga-tamari pickles 
(p. 233). Quick miso pickles (p. 234). Tofu tamari dressing 
(p. 236). Tofu-sesame dressing. Shiro-miso-tofu dressing. 
Miso dressing (p. 237). Tamari-lemon dressing. Tamari-rice 
vinegar dressing. Miso-tahini dressing (p. 238). Miso-rice 
vinegar dressing. Miso walnut dressing. Miso-tahini spread. 
Sesame miso spread. Miso-nut spread (p. 239). Lentil-miso 
spread. Lima bean miso spread (p. 240). Tofu dip (p. 243). 
Amazake (p. 247-48). Clear broth soup with tofu & scallions 
(p. 253). The glossary lists many soy products plus azuki 
beans, sea vegetables (many types), gluten, koji, kuzu, 
mochi, natto, nigari, okara, seitan, tekka, tempeh, umeboshi, 
unohana (okara), and yuba.
 Macrobiotic periodicals include: East West Journal 
(Brookline, Massachusetts). Kushi Institute Study Guide 
and Kushi Inst. Newsletter (Brookline, MA). The Order of 
the Universe (East West Foundation, Brookline, MA). The 
Macrobiotic Review (East West Foundation, Baltimore, 
Maryland). Spiral (Community Health Foundation, London). 
Le Compas (Paris). Note: The date each periodical began 
publication is not given.
 The lengthy section on seitan (p. 110-13) gives a 
detailed recipe for making seitan at home using the short 
method and 3½ lb hard spring wheat fl our or hard red winter 
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wheat fl our. The broth is made with kombu and tamari. 
Seitan recipes include: Seitan stew. Seitan fried rice. Stuffed 
mushrooms (with sauce). Stuffed squash or Hokkaido 
pumpkin. Address: Boston, Massachusetts.

958. Anderson, Eugene N. 1980. Re: Soybeans, tofu, and 
tempeh. Letter to William Shurtleff at Soyfoods Center, 
Dec. 12–in reply to inquiry. 2 p. Typed, with signature on 
letterhead. [4 ref]
• Summary: A sinophile, he is collaborating with Dr. Paul 
Buell (an historian at Western Washington University, 
Bellingham, WA) on various books on Chinese agriculture, 
including an economic botany. “We are currently working 
on the soybean article for this and drawing heavily on your 
books. He is an inveterate tofu maker who lives by your 
books.”
 The spices in real curry are fascinating and much 
different from those in the “nauseating and disgusting ‘curry 
powder’ of commerce.”
 He is aware of some spectacularly fi ne Chinese books on 
vegetarian soyfoods cookery, written by Buddhist religious 
groups. “Most of the Chinese cookbooks in English are 
obscene and should be banned as pornography.”
 It is now known that the old Shen Nung Herbal is from 
ca. 100 A.D.
 “Tempe I assume to be an application to soybeans of 
earlier technology used on coconut. Incidentally the soybean 
was introduced to the Malay world by people from the 
Fujian-Guangdong border between Xinmen (Amoy) and 
Swatow (Shandou), as shown by the distinctive dialect words 
borrowed into Malay (bahasa Indonesia, bahasa Malaysia)–
taohu, taugé, taucho, tausi, etc. These are also in Indonesian 
and Filipino–though tausi could be from Cantonese. These 
are direct borrowings of precisely the dialect forms of the 
border area, the southern dialects of the Southern Min or 
Hokkien language. Tauhu, for instance, is their pronunciation 
of tofu (doufu in standard Chinese). One word I can’t explain 
is kecap (formerly spelled ketjap and so pronounced), the 
Malay word for soy sauce. It seems to have referred earlier 
to quite a different, local brew. It has nothing whatever to do 
with ketchup.
 “The latest soy news is yet another proof that peasant 
techniques have their reasons. It now appears that soybeans 
have a huge amount of phytate, amounting to up to several 
percent of the bean. Phytate (the distinctive ion of phytic 
acid) takes up calcium, zinc magnesium, niacin and other 
chemically active items in food and makes chemical 
compounds that humans can’t digest effectively. Thus the 
calcium, niacin, etc., of food is lost. This leads to calcium 
defi ciency, zinc defi ciency (as with whole-grain wheat 
bread eaters in the Near East), or worst of all, pellagra (corn 
is classically associated with pellagra because it’s high in 
phytate and low in niacin). But of course if you add calcium 
or magnesium or the like to your food, it takes up the phytate 

and you’re OK. Heat also destroys some of it. Micro-
organisms such as yeasts and Aspergillus can also destroy 
it, having appropriate enzymes. Thus processing soybeans 
with gypsum, nigari or fungal fermentation wipes out this 
danger.” Address: Dep. of Anthropology, Univ. of California, 
Riverside, CA 92521.

959. Bau, H.M.; Debry, G. 1980. L’art de l’utilisation du 
soja: Habitudes et traditions [The art of soya utilization: 
Customs and traditions]. Cahiers de Nutrition et de 
Dietetique 15(4):277-84. Oct/Dec. [40 ref. Fre; eng]
• Summary: “For many centuries, soybeans have meant 
meat, milk, cheese, bread, and oil to the people of Asia. 
Because of their great food value, they not only have long 
had a defi nite place in the oriental diet but now belong in 
the diet of America and of the entire world. In Europe, the 
use of soybean products in the quotidian diet is still limited, 
however it is sure that they will be an important factor in the 
balanced diet of the future.”
 Note 1. Soyfoods Center has a 16-page English-
language translation of this article.
 Note 2. Webster’s Dictionary defi nes quotidian 
(derived from the French quot = as many as + dies = day) 
as “occurring every day.” Address: University of Nancy, 
France.

960. Cheryan, Munir. 1980. Phytic acid interactions in 
food systems. CRC Critical Reviews in Food Science and 
Nutrition 13(4):297-335. Dec. [202 ref]
• Summary: Phytic acid limits the bioavailability of the 
minerals present in many plant-derived foods, including 
soybeans. Address: Dep. of Food Science, Univ. of Illinois.

961. Binding, G.J. 1980. About soya beans: Wonder source 
of protein and energy. Wellingborough, Northamptonshire, 
England: Thorsons Publishers Ltd. and New York: Pyramid 
Books. 64 p. 18 cm. 1st ed. 1970. About series, no. 35.
• Summary: Contents: 1. Beans in general. 2. History of the 
soya bean. 3. Content of soya beans. 4. About lecithin–vital 
for retaining youth. 5. The soya bean in the Far East. 6. 
American infl uence on the soya bean. 7. Industrial uses in 
America. 8. The soya bean and world food shortage. 9. Soya 
bean recipes.
 A section titled “Wonder food–God’s gift to man” (p. 
10) states: “For over 5,000 years this tiny seed has been 
the staple food of certain parts of the East, including North 
China, Japan, Korea, and some areas of India. The ancient 
Yogis, who were among the world’s fi rst vegetarians, placed 
great faith in the soya bean as a supplement to their meatless 
diet.” On the cover is a color photo showing TVP, lecithin, 
soymilk, soy sauce, miso, soya bean oil, soya fl our, and soya 
sprouts.
 Note 1. The copyright page states: “First published 
1970. Second impression 1971. Third impression 1977. 
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Second Edition, revised and reset 1980.” Note 2. This book 
has no preface by Carlson Wade. Address: F.R.H.S., England.

962. Blauer, Stephen. 1980. Rejuvenation: Dr. Ann 
Wigmore’s complete diet and health program. Boston, 
Massachusetts: Hippocrates Health Institute. 196 p. Illust. 
Index. 22 cm. [120 ref]
• Summary: Emphasizes the use of sprouts (especially 
sprouted wheat grass) and raw foods. Ann Wigmore, founder 
of the Hippocrates Health Institute, was born in Lithuania in 
1909. “In 1963, under her direction, the Hippocrates Health 
Institute became a philanthropic, non-sectarian, non-profi t 
organization and study center implementing the principles of 
living food, wheatgrass, chlorophyll, and care of the body for 
the restoration of vibrant health.” Dr. Wigmore is the author 
of over 15 books.
 A photo shows Stephen Blauer, who has been a raw food 
vegetarian for the past 2½ years.

963. Chan-Yap, Gloria. 1980. Hokkien Chinese borrowings 
in Tagalog. Canberra, Australia: Dept. of Linguistics, School 
of Pacifi c Studies, Australian National University. viii + 
155 + 10 p. Illust. 25 cm. Series: Monograph Publication of 
Philippine Linguistics, Series B. No. 71/ *
• Summary: Page 94 states “... preparation of food such as 
spices, seasoning and other food preservatives. Examples 
are angkak “red-coloured grains of rice used as colouring for 
food.”
 However in the actual word list, angkak is described as 
being made from red leaves, which is incorrect.
 The Tagalog word utaw meaning soybean (or perhaps 
black soybean) is derived from the Hokkien word otau 
(black + bean).
 The Tagalog word togu meaning bean sprouts (often 
soybean sprouts) is derived from the Hokkien word tauge 
(bean + sprout).
 The Tagalog word taho meaning tofu is derived from the 
Hokkien word tauhu (bean + curd).
 The Tagalog word tahure meaning fermented salted 
soybean curd / tofu is derived from the Hokkien word tauhu 
(bean + curd).
 The Tagalog word tawsi meaning fermented black 
soybeans is derived from the Hokkien word tausi (bean + 
preserved).
 The Tagalog word tokwa / tokuwa meaning pressed tofu 
is derived from the Hokkien word taukua (bean + dried).
 The Tagalog word toyo meaning soy sauce is derived 
from the Hokkien word tauiu (bean + oil).

964. Easterday, Kate Cusick. 1980. The peaceable kitchen 
cookbook: Recipes for personal and global well-being. New 
York, NY, Toronto, Canada: Paulist Press. 313 p. Illust. by 
Ragna Tischler Goddard. 21 cm. [28 ref]
• Summary: A vegetarian cookbook. Page 45 describes how 

to sprout various seeds and beans, including soybeans. The 
section titled “Soybeans Simplifi ed” (p. 66-75) begins by 
asking “Why are soybeans so highly praised?” then gives 
recipes for: Basic cook soybeans. Soyburgers (from cooked, 
mashed soybeans). How to make soy milk (12 cups, using 
soy fl our or soybeans). Soy “coffee.” Tofu (soybean curd). 
Tofu sandwich spread. How to roast soybeans (dry). The 
last page of the section, titled “Soybean Terminology” gives 
1-2 line descriptions of: Soy grits, soy meal, soy granules, 
soy fl our, soy powder (extra fi ne soy fl our, used to make 
soy milk), soya (implies that the product has been toasted), 
roasted soybeans, tofu, miso, tamari.
 Other soy-related recipes include: Wheat-soy pancakes 
(with soy fl our, p. 169). Soy fritters (with mashed soybeans, 
p. 222). Simple soy bean loaf (p. 228). Vegetarian sukiyaki 
(with tofu and soy sauce, p. 231). Soy cheesecake (with tofu, 
p. 291). Address: Illinois.

965. Fessler, Stella Lau. 1980. Chinese meatless cooking. 
New York, NY and Scarborough, Ontario, Canada: New 
American Library. 298 p. Illust. by Janet Nelson. Index. 20 
cm.
• Summary: This vegetarian cookbook, which contains more 
than 180 recipes, demonstrates vividly how much Chinese 
vegetarian cookery depends on soyfoods–especially tofu 
(bean curd). The glossary includes excellent descriptions 
of bean curd–fermented red (nan-ru), bean curd–fermented 
white (tofu-ru), bean curd–pressed threads or noodles, bean 
curd sheets (tofu-pi [yuba]), bean curd sheets (er-ju), bean 
curd sheets–pressed or hundred-leaf (bai-yeh), bean curd 
sticks (folded bean curd sheets), brown bean paste or brown 
bean sauce, bean paste–Szechuan hot bean or spicy soy, 
bean sprouts–soy or yellow, fermented or salted black beans, 
Hoisin sauce, Oyster sauce (with soy), soy sauce, soy sauce–
light or thin.
 The chapter on soups stocks notes that soybeans or 
soybean sprouts have a delicate fl avor and are most suitable 
for making stock. Soy sprouts, which are much larger than 
mung bean sprouts, have a more chewy texture and a very 
sweet, delicate taste; they are often used to strengthen the 
fl avor of a dish (see recipe p. 90).
 Soy-related recipes (each with the name written in 
Chinese characters) include: Mixed pressed bean curd 
threads (p. 68). Spinach and deep-fried bean curd puff salad 
(p. 70). Soybean sprout salad (p. 73). Pressed bean curd salad 
(p. 76). Monks in a storm of wind and snow (Asparagus and 
bean curd salad, p. 82). Soybean sprout stock (p. 90). Deep-
fried bean curd and mung bean noodle soup (p. 93). Spinach 
and bean curd soup (p. 98). Seaweed and bean curd soup (p. 
99). Soybean soup (p. 100). Soybean with fried gluten soup 
(p. 101). Asparagus and bean curd soup (p. 106). Goddess of 
Mercy (Kuan-yin) soup (With bean curd and tiger lily bulbs, 
p. 112-13).
 One long chapter (p. 118-160) is titled “Bean curd 
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dishes, mock meat dishes, and mock fi sh dishes.” It gives 
good defi nitions of and home-scale recipes for: Bean curd. 
Deep-fried bean curd puffs. Plain pressed bean curd cakes. 
Five-spice pressed bean curd cakes. Braised deep-fried bean 
curd puffs. Bean curd with oyster sauce (not vegetarian). 
Braised bean curd. Spicy bean curd. Steamed bean curd with 
spicy bean paste sauce. Bean curd with tomatoes. Bean curd 
with fresh mushrooms. Cold bean curd. Stubborn stones’ 
obeisance (Fried bean curd with vegetables). Braised frozen 
bean curd with chives. Braised Fukien [Fujian] bean curd. 
Stir-fried Chinese chives with pressed bean curd. Stir-
fried pressed bean curd with carrots and bamboo shoots. 
Mock lion’s head (with fi ve-spice pressed bean curd). Stir-
fried green peppers with mock meat (pressed bean curd). 
Mock moo goo gai pan (Stir-fried pressed bean curd with 
vegetables). Mock roast duck (with dried bean curd sheets 
and soy sauce). Mock soy sauce chicken (with fresh or 
frozen hundred-leaf bean curd sheets). Mock velvet chicken 
(fried bean curd with egg whites). Spicy mock chicken (with 
mock soy sauce chicken). Mock ham (with dried bean curd 
sheets). Bock abalone (braised gluten balls). Mock mu-shu 
pork (with fi ve-spice pressed bean curd, shredded). Fried 
mock squab (with chopped pressed bean curd). Mock twice-
cooked pork (with fi ve spice pressed bean curd). Bean curd 
with thousand-year eggs.
 Other interesting recipes include: Wheat gluten 
(homemade mein jin or vegetable steak, p. 165-66; At 
Chinese grocery stores, wheat gluten is sold in various 
forms–fried, dried, steamed, boiled, canned, and frozen). 
Fried gluten balls. Boiled gluten. Lo Han vegetable dish 
(with fried wheat gluten balls, p. 169-70). Chinese mustard 
greens in black bean sauce (p. 173-74). Stir-fried leeks with 
bean curd (p. 186). Fresh soybeans stir-fried with fresh 
mushrooms (p. 187). Boiled fresh soybeans in their pods 
(p. 188). Bean sprouts stir fried with wheat gluten (p. 190). 
Stir-fried soybean sprouts with bean curd puffs (p. 191). 
Caulifl ower and bean curd sticks (p. 192). Winter melon with 
red fermented bean curd sauce (p. 195). Stir-fried asparagus 
with fermented bean curd (p. 197). Stir-fried lettuce with 
white fermented bean curd sauce (p. 198). Sweet and sour 
fried gluten and cabbage (p. 208). Two immortals in the 
apricot garden (fried gluten with vegetables and almonds, 
p. 209). Braised eggs with bean curd sticks (p. 213-14). 
Scrambled eggs with fermented bean curd (p. 214). Bean 
curd with salted eggs (p. 216-17). Wonton soup (with fresh 
bean curd, p. 233-34). Fried wontons (fi lled with fi ve-spice 
pressed bean curd, coarsely chopped). Soybean milk, sweet 
soybean milk, and salty soybean milk (p. 247-48). Deep-
fried crullers (yu chiao; sometimes served in hot soymilk, p. 
249-50). Noodles with spicy bean paste sauce (and fi ve-spice 
pressed bean curd, p. 258-59).
 Note 1. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “red fermented bean 
curd” to refer to red fermented tofu.

 Note 2. This is the earliest English-language document 
seen (Oct. 2011) that uses the term “white fermented bean 
curd” to refer to regular white fermented tofu. Address: 
Cornell Univ., Ithaca, New York.

966. Fukushima, Danji; Hashimoto, Hikotaka. 1980. Oriental 
soybean foods. In: F.T. Corbin, ed. 1980. World Soybean 
Research Conference II: Proceedings. Boulder, Colorado: 
Westview Press. xv + 897 p. See p. 729-743. [7 ref]
• Summary: Contents: Fermented soybean foods. Non-
fermented soybean food. Conclusion. References.
 The following statistics show the amount (tons) of 
whole soybeans / defatted soybean grits / total of whole and 
grits consumed for various soybean foods and feeds in Japan 
in 1976.
 Fermented soyfoods: Shoyu (soy sauce) 10,000 / 
165,000 / 175,000, miso 190,500 / 5,000 / 195,500. Natto 
69,000 / 0 / 69,000.
 Non-fermented soyfoods: tofu and aburage (fried tofu 
pouches) 411,500, 55,000 / 466,500. Kori-tofu (dried-frozen 
tofu) 29,000 / 0 / 29,000. Others 16,000 / 75,000 / 91,000.
 Animal feeds: 30,000 / 1,950,000 / 1,980,000. Thus 
total use for foods and feeds is whole soybeans 756,000. 
Defatted soybean grits 2,250,000, total of both 3,006,000. 
By type of use, animal feeds account for 65.9% of total 
Japanese usage of whole soybeans and defatted grits, non-
fermented soyfoods account for 19.5%, and fermented 
soyfoods account for 14.6%. The top three food users are 
tofu (466,500 tons, 45.5% of all food uses), miso (195,500), 
and shoyu (175,000). There are 35,000 tofu plants in Japan.
 Fermented soybean foods described are shoyu (soy 
sauce; 5 types), miso (3 basic types, 6 varieties), sufu 
(Chinese soybean cheese), tempeh (fermented soybean cake), 
natto (fermented whole soybeans; itohiki-natto and hama-
natto), and fermented soymilk (recently a new fermented 
soybean product appeared on the market in Japan. It is a soy 
milk drink fermented by lactic acid bacteria).
 Non-fermented soybean foods described are tofu (soy 
milk curd), aburage (fried tofu pouches), kori-tofu (dried-
frozen tofu), yuba (coagulant fi lm of soy milk), kinako 
(roasted soybean powder), moyashi (soybean sprouts), and 
soybeans. Production, chemical composition, and use of each 
of these foods is discussed.
 Figures (fl ow sheets) show: (1) Shoyu manufacturing 
process. (2) Rice miso manufacturing process. (3) Sufu 
manufacturing process. (4a) Tempeh manufacturing process. 
(4b) Natto manufacturing process. (5a) Tofu manufacturing 
process. (5b) Kori-tofu manufacturing process. Address: 
Kikkoman Foods Inc., P.O. Box 69, Walworth, Wisconsin 
53184.

967. Hanssen, Maurice. 1980. Country kitchen recipes with 
soya beans. Wellingborough, Northamptonshire, England: 
Thorsons Publishers Ltd. 32 p. Illust. 14 cm. *
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Address: Northamptonshire, England.

968. Hu, Shiu-ying; Kong, Y.C.; But, Paul P.H. comp. 1980. 
An enumeration of Chinese materia medica. Hong Kong: 
The Chinese University Press. xxiv + 287 p. Illust. Index. 17 
x 24 cm. [40+ ref. Eng; chi]
• Summary: A dictionary, arranged alphabetically. Part of the 
growing interest in ethnopharmacology. Dr. Hu is a woman. 
Contents: Dedication. Foreword, by Richard Evans Schultes 
(Director, Botanical Museum, Harvard Univ.). Preface by 
E. John Staba (College of Pharmacy, Univ. of Minnesota). 
Acknowledgments. Introduction: Selection, structure, 
appendices, literature cited. Part I: An alphabetical list 
(numbered) of Chinese medicines, with their Chinese names 
(transliteration and characters), botanical names, and their 
equivalents in English and pharmaceutical usage (p. 1-188). 
Part II: A systematic arrangement: Plants, animals, minerals, 
and miscellaneous preparations (p. 191-229). Appendices: 
I-A. A guide to the Wade system of romanization. I-B. A 
table for the conversion of Pinyin to the Wade system. II. 
Alphabetic lists of families and general of plants. III. The 
conversion of simplifi ed Chinese characters into classical 
form. IV. An index of Chinese names.
 Soy-related items in Part I. #800, p. 65: “Lu-tou-p’i 
(Tou-i). Soybean husk. Testa Glycines.
 “#1425, p. 115: Ta-tou huang-chuan. Young [yellow] 
soybean sprouts. Plantula Glycines.
 “#1477, p. 119: Tan-tou shih [shih as in fermented black 
soybeans]. Glycine soja [wild soybean], Morus alba [white 
mulberry], plus Artemisia apiacea [member of the daisy 
family, Asteraceae]. English: Tantoushih. Pharmaceutical: 
Mistura Glycines, Mori, et Artemisiae Fermentata.
 “#1651, p. 134: Tou-fu (Tou-chiang, Tou-fu cha [= 
dregs], Tou-yu). Tofu (Soybean jiang, okara, soy oil). 
Soybean products. Effectus Glycines.
 “#1653, p. 134: Tou-huang. Bean + yellow. Glycine 
soja. Black soybean (cooked and mold yellow). Touhuang.
 “#1661, p. 135. Tou-shih (Hêh-tou shih). Black + 
bean + fermented soybeans. Glycine soja. Black soybean 
(medicated). Semen Sojae Praeparatus.
 “#2105, p. 172: Yeh liao tou. Glycine soja. Wild 
soybean. Semen Glycines Soja.
 “#2129, p. 175: Yeh ta-tou t’êng. Glycine soja. Wild 
soybean. Herba et Radix Glycines Soja.” Address: PhD, 
Botanist.

969. Null, Gary. 1980. The new vegetarian cookbook. New 
York, NY: Macmillan Publishing Co., Inc.; London: Collier 
Macmillan Publishers. x + 310 p. Recipe index. 24 cm.
• Summary: One chapter (p. 52-60) titled “Soybeans and 
Soybean Products” discusses: “Whole, raw soybeans” 
[green vegetable soybeans], dried soybeans, soybean milk 
soy fl our, soy grits, soy fl akes, tempeh, tamari, miso, and 
tofu. The long section on tofu begins: “As a high-quality 

source of complete protein, tofu (soybean curd, usually 
called bean curd) is hard to beat, not to mention inexpensive, 
low in calories and versatile.” It ends: “As you become 
more familiar with tofu, you’ll come up with many of your 
own innovations. But no matter how you choose to serve 
this natural, high-protein food, serve it often and savor its 
benefi ts!”
 Page 78, under “Bean Sprouts,” states that “Soybeans 
make the most delicious sprouts, but are a little more diffi cult 
to grow” than mung bean sprouts. Page 88 notes that tamari 
and miso are good alternatives to salt.
 Soy-related recipes include: Miso tofu soup (p. 132-
33). The section titled “Tofu Dishes” (p. 199-208) includes: 
Butternut tofu. Tofu caulifl ower casserole. Herby tofu 
croquettes. Mushroom and tofu sautéed in miso. Tofu 
Orleans. Red and green peppers with tofu. Soba tofu dinner. 
Tofu eggplant Parmesan. Yogurt tofu casserole [with cow’s 
milk yogurt]. Tomato tofu and kidney beans. Bulghur, lentil 
and tofu casserole. Tofu à la king. Sesame tofu (Tofu plus 
sesame seeds). Hot breakfast for two (tofu with oatmeal, 
raisins, and walnuts).
 Soy-enriched wheat berry bread (p. 242). Page 304 
contains a list of food suppliers, including Chico San, East 
West Journal Mail Order, and Walnut Acres (Penns Creek, 
Pennsylvania). Address: New York City, NY.

970. Strayer Seed Farms. 1980. There are many ways to 
use Strayer’s vegetable soybeans (Leafl et). Hudson, Iowa. 6 
panels. Undated. 22 x 10 cm.
• Summary: This leafl et, written by George M. Strayer, 
is about “Strayer’s Vegetable Soys,” by which is meant 
vegetable-type soybeans (used as whole dry soybeans) 
but not green vegetable soybeans. Recipes are given for: 
Baked soybeans. Chile con carne. Soybean souffl e. Soybean 
sprouts. Stuffed tomatoes. Stuffed peppers. Soybean 
casserole. Soybean loaf. Puree of soybean soup. Baked 
soybean croquettes. Salted soybeans [deep-fried].
 “Vegetable protein–The protein of tomorrow. Vegetable 
varieties of soybeans are vastly different from the ordinary 
fi eld varieties. They are much larger in seed size, do not 
carry the strong beany taste and high oil content of the 
varieties developed for oil crushing... We produce a number 
of varieties, both yellow and green seed-coated, adapted to a 
wide variety of food uses.” Address: Hudson, Iowa.

971. Tajiri, Takashi. 1981. Mamerui moyashi no saibi to 
sendo hoji ni kansuru kenkyû. IV. Mamerui moyashi no 
saibaichû no ganyu seibun no shôchô to shûkaku tekiki 
[Studies on cultivation and keeping quality of bean sprouts. 
IV. Suitable harvest time relative to the changes in nutritional 
components during cultivation of bean sprouts]. Nippon 
Shokuhin Kogyo Gakkaishi (J. of the Japanese Society for 
Food Science and Technology) 28(2):79-84. [7 ref. Jap; eng]
• Summary: Soy, mung (Vigna radiata), and adzuki (Vigna 
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angularis) bean sprouts were cultivated under optimum 
conditions. Vitamin C contents were at a maximum after 5 
days in all 3 species, the majority of the vitamin being in the 
hypocotyl. Total protein and fat content fell rapidly in the 
4-5 days after sprouting, but levels of both constituents were 
signifi cantly higher in soy sprouts. The optimum sprouting 
time was concluded to be 4-5 days. Address: Lab. of Food 
Process, Faculty of Agriculture, Kinki Univ., Kowakae, 3-4-1 
Higashi-Osaka-shi, Osaka-fu, 577 Japan.

972. Moretti, R.H. 1981. Soy milk developments in Latin 
America. J. of the American Oil Chemists’ Society 58(3):521-
22. March.
• Summary: Dr. Harry Miller introduced soy milk into 
Latin America. From his writings, a Brazilian, Dr. Barretto 
of Laticinios Mococa, developed Solein, a mixture of 30% 
soya milk and 70% cow’s milk; it was introduced in 1967. 
Still sold, it is powdered and canned. Almost simultaneously 
Dr. Suberbie in Mexico developed Sustilac, introduced in 
1968, and made from sprouted soybeans. The pregermination 
reduces the amount of oligosaccharides. His company, 
Compañia Industrial de Alimentos, still produces soya 
milk, with all products being in powdered form. They also 
developed Isolac (20.3% protein) and Soyamalt (24.4% 
protein). Soyamalt is sold in strawberry, vanilla, and nut 
fl avors. In 1968 the Coca Cola Co. introduced into Brazil the 
soya milk Saci in 200 ml bottles.
 During the 1970s powdered Provesol was developed 
in IIT, Colombia, by Dr. Diaz Delgado. The process was 
later sold to a Brazilian company, Olvebra, which started 
production in 1975 with the Coca-Cola pilot plant. The 
canned powdered product is sold as Novo Milk (sweetened, 
with orange, chocolate, banana, and strawberry fl avors), and 
as Novo Vida, which has the same composition as Provesol 
(50% protein, 25% fat, 19% carbohydrates, and 19% fi ber). 
Novo Vida is widely used in the school lunch program in 
Brazil, and well accepted.
 In 1975-76 ITAL, the Inst. of Food Technology 
in Brazil, developed a soya milk brand named Vital. It 
was packaged in Tetra Pak cartons. Several fl avors were 
developed and tested by school children and industrial 
workers. It was well accepted but limited by the high cost. In 
1977 it was packed in polyethylene bags with a 2-3 day shelf 
life.
 “In 1976 a new concept of soya milk processing was 
developed in Brazil. This technique consists of producing on 
a small scale, the soya milk at the market spot. The project 
was called ‘mechanical cow’ and produces 200 liters/hour 
of sterilized soya milk with 3.0% protein, 1.9% fat, 1.2% 
carbohydrates, 0.5% ash, 8.0% added sugar and at pH 7.0.
 “This project was introduced in 1977 and, presently, 
there are 80-90 ‘mechanical cows’ in Brazil.” The is idea 
already being exported to Paraguay, the Seychelles Islands, 
and Ecuador. A detailed description of the process and its 

main advantages are given. Being very inexpensive, “the 
equipment can be bought by very small entrepreneurs, or 
by the government to implement school lunch programs 
or health programs. The equipment uses only water and 
electricity and does not need a steam generator.
 “Presently, the Brazilian federal government gives 
tax exemptions for this equipment when it is bought in a 
full package: Mechanical Cow, polyethylene bag fi ller, 
and residue [okara] dryer, which shows Brazil’s interest in 
the project and also the success of the product all over the 
country.
 One kg of soybeans can produce 8 liters of 3% soya 
protein milk, which has the antitrypsin factor correctly 
inactivated. Packed soya milk can stand for 2 days at room 
temperature and 10 days refrigerated at 5ºC. The cost to 
make 1 liter of this formulated soya milk is US $1.10. 
Address: Dep. Food Technology, FEA/UNICAMP, Sao 
Paulo, Brazil.

973. Prevention (Emmaus, Pennsylvania). 1981. A health 
food dictionary: Soybeans. March. p. 144-46.
• Summary: Soybean foods include soybean oil, tofu, tamari, 
soy milk, tempeh, miso, soybean sprouts, soy fl our, soy ice 
cream, and soy nuts.
 The article ends: “Do yourself a favor. Get to know the 
soybean.” Address: Emmaus, Pennsylvania.

974. Rackis, J.J. 1981. Flatulence caused by soya and its 
control through processing. J. of the American Oil Chemists’ 
Society 58(3):503-09. March. [59 ref]
• Summary: Contents: Abstract. Introduction: 
Oligosaccharides–structure, oligosaccharides–metabolism in 
the intestinal mucosa (alpha-galactosidase, lactase). Flatus 
activity of soya products: Human tests (soya products, 
raffi nose diets, comparisons of soybean–food legume–lactose 
intolerance, other human tests). Practical considerations 
for prevention or elimination of fl atulence: Extraction 
of oligosaccharides, germinating soybeans (germination 
process). Case histories: Case study of an excessively 
fl atulent person.
 Figures show: (1) Preparation of soya protein products 
for fl atulence testing program with adult male subjects. 
(2) Graph of relationship between enzymatic hydrolysis of 
stachyose and gas production.
 Tables show: (1) Incidence of lactase defi ciency [by 
ethnic group or race]; about 70% of the world’s population is 
lactose intolerant. However only 3% of white Scandinavians 
and 5-20% of North Americans are, compared with 80-
100% of Chinese and 70% of black Americans [African 
Americans]. (2) Effects of soy products on fl atus in man. 
(3) Relationship between raffi nose plus stachyose content 
in diet and fl atus production in man. The greater the total, 
the greater the fl atus. (4) Protein loss and oligosaccharide 
removal from whole soybeans by various treatments. (5) 
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Flatulence index of 130 different foods. Address: NRRC, 
Peoria, Illinois.

975. Soycrafters Assoc. of North America; Soyfoods Center. 
1981. Estimated soyfoods industry statistics (News release). 
Sunrise Farm, Heath Rd., Colrain, MA 01340. 1 p. March. 
Updated in Aug. 1981.
• Summary: 1. Number of companies manufacturing tofu, 
tempeh, miso, soynuts, soy sprouts, soy sauce, secondary 
soyfoods, soy delis & restaurants, in the USA, Canada, and 
Latin America. 2. Production statistics for USA and Canada: 
Raw soybean usage, food production, employees, and retail 
sales value are given for 4 types of tofu makers (caldron, 
steam kettle, pressure cooker, factory), tempeh, soynuts, and 
soy delis and restaurants. With totals. Actual gathering of 
statistics was done largely by Soyfoods Center. Address: 1. 
Richard Leviton, Colrain, Massachusetts; 2. W. Shurtleff, 
Lafayette, California.

976. Suberbie, F.; Mendizabal, D.; Mendizabal, C. 1981. 
Germination of soybeans and its modifying effects on the 
quality of full-fat soy fl our. J. of the American Oil Chemists’ 
Society 58(3):192-94. March. [19 ref]
• Summary: Advantages of the process were evaluated; 
protein dispersibility index (PDI), trypsin inhibitor (TI) 
and lipoxygenase activities, milling capacity, and odor and 
fl avor scores were determined during the different stages 
of the process. In the fi nal stages, marked decreases in 
lipoxygenase and TI activities were observed. The PDI 
increased with germination time in unheated soybeans. Odor 
and fl avor scores improved substantially. Milling capacity 
dropped as germination time was increased.
 “In germinated soybeans, TI activity is decreased, 
possibly by the internal heat generated by germination.” 
Figure 2 shows that when soybeans were germinated for 
72 hours, the TI activity dropped to about 87% of its initial 
level after soaking and about 1 hour of sprouting, then fell 
to about 78% of its initial level after 72 hours. If soybeans 
were germinated for 72 hours, then steamed for 2 hours, 
or steamed, dried, and pearled, the trypsin inhibitor level 
dropped to about 10% of its initial level. The addition of 
moist heat was the major reason for the large drop in the 
latter cases. Address: Industrial de Alimentos, Mexico City.

977. Huang, Timothy. 1981. Early work with soyfoods 
distribution and the Yellow Bean deli in Detroit (Interview). 
Conducted by William Shurtleff of Soyfoods Center, April 9. 
1 p. transcript.
• Summary: Timothy started a soyfoods marketing and 
distribution company called Yellow Bean Trading Co. in 
Detroit in about Sept. 1978. His fi rst products were Soy Plant 
products from Ann Arbor, sprouts, TVP and soy fl our (from 
Farm Foods), and soyfoods books. In March 1979 he and 
Carol Ann, his wife, started a soyfoods deli named Yellow 

Bean Vegetarian Foods at 15309 Mack Ave. in Detroit. They 
made 3 types of tofu pies (carob, cocoa, peanut butter) and 
a bulk tofu salad [like an eggless egg salad]. He was selling 
these 2 products to 25 accounts by summer 1979. Address: 
Detroit, Michigan.

978. Soyfoods Center; Soycrafters Assoc. of North America. 
1981. Soyfoods Production in America and the West (News 
release). Lafayette, California: New-Age Foods Study 
Center. 1 p. April. Updated in Sept. 1981 in a neater format.
• Summary: A table shows production statistics for 25 
types of soyfoods. Number of manufacturers in the USA, 
Canada, Other West, Total; Tons of raw soybeans/year used 
by each food. Yield of food from 1 unit weight of soybeans. 
Wholesale value. Retail value. Number of people employed. 
Address: P.O. Box 234, Lafayette, California 94549.

979. Wang, Hwa L. 1981. Oriental soybean foods: Simple 
techniques produce many varieties. Food Development 
15(5):29-34. May.
• Summary: Methods of preparation are given for the 
following soyfoods: Tofu, soy sauce, miso, hamanatto, sufu, 
tempeh, natto. A table gives local names, descriptions, and 
uses for traditional East-Asian non-fermented soyfoods: 
“Fresh green soybeans (mao-tou, edamame),” soybean 
sprouts (huang-tou-ya, daizu no moyashi), soybean milk 
(tou-chiang), protein-lipid fi lm (tou-fu-pi, yuba), soybean 
curd (tofu, tou-fu, tubu, tahoo, touhu, taufoo, dou-fu, dan-fu), 
and soybean fl our (tou-fen, kinako). Local names, organisms 
used, substrate, and description of the product are given for 
traditional East-Asian fermented soyfoods: soy sauce, miso, 
hamanatto, sufu, tempeh, and natto.
 Note: This is the earliest English-language document 
seen (Feb. 2004) that uses the word “taufoo” to refer to 
Chinese-style tofu. Address: NRRC, Peoria, Illinois.

980. Yang, Cha-Bum. 1981. [Changes in nitrogen 
compounds and nutritional evaluation of soybean sprout. III. 
Changes of free amino acid composition]. Han’guk Nonghwa 
Hakhoe Chi (J. of the Korean Agricultural Chemical Society) 
24(2):101-04. June. [9 ref. Kor; eng]
• Summary: Changes in free amino acid composition in 
the cotyledon and axis were investigated during sprouting. 
Free amino acids increased, especially in the axis. 
Arginine, proline, and methionine did not appear in the axis 
throughout. Free amino acids constituted 1.1% of total amino 
acids in soybeans but 8.8% in 8-day sprouts. Changes in 
amino acids during sprouting was as follows: Aspartic acid > 
histidine > valine > isoleucine > threonine > serine > lysine 
> tyrosine > phenylalanine > leucine > alanine > glycine > 
proline > arginine > glutamic acid > methionine. The amino 
acids most prevalent in 4-day soy sprouts were: Aspartic 
acid, serine, valine, isoleucine, lysine, and threonine. 
Address: Dep. of Food and Nutrition, Hanyang Univ., Seoul, 
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South Korea.

981. Yang, Cha-Bum. 1981. [Changes of nitrogen 
compounds and nutritional evaluation of soybean sprout. II. 
Changes of amino acid composition]. Han’guk Nonghwa 
Hakhoe Chi (J. of the Korean Agricultural Chemical Society) 
24(2):94-100. June. [17 ref. Kor; eng]
• Summary: Changes in the amino acid composition of soy 
sprouts were measured in the cotyledon and axis during 
sprouting. Total amino acid content per sprout did not 
change for 2 days, and thereafter decreased. It decreased 
in the cotyledon but increased in the axis. The ratio of 
essential amino acids to total amino acids decreased rapidly 
after 4 days, especially in the axis. Aspartic acid increased 
signifi cantly while glutamic acid decreased. The limiting 
amino acid was methionine. Chemical score, a measure of 
protein quality, and essential amino acids decreased during 
sprouting. Address: Dep. of Food and Nutrition, Hanyang 
Univ., Seoul, South Korea.

982. McCay, Jeanette. 1981. Clive and Jeanette McCay’s 
work with soyfoods (Interview). Conducted by William 
Shurtleff of Soyfoods Center, July 19. 3 p. transcript. Typed.
• Summary: This history focuses on Prof. Clive McCay’s 
work with soyfoods at Cornell University.
 Clive and Jeanette met at Iowa State College (Ames, 
Iowa). He got a Master’s and she was fi nishing a four-year 
bachelors degree in home economics. She graduated in 1924 
and they were married in the summer 1927, just after Clive 
fi nished his research at Yale [New Haven, Connecticut] (as 
a national research fellow for 2 years with Dr. Lafayette 
Mendel in nutrition and biochemistry), and the same year 
that Clive went to Cornell. At the time of their marriage, 
Clive had just fi nished a PhD degree from UC Berkeley, 
California, in biochemistry, with Prof. Evans.
 While he was at Cal, she worked in Montana for Gold 
Medal Flour, Royal Milling Co., a subsidiary of General 
Mills. She taught cooking schools all over the state about 
using fl our.
 Clive’s research on extending the life span of animals 
undercuts the assumption that “bigger is better” and fl ies in 
the face of much of modern human nutrition.
 During their fi rst 5-6 years of marriage, they lived in a 
small apartment near Cornell. In about 1933, after the Great 
Depression started, they bought a run-down farm and lived 
there for the rest of their years at Cornell and in New York.
 During World War II, Clive was doing research on 
nutrition for the navy at Bethesda, Maryland (about 15 miles 
northwest of Washington, DC). Part of the time that he was 
in Washington, DC, she went there to be with him and to 
work with the Bureau of Home Economics doing bulletins.
 Jeanette does not think she was chosen head of the N.Y. 
State Emergency Food Commission. Rather, she was part 
of committee of people who worked on it, editing bulletins. 

Her interest in the Commission grew out of her and Clive’s 
interest in better bread; she had no special background or 
interest in soy before that time.
 Jeanette in not sure how or when Clive got interested in 
soy. It could have been at Yale from Dr. Lafayette Mendel. 
He was aware of the work of D. Breese Jones of the USDA 
on using soy to supplement wheat. Clive was an avid reader, 
and always well versed in current nutritional literature. 
In the fi rst edition of Nutrition of the Dog (1943), soy is 
discussed throughout the book. Soy was just one of the many 
supplemental foods in which he was interested. He used soy 
for years in the diets of his animals. Moreover, they used 
soy regularly in their diet and home cooking–soy fl our in 
doughnuts, oatmeal cookies and other baked goods. They 
made their own sprouts (including soy sprouts) at home. 
They grew soybeans in their garden and ate them fresh like a 
vegetable.
 The work of Messing Brothers bakery in Brooklyn was 
very successful. They were the fi rst commercial bakery to 
launch the Cornell bread and they worked very hard to keep 
it going. Clive helped them to develop the formula and to 
get started baking it commercially, then he went there and 
spoke to various groups. The product sold well for Messing. 
Address: 39 Lakeview Lane, Englewood, Florida 33533. 
Phone: 813-474-7260.

983. Shurtleff, William. 1981. William Morse: The father of 
soybeans in America (Continued–Part III). Soyfoods No. 5. p. 
56-60. Summer.
• Summary: Continued: “Later years in America (1931-
1959): Morse returned to America in March 1931 with great 
enthusiasm and interest in transmitting to America all that he 
had learned in East Asia. He was now a principal agronomist 
at the USDA Bureau of Plant Industry. With the stage set 
for the fruition of years of work and research that would 
transform the place of the soybean in the Western world, let 
us pause for a minute to ask, ‘What kind of a man was Bill 
Morse?’
 “In appearance, he was tall and lean, with a kind face 
and soft features. Farmers all over America, with whom he 
had met and talked in their fi elds, might remember his baggy 
suspendered pants, loose tie, and slouched hat, his great 
interest in their problems and successes.
 “George Strayer, editor for 27 years of the American 
Soybean Association’s Soybean Digest, who had 
known Morse since 1927, said of him: ‘He was a quiet, 
unassuming, yet brilliant fellow, not particularly dynamic as 
a speechmaker, but intensely interested in seeing soybeans 
progress. He would sit up half the night talking with people 
about soybeans and soyfoods.’
 “An article by Mary Burr Pieters in the September 1944 
Soybean Digest described Morse as ‘modest and retiring 
but sure and right as rain... He studied, he traveled, he 
toiled, he experimented–he exhorted–and the result of all of 
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this singleness of purpose and devotion surely borders on 
fantastic.’
 “Edward J. Dies, his close colleague, described him in 
Gold from the Soil as ‘heedless of material gain or personal 
honor, shy, modest, agreeable, and easy going, but with the 
repressed intensity of a crusader.’ Martin G. Weiss, who 
worked under Morse for many years and succeeded him 
when Morse retired, said of him: ‘He was a kindly man, 
always willing to encourage and give moral support to 
his subordinates. He was loved by all, and his employees 
worked hard–they never wished to disappoint him.’ His 
daughter Margaret described him in 1980 by saying: ‘He was 
a gentle, soft-spoken person, who liked others and they liked 
him. He liked to tease, and the secretaries at his offi ce all 
loved it. He was a very easy person to get along with; he was 
slow to anger and never cursed. He wasn’t aggressive; where 
some might push, he would give in. He was intelligent. His 
work came fi rst. He was not fi nancially ambitious.’
 “After returning from East Asia, Morse was more 
interested than ever in soyfoods, and much of the subsequent 
increasing interest in America derives from his efforts. 
He expanded his work with the USDA Offi ce of Home 
Economics in Washington, D.C. and interested researchers 
in the Department of Home Economics at the University of 
Illinois to get involved with research on soyfoods, especially 
on use of the large-seeded, vegetable-type soybeans he had 
brought back from East Asia. He encouraged development 
of soyfoods recipes suited to American tastes and talked 
a lot about soyfoods at American Soybean Association 
meetings and many other gatherings. Working with others, 
he was largely responsible for the development of soy fl our 
and grits. One entire wall of Morse’s Washington offi ce was 
covered with fl oor-to-ceiling shelves, fi lled with soyfood 
samples from Asia.
 Except for Dr. Harry Miller, Morse was probably the 
fi rst soy researcher in America to make soyfoods a regular 
part of his diet. While in East Asia, he and his family had 
become very fond of Oriental cooking, and especially of 
soyfoods, and they enjoyed them often after returning to 
America. Of the many recipes they brought back from 
the Orient, Morse’s favorite was sukiyaki. He built a low 
sukiyaki table with a hot plate on top and cushions around 
it on the fl oor in his home and at every opportunity would 
invite over guests to serve them his specialty which of 
course featured tofu and sprouts. He also liked to take family 
and friends out to a good Chinese or Japanese restaurant. 
The family enjoyed using soy fl our when making breads, 
muffi ns, or waffl es. Morse’s mother [Edna] liked to cook him 
fresh green soybeans and his wife regularly fi xed him her 
favorite Boston Baked Soybeans. Morse loved soymilk ice 
cream; one magazine ran a full-page photo of him happily 
eating it. He also regularly enjoyed tofu, soymilk (plain and 
acidophilus), and soymilk yogurt, and these foods became 
increasingly important in his largely meatless diet after he 

found he had an ulcer. In fact he once told George Strayer 
that, with his ulcer, he felt these soyfoods had greatly 
extended his life and good health.
 “Morse also actively continued his soybean selection 
and propagation work at the Arlington Farm. He realized 
more than ever that if the soybean was to become a 
national crop that hundreds of different varieties, adaptable 
to different latitudes, soils, and climates, would have to 
be found and developed by breeding. He was especially 
interested in working with farmers and the USDA to 
stimulate research and development on the vegetable-
type soybeans, which had been little more than a curiosity 
prior to his trip to East Asia. While Morse was the fi rst to 
popularize the vegetable-type soybeans, he was not the fi rst 
to introduce them. The variety Easycook (which took less 
than half as long as most fi eld-type soybeans to become 
tender after boiling) was introduced to the U.S. in 1894 and 
the Hahto was introduced in 1915. Morse mentioned both of 
these in The Soybean in 1923 but did not mention the term 
‘vegetable-type soybeans,’ and was apparently unaware of 
their signifi cance. Many of the vegetable-type soybeans 
that Morse brought back from East Asia were grown out 
and starting in 1934, distributed to various state agricultural 
experiment stations for trial.
 “Up until 1928, Morse, in charge of soybean research, 
had been the only USDA employee working full time in this 
fi eld. In 1928 the USDA hired a second full-time soybean 
researcher, Jackson L. Cartter, who had just graduated with a 
master’s degree from Iowa State College. From 1928 to 1933 
Cartter did soybean research on a farm in Holgate, Ohio that 
was managed by the Ohio Experiment Station. From 1933 
to 1936 Cartter worked directly under Morse at the USDA 
Experiment Station, Arlington Farm, Virginia; he tested, 
grew out, and classifi ed many of the soybeans from Morse’s 
trip to East Asia. In 1936 Cartter helped to organize the U.S. 
Regional Soybean Laboratory at the University of Illinois. 
He became the fi rst director of its agronomic division and 
was placed in charge of the soybean breeding program for 
the 12 Midwestern states; he studied the soybean’s oil and 
protein composition, and served as director of the laboratory 
until his retirement in 1965.
 “Unfortunately the long-term results of Morse’s 
collection efforts in East Asia are not what they might have 
been. It was estimated in 1980 that only 25,000 acres of 
the 70.1-million-acre U.S. soybean crop were planted in 
vegetable-type soybeans, a mere 0.04 percent of the total. 
They have never become popular here for various reasons; 
they give 20 to 30 percent lower per-acre yields than fi eld-
type soybeans, tend to shatter easily at maturity and are thus 
hard to harvest, and consequently sell for 12 to 18 percent 
more than other soybeans. If they were less expensive, large 
amounts would probably be used in East Asia to make tofu, 
soymilk, tempeh, and miso by producers who already buy 
their beans from America.” Continued. Address: Soyfoods 
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Center, P.O. Box 234, Lafayette, California.

984. Krieger, Verena. 1981. Gestern Steak, Morgen Tofu: 
Oder was man mit einer Bohne so alles machen kann 
[Yesterday steak, tomorrow tofu: Or all the things that can 
be made with one bean]. Tages Anzeiger Magazin No. 34. p. 
6-12. Aug. 22. Also translated in English, French, and Italian. 
[4 ref. Ger; Eng; Ita; Fre]
• Summary: A lengthy, pioneering account of the virtues 
of tofu, and its development in the USA and Switzerland 
by the Sunday supplement to Switzerland’s biggest daily 
newspaper. Contains numerous color photos of soyfoods 
from around the world. Also defi nes and discusses soymilk, 
miso, tamari, shoyu, and soy sauce, tempeh, and soy sprouts. 
Discusses the work of Edgar W. Schweizer (underway by 
1977) in attempting to grow soybean varieties suited to 
Switzerland.
 The Geneva restaurant “La Moisson” has had tofu on 
the menu for 5 years. In Bern, in the beginning of July, the 
restaurant “Sesam” was acquired by the fi rst Swiss organic 
food store (Bioladen), the “Lotusbluemli” (Little Lotus 
Blossom). Since Sesam opened, the people of Bern have 
been able to get to know a rich treasure of dishes from 
tofu made at Sesam, as well as many applications of miso 
and shoyu or tamari. The vegetarian restaurant “Bristol” 
in Lucerne is launching tofu as its summer hit this year, 
in the form of Tofu Schnitzels and Burgers... In organic 
food shops, Reform Houses and Oriental specialty shops, 
miso and soy sauce are available. The following places in 
Switzerland sell fresh tofu, which they make on the spot: 
(1) Centre macrobiotique de Lausanne, ruelle de Bourg 
7, 1003 Lausanne. (2) S. Gänterli, Vonmattsrr. 50, 6003 
Lucern. (3) Le Grain d’Or, rue Voltair 27, 1201 Geneva. (4) 
De Lade, Oberaltstadt 8, 6300 Zug. (5) S. Lotusbluemli, 
Gerechtigkeitsgasse 17, 3011 Bern. (6) Madal Bal, 
Kreuzplatz 10, 8032 Zurich. On the last page of the article is 
an ad for Soyana in Zurich.
 Note: The Italian-language edition of this article is 
titled “Ieri bistecca, domani il tofu.” It is the earliest Italian-
language document seen (Sept. 2011) that mentions tempeh, 
which it calls “tempeh.” Address: Lucerne, Switzerland.

985. Shurtleff, William; Aoyagi, Akiko. 1981. Clive and 
Jeanette McCay and the New York State Emergency Food 
Commission: History of work with soyfoods. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 19 p. Sept. 
19. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. The full 
history is available on our website at www.soyinfocenter.
com. Just search for McCay in the search box. Or, in the 
left navigation bar, click “A Comprehensive History of 
Soy,” then scroll down to Chapter 77, “Clive and Jeanette 
McCay...”

 Contents: Introduction: Clive’s birth (1898) and 
education. Early years at Cornell University: Research on 
extending animals’ lives through nutrition, famous professor 
of nutrition. The war years: Clive chairman of New York 
bread and soybean committee, Ithaca co-op sells soy fl our, 
“Lucille Brewer’s Open-Recipe Bread” with 5% soy fl our 
sold at co-op, work with sprouts, Gov. Dewey’s May 1943 
appointment of New York State Emergency Food Committee 
with Jeanette McCay as chair of Soybean Committee, 
biographical sketch of Jeanette, press coverage of June 
1943 soyfoods lunch at Deweys’ Executive Mansion, led to 
articles in Life and Reader’s Digest on soyfoods, meetings, 
demonstrations, publications (Jeanette in charge), July 1943 
Clive leaves Cornell for Navy, program ebbing by mid-
1944, food emergency that this was preparation for never 
happened, Jeanette left committee Feb. 1945. The postwar 
years (1946-1961): Return to Cornell, start of work with 
mental hospitals, nutritional defi ciencies of white bread, 
Clive’s interest in enrichment, new bread with 6% whole 
soy fl our, nutritional superiority proved in rat studies, much 
publicity and great success, interest in better nutrition 
waned in the late 1950’s, only limited production of the 
“Cornell bread” after that. The Florida years (1962-1980’s): 
Retirement 1962, academic distinctions, Clive’s death 1967, 
1972 N.Y. Times article on Cornell bread, larger wave of 
interest in good nutrition than during the war years, 1973 
enlarged version of bread booklet, articles in Better Nutrition 
(1980 and 1981) and Mother Earth News (1981) spread the 
word, popularity of Cornell bread growing again. Address: 
Lafayette, California. Phone: 415-283-2991.

986. Hymowitz, T.; Newell, C.A. 1981. Taxonomy of 
the genus Glycine, domestication and uses of soybeans. 
Economic Botany 35(3):272-88. Sept. [100 ref]
• Summary: Contents: Taxonomic history of Glycine. 
Domestication [and dissemination of the soybean]. Uses 
[of the soybean] (The four most important foods developed 
from the soybean in East Asia are miso, shoyu (soy sauce), 
tempeh, and tofu). “These traditional foods have little 
physical or fl avor identity with the original bean. Hence it is 
not too surprising that Marco Polo, who raveled from Venice 
to Cathay and throughout the Orient between 1271 and 1295, 
makes no mention of the soybean (Rugoff, 1961).”
 The earliest accurate description by a European seen 
for the use of soybeans as food was by Friar Domingo 
Navarrete. He wrote about them in 1665.
 East Asian nonfermented soy foods: Tofu, soy milk, 
yuba, kinako, sprouts, green soybeans.
 East Asian fermented soy foods: Miso, soy sauce, 
tempeh. Soy uses in the West: Oil, protein (from defatted 
soybean meal). A brief history of each of these foods is 
given.
 Tables: (1) The species of Glycine according to 
Linnaeus, 1753, and their subsequent classifi cation. (2) The 
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genus Glycine L. according to Bentham (1864, 1865). (3) 
The genus Glycine L. according to Hermann (1962). (4) The 
genus Glycine Willd. as revised by Verdcourt (1966, 1970). 
(5) The genus Glycine Willd. as accurately delimited.
 Figures: (1) Shu, the archaic character for soybeans (fi ve 
stages in the character’s development; Hu {1963} believes 
that the shu pictograph can be traced back to approximately 
the 11th century B.C.). Address: Dep. of Agronomy, Univ. of 
Illinois, Urbana.

987. Younger, Leo. 1981. A better way to soak soybeans [for 
soy sprouts] (Letter to the editor). Vegetarian Times No. 51. 
Nov. p. 6.
• Summary: Add the contents of one capsule of acidophilus 
for every cup of sorted and washed soybeans. Mix well. 
The friendly bacteria will inoculate the soybeans, enabling 
you to rinse only twice daily–instead of 4-6 times. Address: 
Sacramento, California.

988. Soyfoods Center; Soycrafters Assn. of North America. 
1981. Per capita use of soyfoods grows to nearly 9 lbs. in 
U.S. Vegetarian Times No. 52. Dec. p. 6.
• Summary: Based on a Sept. 1981 news release copyrighted 
by the Soyfoods Center and the Soycrafters Assoc. of North 
America, this summary of a market study gives for each 
major soyfood product the number of manufacturers in 
the USA, Canada, and worldwide. The tons/year of raw 
soybeans used. And (in the USA only) the tons of food 
produced, wholesale value, retail value, and number of 
employees.
 In the USA, the number of manufacturers, tons of 
product produced, and retail value in million dollars are 
as follows for low technology, traditional: Tofu and tofu 
products (154, 22,700, $50.4), tempeh (32, 494, $1.78), 
soymilk and soymilk products (14, 148,000, $118.0), soy 
sauce, shoyu & tamari (15, 54,837, $203.0), soynuts and 
soynut butter (12, 2,750, $4.6), miso (10, 2,000, $4.8), soy 
sprouts (5, 360, $0.25), etc. Subtotals for low-tech (284 
manufacturers, 231,305 tons produced, $392.25 retail value).
 For high-technology, modern: Soy fl our & grits, defatted 
(12, 400,000, $190.4), textured, extruded soy fl our (TSP/
TVP) (2, 200,000, $179.2), soy protein concentrates (3, 
45,000, $56.7), soy protein isolates (3, 45,000, $126.0), 
meat analogs (secondary products) (6, 20,000, $55,000). 
Subtotals for high-tech (26 manufacturers, 710,000 tons 
produced, $615.6 retail value). Total low and high tech: 
310 manufacturers, 941,305 tons produced, and $1,007.85 
million dollars.
 Also published in New Age (Jan. 1982, p. 17) under the 
title “Tofu Takes Over.”

989. Adsule, R.N.; Barat, G.K. 1981. Infl uence of 
germination on the cooking quality of pulses. Pulse Crops 
Newsletter 1(2):78-79. *

990. Moron-Jiminez, Maria Joaquina. 1981. Estudios 
bioquimicos y nutricionales de la semilla germinada de soya 
[Biochemical and nutritional studies of germinated soybean 
seeds]. Thesis. Centro de Estudios Superiores en Nutricion y 
Ciencias de Alimentos, Guatemala, Guatemala. 64 p. Illust. 
[Spa]*

991. Product Name:  Tempeh (Made with Sprouted 
Soybeans).
Manufacturer’s Name:  Surata Soyfoods.
Manufacturer’s Address:  302 Blair Blvd., Eugene, OR 
97402.
Date of Introduction:  1981.
Ingredients:  Sprouted organically grown soybeans, water, 
apple cider vinegar, tempeh culture (Rhizopus oligosporus).
Wt/Vol., Packaging, Price:  10 oz.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label, undated. 6 by 7 
inches. Red on yellow. “An Oregon Cooperative. A Pre-
Cooked Cultured Soyfood. Makes 4 burgers.” Recipes on 
back for Tempeh Chili, Tempeh Salad, Tempeh Burritos / 
Tacos. Shurtleff & Aoyagi. 1985. History of Tempeh. p. 56. 
“Sprouting the soybeans overnight increased the content of 
B and C vitamins, increased the yield by 11%, and facilitated 
wet dehulling.”

992. Altman, Nathaniel. 1981. Nathaniel Altman’s total 
vegetarian cooking. New Canaan, Connecticut: Keats 
Publishing, Inc. 229 p. Index. 18 cm. Series: A Pivot Original 
Health Book. [180 ref]
• Summary: The author was born in 1948. The fi rst page of 
the book begins: “It’s not just spinach. The vegetarian way of 
eating is incredibly varied, employing such exotic, appealing 
foods as calcium-rich hijiki, tempeh from Indonesia, and 
tofu.”
 The glossary (p. 139-44) describes: Lecithin, milk (soy), 
miso, soybeans, soy grits, sprouts (incl. soy), tamari, tempeh, 
tofu, and textured vegetable protein (TVP).
 Chapter 11, titled “A vegetarian diet can save you 
money” (p. 146-51) mentions soybeans and soyfoods (incl. 
soy milk powder, dry tofu [probably dried-frozen tofu], soy 
sprouts, soy fl our, soy sauce, tofu) repeatedly as low-cost 
sources of protein.
 The book has several very interesting appendixes: 
C. The vegetarian bookshelf (p. 208-10). D. Vegetarian 
contacts–Some vegetarian societies and publications (p. 211-
12). Bibliography by chapter (p. 213-20).

993. Bragg, Paul C.; Bragg, Patricia. 1981. Hi protein 
vegetarian health recipes: With history and reasons. Santa 
Barbara, California: Health Science. 184 p. Illust. No index. 
21 cm.
• Summary: This book is quite similar to the 1975 edition, 
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however one word in the title has been changed (to 
vegetarian meatless from meatless), and small changes 
have been made on several pages following Paul Bragg’s 
death in Dec. 1976. Nevertheless, the book gives the strong 
impression that Paul Bragg is still alive. Whereas he used 
to advocate moderate amounts of meat and fi sh in the diet, 
he now advocates a vegetarian diet [which is becoming 
increasingly popular, especially among young people, in the 
USA]. On the book’s cover these words appear in large bold 
letters: “Vegetarian. Salt free. Sugar free.”
 We will discuss here only the changes that have been 
made in the 1980 edition. The copyright page states that 
this is the fi fth printing. The address of Health Science, the 
publisher, has changed to Box 7, Santa Barbara, California 
93102–from Hot Springs, California.
 At the bottom of the next page a message has been 
added, which starts: “Our sincere blessings to you dear 
friends, who make out lives so worthwhile and fulfi lled by 
reading our teachings on natural living as our Creator laid 
down for all of us to follow... Our prayers reach out to you 
for the best in health and happiness...” Signed Paul C. Bragg 
and Patricia Bragg.
 On the page facing page 1, under the large photo of 
Bragg, is a different caption: “Paul C. Bragg in Hawaii, 
where he spends much of his time during the latter years of 
his vigorous, long life (almost a century!).” Describes how 
he writes, teaches, and exercise each day. Below that is “An 
old English Prayer,” which begins: “Give us, Lord, a bit of 
sun, / A bit of work and a bit of fun. / “... Our daily whole 
grain bread and a bit of nut butter.”
 On page 66, at the bottom of the full-page ad for Bragg 
Liquid Aminos, readers are directed to order from a new 
address: Live Food Products, Box 7, Santa Barbara, CA 
93102. “For 8 ounces of Bragg New Super Concentrated 
Liquid Aminos send $3.50 which covers postage and 
handling.” Note: In 1975 the price was $2.99 for 16 ounces 
of “Bragg Liquid Aminos.”
 On page 81, an illustration of a pot and vegetables has 
been replaced by an illustration of Ponce de Leon, with a 
message about how he searched for the fountain of youth. 
“If he had only known–it’s within us.” There is also a new 
quotation from Patricia Bragg which states: “The more 
natural food you eat, the more radiant health you will enjoy 
and you will be better able to promote the higher life of love 
and brotherhood.”
 On page 157, the section titled “Sickness is expensive,” 
has been updated (new statistics) and slightly expanded.
 On page 160, a new photo, titled “When you are 
healthy–You are happy! shows the members of the “Longer 
Life, Health and Happiness Club” at Fort DeRussy on 
Waikiki Beach, Honolulu, Hawaii.
 The end of the book (after a blank page titled “My 
favorite recipes”) contains: Advertisements: (1) Send for 
important free health bulletins. (2) Bragg live longer, live 

stronger self-improvement library (list of 25 books by Bragg, 
with prices). From the authors. Brief biography of Patricia 
Bragg, Ph.D., Nutritionist, beauty and health consultant. 
Advisor to world leaders, glamorous Hollywood stars, 
singers, dancers, athletes. Lecturer and author (She says she 
is the daughter of Paul C. Bragg. An accomplished musician, 
dancer, tennis player, swimmer, and mountain climber. The 
youngest woman to ever have been granted a U.S. patent. 
Graduate of the University of California. Lists her famous 
clients). Biography of Paul C. Bragg. Address: 1. N.D., 
Ph.D., Life Extension Specialist; 2. Beauty and diet expert. 
Both: Santa Barbara, California, and Honolulu, Hawaii.

994. Cho, Joong Ok. 1981. Home style Korean cooking in 
pictures. Tokyo: Japan Publications. Distributed by Harper & 
Row (New York). 96 p. Illust. (mostly color photos). Recipe 
index. 27 cm.
• Summary: Soy related recipes: Cooked tofu and ground 
meat (Dubu jjim, p. 32). Garnished rice (Bibim bap, p. 44, 
with soy sprouts).
 About the author: “Mrs. Cho Joong Ok was born and 
raised in Seoul, Korea. A descendant of a noble family from 
which six Korean queens have come, Mrs. Cho is as versed 
in palace cuisine as she is in family cooking.” She has 
written a number of books on Korean cooking, “contributes 
regularly to magazines and teaches Korean cooking 
on television. She lives in Tokyo with her husband...” 
Unfortunately, this book has a poor index. Address: Tokyo, 
Japan.

995. Cottrell, Edyth Young. 1981. Mrs. Cottrell’s stretching-
the-food-dollar cookbook. Santa Barbara, California: 
Woodbridge Press. 127 p. Recipe index. 22 cm.
• Summary: A natural foods, vegetarian cookbook. 
Incorporates Stretching the Food Dollar and Supplement to 
Stretching the Food Dollar. A color photo on the cover shows 
the author.
 Page 15 discusses soy milk, soy milk powder, soy fl our, 
and nut milk. Many recipes (especially recipes for breads 
and other baked goods) call for the use of these products. 
Soy-related recipes include: Basic wheat-soy bread I & II 
(with soy fl our, p. 21-22). Golden triple-rich bread (with soy 
fl our and soy milk, p. 23). Rice-soy bread (with soy fl our 
p. 27). Soy-nut bread (with soy fl our and ground cooked 
soy beans, p. 30). Soy mayonnaise (with soy milk powder, 
p. 71). Savory soy loaf or patties (with soy sprouts, p. 80). 
How to sprout soybeans (p. 89). Soy sauce (p. 90). Address: 
Formerly, Research Nutritionist, Loma Linda Univ., Loma 
Linda, California; As of March 1993, living in Spokane, 
Washington.

996. Dahlen, Martha; Phillips, Karen. 1981. A further guide 
to Chinese market vegetables. Hong Kong: South China 
Morning Post Ltd., Publications Division. xi + 74 p. Illust. 
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Index. 21 x 28 cm.
• Summary: This is the 2nd in a series of three books about 
Chinese market vegetables in Hong Kong. The inquisitive 
authors have learned much about this subject since their fi rst 
volume was published in 1980–and this book shows it! When 
“beginner’s mind” meets a subject, we too learn many new 
things that the expert overlooks. The romanization of names 
in this book represent the Cantonese pronunciation system of 
Herklots. The color illustrations of these foods are large and 
exquisite.
 The book is divided into two parts–with the fi rst part of 
this book being very similar to the fi rst part of the fi rst book 
in the series (1980). (1) Foreword. Chinese cooking utensils. 
Acknowledgements. Basic methods of Chinese cooking. 
Basic seasonings: Drygoods & sauces. Chinese numbers & 
market fi gures.
 The section titled “Basic seasonings” (p. 3) includes 
three made from soybeans–with a somewhat different format 
and defi nitions than found in the 1980 volume.
 “Fermented black beans (2 Cc = Chinese characters are 
given) Dau see [fermented black soybeans]. These are whole 
soybeans which have been fermented with salt and other 
ingredients to give them a rich fl avour. They are black in 
colour, each bean measuring about ¼ inch long, soft rather 
than hard and dried in texture, and sold in plastic bags. Dau 
see are commonly mashed with garlic and stir-fried with 
pork, beef, shellfi sh, or vegetables.
 “Light soy sauce (2 Cc) See yau; sang chau. This is 
the best grade of soy sauce. ‘Light’ means it is not thick or 
viscous, and has a delicate, fi ne fl avour. Use this when stir-
frying, for a fi nal seasoning of soups and steamed fi sh, and as 
a sauce at the table.
 “Dark soy sauce (2 Cc) Lo chau. ‘Dark’ here means 
thick and of stronger fl avour; often it has been fermented 
with other ingredients such as molasses, mushrooms, etc. 
This is mainly used for braised or long cooked dishes.”
 (2) The vegetables (41 not in the 1980 volume, including 
soybean sprouts and various types of bean curd).
 Soybean sprouts. Daai dau nga choi (4 Cc). A color 
illustration shows a small bundle of fresh soybean sprouts. 
“Appearance: ‘Na choi’ are bean sprouts; ‘daai dau’ means 
big beans” or soybeans. The large seed attached to each 
sprout distinguishes soybean sprouts from all other sprouts. 
Each sprout measures 2-3 inches in length with a yellow, 
½-inch-long bean at one end. “Whereas vendors display 
mung bean sprouts in jumbled heaps, they neatly align these 
sprouts, either tied in bunches or arranged in a shallow 
wooden tub, heads to the outside and root-tails in, like 
hundreds of spokes of a wheel.”
 “Quality: The beans should be yellow, with no tint of 
green or emerging leaves; the shoot should be clear, crisp 
and white from head to tip.” (N.B. Green soybean sprouts are 
not harmful to eat, just less delicious).
 “Availability: Ubiquitous and perennial, except during 

Chinese New Year; inexpensive.
 “General comments: Soybean sprouts are one of the 
most nutritious and economical foods available.” They are 
comparable in food value to meat and eggs, and have a rich, 
nutty taste. “The process of sprouting converts much of its 
already minimal starch into vitamins (particularly vitamin 
C), enzymes, and tender, sweet new plant.
 “Cooks should keep three precautions in mind when 
preparing this vegetable: First, because raw soybeans are 
slightly poisonous, the sprouts must always be cooked 
before eating. Second, soy sprouts tend to be slightly fi brous 
and less tender than mungbean sprouts, especially if old 
or overcooked. Third, sprouts will keep longer and remain 
whiter if stored in water in a covered container in the fridge.
 “Preparation: Before untying the bundle, if the vendor 
has not already done it, trim off the lower root portions of 
the shoots with a single blow of the cleaver. Then wash and 
drain, discarding any blackened or otherwise disreputable 
heads.
 Cooking: (1) “Western: Blanch in boiling, salted water, 
drain, and marinate with other vegetables (chopped tomatoes, 
celery, green pepper, fuzzy melon–ts’eet gwa–spring onions, 
etc.) in an oil and vinegar or Italian salad dressing. Saute. 
Mince and add to meat loaf or hamburger meat patties.

“Chinese: Three styles of preparation seem standard: 
one, simply stir-fried with ginger and/or pork; two, boiled 
with pork bones in a soup to make a traditional ‘poor man’s’ 
stock; and three, minced with pork in a meat patty.”
 There follow two recipes: (1) Pork & soy sprout soup 
(with “soybean sprouts” and “1-2 slices of ginger, crushed,” 
p. 31). (2) Soybean and pork mince (with “1 bunch {about 1 
lb} soybean sprouts, minced).
 Bean curd. Dau-foo (2 Cc). With 2 color illustrations.
 “Appearance: Most bean vendors sell mungbean sprouts, 
soybean sprouts and between two and fi ve different kinds of 
bean curd. Each of the different varieties will be dealt with 
separately on the following pages.
 “Quality: The quality of fresh dau-foo mostly depends 
on the quality of the water used to make it. Thus quality–
and price–are more or less fi xed within any market, if not 
throughout Hong Kong.”
 “Availability: “Soi dau-foo” (literally “water tofu,” also 
called sui-doufu) is in virtually every market every day; the 
other types are irregularly available according to vendor (not 
season); that is, some bean vendors habitually carry all fi ve 
types, while others may carry only two or three.
 General comments: Describes briefl y how bean curd is 
made. “This fresh bean curd may be sold as is or processed 
further: pressed, fried, dried, or fermented.” It is a good 
source of protein and oil with little starch. “Bean curd in any 
state is bland is taste.”
 (1) “Deep-fried bean curd (Dau-foo pok, 3 Cc): These 
are small cubes or large squares of bean curd which have 
been deep-fried. The outer surface is a golden-brown crust, 
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while the inside is porous.” Describes preparation (pour 
boiling water over squares to remove excess oil and dirt) 
and cooking (usually braised). Gives one recipe: Lettuce and 
dau-foo pok.
 (2) “Water-type bean curd (Soi dau-foo, 3 Cc). This 
is the most common type of bean curd. It is made in a 
cloth-lined wooden tray about 12 inches square; the vendor 
removes the surrounding frame and cuts the curd into 1½-
inch cubes for selling. The cakes are shiny, white and smooth 
on all surfaces.
 “Preparation: Rinse well but carefully, with cold or 
boiling water. Note: The tofu is not sold immersed in water. 
It is fundamentally different from Japanese silken tofu.
 “Cooking: This type has a very light, delicate texture. It 
is best used for steaming or simmering briefl y in soup where 
it is least likely to disintegrate under rough handling.” One 
recipe is given: Green & bean curd soup.
 (3) “Bean curd (Dau-foo, 2 Cc): Although this type of 
curd seems to have no name of its own, vendors and cooks 
always distinguish it from its twin, ‘soi dau-foo.’ The cakes 
are “cut from a square block on a wooden board. This 
variety, however, has been slightly pressed so it is shorter 
[from top to bottom], bears the faint imprint of cloth on its 
top surface, and will stand rougher treatment than soi dau-
foo. Thus this type is recommended for frying or braising.” 
One recipe is given: Braised dau-foo.
 (4) “Wrapped bean curd (Bo-baau dau-fu 4 Cc): With 
one color illustration. This bean curd is sold from tubs of 
water rather than from a wooden board. Each square of curd 
has been wrapped in cloth so that each piece measures about 
2 inches square with rounded, rather than sharp, edges and 
each piece is 2-3 times more expensive than common fresh 
dau-foo. This is the fi nest, most delicate bean curd and is 
usually used only for steaming as in the following recipe.” 
Recipe for: Lo-siu ping-on (with “3 squares bean curd 
{either bo-baau or soi type},” p. 34).
 (5) “Hard-pressed bean curd (Dau-foo gonn [pinyin: 
doufu-gan], 3 Cc): This type of curd is solid, and thus easily 
sliced or cut in shreds and stir-fried with other bits of meat 
and vegetables. Two types are available, as illustrated (two 
color illustrations on p. 34): the larger, 3-inch square, white 
one is the plain Cantonese type; while the smaller, 2-inch 
square one is reddish in colour due to a light coating of 
5-spice powder (ng heung fun, 3 Cc). As both tend to be 
bland and dry in texture, prepare them with a rich sauce or 
with other highly fl avoured, slightly oily ingredients, such as 
duck.” Recipe for: Chop choi (“Chop all of the following in 
¼-inch cubes, in proportions to taste”). Address: Hong Kong.

997. Edwards, Anne Duncan; Gilbert, Linda. 1981. Fresh 
green and sprouted soybeans for human consumption. 
Kutztown, Pennsylvania: Organic Gardening & Farming 
Research Center, Rodale Press. 21 p. No. 81-5. 28 cm. [3 ref]
• Summary: “Fresh green beans: Soybeans that are harvested 

for table use while immature and tender have been referred 
to as vegetable soybeans. It is felt that fresh green soybeans 
is a more appropriate term, as time of harvest is the primary 
factor that separates these beans from conventional fi eld 
soybeans.” Taste tests how shown this type of soybeans 
and soybean sprouts to be very appealing in both taste and 
appearance. The fresh green soybeans were described as 
“sweet, nutty, mild and attractive.” The two best varieties 
were found to be Verde and Kanrich. For sprouting, the best 
varieties were all small seeded. Describes how to sprout 
soybeans. Address: Organic Gardening & Farming Research 
Center, R.D. 1 Kutztown, Pennsylvania 19530. Phone: 
215/683-6383.

998. Jaffrey, Madhur. 1981. Madhur Jaffrey’s World-of-the-
East vegetarian cookery. New York, NY: Alfred A. Knopf, 
Inc. 461 p. Illust. by Susan Gaber. Index. 20 x 20 cm. A 
second edition was published in 1983 in London by J. Cape.
• Summary: The Indian woman author of this creative book 
presents 21 recipes for bean curd (tofu), 7 for tempeh, and 
some for yuba and miso. Green soy beans with sauce (p. 7). 
Cabbage with miso (p. 15). Eggplant slices with white miso 
(p. 22-23). Fresh soy beans, steamed (p. 57). Spinach with 
fermented bean curd (p. 59). Stuffed yellow squash (with 
yuba, p. 62-64). Pecel (Vegetable salad with spicy peanut 
sauce, plus tofu and tempeh; p. 73-74). Tempura (with tofu; 
p. 75-77). Soy bean sprouts (how to grow; p. 100). Soy-bean 
and mung-bean sprouts seasoned with sesame oil (p. 105). 
Tempeh, Fried tempeh, Fried, preseasoned tempeh, Sambal 
goreng tempeh kering (Sweet and sour tempeh), Tempeh 
cooked in coconut milk (p. 108-110). Thai fried rice (with 
Red Bean Curd or Nam Yee [red fermented tofu]; p. 150-51).
 One chapter (p. 160-89) is titled “Soy milk, bean curd, 
and wheat gluten.” Making your own soy milk. Making 
your own bean curd. Udofu (Yudofu, simmering bean curd 
with seasonings). Bean curd with watercress. Korean-style 
bean curd in a hot water bath. Hiya-yakko (Chilled bean 
curd). Bean curd with Chinese parsley. Bean curd with 
broccoli. Cabbage cooked with bean curd. Bean curd with 
a deliciously spicy sauce. Carrots and beans with bean curd 
dressing. Bean curd, mushrooms, and peanuts in hoisin 
sauce. Sautéed bean curd. Tofu dengaku (Toasted bean 
curd with a miso topping). Fried bean curd cubes, soy-bean 
sprouts sautéed with fried bean curd. Fried bean curd with a 
sweet-and-sour sauce. Fried bean curd cakes with a mustard 
surprise. Inari-zushi (“Bags” of fried bean curd stuffed with 
sushi rice). Pressed bean curd with cabbage. Salad of pressed 
bean curd, mung-bean sprouts, and agar-agar. How to make 
fried and baked wheat gluten balls (plus 5 gluten recipes). 
Buddha’s delight (with yuba and fried bean curd).
 Chawanmushi (Steamed savory custards, with tofu; p. 
192-94). Omelette with bean curd (p. 198-99). Soy sauce 
eggs (p. 209). Paneer (milk cheese; p. 237-40). Hot or cold 
noodles with a soy-sauce dressing (p. 248). Noodles with a 
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hot-and-sour bean sauce (p. 250). Vegetarian mee krob (Crisp 
noodles with pressed bean curd and eggs, from Thailand, p. 
255-56). Noodles with quail eggs, mushrooms, spinach, and 
yuba (Japan; p. 256-57). Hoppers (yeast pancakes from Sri 
Lanka). Roti (Flat whole-wheat bread). Delicious stock made 
with soy-bean sprouts. Clear soup with enok mushrooms, 
bean curd skins [yuba], and spinach (p. 297). Clear soup with 
soft bean curd and celery cabbage (p. 298). Miso soup with 
bean curd (p. 307). Miso soup with carrots and mushrooms 
(p. 308). Fried, munchable soy beans [soynuts] (p. 321-22). 
Potato and tempeh patties (p. 339). Dipping sauces (with 
soy sauce; p. 357-59). Kombu relish (with soy sauce, p. 
374). Shoyu daikon (White radish pickled in soy sauce). 
Ginger quick-pickled soy sauce (p. 375). Aomidaikon (Quick 
pickled small white radishes, with slightly sweet yellow 
miso; p. 377-78). Chinese-style jellied bean-curd sweetmeat 
with a peanut topping (p. 399-400).
 General information (p. 418-36; lots on soyfoods, see: 
bean curd [regular, fried, fermented (Nam Yee), pressed, 
pressed seasoned], kochu chang [jang], miso, soy-, tempeh, 
yuba). Sources (of ingredients; p. 437-40). Address: New 
York City, NY.

999. Kloss, Jethro. 1981. Back to Eden: A human interest 
story of health and restoration to be found in herb, root, and 
bark. Loma Linda, California: Back to Eden Books. xxxii + 
684 p. Illust. Index. 18 cm. Kloss Family Heirloom Edition.
• Summary: One of the most creative and original sources 
of early soyfoods recipes, which include “Soybean Cream” 
and “Soybean Ice Cream.” This revised edition contains 
the complete original text of this classic work on healing 
herbs, home remedies, diet, and health–plus 16 pages of 
new family recollections by Jethro Kloss’ daughter, son, and 
granddaughter at the beginning of the book, and 16 pages 
of previously unpublished photographs in the middle of the 
book. This edition was fi rst copyrighted in 1972. The book 
has been published continuously by the Kloss family since 
1946. A blurb on the cover of the 1981 printing (which retails 
for $2.95) states: “Two million copy bestseller. The complete 
original text [with the same page numbers]. New family 
additions!” A color illustration by Harry Anderson shows a 
man and woman seated by an idyllic river, surrounded by 
birds and animals, in the Garden of Eden. The rear cover 
states that this is “The heirloom authorized Kloss family 
edition.”
 The contents of the book, except for the new sections 
mentioned above, are identical to the original 1939 edition. 
But the recollections of Jethro Kloss by his children and 
granddaughter contain a wealth of new and interesting 
information. The recollections by his daughter Promise 
Kloss Moffett note: “My father was born on a large farm 
near Manitowac, Wisconsin, on April 27, 1863. The ninth of 
eleven children born to his pioneering parents lived a healthy 
and happy life in that primitive Indian country...

 “When he was about twenty, he went to Florida and 
worked in the orange groves, fi nally owning a large grove 
at Deland. Later he attended school in Nebraska and then in 
Battle Creek, Michigan. While in Battle Creek he worked 
closely with the then revolutionary medical leadership of the 
world-renowned Battle Creek Sanitarium. He saw clearly 
the disastrous results of the use of dangerous drugs then 
prevalent in caring for the sick. He developed further his 
own philosophy and understanding of the laws of nature...
 “He was married March 5, 1900 to Miss Carrie 
Stilson, who had trained as a Bible worker and teacher 
and had labored in a mission in Madison, Wisconsin and 
taught several terms of grade school. At that time he was 
a licensed minister in Wisconsin and they established their 
home at Rose Lawn. Two children were born to this union, 
Promise Joy and Paul, who died when only four weeks old 
of whooping cough. During these years, besides my father’s 
ministerial work, my parent’s operated a branch of the Battle 
Creek Sanitarium and also sold Battle Creek Sanitarium 
health foods. My mother died in July of 1905.
 “In March, 1907, my father married Mrs. Amy Ponwith, 
a widow with a small daughter, Mabel. My father and step-
mother owned and operated an attractive sanitarium in 
pleasant surroundings in St. Peter, Minnesota, which they 
named The Home Sanitarium... Their daughter Lucile was 
born here in St. Peter in 1908 and their son, Eden, in 1910.
 “Next the Kloss’s became interested in the self-
supporting work being conducted in the south and visited 
some of the schools in North Carolina and Tennessee. About 
1911 they sold the sanitarium in Minnesota and moved to 
Fountain Head, Tennessee, where their youngest daughter, 
Naomi, was born in 1913. Here they bought a 250 acre farm, 
built a large house and barn, and raised many kinds of fruits 
and vegetables...
 “A later development in good health was his creation of 
a signifi cant health food manufacturing operation in Amqui, 
Tennessee after receiving a call from them to take charge of 
their food factory...
 “Before this factory was sold to the Nashville 
Agricultural Normal Institute he was shipping health foods 
all over the United States and Canada. It was during this time 
at this place that he originated many new health food recipes. 
This establishment later became a part of what has since 
become the well-known Madison College near Nashville, 
Tennessee.
 “Our next move was to Brooke, Virginia where [in 
1921] papa established a health food factory and retail 
market. Each of us children was pressed into service in one 
way or another with this family enterprise. At times we 
would be helping with some food experiment, or perhaps in 
typing and retyping the material that later became Back to 
Eden, which was many years in preparation. Jethro Kloss’s 
son Eden was for many years his right hand helper. Whatever 
my father did in spreading the gospel of health and natural 
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living, he did with all his might and trained his children in 
that same pattern of living...
 “One of my favorite memories as a family is the daily 
worship hour when Father would gather his family of seven 
about him and we would sing hymns, read Bible verses 
around the circle, and pray together. He was a gentle but fi rm 
family leader.
 “Although a strict disciplinarian, my father was warm-
hearted and affectionate–devoted to his family. When he was 
away from home, we invariably received a letter from ‘papa’ 
every day...
 “Eventually this health food factory at Brooke, Virginia 
was taken over by my step-sister, Mabel and her husband.
 “The Kloss’s then moved to Washington, D.C. and 
carried on his work of treating the sick, lecturing on health 
and a more intensive study of herbs and preparation of 
his book, Back to Eden. I still have in my possession an 
attractive menu... for a Demonstration Dinner he gave March 
27, 1933, at the Dodge Hotel in Washington, D.C. The menu 
was completely vegetarian and included ‘Sweetbreads a la 
Kloss.’ The pumpkin pie and strawberry sundae were made 
with soy milk...

“Back to Eden was at last published in 1939, the fruition 
of much toil and sacrifi ce for many years by the entire Kloss 
family... [Jethro’s] wife Amy [Pettis] Kloss died in 1944 at 
Fredericksburg, Virginia...
 “In 1945 papa became acquainted with Mr. and Mrs. 
Deloe Robert Hiatt on a trip to Madison, Tennessee. Together 
they found a property at Coalmont, Tennessee, where the 
Hiatts took over the promotion and publication of Back to 
Eden... [Jethro] peacefully went to sleep in June of 1946, his 
eighty-fourth year [but he was age 83], and today rests in a 
little cemetery in Tennessee.”
 The recollections by his son, Eden, note: “I was 
born in St. Peter, Minnesota, on February 10, 1910, to 
Jethro and Amy Kloss... After the move to Tennessee, my 
parents developed a plant for the manufacture of a line of 
vegetarian meat substitutes, cereals, crackers, and other 
items, at Amqui, near Nashville. (Our business was called 
the Nashville Sanitarium Food Factory.) Many of my early 
memories center on that large two-story factory, where raw 
materials were transformed into good-tasting, healthful food 
products...
 “My father was an untiring worker. He would be up 
hours before the rest of the family–building fi res, starting 
cracker dough, and making everything ready so that the work 
could go full speed ahead when the workers arrived in the 
morning... One day when Eden was burned while canning 
tomatoes, Jethro rushed him to the Madison Sanitarium for 
treatment. Kloss also made gluten there.
 “When I was nine or ten years old, the factory was 
sold to the private school at Madison and transferred to 
that campus, and our family traveled in our pickup truck, 
camping en route, from Tennessee to Virginia. Here, at a 

town named Brooke, we found an ideal location–a plot of 
ground with a building in which we could make and sell 
health foods and teach people about healthful living...
 “It was here at Brooke, Virginia, that Papa started to put 
in uncounted hours working on the beginnings of his book, 
Back to Eden.
 “After some years, my oldest sister and her husband 
took over the food factory, and my parents moved to Takoma 
Park (on the outskirts of Washington, D.C.)...
 “Papa’s travels to give lectures and food demonstrations 
took him to places like Miami, Florida, and Houston, Texas.”
 There are also recollections by his granddaughter, 
Doris Joyce Kloss Gardiner. In about 1939-40 she used 
to be with her grandparents when they visited relatives in 
Falmouth, Virginia, just north of Fredericksburg. There 
she helped make soymilk: “Nor was I happy to stand at the 
stove stirring and stirring large kettles of soybean milk (so 
the milk wouldn’t stick and be scorched)–a laborious and 
time-consuming process. But Grandpa’s soybean milk was 
delicious, and so were the twenty or so other soy products 
that he originated and produced–including meat substitutes 
and soybean bread, butter, cheese, and ice cream...
 “Often Grandpa would prepare soybean ice cream to 
serve at the close of his lectures or cooking demonstrations. 
One of my favorite treats was to lick the paddle from the ice-
cream freezer before we left home to go to the lecture...
 “Grandpa and Grandma Kloss died when I was in my 
mid-teens.” The frontispiece (facing the title page) is a 
portrait photo of Jethro Kloss. An original of this photo was 
sent to Soyfoods Center in 1985 by Doris Kloss Gardiner 
of Loma Linda, California. On the 4th page of photos in 
the center section is an ad by “Kethro Kloss Health Food 
Company, Brooke, Virginia.” Photos show two hand 
grinders, a large-scale gas-fi red pressure cooker, a large 
stove-top pressure cooker, and a hand scaler. The text begins: 
“We manufacture a large line of health foods.” In 1921 Kloss 
opened this health food factory in Brooke, VA, and it as on 
this site that he began writing Back to Eden. Address: P.O. 
Box 1439, Loma Linda, California 92354.

1000. Kloss, Jethro. 1981. The Back to Eden cookbook. 
Loma Linda, California: Back to Eden Books. 159 p. Illust. 
by Daniel Guild. Index. 22 cm.
• Summary: The yellow cover of this 1981 edition ($2.95) 
features a color illustration (by Harry Anderson) showing 
a man and woman seated by an idyllic river, surrounded by 
birds and animals, in the Garden of Eden. The cover text 
states: “From the renowned author of Back to Eden. This 
is a golden treasury of recipes and priceless information 
on natural foods for health and healing. Based on the work 
of the late Jethro Kloss. Published under the supervision 
of Promise Kloss Moffett and Doris Kloss Gardiner. The 
copyright page of the 1981 printing states that the book 
is published and distributed by Back to Eden Books, P.O. 
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Box 1439, Loma Linda, California 92354. The book is 
copyrighted by Doris Kloss Gardiner, Promise Kloss Moffett, 
and Eden P. Kloss. The book was previously published by 
Woodbridge Press under ISBN 0-912800-05-4.
 Contents: Jethro Kloss... Pioneer nutritionist. Return to 
Eden... Return to happiness. Soy milk, cheese, butter, and 
cream. Nut milk, cheese, butter, and cream. Main dishes. 
Using sprouted seeds (including soybean sprouts). Bread... 
A health food. Life-giving breads. Natural breakfast foods. 
Soups... Total nutrition. Salads and dressings. Vegetables. 
Sauces, seasonings, and spreads. Desserts for health. 
Coffees, teas, and broths (including a recipe for making 
soybean coffee at home, p. 151).
 The chapter titled “Nut milk, cheese, butter and cream” 
has recipes for: Nut milk (made from raw peanut butter). Nut 
cheese (from raw peanut butter and soy butter). Dieters nut 
cheese (from raw peanut butter). Malted nut cream (from 
raw peanut butter and malt powder). Superb peanut butter. 
Blanched peanut butter (add water to make into milk or 
cream). Simple peanut butter. To blanch peanuts. Nut meal. 
Nut butter cream (add warm water to nut butter).
 Photos (p. 6 and 9) show: daughter Promise Kloss 
Moffett, son Eden Kloss, and granddaughter Doris Kloss 
Gardiner. Address: P.O. Box 1439, Loma Linda, California 
92354.

1001. McCay, Jeanette B. 1981. The soybean time table 
for the McCays–1942-1981. Englewood, Florida. 3 p. 
Unpublished typescript.
• Summary: This excellent chronology was written by 
Jeanette at the request of William Shurtleff.
 The war years (World War II; 1942-1945). 1942 fall–
Dean Carl E. Ladd [of the N.Y. State College of Agriculture] 
appoints a bread and soybean committee with Clive M. 
McCay as chairman. The Ithaca Co-op Food Store sells 
soy fl our. Lucile Brewer bakes “Open-Recipe Specifi cation 
Bread” with 5% soy fl our. Local bakery makes this bread 
and it is sold at the Co-op. Work on sprouting soybean starts. 
Sprouts are sold at the University meat shop and the Co-op.
 1943 May–Governor Dewey appoints the New York 
State Emergency Food Commission.
 1943 June–Governor Dewey holds luncheon in Albany 
for publicists. Serves soy sprouts, open specifi cation bread, 
etc. Jeanette B. McCay is put in charge of publications 
for Emergency Food Commission. Multilith machine is 
obtained for publishing leafl ets. 10,000 sent to New York 
City, Mailing room is set up and thousands are used by clubs, 
home bureaus, etc.
 1943 July 19–Article appears in Life magazine.–Article 
appears in Reader’s Digest magazine. Hundreds of meetings, 
demonstrations, training schools. 250 community soybean 
dinners attended by 7,500 people. 35,000 people taught to 
use soy. 300,000 people receive printed recipes sent out by 
the Food Commission.

 1943 July–Clive M. McCay leaves Cornell for the navy 
in Bethesda, Maryland.
 1944 mid–Program ebbing. Bread taken off the market 
at Co-op; poor baker.
 1945 Feb.–”Soybeans: An old food in a new world” [by 
McCay et. al] published as Cornell University, Extension 
Bulletin No. 668. 65 p.
 1945 Sept.–World War II ends.
 The post-war years (1946-1961). 1946 July–The 
McCays leave Washington [DC] and return to Cornell and 
Green Barn in Ithaca. Soy continues to demand a portion 
of time and activities. It is still a live issue though the war 
ended. Bread that contained soy was the focal point.
 1947–McCay is asked by Governor Dewey and 
Frederick MacCurdy, M.D. (Commissioner of the New York 
State Department of Mental Hygiene) to help in improving 
the nutritional quality of food for 96,000 patients in 27 
mental hospitals in New York State. Their budget allowed 
but fi fty some cents per day for each patient. Work was 
begun with other staff from Cornell and Mrs. Evelyn Flack 
and others from the hospitals. Specialists for the American 
Dry Milk Institute were also enlisted to help in working out 
an improved bread. This included 6 per cent high fat soya, 8 
per cent dry milk solids and 2 per cent wheat germ for every 
100 pounds of unbleached white fl our. In the laboratory, 
studies with McCay’s rats showed good growth in contrast to 
those on ordinary bread.
 1948–The Cookie Crock started baking the new formula 
for the Ithaca Co-op Food Store again, selling around 1,000 
loaves a week. Members of the Co-op named the bread 
“Golden Triple Rich” because of its creamy color, and its 
special ingredients of dry milk, soy fl our and unbleached 
white fl our with wheat germ.
 1949 and 1950–The Co-ops took a strong stand at Bread 
Hearings in Washington. There was much publicity about the 
formula that is “too good to be called bread.” Other co-ops 
were taking up “triple Rich.”
 1950–A family recipe and bakery formulas were 
printed by the McCays to answer letters that were crowding 
in. Messing Brothers, bakers in Brooklyn started making 
“Cornell Bread”–fi rst time the name was used, I believe. And 
others started using the name.
 1951–Jeanette’s letter was published in the Ladies’ 
Home Journal and immediately brought in 1,000 letters and 
requests for information.
 1952–Jeanette started teaching a group of older persons 
in adult education for the Ithaca public schools. Published 
a booklet–Senior Citizens Cook Alone and Like It. Also 
prepared another booklet for the Ithaca Co-op, Cooking for 
Good Health.
 1953–McCays spent Sabbatical year at University of 
Basel in Switzerland. Ladies’ Home Journal article appeared.
 1955–The fi rst booklet by the McCays is published: You 
Can Make Cornell Bread, giving source of ingredients and 
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bakers considering the bread.
 1956–Book, Feel Like a Million, by Catharyn Elwood, 
gives generous praise to Cornell Bread, and encourages 
readers to write for their booklets.
 1961–Messing abandons bakery because of union 
troubles. Cornell Bread booklet, reprinted and revised. Price, 
25¢.
 The Florida Years (1962-1981). 1962–Dr. McCay retires 
from Cornell University because of ill health. The McCays 
move to Florida.
 1967–Dr. McCay’s death. Requests for the bread booklet 
continue and supplies dwindle.
 1972–The Sunday New York Times Magazine publishes 
a story about Cornell Bread–the “Do-Good Loaf.”
 1973–an enlarged, revised version of the booklet You 
Can Make Cornell Bread is published. First printing 8,000 
copies; second printing 10,000 copies. Price $1.00. Excellent 
support and publicity given by newspapers and magazines. 
Booklet out of print.
 1980–Another revised and enlarged version is printed 
by Dover Publications, 180 Varick Street, New York, N.Y. 
10014. Price $2.70 postpaid. Article concerning booklets in 
Better Nutrition, Nov. 1980.
 1981 July–Another article in Better Nutrition. These 
two enthusiastic endorsements have stimulated thousands of 
letters and orders.
 Cornell Bread still lives! Address: Englewood, Florida.

1002. New England Soy Dairy Inc. 1981. Fresh & light: 
Summer salads with soydairy tofu (Poster). 305 Wells St., 
Greenfi eld, MA 01301. 1 p. Undated. 17 x 41 cm.
• Summary: A large color sideways photo shows crumbled 
tofu, cherry tomatoes, sliced mushrooms and cucumbers, 
asparagus heads, and alfalfa sprouts against a bed of lettuce. 
In the lower right corner is a small inset color photo of 
two water-packs of Soydairy Tofu, one soft style and one 
fi rm style. The text by the inset photo reads: “Look for free 
recipe cards on package. 90 calories per 4 oz. serving of soft 
tofu. 150 calories per 4 oz serving of fi rm tofu.” Address: 
Greenfi eld, Massachusetts.

1003. Rackis, J.J. 1981. Comparison of the food value 
of immature, mature and germinated soybeans. In: Roy 
Teranishi and Heriberto Barrera-Benitez, eds. 1981. Quality 
of Selected Fruits and Vegetables of North America. 
American Chemical Society Symposium Series No. 170. 
Washington, DC: American Chemical Society. ix + 240 p. 
See p. 183-212. [92 ref]
• Summary: Contents: Abstract. Introduction: Availability 
and consumption patterns of soy proteins: Mature 
soybeans. Food value of soybeans with respect to maturity: 
Immature soybeans [“green-mature soybeans”], germinated 
soybeans, mature soybeans. Compositional changes during 
maturation and germination: Oil and protein, minerals 

and vitamins, carbohydrates. Antinutritional factors and 
protein quality of soybeans with respect to maturity: Trypsin 
inhibitors, protein quality, protein digestibility, phytic acid, 
hypercholesterolemia, estrogens. Conclusions.
 Tables show: (1) Availability and consumption for soy 
protein in humans. (2) Fresh weight, dry matter and color 
characteristics of maturing soybeans (1969 crop year). (3) 
Oil and fatty acid composition of Harosoy 63 soybeans 
during maturation. (4) Nitrogen composition of Acme 
soybeans during maturation. (5) Trypsin inhibitor activity of 
four soybean varieties during maturation and germination. 
(6) Effect of maturity on trypsin inhibitor activity and 
heat inactivation in soybeans (green-mature, mature, 
sprouts; heated by autoclaving at 121ºC for 15 minutes). 
(7) Protein quality of immature [“green mature”], mature 
and germinated soybeans (Bragg variety). (8) Digestibility 
values for germinated legumes and globulin proteins. (9) 
Effect of germination on nutritive value of selected legumes. 
(10) Changes in phytate content and phytase activity during 
germination of soybeans and peas. (11) Estrogenic activity 
of common plant foodstuffs (Hops are by far the highest). 
(12) Coumestrol content of plant products (Soybean sprouts 
are by far the highest). (13) Human exposure to exogenous 
estrogens (Morning-after pill: 50,000. Birth control pill: 
2,500. Soybeans: 0.0085). Address: NRRC, ARS, Science 
and Education Adminisration, USDA, Peoria, Illinois 61604.

1004. Stobart, Tom; Owen, Millie. 1981. The cook’s 
encyclopedia: Ingredients and processes. New York, NY: 
Harper & Row, Publishers, Inc. xii + 547 p. Illust. 25 cm. [20 
ref]
• Summary: Soy related entries include: Bean curd (incl. 
tofu). Bean-curd cheese [fermented tofu]. Bean paste and 
bean sauce (incl. Red bean paste) is sweet and made from 
adzuki beans. Yellow bean paste is made from soybeans and 
is salty and pungent. “Fermented salted black beans” is made 
from a black variety of soybeans; these salted black beans 
can be used to make “black bean sauce” which can be used 
as a fl avoring in fi sh, lobster, chicken, and pork dishes.
 Soybean (incl. soya bean, soja bean, fl our {“pork soya 
links” used in Britain during World War II}, sprouts, soy oil, 
soy sauce, soymilk, vegetable yogurt [soy yogurt], vegetable 
cheese [soy cheese], tempeh, bean curd skin [yuba], miso, 
tamari, soy sauce, soy protein isolate, soy granules or grits, 
textured plant protein [textured soy protein]). The name in 
four European languages is given.
 Soy sauce or shoyu (It “is said to be one of the 
ingredients of Worcestershire sauce.” Incl. the “very heavy 
Indonesian ketjap {ketjap manis or ketjap benteng}, which 
is a type of soy sauce,...”). The name in four European 
languages is given.
 Textured plant protein (a high-protein foodstuff 
manufactured from plants (soybeans, peanuts, wheat, 
cottonseed, etc.). “Originally it was aimed at the vegetarian 
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market.” Also called “textured vegetable protein” in the 
USA. Incl. textured soy fl our, textured soy protein gel and 
fi bers).
 Worcestershire sauce: Begins with a history (starting in 
1837) based on the fanciful story so widely known. “Thus 
was born what is probably the world’s best-known and most 
ubiquitous bottled sauce, one which has become a standard 
ingredient.” Note: How about soy sauce? “The exact formula 
is secret. Although it is much imitated, nobody seems to be 
able to get quite the taste of the original.”
 Also contains entries for adzuki, ketchup (“Javanese 
katjap [ketjap], for example, is a very sweet soy sauce”), 
peanut (groundut or monkey nut), pulses, seaweed, sesame 
seed, tahini.
 Note: Millie Owen prepared the American edition of this 
book. Address: 1. Hassocks, Sussex, England; 2. Northfi eld, 
Vermont.

1005. Yepson, Roger B. ed. 1981. Home food systems. 
Emmaus, Pennsylvania: Rodale Press, Inc. 475 p. Illust. 
Index. 29 cm. [15 ref]
• Summary: Extensive, positive information on soyfoods is 
contained in the chapters on Grains (and bread, see p. 35), 
Beans (p. 94-95, 99-115; tofu, tempeh), Sprouting (p. 120, 
125, 127), Canning (p. 203), and The Home Dairy (p. 298; 
soymilk, soy yogurt). Reviews and photos of many soyfoods 
books are given, with a sample recipe from most.
 Pages 298 notes: “Soymilk is low in ribofl avin (vitamin 
B-2), totally lacking in vitamin B-12, and has drastically 
less calcium than dairy milk. On the other hand, soymilk is 
lower in carbohydrates, has 12% fewer calories, 25% less fat, 
no cholesterol, and contains 15 times more iron than cow’s 
milk.” Address: Emmaus, Pennsylvania.

1006. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Work with soyfoods in Mexico. Letter to William Shurtleff at 
Soyfoods Center, Jan. 24. 1 p. Typed, with signature. [Eng]
• Summary: Blanca thanks Bill and Akiko for their 
Christmas card. “My system of nutrition, soya, 
complimentary grains and sprouts [including soy sprouts] 
has been so far a great success. It is spreading all over 
Veracruz, even to the jails, orphanages, etc. Now I am trying 
to put the seed in the hands of the humble campesinos. As 
soon as the demand for soya begins, surely the price will go 
up, so I am trying to make them self suffi cient. You have no 
idea as to the ignorance here concerning nutrition. All the 
children drink coffee, so I am trying to combat it with soya 
coffee. I call it soyafé.
 “I only accepted to work with the DIF (Desarrollo 
Integral de la Familia, or Family Development Institute) 
for one year. I am always uncomfortable with government 
institutions, although I am very well impressed with this one.
 “As I go deeper into this work, I am more than ever 
convinced that poverty and undernourishment are artifi cially 

produced by the organized greed that controls our planet.
 “Now I am always being asked were did I learn about 
soya, so I say with you and Akiko. Am considering, as I see 
the need in the future, of perhaps creating a soya center for 
teaching this system of nutrition, and volunteers, train them 
to go all over the world teaching it, that is if I have the means 
and the inspiration. In particular women to defend their 
kingdom.
 “My dear gurus, all the best for this year, love always... 
Blanca.” Address: Apdo. Postal 226, Jalapa, Veracruz, 
Mexico.

1007. Jaccard, Anne-Marie; Krieger, Verena. 1982. Une 
graine pour l’an 2000 [A grain for the year 2000]. Illustre 
(Lausanne, Switzerland) No. 4. p. 59-63. Jan. 27. [Fre]
• Summary: This grain is the soybean, which is imported 
in huge quantities from the USA to Europe. The article 
discusses the soybean plant, tofu, miso, tamari and shoyu, 
tempeh, homemade soy sprouts, and yuba.
 A photo shows Paul Simon, a specialist in macrobiotic 
food at Lausanne. He makes tofu in the traditional way using 
nigari, and serves it with tamari and ginger. “Fresh tofu, 
prepared on the spot, is diffi cult to fi nd in Switzerland. In 
the French-speaking cantons of Switzerland, there are only 
two places: (1) The macrobiotic Center of Lausanne, 7 ruelle 
de Bourg, and (2) Le Grain d’Or, 7 rue Voltaire, Geneva.” 
Recently a factory opened at Zurich, and another will open 
soon at Nyon. In the two macrobiotic restaurants of French-
speaking Switzerland (Romandie), tofu is found regularly 
à la carte: at “The Bio” in Lausanne, and “La Moisson” in 
Geneva.

1008. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Introducing soyfoods to Mexico. Letter to William Shurtleff 
at Soyfoods Center, Jan.–in reply to inquiry. 5 p. Typed. 
[Eng]
• Summary: The following is Blanca’s response to and 
editing of a history of her work with soyfoods in Mexico, 
written by William Shurtleff and sent to her, requesting 
that she check it for accuracy. Shurtleff’s history is a based 
largely on letters from Blanca to Shurtleff in the early 1980s.
 An independent soyfoods pioneer in Mexico who 
deserves special mention is Blanca Domínguez de Diez 
Gutiérrez, a small, sparkling-eyed woman who, initially 
alone and unfunded, has taught the many uses of soyfoods 
to people (especially women in poor villages) throughout 
Mexico. She became interested in soyfoods after reading 
The Book of Tofu in 1976. In 1977 she founded a Yoga 
Center in the village of Tepoztlan, Morelos, but after seeing 
poverty and malnutrition all around her, she gave up her 
position as president of the Center to devote herself entirely 
to teaching others about soyfoods and better nutrition. She 
developed a low-cost, tasty, and easy to practice system of 
nutrition based on protein complementarity from soyfoods 
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and grains (including underutilized grains widely used only 
for livestock feed) plus the use of sprouts [including soy 
sprouts]. Using this nutritious model, which was a great 
success wherever it was introduced, she began to develop 
soyfoods recipes and preparatory techniques that were suited 
to local tastes and would help lower income people to help 
themselves and provide their families with better nutrition. 
In 1977 Dominguez’s booklet ‘Los Mil Usos de la Soya’ 
(The Thousand Uses of Soy) was published as an entire issue 
of the popular magazine Quadernos de Natura by Editorial 
Posada. Shortly thereafter the magazine published two 
articles about Dominguez’s work (‘The Soy Cooperative’ 
[1980] and ‘The Woman who is Taking Soy to the 
Countryside’ [April 1978]) and then in 1978 a major book 
on soyfoods and Dominguez’s system of nutrition featuring 
soyfoods and whole grains: Alimentacion Integral Para 
Una Vida Plena: Los Mil Usos de la Soya. Focusing on low-
technology soyfoods such as fresh soy puree, soymilk, tofu, 
okara, roasted soy fl our, and soy sprouts, plus many original 
recipes, this was the fi rst book of its type in Latin America. A 
second printing was out within a year.
 “Dominguez was one of the fi rst people in Latin 
America to grasp the spirit of the soyfoods movement in the 
U.S. and to see the great potential for working directly with 
the people to introduce soyfoods ‘from the bottom up.’ Her 
fi ne publications were accompanied by lots of hard work 
with local people. In the 1970s in Tepoztlan she founded 
the Soya Cooperative Padma Xochitl, with the help of three 
teachers there whose students regularly fell asleep in class 
from lack of a proper breakfast–or any breakfast at all. A 
number of people joined with Dominguez, working with a 
most creative and generous spirit, to make the Cooperative 
into a very active and extremely effective center of soyfoods 
information: Victor Ariel Barcenas, Albino Quiroz, Marisela 
Penaloza de Quiroz, and Coti Nava deserve special mention. 
The fi ne work started here fi rst reached the people of 
Morelos, then quickly spread throughout Mexico. It proved 
that soyfoods in conjunction with the new yet traditional diet 
were well received wherever they were tried.
 “Dominguez was a creative and inspiring teacher and 
the people with whom she worked felt her love and care. She 
developed Tofu Chorizo (like a garlic sausage), enchiladas, 
and tamales, pozole (stew) soy-fl our enriched masa, and 
many soymilk recipes. Women understood quickly when 
she showed that from 16 pesos of soybeans they could get 
10 liters of soymilk (worth 130 pesos) and 1.5 kg of okara 
(worth 150 pesos). She asked that women pay for their 
classes by teaching 10 other women what they had learned. 
Deploring that food had fallen into the hands of men, who 
thought only of its monetary and rarely of its nutritional 
value, she never failed to teach of the dangers of junk foods 
(like proliferating soft drinks) and the ease with which 
traditional diets could be improved with soy.
 “Dominguez worked closely with a host of other people, 

who in turn became soyfoods teachers. Maria Esther Rosete 
of IMSS did pioneering work with Dominguez introducing 
soyfoods into her area and to the workers and their wives at a 
big sugar mill in Zacatepec. They gave many demonstrations 
and trained volunteers who introduced the healthful diet in 
many places in the state of Morelos. In 1980 Maria Esther 
was transferred to Xalapa, Veracruz, where she continued 
her work with soyfoods with great effectiveness. In 1981, 
Dominguez was invited to train a group of social workers, 
nutritionists, and cooking teachers there to take the diet to 
villagers, schools, and the poorest sections of the city. In 
1979 Dominguez was invited by the Teachers College in 
the state of Durango to train a group of teachers in using 
soybeans. Today this college has a one-semester course in 
the theory and practice of soyfoods use, directed particularly 
at rural teachers. Señora Elvia de Jesus Hidalgo de Sanchez, 
one of Dominguez’s former students from Tepoztlan, who 
initiated he program, has also trained one hundred volunteers 
from the DIF (Family Integral Development) in Durango 
and given many soyfoods courses throughout the state of 
Durango, including at the Agricultural Experiment Center. 
Starting in 1979 Laura Mendez, earlier from the Tepoztlan 
Cooperative, worked with Dominguez and many others to 
introduce soyfoods to the state of Mexico. Obdulia Herrera 
Bazan, Dr. and Mrs. Arturo Aldama, Arcadia Ramirez, and 
many others also did fi ne work with soyfoods.
 “In late 1981 Dominguez, who had previously worked 
entirely without outside fi nancial support, was invited 
by DIF in the state of Veracruz to work for one year as 
an employee teaching about soyfoods. She developed a 
nutritional program for the state and trained a group of young 
nutritionists, who taught soyfoods to housewives, jails, 
orphanages, etc. throughout the state, emphasizing home 
preparation of low-cost substitutes for meat and milk. The 
program was a great success, and many of these and other 
workers gave generously of their time, energy and money 
with almost missionary zeal in the strong belief that soyfoods 
could play a key role in uplifting the poor and improving 
their diet. Throughout this ongoing work, Dominguez 
viewed her efforts as a part of their spiritual practice of 
Yoga, to serve others selfl essly and lovingly, to help relieve 
suffering.” Address: Mexico City.

1009. Murphy, P.A. 1982. Phytoestrogen content of 
processed soybean products. Food Technology 36(1):60, 62-
64. Jan. [32 ref]
• Summary: The phytoestrogens, genistin and daidzin; their 
agluticones, genistein and daidzein; and coumesterol are 
the principal isofl avonoid substances found in soybeans. 
These 5 types of soy phytoestrogens (which are hormones) 
were separated using HPLC from soybeans, toasted defatted 
soyfl akes, textured soy protein, soy-containing breakfast 
patties, soy sprouts (germinated for 5 days), tofu, soy isolates 
(acid precipitated), and fermented soy sauce. There was a 
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general decrease in genistin concentration with additional 
processing. But there is a signifi cant carryover of soy 
phytoestrogens into processed soy protein products. Thus 
soy products have high estrogenic activity. Analysis of 
phytoestrogens in food mixtures may be a useful technique 
for estimating soy protein concentration in foods. Address: 
Dep. of Food Technology, Iowa State Univ., Ames, Iowa 
50011.

1010. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Current work with soyfoods in Mexico. Letter to William 
Shurtleff at Soyfoods Center, Feb. 16. 4 p. Typed, with 
signature. [Eng]
• Summary: “We are making the most incredible tamales.” 
Blanca’s maiden name is Dominguez. Her husband’s double 
surname is Diez Gutierrez. She has decided to use only her 
maiden name–otherwise it is too long. She regrets that she 
does not know her husband’s address.
 “I have gone to three good agricultural libraries. When 
I enquire about the history of soya in Mexico, the librarian 
looks at me wide-eyed. So they bring out all they have on 
soya, plenty of information, but no history. I know Manuel 
Gamio wrote about it and was a great promoter.” But Blanca 
has been unable to fi nd any of his books.
 “Soya fl our was widely used by the Social Security in 
Mexico for many years; they began in the 1960s, and only 
recently gave it up. It was distributed freely among the 
people. It was never very successful and was not accepted 
permanently, because only the Social Security distributed it. 
I have been told that many years ago, even as early as the 
1940s, the soya bean was sold or introduced in some shops; 
but it later was removed because people rejected it. They 
tried cooking it like Mexican beans, which are much softer 
and cook into a nice gravy sort of sauce. This soya bean 
never cooked, was hard as a rock, so it did not succeed. Now 
many people realize you must learn how to use it, and are 
willing to learn.
 “I am sure there was some very goos stuff around in the 
1930s. I have this clue from an old teacher, who told me she 
had some notes, which sounded terrifi c.” But she has not yet 
been able to fi nd them.
 “You must write to Dr. Nuren Banfunzi (Apdo. Postal 
#6, Iguala, Guerrero). He has made many important 
contributions to Mexico in the fi eld of Soya, among them 
creating the variety BM2, with no odor or beany taste, so that 
people do not reject the milk for human consumption. He 
might have all the information you need. He is now working 
in el tecnológico of Monterrey; also in Queretaro and also 
in Michoacan. He has been in contact with many fi ne people 
(incl. one lady in Michoacan) who are doing a lot to take the 
soya to the common folk. I am sure he can help you. He is a 
scientist. We are very good friends, and he has done a lot to 
introduce the soya to the ordinary housewife, even creating 
some recipes himself.

 “Soya is almost like a conversion. When people adopt 
it, they turn inside out.” Blanca encloses a sheet of the 
names she uses for basic soyfoods in Spanish. “Soyafoods 
= alimentos de soya. Fresh green soybeans = frijol de soya 
tierno (no special name). Soya nuts = I call them soya-nuez 
and so do my students, but this is only amongst us. Soya 
sprouts = germinados de soya. Roasted soya fl our = harina 
de soya tostada. Coffee = I call it soyafee but this is only 
known among my students and at the cooperative I founded 
in Tepoztlán. Soya-choc = I call it soyalate, same as above. 
Tofu = tofu o queso de soya o cuajada (curd) de soya. Okara 
= Okara o pasta de soya. Soya oil = aceite de soya. Soy 
fl our = harina de soya. Textured soya protein products = 
productos de soya texturizada. Soya grits: are not known 
here. Roasted soya beans with salt = like peanuts, I call 
them soya-huates, but my names are not well known yet, 
only among those who study with me. Gô = masa de soya 
which looks very much like the corn dough with which we 
make tortillas.” Note: This is the earliest English-language 
document seen (Nov. 2012) that contains the term “roasted 
soya fl our.”
 “In Mexico there are some commercial products: 
Chocosoya, like chocolate soya to drink with water or milk. 
Soyavena, a soya powder for children, soya and oats. Pinole 
de soya, is soya powder with cinnamon and sugar. Horchata 
de soya, invented by me but very well known, soya milk 
with plenty of ice, cinnamon, vanilla and sugar (I made it in 
Denver [Colorado, at the annual Soyfoods Conference]).” 
Address: Apdo. Postal 226, Jalapa, Veracruz, Mexico.

1011. Andrews, Wallace H.; Mislivec, P.B.; Wilson, C.R.; et 
al. 1982. Microbial hazards associated with bean sprouting. 
J. of the Association of Offi cial Analytical Chemists 
65(2):241-48. March. [42 ref]
• Summary: The behavior of microorganisms was studied in 
mung beans and alfalfa seeds before and after germination. 
The principles, however, are generally applicable to 
sprouting of soybeans. Salmonella species and Bacillus 
cereus can cause problems. Address: Food and Drug 
Administration, Div. of Microbiology, Washington, DC 
20204.

1012. Chaudhary, Rajman P. 1982. [Soybeans in] Nepal. 
INTSOY Series No. 22. p. 157-58. J.B. Sinclair and J.A. 
Jackobs, eds. Soybean Seed Quality and Stand Establishment 
(College of Agric., Univ. of Illinois at Urbana-Champaign). 
[4 ref]
• Summary: Contents: Introduction. Organization.
 “Of the total rainfall, 85 percent comes during the 
monsoon periods from June to November... Soybeans are 
an ancient crop in Nepal. They were grown only in the mid-
hills at altitudes of from 915 to 1525 meters (3,000 to 5,000 
feet) until a few years ago, but the crop is gaining popularity 
in other parts of the country day by day. Although soybeans 



HISTORY OF SOY SPROUTS   424

© Copyright Soyinfo Center 2013

are still a minor part of the country’s total agriculture, this 
summer legume crop plays a very important role in human 
and animal nutrition, soil fertility, and the cropping system of 
Nepal. Soybeans are consumed mainly by roasting the dried 
seeds for the daily tiffi n, but they are also used as a green 
vegetable. They can be enjoyed as a snack by removing the 
seed coats of parched soybean seeds, splitting the cotyledons 
and mixing them with garlic, hot pepper, salt, and mustard 
oil. Also, sprouted beans are used to make vegetable soup.
 “An exact fi gure for the total area of soybeans in Nepal 
is not currently available, but it is estimated to be at least 
70,000 ha. According to a survey by agricultural statisticians, 
the area under soybeans in 1972 was 18,040 ha, with 10,824 
metric tons produced for an average yield of 600 kg per 
ha. Statistical surveys have not been done since 1977, but 
it was estimated then that the area in soybeans was 70,000 
ha with a production of 45,500 metric tons and an average 
yield, therefore, of at least 650 kg per ha... Soybeans are 
planted mixed with such crops as corn (maize), pigeon peas, 
and paddy rice.” Address: Asst. Agronomist, Nepalganj 
Agricultural Station, Kanjura, Banke, Bheri Anchal, Nepal.

1013. Soy Plant Co-op Inc. (The). 1982. Price list effective 
3/22/82 [22 March 1982]. Ann Arbor, Michigan. 1 p. 28 cm.
• Summary: This typewritten sheet contains three columns: 
Supplier, product, and price. The Soy Plant is supplier of 
(packaged or in bulk): Tofu (1 lb tub), plain soy milk and 
fl avored soy milk (quarts), tempeh (8 oz), soysage (8 oz), 
miso garlic dressing (16 oz), Soyanaise (soy mayo, 16 oz), 
carob tofu pies, missing egg salad, tofu spinach quiche, 
gomaseao [gomashio]. Other suppliers are Micro Farms 
(alfalfa- or mung bean sprouts), Westbrae Foods (miso–3 
types), The Grocery (The Tofu Cookbooklet), and Learning 
Tree (tofu kit, $13.50 each).
 New products available soon: Tempeh salad. Tofu tahini 
spread. Address: 711 Airport Blvd., Suite #1, Ann Arbor, 
Michigan 48104. Phone: (313) 663-8638.

1014. Tajiri, Takashi. 1982. Jinkô taiyô tôshô-sha ni yoru 
mame-rui moyashi saibai no kairyô. VIII. [Studies on 
cultivation and keeping quality of bean sprouts. VIII. 
Improvement of bean sprouts production by intermittent 
treatment with carbon dioxide]. Nippon Shokuhin Kogyo 
Gakkaishi (J. of the Japanese Society for Food Science and 
Technology) 32(3):159-69. [Jap]*
Address: Lab. of Food Process, Faculty of Agriculture, Kinki 
Univ., Kowakae, 3-4-1 Higashi-Osaka-shi, Osaka-fu, 577 
Japan.

1015. Palucci, Jeno. 1982. Brief history of Chun King soy 
sauce (Interview). SoyaScan Notes. April 30. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Jeno founded Chun King in 1945. The company 
fi rst began selling ready-made soy sauce in about 1947.

 Note: A search of the U.S. Patent and Trademark Offi ce 
database shows that the “Chun King” trademark (more 
specifi cally a “Word Mark”) was fi rst used and fi rst used 
in commerce on 1 Jan. 1948 and was fi rst registered (by 
Chun King Corporation, Duluth, Minnesota) on 16 Sept. 
1957. The trademark was to be used for “Various canned 
unitarily packed foods.” A list of these foods is given, and 
includes “Soya Sauce.” Actually Chun King registered two 
similar “Word Marks. Both have the word “Chun” written 
in rounded Oriental-looking letters above the word “King.” 
Both words are the same height, the same width, and the 
same “typeface” or design. In one, the wards are written in 
outline letters and in the other in solid black letters.
 Chun King never made fermented soy sauce. They 
bought their nonfermented soy sauce by the barrel from a 
plant in Toledo, Ohio, run by the Donofrio Brothers, then 
repackaged it under the Chun King label. He does not 
remember the company’s name but their technician was a 
man (perhaps Lou Minor) who had worked for La Choy. This 
man fi rst got Jeno interested in soy sauce before he started 
buying from A.E. Staley. In the late 1940s and 1950s Jeno 
was not aware of any fermented soy sauce being made in 
the USA; it was all made from HVP. Kikkoman introduced 
fermented soy sauce to the USA by importing it from Japan.
 Jeno thinks Chun King may initially have bought its soy 
sauce from A.E. Staley Mfg. Co.–but he is not sure. It was 
shipped by the barrel. Starting in the late 1950s, Jeno bought 
HVP from Staley and started blended his own soy sauce; he 
recalls that Staley sold both HVP and blended soy sauce.
 When Jeno started selling soy sauce, La Choy had about 
60% of the U.S. market and the remaining 40% was divided 
up among Chinese-, Japanese-, and Korean-American 
manufacturers. One Polish fellow in Chicago, Illinois, named 
Ben Gee, was also in the business. In the 1950s it became 
a battle between La Choy and Chun King, and in the end, 
when Jeno sold out, Chun King was defi nitely the market 
leader. But now La Choy has again taken the lead. Chun 
King is trying to re-capture the lead with a big ad campaign 
and a catchy jingle.
 Jeno is quite sure that all Chun King soy sauce is 
presently made in Cambridge, Maryland. The company’s 
plant used to be in Duluth, Minnesota, but after he sold the 
company, the Duluth plant was closed, and he bought it back.
 Jeno also grew mung bean sprouts; he tried sprouting 
soybeans but was not successful. Address: Jeno’s Inc. 
(Pizza), 525 Lake Ave. South, Duluth, Minnesota 55802. 
Phone: 218-723-5555.

1016. Chabot, Jean F.; Leopold, A.C. 1982. Ultrastructural 
changes of membranes with hydration in soybean seeds. 
American J. of Botany 69(4):623-33. April. [19 ref]
• Summary: Tissues with less than 18% water yielded 
only small areas identifi able as plasma membrane and 
these contained many irregularities or pock marks. As 
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imbibition proceeded, larger expanses of plasma membrane 
were revealed, with fewer irregularities and more particles 
embedded in the membrane sheets. Address: Boyce 
Thompson Inst., Ithaca, New York 14853.

1017. Product Name:  Tofu, and Soy Sprouts.
Manufacturer’s Name:  Sam Hwa Beansprout Co.
Manufacturer’s Address:  5642 N. Broadway, Chicago, IL 
60660.  Phone: 312-271-0330.
Date of Introduction:  1982. April.
New Product–Documentation:  Letter from Rebecca 
Uchida of Mu Tofu Shop. 1982. April 20. Sam Hwa is the 
owner.

1018. Shurtleff, William; Aoyagi, Akiko. 1982. History of 
soy sprouts. Soyfoods Center, P.O. Box 234, Lafayette, CA 
94549. 19 p. May 25. Unpublished typescript. Available 
online at www.soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Introduction–soy versus mung. Etymology. Part 
I: History of soy sprouts in East Asia. China. Korea. Japan. 
Other East Asia.
 Part II: History of soy sprouts in Europe. Part 
III: History of soy sprouts in the United States. Early 
developments (1896-1939). World War II and the 1940’s. 
1950-1969. 1970-1982. Part IV: History of soy sprouts in 
the Third World. Address: Lafayette, California. Phone: 415-
283-2991.

1019. Pautz, Jane Abe Cadwell. 1982. Re: Directory of 
soyfoods manufacturers in Sao Paulo, Brazil, and comments 
on the availability of these foods. Letter to William Shurtleff 
at Soyfoods Center, May 29. 3 p. Typed.
• Summary: List all known companies in Sao Paulo that 
make soyfood products. A separate listing is given for 
each product with the full company name and address. 
The product categories include: Tofu and tofu products (2 
companies). Soymilk (4). Shoyu (3). Sellers of whole dry 
soybeans (1). Lecithin (1). Soyfl our (1; soyfl our is available 
in many stores without a brand name). TSP / TVP (2).
 “As you know we have a large Japanese colony here in 
the country. I am only aware of what is here in Sao Paulo.”
 “Soynuts are available in health food stores in small 
unlabeled packages. I have not seen soynut butter. Misso 
(miso) is plentiful. Soy sprouts are sometimes available in 
open-air markets along with other Japanese products. They 
aren’t common. Fresh green soybeans [edamamé] are also 
available at certain times of the year in these markets. Of 
course there is lots of soyoil. I think that Sanbra is one of 
the big producers or sales company of the beans [soybeans]. 
In some of the healthfood stores there is a product available 
called ‘carne de soja’ (literally “soy meat [textured soy 
fl our]). There is no brand name and I have not experimented 
with it.”

 “I will be working on a book of tofu recipes during this 
vacation. The publisher wants to publish it yet this year.
 “Last year I gave 3 lessons in working with soyfoods 
at the Nestlé experimental kitchen here in Sao Paulo, and 
may be working with a new health foods store / restaurant in 
developing foods. I would like to see them try some typical 
soy-deli kinds of things. There is a lot of interest here, new 
stores of ‘produtos naturais’ [natural food products] and 
vegetarian restaurants are quite popular.” Address: Rua 
Spinagés 1974 Apto. 61, 01258 Sao Paulo, Brazil.

1020. Bubel, Nancy. 1982. Adzuki: The quick-cooking dry 
bean. Organic Gardening 29(5):59-60. May.
• Summary: Describes how to grow, cook, and serve red 
adzuki beans. They need no presoaking; just boil them for 
about 30 minutes. They are delicious in soups and also make 
good sprouts. Address: South central Pennsylvania.

1021. Krieger, Verena. 1982. Die tausend Talente von Tofu 
[The thousand talents of tofu]. Natuerlich 2(5):69-73. May. 
[Ger]
• Summary: An excellent overview, with numerous color 
photos of recipes, products, and plants. “Tofu found its 
way to Europe not over the steppes of Asia but through the 
kitchens of North America, starting with The Book of Tofu by 
Shurtleff and Aoyagi.”
 Contents: What is tofu? Why tofu? Soya–king of the 
beans (Switzerland imports 100,000 tonnes of soybeans 
each year to feed to animals). Tofu and its brothers. Is soy 
an exotic plant? The most important traditional soyfoods of 
East Asia: Tofu, miso, soymilk, tamari, shoyu and soy sauce 
(sojasauce), tempeh, soy sprouts (sojakeime).

1022. Leviton, Richard. 1982. Discovering Japanese 
soyfoods. Vegetarian Times No. 57. May. p. 60-62, 65. [1 ref]
• Summary: Recently Richard Leviton traveled to Japan 
with a group of Americans to get a fi rsthand look at the 
Japanese soyfoods industry. There he got his fi rst look at 
the fabled neighborhood corner tofu shop. He discusses 
tofu (the Japanese consume 10 million cakes a day) and 
tofu manufacturers (large and small), types of tofu include 
silken tofu (called kinugoshi), fresh soft tofu called momen. 
“In the typical supermarket we counted as many as 60 
different soyfood items (often several brands or product 
sizes), ranging from fresh miso and tofu to packaged soymilk 
and shoyu, natto, dried frozen tofu, yuba rolls and kinako 
powder.”
 Also: Takatsuka Marugo (a large tofu maker that 
churns out 100,000 lb/day of tofu), Yuba Han (a traditional 
yuba shop in Kyoto), Asahimatsu Kori-dofu Co., natto, 
Hamanatto, soymilk, cooked soybeans with wakame, soy 
sprouts, kinako powder, packaged green soybeans in the 
pods, miso (fresh and freeze-dried), Linda Barber (an 
American home economist who is teaching at Kobe Girl’s 
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College in Nishinomiya, and also teaching American-style 
tofu recipes to Japanese housewives via television and the 
print media), and Sasa-no-Yuki, a 279-year old restaurant 
that specializes in tofu cookery.
 Photos show: (1) Eleven different tofu dishes in bowls 
as served at Sasa-no-Yuki restaurant in Tokyo. (2) A man 
hanging up fresh yuba at Yuba Han. (3) Members of the 
group seated on tatami mats on the fl oor around a huge table 
enjoying dishes served at Sasa-no-Yuki. Address: 100 Heath 
Rd., Colrain, Massachusetts 01340. Phone: 413-624-5591.

1023. Lee, Sang-Hyo; Chung, Dong-Hyo. 1982. [Studies 
on the effects of plant growth regulator on growth and 
nutrient compositions in soybean sprout]. Han’guk Nonghwa 
Hakhoe Chi (J. of the Korean Agricultural Chemical Society) 
25(2):75-82. June. [34 ref. Kor; eng]
• Summary: Soybean sprouts treated with plant growth 
regulators (IAA and BA) had considerably shorter roots than 
the control. Weight and diameter of treated sprouts were 
increased by 10-20% and 40% respectively. Crude protein 
and fat contents of the treated soy sprouts were higher by 
5-10% and 10% respectively than the control. Ascorbic acid 
increased by 70% to 38 mg%. Soy sprouts contained 16 
amino acids and the treated sprouts contained more arginine, 
histidine, lysine, and methionine than the control. The ratio 
of unsaturated:saturated fatty acids was about 4.4. Address: 
Dep. of Food Technology, College of Agriculture, Chung-
ang Univ., Seoul, 151, South Korea.

1024. Shurtleff, William; Aoyagi, Akiko. 1982. Soyfoods 
industry: directory and databook. 2nd ed. Lafayette, 
California: Soyfoods Center. 56 p. June. 28 cm. [24 ref]
• Summary: A detailed study of the rapidly emerging 
soyfoods industry and market. Contains original statistics 
compiled by the Soyfoods Center through interviews with 
companies. Contents: 1. Terminology: The many types of 
soyfoods. I. Traditional low-technology soyfoods. 1A–
Nonfermented soyfoods: Fresh green soybeans, whole dry 
soybeans, soynuts and soynut butter, soy sprouts, whole 
soy fl our & grits, roasted soy fl our [kinako] & soy coffee, 
soymilk and dairylike soymilk products, tofu (eight types), 
okara or soy pulp, yuba.
 1B–Fermented soyfoods: Tempeh, miso, soy sauce, 
shoyu & tamari, natto & thua-nao, fermented tofu 
& soymilk, soy nuggets [fermented black soybeans] 
(Hamanatto & tou-ch’ih).
 II. Modern soy protein foods: Defatted soy fl our, grits 
& fl akes, soy protein concentrates, textured soy protein 
products, soy protein isolates.
 III. Soy oil products: Soy salad oil & cooking oil, soy oil 
margarine & shortening, soy lecithin.
 2. Soyfoods industry directory: Names and addresses of 
over 850 soyfoods manufacturers in the Western world, plus 
major soymilk, miso, shoyu, and yuba manufacturers in East 

Asia. 3. Analysis of the soyfoods industry in the U.S.
 4. Trends in U.S. and world soybean production: Graph 
of world soybean production (1922-1979) including graphs 
for the world total, USA, Asia total, and Latin America. 
Graph of U.S. soybean production, yields, and exports 
(1924-1979).
 5. Analysis of the tofu industry in the West: The U.S. 
tofu market: overview and outlook. Graph of the number of 
tofu (and tempeh) manufacturers in the West from 1975 to 
1982. Four-year analysis of the tofu industry in the West. 
Listing of North America’s largest tofu manufacturers and 
their weekly tofu output. Japan’s largest tofu manufacturers 
and their daily output. Favorite tofu, soymilk, and tempeh 
recipes as served at U.S. soyfoods, delis, cafes, and 
restaurants, or marketed as ready-to-serve products. Books 
on tofu published in America.
 6. Analysis of the tempeh industry in the West: Graph of 
number of tempeh manufacturers. Recipes. Listing of North 
America’s largest tempeh manufacturers and their weekly 
output.
 7. Analysis of the worldwide soymilk industry: Analysis 
of the soymilk industry in the United States. Analysis of 
the soymilk industry in Japan. Major Japanese soymilk 
companies and their products.
 8. Analysis of the soy sauce / shoyu and miso industries 
worldwide. Statistics on fermented soyfoods in East Asia. 
The soy sauce market in the United States (1981). U.S. 
imports of soy sauce. Graph (1947-1981. Source: U.S. 
General Imports, Schedule A. Commodity by Country. U.S. 
Dept. of Commerce, Bureau of Census). U.S. imports of 
soy sauce. Table (1947-1981. Source: U.S. General Imports, 
etc. See above). The shoyu / soy sauce market in Japan. 
Graph. (1886-1980. Includes: Number of manufacturers. Per 
capita consumption. Shoyu production. Kikkoman’s market 
share (%)). The miso market in Japan. Graph. (1930-1980. 
Includes: Per capita consumption. Total miso production. 
Factory production. Number of manufacturers. Home 
production. Amount of soybeans used). Overview of the 
miso market in the United States. Miso exports from Japan 
(1981). Japan’s ten largest miso manufacturers and their 
output.
 9. Other: Analysis of the soynuts industry in the U.S. 
North America’s larger soyfoods delis, cafes & restaurants. 
The soybean crushing industry; overview.
 10. Soyfoods terminology and standards (Glossary of 
soyfoods terms): I. Traditional nonfermented soyfoods: Fresh 
green soybeans, okara, roasted soy fl our (soy coffee, soy 
chocolate), soybeans, soymilk (soymilk ice cream, soymilk 
soft serve, frozen soymilk yogurt, soymilk mayonnaise, 
soy shakes, soy nog, soymilk whipped cream), soynuts, soy 
sprouts, tofu (regular tofu, deep-fried tofu {deep-fried tofu 
cutlets called nama-age or atsu-age in Japan, deep-fried 
tofu burgers or burger balls, called ganmodoki or hiryozu 
in Japan, deep fried tofu pouches (called aburage in Japan; 
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the words “deep-fried” may be dropped from the names 
after the initial usage, and in recipes or on package labels, 
if desired}), silken tofu {made without separation of curds 
and whey, called kinugoshi in Japan; modern types, all made 
with glucono delta-lactone as coagulant, and all known in 
Japanese as juten-dofu, are packaged lactone silken tofu, 
bagged lactone silken tofu (fukuro-dofu), sealed lactone 
silken tofu (buro-dofu), and Ever-Fresh Lactone Silken Tofu 
(in Tetra-Pak}), grilled tofu, frozen and dried-frozen tofu. 
(Note 1. It is illegal to describe the latter product as “freeze-
dried tofu,” since freeze-drying is a completely different 
process), terms associated with making tofu {fresh soy 
puree, a coagulant or curding agent, forming box, fi lter bag 
or pressing sack, tofu comes in cakes, not blocks}), whole 
soy fl our, fl akes and grits, yuba.
 II. Traditional fermented soyfoods: Fermented soymilk 
products (soymilk yogurt {Soy Yogurt, Soyogurt, Soygurt}, 
acidophilus soymilk, soymilk kefi r, viili, piima, buttermilk 
{Soy Kefi r, etc.}), fermented tofu (wine-fermented tofu, 
brine-fermented tofu), miso (rice miso, barley miso, 
soybean miso, Chinese soybean chiang), natto (thua-nao 
from Thailand and kinema from Nepal; all are non-salted), 
fermented black soybeans [fermented black soybeans] 
(Chinese fermented black soybeans know as shih, tou-ch’ih, 
tou-shih, or dow-si; savory fermented black soybeans called 
Hamanatto in Japan, Daitokuji fermented black soybeans 
called Daitokuji natto in Japan, Philippine fermented black 
soybeans called tausi or tao-si in the Philippines, Indonesian 
soy nugget paste called tauco, formerly spelled tao-tjo, 
Malaysian soy nugget sauce called tao-si), soy sauce (shoyu. 
The fi ve basic types of Japanese shoyu are: regular shoyu 
called koikuchi shoyu in Japanese, light-colored shoyu called 
usukuchi shoyu, tamari shoyu, clear shoyu called shiro 
shoyu, and rich shoyu called saishikomi shoyu), tempeh, 
other fermented soyfoods.
 Note 2. This is the earliest document seen (Sept. 2012) 
that uses the word “Soygurt” to refer to soy yogurt.
 III. Soy oil and modern soy protein foods: soy oil, 
defatted soy fl our, fl akes and grits, soy protein concentrate, 
soy protein isolate, textured soy protein products (TSP, TVP 
is a registered trademark of the Archer Daniels Midland 
Company and cannot be used as a generic name for this 
product), meat analogs (foods typically made from spun soy 
protein fi bers to resemble meat, fi sh, or poultry products).
 11. Names of soyfoods around the world: Names of 
40 products. Brazilian / Portuguese names. British English 
names. Chinese names (fermented tofu is Toufu-ju or Sufu). 
French names, German names. Japanese names. Spanish 
names.
 12. Key institutions working with soyfoods in the 
West: The Soyfoods Center, Soyfoods Association of North 
America, INTSOY, American Soybean Association, Bean 
Machines, Inc., Soycrafters Apprenticeship Program, USDA 
Northern Regional Research Center, Sojaquelle.

 About The Soyfoods Center.
 Note 3. This is the 2nd market study published by 
Shurtleff. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1025. Product Name:  Multi-Grain Tempeh (Sprouted 
Soybeans & Rice & Millet).
Manufacturer’s Name:  Surata Soyfoods.
Manufacturer’s Address:  302 Blair Blvd., Eugene, OR 
97402.
Date of Introduction:  1982. June.
Ingredients:  Sprouted organically grown soybeans, rice, 
millet, water, apple cider vinegar, tempeh culture (Rhizopus 
oligosporus).
Wt/Vol., Packaging, Price:  10 oz in poly bag.
How Stored:  Refrigerated or frozen.
New Product–Documentation:  Label, undated. Originally 
a 1 x 3 inch, white-on-brown add-on for basic tempeh label. 
Then a 7 x 8-inch preprinted poly bag, red on yellow. “An 
Oregon Cooperative. A Pre-Cooked Cultured Soyfood. A 
Complete Protein.” Recipes on back: Tempeh Stroganoff, 
Tempeh Burgers, and Tempeh Spaghetti Balls.
 Talk with Surata Soyfoods. 1982. June 6. They are using 
soybeans that have been sprouted overnight to make their 
tempeh. Sprouting increases the levels of B and C vitamins, 
increases the tempeh yield by 11%, and makes it easier to do 
wet dehulling.
 Form fi lled out by Shevah Lambert. 1990. July 2. Surata 
now makes 875 lb/month of this product. Production started 
in Feb. 1982.

1026. Tajiri, Takashi. 1982. Jinkô taiyô tôshô-sha ni yoru 
mame-rui moyashi saibai no kairyô [Studies on cultivation 
and keeping quality of bean sprouts. VI. Improvement 
of bean sprouts cultivation by the application of artifi cial 
sunlight lamp (Studies on cultivation and keeping quality of 
bean sprouts. IV.)]. Nippon Shokuhin Kogyo Gakkaishi (J. 
of the Japanese Society for Food Science and Technology) 
29(6):359-65. June. [8 ref. Jap; eng]
• Summary: Sprouts of soybeans, mung beans, and adzuki 
beans cultivated in dark chambers at 30ºC were improved 
by application of artifi cial sunlight from a lamp at 2500 
lux for 1 hours each day from 48 hours after planting. The 
sprouts were elongated and thickened, weight increase 
was accelerated, and vitamin C content was considerably 
increased. The cultivation period was shortened by 1-2 
days. Both lower intensity light (500 lux) and higher 
intensity (5,000 and 10,000 lux) gave comparatively less 
favorable results. Address: Lab. of Food Process, Faculty of 
Agriculture, Kinki Univ., Kowakae, 3-4-1 Higashi-Osaka-
shi, Osaka-fu, 577 Japan.

1027. Tofu Shop (The). 1982. Take-out deli (Menu). 768 
18th St., Arcata, CA 95521. 6 panels. Undated. Front and 
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back.
• Summary: This 6-panel leafl et and menu is mostly hand-
written but partly printed. On the front cover is the logo of a 
dragon in a circle. “9-6 Monday–Saturday. Hot food served 
12-6 daily. In a hurry? Call ahead: 822-7409. Your local 
soyfoods producer.” One panel, titled “Welcome to the tofu 
shop,” states that this is “one of only a handful of traditional-
style tofu shops in the Western Hemisphere.”
 Another titled “Inside our sandwiches” lists the 
ingredients in each sandwich. Soy-related menu items 
include: Sandwiches: Tofuburger. Dragonburger. 
Tofucadoburger. Spinach turnover (with tofu fi lling). Sesame 
tofu pocket. Mexican pastry (a mini-burrito fi lled with spicy 
tofu). Fuji roll (with rice, [mung] bean sprouts, tofu, and 
miso). Sushi roll (with nattoh miso fi lling). Tofu burrito. 
Salads: Potato-tofu. Tahini-tofu. Desserts. Beverages: 
Soymilk. Sides: Tamari, olive and lemon. Sesame tofu 
dressing. Miso onion sauce. Tofu vegie patty. Baked tofu 
cutlet. Specialty groceries: Tofu, miso, condiments, crackers, 
recipes, supplies for tofu and miso making. Address: Arcata, 
California. Phone: 707-822-7409.

1028. Dominguez de Diez Gutiérrez, Blanca. 1982. Re: 
Names of soyfoods around the world: Spanish. Form fi lled 
out and returned to William Shurtleff at Soyfoods Center, 
July 9. 1 p. Handwritten. [Eng]
• Summary: Gives the names of all the various soyfoods in 
Spanish. Note: A typed list of these names is published in 
Soyfoods Industry and Market: Directory and Databook, 
1985. 5th ed. p. 164.
 “Fresh green soybeans–Frijol de soya tierno o ejote de 
soya. Whole dry soybeans–La soya, Frijol de soya. Black 
soybeans–Frijol de soya negro. Fresh soy puree–Pure de 
frijol de soya. Soy sprouts–Germinados de soya. Soynuts–
Soya-nuez (nuez means walnuts or pecans), Soya-huate 
(means peanuts from cacahuate). Oil roasted soynuts–Soya 
nuez tostada (meaning nut). Dry roasted soynuts–Soya-huate 
tostado (meaning peanuts). Soynut butter–Mantequilla de 
soya. Roasted soy fl our–Harina de soya tostada (kinako). 
Soy coffee–Soyafee. Soy chocolate–Soyalate. Soymilk–
Leche de soya. Soymilk ice cream–Helado de leche de soya. 
Soymilk curds–Cuajada de soya, Jocoque de leche de soya. 
Tofu–Tofu, Queso de soya, Cuajada de soya. Soft tofu–Tofu 
blando. (Regular) Tofu–Tofu comun. Firm Tofu–Tofu fi rme. 
Extra fi rm tofu–Tofu extra fi rme. (Deep fried) Tofu cutlets–
chuletas de tofu. (Deep fried) Tofu burgers–Hamburguesas 
o tortitas de tofu. (Deep fried) Tofu pouches–Saquitos de 
tofu. Silken tofu–Tofu sedoso. Pressed silken tofu–Tofu 
sedoso prensado. Grilled tofu–Tofu a la parrilla. Dried 
frozen tofu–Tofu seco congelado. Okara or soy pulp–Okara, 
pasta de soya, pulpa de soya. Yuba–Yuba. Fermented black 
soybeans–Palanquetas de soya. Miso or soybean jian–Miso 
(el). Soy sauce–Salsa de soya. Shoyu–Shoyu (el). Tamari–
Tamari. HVP soy sauce–Have not found it. Tempeh–Tempeh 

(el). Fermented tofu–tofu fermentado. Fermented / cultured 
soymilk–Leche de soya fermentada. Natto, thua-nao, 
kinema–Natto (el). Soy oil–aceite de soya. Soy lecithin–
Lecitina de soya. Soy fl our–Harina de soya. Whole (full fat) 
soy fl our–Harina de soya entera. Defatted soy fl our–Harina 
de soya degrasada. Soy grits and fl akes–Soya martajada 
y hojuelas de soya. Cereal-soy blends (CSM, WSB, 
etc.)–Soyavena (with oatmeal). Soy protein concentrate–
Concentrado de proteina de soya. Soy protein isolate–
Aislado de soya. Textured soy protein products–Productos de 
soya texturizada. Textured soy fl our, TSF, or TSP–Harina de 
soya texturizada. Textured soy concentrates–Concentrados 
de soya texturizada. Textured soy isolate–Aislados de soya 
texturizada. Spun soy protein fi bers–Fibra de proteía hilada 
de soya. Soy casmar, Soya Cocoa, Coco soya–Beverages 
made with chocolate or cocoa. Pastisoya–Like spaghetti or 
noodles of different kinds made with soy fl our–commercial 
products. Vegesoya–Commercial products for soups. Soya 
mex and Chocosoya–for beverages. Soya pac–Textured soya 
like meat, also a commercial product.” Address: Apdo. Postal 
226, Jalapa, Veracruz, Mexico.

1029. Product Name:  Calco Tofu, Soy Sprouts, and Mung 
Bean Sprouts.
Manufacturer’s Name:  Calco of Atlanta.
Manufacturer’s Address:  2059 Manchester St., N.E., 
Atlanta, GA 30324.  Phone: 404-874-3650.
Date of Introduction:  1982. July.
Ingredients:  Organically grown soybeans, water, calcium 
sulfate (a natural mineral).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
Nutrition:  Per 4 oz.: Calories 70, protein 10 gm, 
carbohydrates 7 gm, fat 0.5 gm.
New Product–Documentation:  Label. 1983, undated. 5.25 
by 4.25 inches. Plastic fi lm. Green and white on clear fi lm. 
“High quality protein, low in calories & no cholesterol.” 
Serving suggestions. Soyfoods Center Computerized Mailing 
List. 1984. Feb. 7. Owner: Jim Y. Wang.
 Interview with Bob Phipps. 1989. Sept. 7. Gives a brief 
history and background of Calco in the USA, especially in 
Houston.
 Talk with Steve Yurman. 1989. Nov. 8. Jimmy Wang, 
Taiwanese, owns Calco in Atlanta. He started doing bean 
sprouts then expanded into tofu. He sold his tofu at very low 
prices and used his family to help keep labor costs down. 
He hasn’t raised his tofu prices in 10 years. He is a tough 
competitor but helped the Yurmans nicely at times.
 Talk with Jimmy Wang and Karen, his sister-in-law. 
1989. Nov. 9. The company started in July 1982, making 3 
products: mung bean sprouts, soy sprouts, and tofu.
 Form fi lled out and photocopies of Labels sent by Eric 
Wang. 1998. July 14. W & W Bean Products, Inc., dba Calco 
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of Atlanta Inc., 2059 Manchester St. N.E., Atlanta, Georgia 
30324. Phone: 404-874-3650. Began making and selling tofu 
in 1983. Labels for: Calco Tofu (Extra Firm, or Soft), and 
Wonderful Brand Tofu (Firm Style). Weight: 1 lb. Curded 
with calcium sulfate.

1030. McGregor, Otis. 1982. Soybeans–The human 
consumption approach. Notes on Agriculture (Guelph, 
Ontario) 18(1):13-14. Aug.
• Summary: “In 1974 the Ontario Soya-bean Growers’ 
Marketing Board launched a program directed to the 
human consumption market... In 1974 the Ontario soybean 
export market represented a single shipment of white hilum 
soybeans to Japan for processing into tofu, miso and natto. 
Today tofu and miso are becoming popular in Ontario.
 “Since 1975 the Ontario Soy-Bean Board has 
experienced remarkable success in moving soybeans into the 
human consumption market and the diets of Canadians. Two 
cookbooks have been printed by the Board and distribution 
has exceeded 70,000. Tofu shops have emerged in Ontario, 
to the extent that franchising is in the offi ng. Toronto has 
restaurants serving soybean meals... Today, the Ontario 
Soya-Bean Growers’ Marketing Board actively promotes 
whole soybeans in one pound bags in various supermarkets.” 
Address: Ontario Soya-bean Growers’ Marketing Board, 
Chatham, ONT, Canada.

1031. Krieger, Verena. 1982. Re: Update on soyfoods in 
Switzerland. Letter to William Shurtleff at Soyfoods Center, 
Sept. 8. 2 p. Typed, with signature. [1 ref]
• Summary: “There is a widespread error in German 
speaking countries about mung beans. These are sold as 
‘gruene Sojabohnen’ (“green soybeans”) in health food stores 
and many people think that the soybean is green... Note: A 
similar problem occurs in French speaking countries.
 “Soy sprouts can be translated as ‘Soyasprossen’ and 
‘Sojakeimlinge’. Both are common... The tofu shop in Nyon 
is run by Marty Halsey, an American... My article ‘Gestern 
Steak, morgen Tofu’ has been translated into English, French 
and Italian.”
 Soybean growing in Switzerland. This is a hard nut to 
crack. The fi rst of the three farmers we have contracted to 
grow organic soybeans for us had to cut the beans and plow 
them under, since the whole fi eld was totally overgrown with 
weeds. In a desperate attempt to save the beans, our tofu 
group (9 people) spent a weekend there, pulling out weds by 
hand. That same night a tornado-like thunderstorm ravaged 
the fi eld and the next morning we could nothing but stems. 
The second farmer is having better results (if the weather 
holds out, so that the beans can reach maturity) but he says 
with all the work and worry he’s had, he is not going to do 
it again next year. The third one is having good results with 
Maple Arrow (a Canadian breed [variety / cultivar]), but less 
good results with Fiskeby (Swedish). A third breed we have 

tried, Giesso (German) also seems to yield less good results.
 “I continue to believe that soybean growing is possible 
in Switzerland, but many years of practical experience is 
necessary before it can be widely accepted by farmers.”
 “5. The tofu shop in Nyon is run by Marty Halsey, an 
American.”
 “7. I have told Wolfgang [Furth-Kuby] that I would 
help him as much as I can with the ‘Newsletter’ and with a 
conference” [for soycrafters in Europe who want to start a 
soyfoods association]. Address: Bruchmattstr. 24, CH-6003 
Lucerne, Switzerland. Phone: 041-22 50 34.

1032. Product Name:  Firm Tofu: Soybean Curd Cake, 
Soymilk, Soy Sprouts.
Manufacturer’s Name:  Chunco Foods Inc.
Manufacturer’s Address:  P.O. Box 883, Kansas City, MO 
64141.  Phone: 913-362-8097.
Date of Introduction:  1982. September.
Ingredients:  Tofu: Soy beans, water, nigari (calcium 
sulphate).
Wt/Vol., Packaging, Price:  16 oz packed in water in 
molded plastic tray with heat-sealed, peel-off plastic fi lm lid.
How Stored:  Refrigerated.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. President: 
Peter Chun. Talk with and business card from Peter Chun 
at Soyfoods Conference in Seattle, Washington. 1982. 
He is a Korean-American, who presently makes tofu, 
soymilk, and soy sprouts. Label. 1983, undated. 5.5 by 4.25 
inches. Plastic fi lm. Blue, black, and orange on clear fi lm. 
“No preservatives. Keep refrigerated.” Contains serving 
suggestions. In March 1990 his tofu retailed for $1.29 for 18 
oz. It was very low priced and probably not pasteurized.

1033. Product Name:  Soybean Sprouts, Tofu, and Mung 
Sprouts.
Manufacturer’s Name:  Omaha Oriental Foods.
Manufacturer’s Address:  2763 Farnham St., Omaha, NE 
68103.  Phone: 402-345-1736.
Date of Introduction:  1982. September.
New Product–Documentation:  Soyfoods Center 
Computerized Mailing List. 1982. Sept. 17. Owner: Mr. 
Iksu Shin. They also make egg rolls, mung sprouts, and rice 
cakes.

1034. Product Name:  Soy Sprouts.
Manufacturer’s Name:  Sam Sung Foods, Inc.
Manufacturer’s Address:  Washington, DC.
Date of Introduction:  1982. October.
New Product–Documentation:  Leviton. 1982. In a 
Small Bright Shop. He makes 4,000 lb of soybean sprouts, 
packaged in 10 and 20 lb bags.

1035. Tajiri, Takashi. 1982. Jinkô taiyô tôshô-sha ni 
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yoru mame-rui moyashi saibai no kairyô. VII. [Studies 
on cultivation and keeping quality of bean sprouts. VII. 
Improvement of bean sprouts production by the intermittent 
treatment of ethylene gas]. Nippon Shokuhin Kogyo 
Gakkaishi (J. of the Japanese Society for Food Science and 
Technology) 29(10):596-604. [Jap]*
Address: Lab. of Food Process, Faculty of Agriculture, Kinki 
Univ., Kowakae, 3-4-1 Higashi-Osaka-shi, Osaka-fu, 577 
Japan.

1036. Shurtleff, William; Aoyagi, Akiko. 1982. History 
of soybeans and soyfoods in the Middle East. Soyfoods 
Center, P.O. Box 234, Lafayette, CA 94549. 7 p. Nov. 
18. Unpublished typescript. Available online at www.
soyinfocenter.com.
• Summary: A comprehensive history of the subject. 
Contents: Historical overview (“The earliest known 
cultivation of soybeans in the Middle East was in Iran in 
1939. Soybeans were fi rst grown in Turkey in 1940 and in 
Israel in the early 1940s. Thus soybeans got a late start in this 
dry region, and production was insignifi cant until the mid-
1970s”). Afghanistan. Iran. Iraq. Israel. Jordan. Lebanon. 
Saudi Arabia. Syria. Turkey.
 Concerning Israel: It is not clear when soybeans were 
fi rst grown in Palestine or Israel, but their development 
and popularization after the 1930s or 1940s was pioneered 
almost single-handedly by a remarkable man named Eliahu 
Navot. Born in the Ukraine in 1894, Navot immigrated to 
Palestine in 1912 and became a cattle farmer. In his search 
for fodder crops of high food value during the 1930s, Navot 
discovered the soybean, and during World War II he began 
developing high yielding varieties on his farm at Herzlia. 
During the war, Prof. Chaim Weizmann, the eminent 
scientist and fi rst president of Israel, told workers of the 
prestigious Agricultural Research Station at Rehovot that 
the successful cultivation of soybeans had priority over the 
production of cannons, because whereas cannons are no 
use as a source of soybeans, soybeans can be turned into 
cannons. Yet the major use of the soybean is an extremely 
nutritious food. After the war, Navot and Weizmann met and 
discussed their mutual interest, as Weizmann was actively 
advocating the introduction of the soybean to Israel. In 1950 
Bergmann, Weizmann, and Willstater at Rehovot confi rmed 
the importance of soy in the fi ght against world hunger and 
reported on a soy powder they had developed.
 In 1949, Navot left on a 1-year world tour to study 
soybeans and soyfoods. He returned to Israel with scores of 
new seeds and new ideas, then for the next 9 years devoted 
himself wholeheartedly to the search for the strain of 
soybean most suited to Israel. By 1959 the Ogden, renamed 
the Herzlia, was giving excellent yields. During this time 
Navot also did extensive and creative work with soyfoods. 
His home at Herzlia became a center of extension work in 
popular nutrition, home economics, and recipe development. 

Day after day he prepared a variety of soyfoods delicacies, 
which drew the praises of his many visitors and friends, and 
eventually of epicures and of the President of Israel. His soy 
falafel was the number one favorite.
 During this period Navot also traveled up and down 
the country to introduce soybeans and soyfoods. At scores 
of settlements, colleges, schools and other institutions he 
gave lectures, distributed pamphlets and seeds, and prepared 
soyfoods meals... all free of charge at his own expense. 
His enthusiasm and selfl ess effort were contagious. He 
catered wedding feasts and Passover gatherings with Israel 
soyfoods recipes. He supplied free soybean seeds to over 30 
settlements and eventually saw the soybean acclimatized in 
almost all parts of Israel. He used soyfoods as a basic part 
of his own daily diet and everywhere he went people were 
impressed to see what excellent health and vitality, and 
what boundless energy he had for a man 65 years old. But 
above all people admired his spirit of selfl ess service. Navot 
wrote a number of pamphlets on soy, which he printed and 
distributed at his own expense. He gave recipes and wrote 
about soyfoods such as soy sprouts and soy coffee. He 
concluded “I appeal to all, and in particular to our experts 
on nutrition and economics, to disseminate this precious and 
nutritious food for the good and peace of Israel.”
 Over the years the farm press had given good coverage 
to Navot’s experiments. Then on 4 November 1959 Ha’aretz, 
the most infl uential and widely read paper in Israel, wrote 
a major story about his work, which led to a subsequent 
spate of articles from other publications. His work with soy 
became known to people throughout the country. Illustrierte 
Velt (18 Nov. 1959) wrote: “With the Navot family you can 
eat fi sh and meat, bread and soup, cakes and even borscht. 
And having fi nished and blessed God and your host, from 
whose table you have eaten, he will tell you his big secret, 
that all of this food was made from the wonderplant, the 
soybean.” In 1960, when the Soybean Council of America 
began to operate in Israel and to open a soyfoods test kitchen, 
Navot was one of the fi rst to offer his services. The Council 
eventually published a moving tribute to his work, a 36-
page book entitled The Story of Eliahu Navot: The Soybean 
Pioneer of Israel (on which we have drawn heavily). Navot 
had done in Israel much the same type of work that William 
Morse had done in America, and he soon came to be known 
as the “Father of Soybeans in Israel;” his friends amiably 
referred to him as “the soybean monomaniac” or, in his older 
age as Hamelech Soya, the “Soybean King.” He passed away 
in about 1980 at age 86. Address: Lafayette, California. 
Phone: 415-283-2991.

1037. Kim, Kil Hwan. 1982. Kohng, dubu wa kohng nah mul 
eh kwah hak [The science of soybeans, tofu and soy sprouts]. 
Seoul, South Korea: Korean Science Foundation. 211 p. Dec. 
Illust. Index. 21 cm. [200+ ref. Kor]
• Summary: Contents: I. Soybeans. Introduction. World 
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soybean production: Areas of production, quantities 
produced, amount produced in Korea, amount imported 
to Korea, chemical composition of all soybeans. How to 
use soybeans: Foods and processed soybean foods (sauces, 
tempeh, natto), industrial uses. Nutritional composition of 
soybeans: Common components, protein and amino acids 
(protein, essential amino acids, necessary protein intake, 
necessary amino intake, chemical score, biological value of 
soybean protein, the need to heat soy protein, the use of soy 
protein as a protein supplement), soybean oil (components of 
soybean oil, oil assimilation / absorption), other nutritional 
components (carbohydrates, vitamins, minerals), references.
 II. Tofu. Introduction. Kinds of tofu and production: 
Soybean curd (production in factories, production at home, 
instant tofu, kinugoshi tofu, grilled tofu, frozen tofu, how 
to freeze and dry tofu). Movement of nutritional values 
during tofu processing: Movement of common nutrients, 
movement of amino acids. Nutritional components of tofu: 
Tofu protein, tofu protein as a protein supplement, digestion 
of tofu, calories in tofu, fat and cholesterol, minerals and 
vitamins, toxins, hwe bun in tofu. Tofu and group meals: 
School meals in Japan, in America, in Korea. Tofu factories 
and associations involved with tofu: Member list of food 
associations in Korea, regular member and extra member 
list of tofu packaging associations in Japan, directory of tofu 
shops and factories in North America, in Europe, in other 
countries, list of companies selling tofu coagulants, list of 
tofu restaurants in Japan. References.
 III. Soy sprouts. Introduction. Production of soy sprouts: 
Soybean varieties, selecting and washing the soybeans, 
soaking, watering the sprouts, machines for cultivating 
soy sprouts, maintenance. Nutritional composition of soy 
sprouts: Common nutrients, increase of vitamin C during 
growth, changes in vitamin C during heating, changes in 
ribofl avin during heating. Glossary.
 Soybeans arrived in Korea in about 200 B.C. (p. 11). 
Contains many useful tables. Address: Korea.

1038. Product Name:  Hayes So-Bit (Pronounced So Be It; 
Made of Soy Fiber and Hulls).
Manufacturer’s Name:  Scan Reform. Aquaculture 
Nutrition Products Co.
Manufacturer’s Address:  Austria.
Date of Introduction:  1982. December.
Wt/Vol., Packaging, Price:  Canisters.
How Stored:  Shelf stable.
New Product–Documentation:  Food Report (Lehmann). 
1982. Dec. “This natural slimming agent, suitable for 
diabetics, was developed in Israel [by Hayes, Ltd. in Ashdod] 
from soya bean extract and works by speeding up the 
digestion cycle and lowering the absorption of carbohydrates 
taken with food. The product is in powder form and is 
essentially protein soya fi bre which should be taken in 
addition to a normal diet in treatment periods of three 

weeks. It is claimed that a weight reduction of 5-6 kg can 
be achieved in the fi rst 4-5 weeks and of 40-50 kg in 7-12 
months. This powder is packed in canisters.
 Reginald Fitz. 1983. National Enquirer. July 19. 
“Good news for diabetics.” “After four years of testing 
the supplement So-bit–set for marketing in the U.S. this 
fall–Dr. Yoram Kanter, head of the research team at Haifa’s 
prestigious Rambam Hospital and medical center, said: ‘If 
all diabetics on medication took this supplement, they could 
cut down their daily (insulin) requirement by 25 percent, and 
about one-third would be able to stop medication...’”
 Spot in Whole Foods. 1984. Jan. p. 37. A photo shows 
the Label. “So-Bit Dietary Fiber.
 Aquaculture Nutrition Products Co. (A-n-P) now 
offers So-Bit, dietary fi ber from hull and fi rst leaf sprouts 
(cotyledon) of soybean plant. High in protein, 40 to 60%, 
and low in sodium, 0.01%. Fiber provided is essential for 
proper gastrointestinal function and serves as antacid buffer, 
adds bulk to provide feeling of satiety.
 Letter from Yitzchak Kedem of Solbar Hatzor Ltd. “So-
Bit is made of [soy] fi ber and hulls.”

1039. Product Name:  Soy Sprouts.
Manufacturer’s Name:  Energy Sprouts.
Manufacturer’s Address:  3602 High Point, San Antonio, 
TX 78217.  Phone: 512-654-3963.
Date of Introduction:  1982.
New Product–Documentation:  Talk with Bob Phipps. 
1988. Sept. 22. He has been making soy sprouts since about 
1982.

1040. Kim, Y.S.; Kim, S.D.; Kim, J.K.; Kim, J.N.; Kim, 
K.J. 1982. [Effect of blue light on the major components of 
soybean sprouts]. Journal of the Korean Society of Food and 
Nutrition 11(4):7-12. [30 ref. Kor; eng]*
• Summary: Soybean sprouts germinated under blue light 
(120 lux, 3 hours/day) after 5 days underwent chemical 
changes. They had a signifi cantly higher chlorophyll 
content (6.74 mg% fresh weight) in the cotyledons than its 
value when germinated in the dark (1.43 mg%). Vitamin 
C contents under blue light was also higher (22% and 30% 
in the cotyledon and hypocotyl respectively) compared to 
germination in the dark. Exposure to blue light caused a 
slight increase in root growth and some changes in protein 
pattern of disc gel electrophoresis. Address: Dep. of Food & 
Nutrition, Yeungnam Univ., Gyeongsan, South Korea.

1041. Okubo, K.; Furubayashi, Y.; Takahashi, K. 1982. 
[Flavor of glycosides contained in soymilk]. Shokuhin to 
Kaihatsu (Food Processing) 18(6):16-21. [Jap]*
• Summary: Saponins and their aglycones/aglicons, 
sapogenols, in soybeans contain bitter fl avors. Saponin 
A has the greatest intensity of bitter fl avor, about 3 times 
that of saponin B and sapogenol A. Therefore saponin is 
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very important as a compound responsible for the bitter 
fl avor in soymilk. 73% of Saponin A resides in the soybean 
cotyledon, 8% in the hypocotyl, and 19% in the hull. Though 
the hypocotyl and hull account for only 7.2% of the weight 
of a typical soybean, they contain 27% of the Saponin A. 
Therefore the fi rst step in the most modern soymilk processes 
is the removal of the hull and cotyledon by dehulling to 
remove about one-third of the beany fl avor.

1042. Abdullah, Aminah. 1982. The potential of selected 
small-seeded soybeans for use as sprouts. PhD thesis, 
University of Missouri–Columbia. 158 p. Page 3906 in 
volume 43/12-B Dissertation Abstracts International. *
Address: Univ. of Missouri–Columbia.

1043. Goulart, Frances Sheridan. 1982. The vegetarian 
weight loss cookbook. New York, NY: Simon & Schuster. 
176 p. Index. 24 cm. Series: A Wallaby Book.
• Summary: Tofu is discussed on pages 26, 46, and 59. 
Soy-related recipes include: Mock Mayo (with tofu, p. 97). 
Low-calorie thousand island dressing (with tofu, p. 99). Ma 
Bell (with cooked soybeans, p. 100). Vegetarian stroganoff 
(Mushroom-tofu stew, p. 101). Plain brown wrappers (soy 
fl our crepe, p. 112). Broiler-maker bean curd (with tofu, p. 
112-13). 20 carrots tofu (p. 15). Tofu “bacon” (p. 118-19). 
Breadless breakfast squares (tofu toast, p. 132-33). Tofu 
whipped cream (p. 142).

1044. Henderson, Bruce R. 1982. Oakland organic: A vegan 
primer. Albany, New York: Caboose Press. 200 p. Illust. 23 
cm. [24 ref]
• Summary: This is a book about veganism which contains 
a few vegan recipes near the back. It focuses on the San 
Francisco Bay Area and urban areas, and contains extensive 
information about soybeans and soyfoods, much of it 
inspired by Yay Soybeans, from The Farm in Summertown, 
Tennessee. As follows: Miso, and Soya-Mineral Bouillon 
(Dr. Bronner’s) (p. 19). Soy as an alternative protein source 
(p. 37-43). Soymilk (p. 53-56; Jethro Kloss). More soy (p. 
57-61; soy pulp [okara] pudding, soysage, Garden of Eatin’ 
Soy Jerky (illustration of package), Brightsong Missing 
Egg Tofu Salad (illustration), soy yogurt (fermented), 
soy tofu–hard, baked, or fried). Sprouting (p. 67-70; incl. 
soybeans). Fermented foods (p. 71-74; incl. tempeh, raw 
tofu). Snacks & quick foods (p. 88-96; incl. Ice Bean–soy ice 
cream, Ice-C-Bean). Miso and soy sauce (p. 120-21). Soy-
related recipes: Baked apples with miso (p. 185-86). Tofu 
cheesecake (p. 188-89). Soysage (p. 193). Soy ice bean (p. 
195). Note: Bruce Henderson was born in 1946. Address: 
Oakland, California.

1045. Lifespan Community Collective Ltd. 1982. Full of 
beans. Sheffi eld, England: Lifespan. 24 p. Illust. 21 cm. [1 
ref]

• Summary: “This is a book about cooking pulses and 
beans,” with several vegetarian recipes for each type. 
Contents: Introduction. Red kidney beans. Brown lentils. 
Soya beans. Chick peas. Butter beans [Lima beans]. Haricot 
beans. Red lentils. Field beans. Aduki beans. Split peas. 
Marrowfat peas. Black eye beans. Mung beans. Tofu or bean 
curd. Miso or bean paste. Bean sprouts.
 Soya bean recipes: Soya and carrot pistou. Soya bean 
curry. Soya swede pie. The section on tofu describes “Tofu 
using soya beans” and “Tofu using soya fl our. There is also a 
section on miso.
 “Who we are: Lifespan is a workers’ collective 
registered under Industrial & Provident Society rules. 
We live communally in two terraces of houses and share 
our work including childcare, domestic work, gardening, 
building maintenance, craft workshops and the printing 
business. We are part of a network of communities, seeking 
to provide an alternative lifestyle to the nuclear family, 
patriarchy and the nuclear state.” Address: Townhead, 
Dunford Bridge, Sheffi eld S30 GT6, England. Phone: 
Barnsley (0226) 762359.

1046. Re: Names of soyfoods around the world: French. 
1982. Form fi lled out by William Shurtleff based on sources 
given below. 1 p. [Eng; Fre]
• Summary: Gives the names of the main soyfoods in 
French. Sources: Bernard Storup; Bau & Debry, of France.
 “Soyfoods–Aliments à base de soja.
 Fresh green soybeans (edamamé)–Edamamé. Soja frais.
 Whole dry soybeans–(haricots de) Soja sec / secs.
 Black soybeans -
 Fresh soy puree–Purée de soja.
 Soy sprouts–Pousses de soja. Soja germe.
 Soynuts–Soja grillé. Graines de soja grillées.
 Oil roasted soynuts–Graines de soja grillées (à l’huile). 
Soja grillé, revenu dans l’huile.
 Dry roasted soynuts–Soja grillé à sec. Graines de soja 
grillées à sec (or sans huile). Haricots de soja, grillés à sec.
 Soynut butter–Buerre de soja grillé.
 Roasted soy fl our–Farine de soja grillé.
 Soy coffee–Cafe de soja.
 Soy chocolate–Chocolat de soja.
 Soymilk–As of Feb. 2012 only the terms “boisson au 
soja” or “jus de soja” or “tonyu” (the Japanese word for 
“soymilk”) can be used legally on commercial soymilk 
products in France–because of dairy lobby protests. The term 
“lait de soja” is generally used in cookbooks, books, articles, 
etc.
 Soymilk ice cream -
 Soymilk curds -
 Tofu (regular)–Tofu or Tofou (le). Note: Many French 
speakers, who are also soyfoods experts, prefer “Tofou.”
 Soft tofu–Tofu mou.
 Firm Tofu–Tofu ferme. Extra fi rm tofu–Tofu três ferme.
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 (Deep fried) Tofu cutlets–Tranches de tofu frites.
 (Deep fried) Tofu burgers–Tofuburgers frits. Burgers de 
tofu (frits).
 (Deep fried) Tofu pouches–Poches de tofu (frites).
 Silken tofu–Tofu soyeux.
 Pressed silken tofu–Tofu soyeux.
 Grilled tofu–Tofu grillé.
 Dried frozen tofu–Tofu séché. Tofu déshydraté.
 Okara or soy pulp–Okara (l’).
 Yuba–Yuba (le).
 Dried yuba sticks -
 Sweet dried yuba -
 Fermented black soybeans -
 Miso or soybean jiang–Miso (le).
 Soy sauce–Sauce de soja. Sauce soja. Shoyou (le).
 Chinese sauces -
 Tamari–Tamari (le).
 Tempeh–Tempeh (le).
 Fermented tofu–Tofu fermenté (au vin).
 Fermented soymilk–Lait de soja fermenté.
 Natto, thua-nao, kinema–Natto (le).
 Soy oil–Huile de soja.
 Soy lecithin–Lecithine de soja.
 Soy fl our–Farine de soja.
 Whole (full fat) soy fl our–Farine de soja entière.
 Defatted soy fl our–Farine de soja dégraissée.
 Soy grits and fl akes–Flocons et granule de soja.
 Cereal-soy blends (CSM, WSB, etc.) -
 Soy protein concentrate–Proteine de soja concentrée.
 Soy protein isolate / Isolated soy protein–Isolat de 
proteines de soja. Proteine de soja isolée.
 Textured soy protein products–Protéines de soja 
texturées (Produits à base de proteines de soja texturée).
 Textured soy fl our, TSF, or TSP–Farine de soja texturé.
 Textured soy concentrates–Concentrat de soja texturé.
 Textured soy isolate–Isolate de soja texturé.
 Spun soy protein fi bers. Address: Soyinfo Center, 
Lafayette, California 94549.

1047. Simonds, Nina. 1982. Classic Chinese cuisine. Boston, 
Massachusetts: Houghton Miffl in. xi + 353 p. Illust. Map. 
Index. 23 cm.
• Summary: This is a remarkable book by one who is part 
“of a new generation of American chefs and food writers.” 
The Pinyin system of romanization, “which was offi cially 
adopted by the People’s Republic of China in 1979, has been 
used for most of the Chinese words in this book” (p. vi).
 A map of China (facing page 1) shows the individual 
provinces and the four main culinary schools: northern, 
western, eastern, and southern–as explained on pages 1-4. 
Taiwan is considered part of the eastern school. The southern 
school is comprised of only two provinces: Guangdong 
(which includes the city of Guangzhou–formerly named 
Canton) and Guangxi.

 Soyfoods are used and discussed liberally throughout 
this book. The section titled “Condiments, seasonings, and 
special ingredients” (p. 5-11) gives detailed discussions of 
hoisin sauce, oyster sauce, soy sauce (the three grades are 
light, medium and heavy, with light having a delicate and 
slightly more subtle fl avor than the other varieties), sweet 
bean sauce (and bean pastes including brown bean paste and 
yellow bean paste), fermented black beans (and black bean 
sauce).
 The next section, “Selected fresh and pickled 
vegetables” (p. 11-14) has an entry for bean sprouts (the two 
main types are sprouted from mung beans {which are green} 
and soybeans {which are yellow}; soybean sprouts have a 
stronger fl avor and require longer cooking).
 Soy related recipes: Beef with noodles in a pot (with “2 
cakes bean curd,” p. 76). Cold spicy noodles (with “2 cakes 
bean curd, about 3 inches square and 1 inch thick,” p. 80).
 One chapter, titled “Soybeans and bean curd” (p. 113-
29) begins with a charming introduction to “stinky bean 
curd” (fermented tofu). As evening fell after dinner, luscious 
scents and fragrances fi lled the air. Yet there was “a putrid 
smell that defi ed classifi cation. What was that baffl ing, 
pungent odor, present in every part of the city.” After a bit of 
research she soon discovered that it came from “stinky bean 
curd (chou dou fu), a favorite snack of the Chinese.” Vendors 
of this unusual “delicacy ran rampant all over the city with 
their portable deep deep-fryers. My Chinese surrogate sister 
and brothers, who were great fans of the stuff, used to race 
outside, armed with empty bowls and chopsticks, at the 
sound of the stinky bean curd man’s call. (The smell usually 
preceded him by two blocks, giving everyone plenty of 
notice.)” It is “made by fermenting fresh bean curd squares 
in a brine with assorted spices and pickled vegetables.” The 
resulting cakes are deep-fried... until golden and eaten with 
soy sauce, vinegar, mashed garlic, or chili paste.”
 The soybean is used to make various Chinese seasonings 
including soy sauce, hoisin sauce, sweet bean sauce or paste, 
and hot bean paste. Fresh green soybeans are cooked and 
served with soy sauce and sesame oil. Whole dry soybeans 
are fried and eaten as a snack.
 “The nutritious properties of the soybean further explain 
why it is so popular with the health-conscious Chinese.”
 Heating soybean milk gives “bean milk sheets (fu pi)” 
[yuba]. Also mentions “bean curd sticks (fu zu)” [dried 
yuba sticks], bean curd sheets (bai ye),” and “bean curd 
noodles (gan si).” In terms of consistency, the three basic 
types of bean curd are soft, medium, and hard (dou fu gan).” 
“Bean curd is also fermented in rice wine and spices to 
make a popular seasoning (dou fu ru), which has a “slightly 
cheeselike fl avor.”
 Nina concludes the introduction: “As most nutritionists 
will agree, the soybean and its many by-products are the 
foods of the future.” Line drawings show: soybeans, bean 
curd, bean milk sheets, bean curd sheets, bean curd sticks, 
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and bean curd noodles. Recipes in this soy chapter: Meatball 
and soybean casserole (with “4 cups dry soybeans, p. 116). 
Sweet soybean milk (How to make at home; the Chinese 
equivalent of America’s cup of coffee for breakfast, with 2 
cups dry soybeans and 1 cup sugar. Typically accompanied 
by a sesame fl at bread {shao bing} and a fried cruller {you 
tiao}). Stir-fried soybean sprouts with red-in-snow. Stuffed 
bean curd rolls (with “8 dried bean curd sheets or bean 
milk sheets”). Sweet-and-sour fi sh slices (with “10 dried 
bean milk sheets”). Eggplant rolls (with “6 dried bean milk 
sheets”). Buddha’s delight (a well-known vegetarian dish, 
with “2 ounces bean curd sticks”). Cold tossed bean curd and 
celery shreds (from Sichuan, with “8 cakes bean curd, about 
3 inches square and 1 inch thick”). Red-cooked bean curd. 
Braised bean curd with black mushrooms in oyster sauce 
(from Sichuan). Stuffed bean curd (from Canton). Ma po 
bean curd (from Sichuan). Eight-treasure stir-fried vegetables 
with meat (with “3 cakes bean curd, about 3 inches square 
and 1 inch thick”). Northern-style bean curd (p. 129).
 More soy related recipes: Steamed fi sh fi llets in black 
bean sauce (with “1 tablespoon fermented black beans, 
rinsed, drained, and minced,” p. 183). Double-cooked pork 
slices (with “3 cakes bean curd,” p. 230). Steamed spareribs 
in black bean sauce (with “2 tablespoons fermented black 
beans, rinsed, drained, and coarsely chopped,” p. 234). 
Stuffed peppers in black bean sauce (with “1 tablespoon 
fermented black beans, rinsed, drained, and minced,” p. 272).
 One entire chapter is titled “Vegetarian dishes” (p. 
279-94). The introduction discusses the Kuantu Temple 
(a Buddhist-Taoist sanctuary about 1 hour drive from 
Taipei), and the origin of vegetarian cuisine in China in 
early Buddhist and Taoist monastery kitchens. Wheat gluten 
(mian jin) and related preparations such as deep-fried wheat 
gluten balls (mian jin pao) steamed wheat gluten chunks 
(kao fu), plus seasonings such as “pickled bean curd (dou fu 
ru)” are often used. Soy related: Broccoli in mock crabmeat 
sauce (with “1 cake bean curd,” p. 285). Vegetarian lion’s 
head (with “4 cakes bean curd,” p. 287). Mock goose (with 
“20 bean milk sheets” [yuba], p. 290-91). Vegetarian eight 
treasures (with “2 cakes bean curd,” p. 291). Wheat gluten 
(how to make at home from wheat fl our, p. 292).
 More soy related: Eight-treasure mixed soup pot (with 
2 cakes bean curd,” p. 310-11). Hot and sour soup (with “2 
cakes bean curd,” p. 316).
 About the author: A photo of Nina Simonds (in Chinese 
clothing) appears on the inside rear dust jacket. She studied 
Chinese food and cooking, language and culture, in Taiwan 
for more than three years (she arrived there at age 19) with 
Chinese master chefs at the Wei-Chuan school in Taipei, 
while living with a Chinese family. She subsequently 
received the Grand Diplôme from La Varenne École de 
Cuisine in Paris, where she also taught Chinese cooking. 
“For the past eight years (prior to 1982) she has taught 
in cooking schools all over the United States and Canada 

and her articles have appeared in Gourmet and Cuisine 
magazines and the Boston Globe” (from the inside rear dust 
jacket). Address: Salem, Massachusetts.

1048. Product Name:  [Suzi Wan Oriental Foods (Soy 
Sprouts)].
Foreign Name:  Taugeh
 Germes de Soja.
Manufacturer’s Name:  Master Foods. Div. of the Mars 
Group.
Manufacturer’s Address:  Netherlands and France.
Date of Introduction:  1983. February.
Wt/Vol., Packaging, Price:  350 gm glass jar.
New Product–Documentation:  Food Report (Lehmann). 
1983. Feb. and April. The company’s Taugeh (Dutch) or 
Germes de Soja (French) is fresh, crisp vegetables to be 
used in Nasi and Bami dishes, packed in 350 gm glass jars 
retailing for Hfl . 1.79.

1049. Shurtleff, William; Greenslade, David. 1983. Mahatma 
Gandhi: Soyfoods pioneer in India. Soyfoods Center, P.O. 
Box 234, Lafayette, CA 94549 USA. 2 p. March.Published 
in part in Vegetarian Times, June 1983, p. 4. Unpublished 
manuscript. [5 ref]
• Summary: Although it is well known that Mahatma Gandhi 
revitalized the vegetarian movement in India, it is less well 
known that he was one of India’s fi rst pioneers to introduce 
soybeans and soyfoods. His work during the 1930s still 
serves as an inspiration to many Indians, who are today 
transforming India into one of the world’s leading soybean 
growing and soyfoods using countries.
 Gandhi’s earliest known mention of soybeans or 
soyfoods was in the July 1935 issue of Harijan, his popular 
magazine for village uplift. There he referred to a book by 
Dr. H.V. Tilak called Balanced Diets. Dr. Tilak’s book was 
based in an orphanage of over a hundred children, whose 
diet was made richer in protein and more balanced by the 
addition of soybeans.
 In September 1935, Gandhi reprinted a report on 
soybeans by the Bombay Health Association. This article 
listed the nutritional and medicinal values of soybeans 
and also explained how to make soymilk, soy fl our, and 
soy coffee. The October issue of Harijan reported that the 
kitchens at Gandhi’s ashram has introduced experimental 
rations of soybeans into the communal diet. The same article 
compared soybeans with eggs, wheat, and ghee. Since the 
more economical soybeans were rich in protein and oil, 
Gandhi later ordered reductions in the portions of wheat and 
ghee and suggested that all beans, other than soy, be omitted 
altogether.
 November’s Harijan reported that soybeans were being 
boiled, steamed, and used in soups. The ration of ghee 
had been stopped and soybean portions increased. Gandhi 
pointed out that everyone seemed to thrive on the new diet. 



HISTORY OF SOY SPROUTS   435

© Copyright Soyinfo Center 2013

in the same issue, Gandhi reprinted a leafl et by the Baroda 
State Food Offi ce describing soybean crop cultivation. By 
December 1935, Harijan reports that soybeans had become a 
substantial part of the diet at Gandhi’s ashram.
 The December 1935 and January 1936 issues printed a 
dozen soyfood recipes, including the techniques for making, 
“TO-FU,” “shoyu-sauce,” and “soya bean sprouts,” Gandhi 
said he was particularly fond of the sprouts.
 By September 1936 Harijan was recommending an 
exhaustive book on soybeans written by F.S. Kale, an 
Englishman in charge of the Baroda State Food Service 
Department. Entitled, The Soya Bean: Its Value in Dietetics; 
Cultivation and Uses, this was the fi rst book on soyfoods 
published in India. Harijan also carried a report on soybean 
cultivation experiments in the USA and the Soviet Union in 
the same issue.
 By 1936, after careful consideration of economic, 
nutritional and medicinal evidence, Gandhi wholeheartedly 
favored the cultivation and widespread use of soybean in 
India and his magazine ran lists of prices and of the places 
where soybeans could be obtained.
 We lose track of Gandhi’s interest in soyfoods in late 
1936. However in 1949 his ideas were republished in Diet 
and Diet Reform, a book which sold thousands of copies. 
The fact that Gandhi took such an interest in soybeans and 
soyfoods is a major source of encouragement to the many 
Indians working in this burgeoning fi eld today. In 1982 
India produced 500,000 metric tons of soybeans, making 
it the world’s ninth largest producer, and soyfoods (such as 
TVP, soymilk, and soy oil) were catching on rapidly in this 
country where an estimated 50 percent of the population is 
vegetarian, and another 30 percent eats only a very small 
amount of meat. Address: Lafayette, California.

1050. Eldridge, Arthur C.; Kwolek, William F. 1983. 
Soybean isofl avones: Effect of environment and variety 
on composition. J. of Agricultural and Food Chemistry 
31(2):394-96. March/April. [13 ref]
• Summary: The isofl avone content of soybeans varies 
tremendously according to the plant part, variety, year 
harvested, and geographic location. Soybean hulls contain 
only relatively minor amounts of isofl avones, the majority of 
which occur in the hypocotyl (sprout), although one common 
isofl avone, genistein, is found primarily in the cotyledon. A 
threefold variation was reported in total isofl avone content 
among 4 varieties of soybeans, while a 30% variation was 
noted in a single soybean variety over a 4-year period. The 
content of individual isofl avones varied as much as 50%. 
Moreover, location infl uences isofl avone content, even 
within fairly close geographical areas. Address: NRRC, 
Agricultural Research Service, USDA, Peoria, Illinois 
61604.

1051. Shurtleff, William. 1983. Fly from Guangzhou 

(Canton) via Changsha to Zhengzhou (June 1 to 3) 
(Document part). In: William Shurtleff. 1983. Log of 
Soyfoods Research Trip to China and Japan: 29 May to 10 
July. Lafayette, California: Soyfoods Center. 117 p. See p. 
6-8. Unpublished manuscript.
• Summary: June 1. Take a long walk around the major 
market in Guangzhou. I don’t see much tofu [dow foo]. It is 
always in 18 inch squares, 2 inches thick. Also saw dow-gan 
(pressed brown tofu squares) and dow-pok (small deep-fried 
tofu cubes).
 11:00 Fly to Zhengzhou (capital of Henan province). 
Turbulent airplane ride; after a very long wait in a small 
airport, it is decided we must stay overnight at Changsha.
 June 2, Thursday. Zhengzhou seminar #1 on ground 
fl oor of hotel lobby. Maotai banquet #1 in evening, with ten 
toasts and a 25-course meal.
 Question: How does the cost of aseptic Tetra Pak cartons 
compare with the cost of other aseptic or sterile pouches, 
bottles or cans?
 Ching-sha Fujook is Bamboo yuba [dried yuba sticks] in 
a medium-thick tan sauce at the Maotai banquet.
 Question: Is China now a net importer or exporter of 
soybeans?
 June 3, Friday. Zhengzhou. 6:00 a.m. walk with Eddie 
Siu to the big Zhengzhou market (largely indoors). See 
lots of soft tofu and soymilk. For each type of product you 
must stand in a different line, and each line is very long–
sometimes requiring a wait of 20-30 minutes! I thought the 
Communist motto was “Serve the people.” What a huge 
waste of everyone’s time.
 Types of tofu: Most is soft tofu (Shui-doufu, like 
Japanese Momen-dofu, made with the separation of curds 
and whey) 15 slabs on wood boards 18 x 18 x 4 to 5 inches 
thick. Pieces are cut with a knife, weighed in a scoop on 
a hand held lever arm, and put into customer’s bag. (b) 
Dofu-gan, tan squares 1.5 x 1.5 x 3/8 inches. (c) “Thousand 
sheets” are very thin (like paper). 10-inch squares called qian 
zhang. (d) Tofu rolls (dou-fu? = maki) 3 inches in diameter 
and 8 inches long make of tofu wrapped in cloth and boiled 
(illustration). (e) Doufu-ru = fermented tofu in jars. (f) 
Doufu-fen = soy fl our (full fat?) used to make tofu and 
soymilk. (g) A semi-fi rm tofu.
 Buying: You must present a ration ticket an also pay 
money. 500 grams of shui-dofu costs 10 cents (i.e., ¥0.10). If 
you use up your tofu ration tickets, you may go to a separate 
place and use a grain ration ticket, but it costs more.
 Soy sprouts: Saw 2 baskets (wicker 18 inch diameter, 14 
inch deep) sold outdoors next to 5 baskets of mung beans. Lu 
Dou-Ya = mung sprouts. Huang Dou-Ya = soy sprouts.
 Note: This is the earliest English-language document 
seen (Jan. 2013) that uses the term “Huang Dou-Ya” 
(regardless of capitalization or hyphenation) to refer to soy 
sprouts.
 Flour: Doufu-fen. Probably whole soy fl our? In a plastic 
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bag containing 500 grams? Instructions read (in Chinese):
 1. To make soymilk (dou-jiang): Add 13-15 jin (6.5 to 
7.5 kg or liters) of water (cold or hot) to contents of bag, 
adding a little at fi rst to make a paste. Then, add the rest and 
mix/beat until contents of bag are smooth and bring to a boil.
 2. To make doufu-fa (tofu curds): Proceed as for soymilk 
using any 3-4 kg of water per bag. Then, add coagulant (what 
coagulant? No pack of it in the bag) to 0.15 kg of water. Pour 
boiled milk into coagulant solution and let stand for 5-10 
minutes.
 3. To make doufu: Wrap tofu curds (#2) in a cloth and 
press for 20 minutes. (Made in Zhengzhou: Tel. 26644)
 This product is widely sold. 1 bag cost ¥0.40?

Soymilk is now one of the hottest subjects in the food 
fi eld in China. Interest has grown rapidly since 1982 because 
(1) Vitasoy’s success in Hong Kong (yet Vitasoy still has no 
plant in China and no joint venture). (2) Japan and Southeast 
Asia’s soymilk success. (3) Alfa Laval-Kibun and DTD’s 
competing efforts to sell soymilk plants to China. I predict 
that there will soon (in 3-10 years) be many modern soymilk 
plants in China, most run by the Ministry of Light Industry.
 One of the new AB-9 Tetra Pak machines sells for about 
$665,000 in July 1983. It has a capacity of 3,000 liter/hr of 
milk.

Jiaozi = (Chiao-tsi) = meat dumplings.
 Tetra Pak is a family-run business. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 415-283-2991.

1052. Herrmann, Karl. 1983. Ueber Sojabohnen und 
Sojaprodukte [On soybeans and soybean products]. 
Ernaehrungs-Umschau 30(6):175-79. June. [17 ref. Ger]
• Summary: Contents: Introduction, nutritional 
composition, amino acids in soy sauce. Unfermented soy 
products: Soymilk, tofu (sojaquark), aburage, kori-tofu, 
yuba, kinako. Fermented soy products: Soy sauce, miso 
(sojapaste), tempeh, sufu, natto. Address: Instutut fuer 
Lebensmittelchemie, Hannover Univ., Wunstorfer Str. 14, 
D-3000 Hannover 91 [West Germany].

1053. Guo, Xiang-ao. 1983. Research on heat denaturation of 
soy protein after solvent extraction, and traditional Chinese 
soy foods. INTSOY Series No. 25. p. 64-66. B.J. Irwin, J.B. 
Sinclair, and Wang Jin-ling, eds. Soybean Research in China 
and the United States (College of Agric., Univ. of Illinois at 
Urbana-Champaign).
• Summary: Solvent extracted soybean fl akes and meals 
(moisture content 9.6%) were subjected to 80ºC, 90ºC, and 
100-105ºC temperatures for 15 or 20 minutes. The critical 
temperature for protein denaturation was 80ºC. At higher 
temperatures, solvent-extracted soybean meal was denatured 
more rapidly than soy fl akes. Preparation of the following 
traditional Chinese soyfoods was described briefl y: Soy 
sprouts (dou ya), soybean jiang (dou jiang), fermented black 
soybeans (dou chi), soy sauce (jiang you), soy beverage (dou 

jiang), tofu (regular and soft, doufu), fi rm tofu (doufu gan), 
pressed tofu sheets (doufu yi), vegetarian chicken (su ji), 
fried tofu (you-doufu), fermented tofu (doufu-lu), and yuba 
(doufu pi).
 Note: This is the earliest English-language document 
seen (Oct. 2012) that uses the term doufu pi (spelled in 
pinyin) to refer to yuba, which he describes as follows: “Soy 
beverage is poured into a shallow pan and heated slowly. 
A protein fi lm forms on the surface. This fi lm is rolled and 
dried until it resembles bamboo. The taste and composition 
are similar to textured soy protein. It is a very nourishing 
food.” Address: Zhengzhou Grain College, China.

1054. Product Name:  [Li Sung Soy Sprouts].
Foreign Name:  Li Sung Sojabohnen Keimlinge.
Manufacturer’s Name:  Theodor Kattus.
Manufacturer’s Address:  West Germany.
Date of Introduction:  1983. July.
Ingredients:  Soybeans, water.
Wt/Vol., Packaging, Price:  Canned.
New Product–Documentation:  Food Report (Lehmann). 
1983. July. This canned product is to be eaten cold with 
salads or heated for use with hot dishes.

1055. Breaky, Jeff. 1983. The economics of sprout 
production. Vegetarian Times. Aug. p. 40-41.
• Summary: Sprouts are very inexpensive and nutritious. The 
least expensive sprouts, grown at home, cost only 13.1 cents 
per pound–or less than 1 cent per cup.
 The “big beans” such as soy, pinto, black, roman, 
kidney, and lima are the most diffi cult to sprout. Therefore 
try to fi nd small-seeded soybeans. Large beans require cooler 
temperatures and more frequent rinsings than other sprouts. 
Address: Editor and publisher of The Sproutletter, P.O. Box 
62, Ashland, Oregon.

1056. Shurtleff, William. 1983. Log of soyfoods research trip 
to Hong Kong, China, Singapore, and Japan: May 29 to July 
10, 1983 (Unpublished report). Soyfoods Center, P.O. Box 
234, Lafayette, CA 94549 USA. 117 p. Aug. Unpublished 
manuscript.
• Summary: Contents: Hong Kong: K.S. Lo and Vitasoy. 
May 29 (Sunday)–Plane from Hong Kong to Guangzhou 
City (Canton) in Guangdong (Kwantung) province. China: 
Guangzhou (May 29-30), Zhengzhou, Beijing, Harbin, 
Beijing #2 (Scurlock, Chen Xi-Hau, Joe Rakosky, Terrence 
Foley, local markets, vegetarian deli). Singapore: STS and 
Anders Lindner, Alan Yeo, American Soybean Association 
(Don Bushman, Sabrine Lee, Lars Wiederman).
 Japan: Seiyu department store, Kibun, ASA Tokyo 
(Ms. Kojima), Kanji Tsuchiya, Japan Soymilk Assoc., Sano 
Rinji, Kikori, Prasad and natural foods, Goro Kanasugi 
and tempeh, Tsuchiya soymilk #1, Kikkoman at Noda 
(Yokotsuka #1, Mizunuma, Plant #6 modern, Yokotsuka #2, 
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Goyo Gura, Noda Museum, Noda Library, Mr. Ichiyama), 
Morinaga, Kikkoman Tokyo, Japan Packaged Tofu Assoc., 
Natto statistics, Asahimatsu, Natto-tempeh meeting, Mr. 
Katoh, Nakano Masahiro, Mr. Iitsuka of Kikkoman, Daizu 
Shokuhin Kaihatsu, Tsuchiya #2, Nagayama, soynuts, oil 
association, kinako, Ishige, Mr. Mori and soy sprouts, Katoh, 
Arai-san, Kodansha, Nagayama and kinako, Dr. Nakano 
#2, Arai shoyu, Tsuchiya #3, Tenmi. Address: Lafayette, 
California.

1057. Shurtleff, William; Aoyagi, Akiko. 1983. The book of 
tofu. 2nd ed. Berkeley, California: Ten Speed Press. 336 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. Aug. 28 cm. [321 
ref]
• Summary: Three parts of this new edition have been 
extensively revised and updated: (1) “Tofu Makers in the 
West” (p. 313-16) has been updated and now includes 310 
tofu producers in the Western world (with the name, address, 
phone number, and contact person for each company), 
arranged by state or foreign country. This is the only tofu 
book containing such a directory.
 (2) The “Bibliography” (p. 319-324) has been greatly 
expanded and updated. It now contains 321 publications on 
tofu, including all known scientifi c and nutritional journal 
articles, the 33 books about tofu written in North America 
since publication of the fi rst edition of The Book of Tofu in 
1975, and other key articles and books about tofu from East 
Asia and Europe, the earliest from Europe dating back to 
1613!
 (3) An updated listing of “People and Institutions 
Connected with Tofu” in the U.S. and around the world, 
including researchers, major tofu manufacturers in Japan, 
trade associations, publications, equipment dealers, and tofu 
apprenticeship programs.
 The “Glossary” (p. 325-27) has been condensed to make 
space for the expanded bibliography and back matter. There 
is a new page about the Soyfoods Center (p. 333). The page 
“About the Authors” (autobiographical) has been expanded, 
and the photograph has been updated. “Sending Tofu to the 
Four Directions” (p. 335) and the inside rear cover have both 
been updated. Still contains 500 vegetarian recipes–both 
western and eastern style.
 Note: A news release of 17 Aug. 1983 states: “The Book 
of Tofu, which introduced the Western world to tofu and 
inspired the founding of more than 200 tofu shops and soy 
dairies in North America, has sold 340,000 copies to date, 
making it the world’s best-seller on this popular new ‘protein 
source of the future.’” Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.

1058. Shurtleff, William; Aoyagi, Akiko. 1983. History 
of soyfoods in China. Soyfoods Center, P.O. Box 234, 
Lafayette, CA 94549. 19 p. Aug. Unpublished typescript. 
Available online at www.soyinfocenter.com.

• Summary: A comprehensive history of the subject. 
Contents: Introduction: Soyfoods widely used in all parts of 
China. Overview of Chinese food and diet. Animal products 
and soyfoods as protein sources in China. China’s great 
cuisines and soyfoods. General characteristics of Chinese 
soyfoods industry. Information on soyfoods. Soy trade 
associations. Attitudes toward technology, modernization, 
and traditional soyfoods. Private enterprise, bureaucracy, 
and competing ministries. Availability of soyfoods. Address: 
Lafayette, California. Phone: 415-283-2991.

1059. Shurtleff, William; Aoyagi, Akiko. 1983. Homemade 
soybean sprouts (Document part). In: W. Shurtleff and 
A. Aoyagi. 1983. The Book of Tofu. 2nd ed. Berkeley, 
California: Ten Speed Press. 335 p. See p. 66.
• Summary: 1 to 1½ cups dry soybeans make 3 to 6 cups of 
soy sprouts. “Prepare a sprouter by making small holes in 
the bottom of a 10- to 12-inch-deep plastic container, milk 
carton, or coffee can. Pour in soybeans to a depth of at least 
2 inches, then place sprouter in a slightly larger pot and fi ll 
with water to more than cover beans. Cover pot and allow 
beans to soak for 4 hours (no longer). Lift out sprouter and 
drain beans being careful not to mix or agitate them. Cover 
sprouter and place in a dark place at 72ºF. Rinse beans 3 to 
4 times daily by sprinkling with water, again taking care not 
to mix them. Repeat for 5 days or until sprouts are about 4 
inches long. Transfer sprouts to a large pot and rinse with 
plenty of water; pour off loose hulls and remove unsprouted 
beans. Refrigerate unused sprouts in a sealed container.”
 Troubleshooting: The older the soybeans, the more 
problems they will cause during sprouting; viability drops 
with age. Address: Lafayette, California.

1060. McDougall, John A.; McDougall, Mary A. 1983. The 
McDougall plan. New Century Publishers Inc., 220 Old New 
Brunswick Rd., Piscataway, NJ 08854. 340 p. Foreword by 
Nathan Pritikin (8/83). General index and recipe index. 24 
cm. [804* ref]
• Summary: This carefully researched and documented book 
and cookbook argues convincingly in favor of a vegan diet 
that uses no animal products, that is low in fats, calories, 
and sodium, and rich in complex carbohydrates. Pages 89-
90 give the percentage of calories from fats in various foods 
under 3 categories: low-fat vegetable foods (incl. oatmeal 
16% of calories from fat, apple 9%, broccoli 9%), high-fat 
vegetable foods (incl. avocadoes 88% of calories from fat, 
almonds 82%, peanut butter 77%, sunfl ower seeds 76%, tofu 
53%, soybeans 40%, wheat germ 27%, tempeh 25%), and 
animal foods (bacon 94%, t-bone steak 82%, frankfurters 
80%, cheddar cheese 73%, egg 65%, tuna in oil 64%, milk 
[whole 3.5% fat] 49%, ice cream 49%, milk low-fat 31%, 
chicken [light-skinned] 18%, tuna in water 6%, buttermilk 
3%, skim milk 2%).
 Note: The author, however, argues repeatedly against the 
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use of tofu and tempeh based on the “percentage of calories 
from fat” concept. His fi gures are correct but we and many 
nutritionists feel the basic concept, originally popularized by 
Nathan Pritikin, overlooks two key points: (1) the percentage 
of water in the food, and (2) the average serving size.
 Page 198, in a section on rich [high fat] plant foods, 
states that tofu, tempeh, soybeans, textured vegetable protein 
(TVP), and miso contain excessive fat and most are high 
in calories. “The rich plant foods may account for a small 
portion of your daily food (less than 10 percent of your 
calories per day) but only after you have attained the level of 
health you are striving for. In general, these foods are more 
harmful than health-supporting. Never eat these foods if you 
have problems with your health that remain unsolved. If you 
begin using this group of foods and fi nd that you are also 
gaining weight or getting back some of your old ailments, 
then stop eating these foods immediately.”
 Appendix I, p. 322-28 contains a table listing the 
percentage of calories from protein, fat, and carbohydrates 
in many foods. It also gives the calorie concentration 
(in calories per gram) for each food; foods with a low 
concentration aid in weight-loss programs. Tofu has only 
0.72 calories per gram, and soy sprouts only 0.46; both are 
low. No soyfoods are used in the many recipes in this book.
 Note: According to a colleague, John McDougall 
suffered a stroke at age 19, which led to much of his current 
interest in diet and health. He is not a Seventh-day Adventist. 
Address: 1. M.D. Both: Near Kailua Bay, Oahu, Hawaii.

1061. Soyanews (Sri Lanka). 1983. Nutrition: Sprouts–the 
low cost way to health. 6(1):7, 8. Sept.
• Summary: A basic introduction to soya sprouts and how 
to make them at home. Illustrations show: (1) Adding tap 
water to soyabeans in a jar, whose mouth is covered with 
cheesecloth. (2) Draining off the water after 6-8 hours of 
soaking.

1062. Product Name:  [Soy sprouts].
Manufacturer’s Name:  Soja d’Oc.
Manufacturer’s Address:  Saint Paul de Mamiac, 81140 
Penne, France.  Phone: 63.56.34.09.
Date of Introduction:  1983. October.
New Product–Documentation:  Richard Leviton. 1983. 
Oct. 16. Trip to Europe with American Soybean Assoc. Alain 
Lacombe makes soy sprouts and tofu at this company.

1063. Chen, Steve. 1983. Re: Soymilk, soy sprouts, and tofu 
in Taiwan. Letter to William Shurtleff at Soyfoods Center, 
Nov. 16. 1 p. Typed, with signature.
• Summary: It is estimated that in 1982 Taiwan used 26,250 
tonnes (metric tons) of soybeans to make 262,500 tonnes 
of soymilk. Thus 1 kg of soybeans yields 10 kg of soymilk. 
This amount of soymilk is 5.5 times as much as the amount 
of cow’s milk produced in Taiwan (47,740 tonnes). Taiwan’s 

population is 18.5 million. The per capita consumption of 
soymilk is estimated at 14.2 kg in 1982.
 There is no large manufacturer of soy sprouts in Taiwan. 
Tai-yi is the brand name of the packaged tofu made by the 
Nan-Yang Tofu Plant.
 “Thanks again for your kind and warm hospitality which 
you and Akiko extended me during my last visit to your 
Soyfoods Center.” Address: Country Director, American 
Soybean Assoc., P.O. Box 3512, Taipei, Taiwan. Phone: 
7815880.

1064. Product Name:  [Tofu, Spring Rolls (with Meat, or 
Vegetables), Tofu Burger, Soya Cakes, Soy Sprouts].
Foreign Name:  Tofu, Fruehlingsrollen (mit Fleisch oder 
Gemuese), Tofu Burger, Sojakuchen, Soya Sprouts.
Manufacturer’s Name:  Thieu’s Soja Spezialitaet.
Manufacturer’s Address:  Kirchgartenweg 20, CH-4143 
Dornach (near Basel), Switzerland.  Phone: 06-172-8831.
Date of Introduction:  1983. November.
New Product–Documentation:  Richard Leviton. 1983. 
Report on trip to Europe with American Soybean Assoc. 
p. 18. Thieu (or Tieu) The Van is a Vietnamese tofu maker 
in Dornach near Basel. According to a newspaper report 
dated 9 Sept. 1983 his was a “boat people” family that 
came from Saigon in 1979. He makes Fruehlingsrollen 
(“spring rolls” with meat or vegetables), tofu, tofu burgers, 
Sojakuchen [Soya Cakes], and Soya sprouts. Soyfoods 
Center Computerized Mailing List. 1984. Feb. 7. Thieu’s 
Soja Spezialitate, Kirschgartenweg 20.
 Letter (fax) from Verena Krieger. 1990. May 31. This 
company cannot be located.

1065. Product Name:  Soy Sprouts, and Mung Bean 
Sprouts.
Manufacturer’s Name:  Calco of Dallas.
Manufacturer’s Address:  714 N. Justin Ave., Dallas, TX 
75211.  Phone: 214-331-6122.
Date of Introduction:  1983.
Ingredients:  Soybeans.
New Product–Documentation:  List of Tofu and Sprout 
Manufacturers. 1989. Louis Wang, owner. Talk with Calco of 
Dallas. 1989. Nov. 13. They started business in 1983, making 
[mung] bean sprouts and soy sprouts.

1066. Product Name:  Soybean sprouts.
Manufacturer’s Name:  Fully Bean Sprouts Farm Co. A 
subsidiary of Fully, Inc.
Manufacturer’s Address:  7214 N.W. 25th St., Miami, 
Florida.  Phone: 305-758-3880.
Date of Introduction:  1983.
New Product–Documentation:  Talk with Manny Wong. 
1991. May 16. His company, Fully Inc., started in Miami 
in Feb. 1978 making mung bean sprouts. In 1983 they 
diversifi ed into soy sprouts. In Oct. 1986 they moved into a 
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larger building in Miami and added a new division to their 
company, to make tofu.
 Talk with Jim Corrales of Kinfolk Sprout Farms. 1995. 
Oct. 27. Manny still makes soy sprouts at Fully, Inc.
 Gonzalez-Pando, Miguel. ed. 1996. “Greater Miami: 
The spirit of Cuban enterprise.” Fort Lauderdale, Florida: 
Copperfi eld Publications, Inc. This book (p. 168) discusses 
Fully, Inc. a soyfoods company in Miami, Florida. In 1981, 
with demand for sprouts growing dramatically, Manny and 
Dennis founded Fully Bean Sprouts Farm Company. They 
grow mainly [mung] beans sprouts and soy sprouts.

1067. Product Name:  Soy Sprouts.
Manufacturer’s Name:  Green World, Inc.
Manufacturer’s Address:  Mayfi eld Stage, Boise, ID 
83706.
Date of Introduction:  1983.
New Product–Documentation:  Interview with James 
Herrington. 1987. Dec. 30. Sold mostly to Chinese markets.

1068. Product Name:  Soy Yoghurt, Soy Nuts, Soy Mix, 
Tempeh, and Soy Sprouts.
Manufacturer’s Name:  New Age Food Enterpriser.
Manufacturer’s Address:  10 Batakettara Road, 
Suwarapola, Piliyandala, Sri Lanka.  Phone: 505228.
Date of Introduction:  1983.
New Product–Documentation:  Form fi lled out by R.S. 
Udakumbura. 1989. April 17. The company began producing 
soyfoods in 1983.

1069. Aubert, Emmanuelle. 1983. Les 9 grains d’or dans 
la cuisine [The nine golden grains in the cuisine. 2nd ed.]. 
Paris: Le Courrier du Livre. 286 p. Illust. by C. Galinet. 
Index. 22 cm. [Fre]
• Summary: The subtitle on the cover reads: 400 simple and 
savory recipes. Menus and advice on good health. Contents: 
Introduction. 1. The cereals (see p. 28-31 for instructions 
for making seitan at home from 500 gm wheat fl our, plus 8 
seitan recipes). 2. Breads. 3. Legumes: Cooking legumes, 
lentils, haricots, dry peas, chick-peas, azuki beans, soya. 4. 
Vegetables. 5. Soups. 6. Animal products. 7. Condiments, 
aromatics, and sauces (incl. tamari and miso). 8. Desserts. 9. 
Beverages. 10. 80 menu ideas. 11. Pregnancy and the feeding 
of young infants. 12. Some natural remedies. Where to buy 
supplies.
 Soy-related recipes include: Making tofu at home (p. 
87-91; illustrations and method taken without credit or 
permission from The Book of Tofu by Shurtleff & Aoyagi). 
Yuba. Grilled tofu (p. 91). Tofu with nuts (noix) and miso. 
Skewered tofu. Tofu salad (p. 92). Tofu with vegetables. 
Onions with tofu. Okara croquettes. Soymilk with fruits (p. 
93). Making tempeh at home (p. 94-95). Tempeh goreng. 
Tempeh bachem (p. 95). Keripik tempeh (tempeh chips; p. 
96). Tempeh croutons (p. 96). Pate of vegetables with tofu 

(p. 126). Jardinière au tofu (p. 128). Peas with tofu (p. 128). 
Soy sprouts made from mung beans (p. 129-30).
 Pages 191-94 give basic information on the following 
fermented soya condiments: tamari, miso (Hacho [sic, 
Hatcho] miso, barley miso, rice miso). Pages 278-79 
list manufacturers and handlers of various foods used in 
this book, and pages 280-81 give their addresses: Yellow 
soybeans: Celnat, Les Sept Marches, Le Seuil, Lima. Miso: 
Celnat, Lima, Les Sept Marches, Le Seuil, le Bol en Bois, 
Tenryu. Only Lima and Les Sept Marches manufacture miso 
in France. Tamari: Celnat, Le Seuil, Les Sept Marches, Lima, 
le Bol en Bois, Tenryu. Nigari: Le Bol en Bois, Tenryu. Tofu: 
Le Bol en Bois, Tenryu, Soy. Tempeh: Traditions du Grain, 
Le Bol en Bois. Tempeh culture: Semailles. Koji: Les Sept 
Marches, Tenryu, Le Bol en Bois. Amasaké: Traditions du 
Grain. Soymilk: Celnat, Lima.
 A photo on the rear cover shows Aubert, a woman.
 Note: This is the earliest French-language document 
seen that mentions amazake, which it calls “Amasaké.” 
Address: France.

1070. Bressani, Ricardo. 1983. World needs for improved 
nutrition and the role of vegetables and legumes. Asian 
Vegetable Research and Development Center, Publication 
No. 83-185. 22 p. (Taiwan). [37 ref]
• Summary: Includes tabulated data on the amino acid 
pattern, and crude and true protein contents of sprouts, plus 
other beans and vegetables. Address: INCAP, Guatemala.

1071. Dahlen, Martha; Phillipps, Karen. 1983. A popular 
guide to Chinese vegetables. New York, NY: Crown 
Publishers, Inc. x + 113 p. Illust. (color). Index. 29 cm. [2 
ref]
• Summary: This book was written for non-Chinese in the 
maze of Hong Kong’s street markets; it originally appeared 
in 1980 and 1981 as two volumes, published in Hong Kong. 
This is the 1st American edition. The romanization of names 
in this book represent the Cantonese pronunciation system of 
Herklots.
 The section on “Seasoning sundries” has entries (p. 3-4) 
for: Light soy sauce (2 Cc = Chinese characters are given) 
See yau [Note: See = fermented black soybeans] or Sang 
chau. “This is the best grade of sauce. ‘Light’ means it is not 
thick or viscous and has a delicate or fi ne fl avor.”
 Dark soy sauce (2 Cc) Lo chau. “’Dark’ here means 
thick and of stronger fl avor.” There are various types, each of 
which has been fermented with different special ingredients 
such as mushrooms, ginger, etc. Yet they all stain food black.
 Fermented black beans (2 Cc). Dau see [fermented 
black soybeans]. “These are whole soybeans which have 
been cooked, salted and fermented.” “These beans are one 
of the most versatile, convenient, economical and fl avourful 
Oriental seasonings. The Cantonese usually mash them with 
garlic and stir-fry or braise them with pork, beef, shellfi sh, 
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fi sh or vegetables, particularly with green and red vegetables 
for colour.
 “General directions for making black bean sauce are as 
follows: Use approximately twice as much, by volume, of 
black beans as garlic. Crush the garlic cloves by smashing 
them with a single blow of a heavy object (fl at side of a 
cleaver) on a cutting board. Remove the papery husk, then 
put both beans and garlic in a small bowl and mash together, 
either with a spoon or the butt of the cleaver’s handle. 
Approximately 1 tablespoon of mash will season 1-2 cups of 
food.
 “To cook, add the mash to the hot oil before the 
ingredients. In a mixture, add the mash just before the last 
batch of ingredients to be fried, return all the rest to the wok, 
season with a pinch of sugar and light soy sauce,... Vary the 
sauce from heavy to light.”
 The section on “Soybean sprouts” (Daai dau nga choi, 
4 Cc = large bean sprout vegetable) has an unusual structure. 
First comes information on soybean sprouts: Appearance, 
quality, general comments, preparation, cooking. Then a 
nice color illustration, followed by two recipes using these 
sprouts.
 Then come subsections on Bean curd (Dau fu, 2 Cc).
 Water bean curd (Seui dau fu, 3 Cc. “This is the most 
common, and perhaps most versatile, kind of bean curd.” 
Three recipes).
 Wrapped bean curd (Bo baau dau fu, 4 Cc. This type is 
sold from tubs of water rather than from a wooden board. 
“Each square has been wrapped in cloth, so pieces have 
rounded edges and cost 2-3 times more than common fresh 
dau foo. This is the fi nest, most delicate curd, and is usually 
used only for steaming” as in Lo Siu Ping On, a traditional 
Cantonese dish).
 Dry or pressed bean curd (Dau fu gonn, 3 Cc [pressed 
tofu]. This type is fi rm and therefore “easily sliced or cut into 
shreds and stir-fried. Two types exist as illustrated; the larger, 
3-inch square white one is plain; the smaller, 2-inch square 
reddish one is lightly coated with 5-spice powder {ng heung 
fun, 3 Cc}.” One recipe is given).
 Deep-fried bean curd (Dau fu pok, 3 Cc. These are small 
cubes or squares about 1 inch on a side. Color illustration. 
One recipe is given).
 Page 81. Recipe for Mushrooms & ribs with black bean 
sauce. In the section on Lotus root is a recipe (p. 87) for 
Braised pork and lotus which calls for “Fermented red bean 
curd” (Naam yue, 2 Chinese characters are given).
 “Because the ‘naam yue’ tends to preserve the other 
ingredients, this dish will keep for at least a week in the 
fridge, and will improve in fl avour as it keeps.”
 Note: “A combination of equal parts dark and light soy 
sauce may be substituted for the ‘naam yue,’ but the taste” 
and texture will be completely different.
 On page 106 is a short section on Kudzu (Fun got, 2 Cc, 
with no specifi c recipes but with suggestions for cooking).

1072. Dominguez de Diez Gutiérrez, Blanca. 1983. 
Germinados: El alimento mas perfecto y completo [Sprouts: 
The most perfect and complete food]. Mexico City: Editorial 
Posada. 160 p. Illust. 20 cm. Series: Biblioteca Natura. [8 ref. 
Spa]
• Summary: Contents: Part I. 1. Seeds in the history of 
humanity. 2. Sprouts, an introduction. 3. Sprouts for children. 
4. Groups of sprouts (there are 7 groups; soy, garbanzo, corn, 
and dry peas (chicharos secos) are in the group). “Large 
seeds and extra strong/tough/hardy.” 5. When are sprouts 
ready for use? 6. The surprise grasses held for us.
 Part II. Recipes. Smoothies (Batidos o Licuados), 
Salads, soups, main dishes or entrees (platos fuertes), breads 
and biscuits. Appendix (Enzymes in sprouts, metabolism of 
starch, protein in sprouts, vitamins in sprouts, metabolism of 
lipids, production of excessive mucus, on the soaking water 
for sprouts, do not use seeds treated with chemicals, new 
method for soy sprouts, parboiling and cooking, storage). 
Bibliography. Address: Mexico.

1073. Editors of China Pictorial, Beijing. 1983. 
Chinese cuisine from the master chefs of China. Boston, 
Massachusetts, and Toronto, Ontario, Canada: Little, Brown 
and Co. 240 p. Illust. Index. 26 x 24 cm.
• Summary: An overview with many color illustrations. 
The section titled “The ingredients” contains color photos 
of them plus a glossary that includes Chinese names: Dried 
bean curd stick, dried bean curd sheets, bean curd fresh 
gluten, fried gluten (p. 42-43). Soybean paste (salted and 
fermented), fermented bean curd, soy sauce (p. 47). Qingdou 
(green soybean), huangdouya (soybean sprouts) (p. 51). 
Doufu (bean curd, tofu), fuzhu (dried soybean milk [dried 
yuba sticks]), mianjin (gluten), youpi (dried soybean curd 
sheets [pressed tofu sheets]), kaofu (wheat gluten / vegetable 
steak) (p. 52). Jiangyou (soy sauce) (p. 54). Huang jiang 
(soybean paste, salted and fermented), jiangdoufu (fermented 
bean curd).
 White soup (bai tang, with soybean sprouts, p. 56).
 Folk nutrition: “All illnesses originate from what is 
taken into the mouth.” On this page is a description of the 
therapeutic properties of: “Soybeans: their fl avor is sweet, 
raw; their character is warm, and when fried [or cooked] it 
becomes hot...”
 A long section on soybeans (p. 74) begins: “They are the 
pivot-point of Chinese fl avor and nutrition.” Includes brief 
descriptions of how to make soybean milk, bean curd, deep-
fried bean curds, “bean curd puffs,” and yuba.
 Soy-related recipes: Slab bacon with fermented bean 
curd (Nanru kouru, with “3 cubes fermented bean curd, p. 
113). Sweet bean paste sauce (tiendoujiang, for Peking duck; 
it is made from “fermented black soybeans,” p. 140). Braised 
“shark’s fi n in white sauce (baipa yuchi, with white soup and 
soy sauce, p. 199). Mrs. Pockmark’s bean curd (mapo doufu, 
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p. 207). Silkworm cocoon bean curd (canjian doufu, p. 208).
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “fermented black 
soybeans” to refer to fermented black soybeans.
 There is a section of seven vegetarian recipes (p. 199-
205).

1074. Finney, Patrick L. 1983. Effect of germination on 
cereal and legume nutrient changes and food or feed value: A 
comprehensive review. Recent Advances in Phytochemistry 
17:229-305. (Mobilization of Reserves in Germination). [313 
ref]
• Summary: This important, scholarly review includes 
discussions of sprouting as a way of increasing vitamins 
and minerals, and decreasing phytic acid, oligosaccharides 
(raffi nose and stachyose, which cause fl atulence), and trypsin 
inhibitors in seeds.
 Contents: Introduction. Vitamin C: Human and animal 
feeding studies, chemical analyses for vitamin C in sprouts, 
effects of light on vitamin C synthesis, effects of manganese 
on vitamin C synthesis, effects of sugars on vitamin C 
synthesis, effect of vitamin C as a growth stimulator. Water 
soluble B-complex vitamins: Thiamin animal feeding 
studies, ribofl avin, niacin, biotin, pyridoxine, pantothenic 
acid, folic acid, vitamin B-12. Fat soluble vitamins: Vitamin 
A (retinol), carotene, vitamin D, vitamin E (tocopherol), 
vitamin K. Other water-soluble growth substances: Inositol 
(phytate and phytase interaction), effect of heat on phytate 
hydrolysis, choline. Minerals: Germination and mineral 
bioavailability, effects of germination on mineral content. 
Carbohydrates: Carbohydrate metabolism, germination 
and oligosaccharides, effect of germination on other 
carbohydrates, fl atulence. Fats and lipids. Protein: Protein 
differentiation and synthesis, amino acids, supplementation 
with amino acid, effect of germination on protein quality, 
digestibility and biological value, protein inhibitors [trypsin 
inhibitor activity]. Human feeding studies: Treatment of 
scurvy and malnutrition, treatment of kwashiorkor, child 
feeding trials with germinated wheat & Bengal gram, impact 
of germinated wheat & Bengal gram ‘take-home’ supplement 
on young children. Optimum sprouting conditions: Some 
temperature effects on germination, deleterious effects 
of distilled water soaking, effects of chlorine, rinsing and 
aeration on sprouts. Today’s food problems–tomorrow’s food 
needs.
 “For the past century researchers in both the Western- 
and Eastern-world have studied the effects of germination 
on the physical, physiological, biochemical, nutritional, 
and food functional properties of cereals and legumes. This 
chapter brings together data from those studies and evaluates 
the ancient practice of sprouting seeds for food and feed uses 
from a contemporary viewpoint.”
 Concerning trypsin inhibitors and germination (p. 
283): “The precise role the protease inhibitors play in seed 

physiology remains to be clarifi ed. Additionally no clear 
relationship has been established linking inhibitor activity, 
ease of inhibitor inactivation, and feeding value of various 
legumes.”
 Concerning fl atulence (p. 267): “Flatulence associated 
with high legume consumption is regarded by many 
investigators as due to anaerobic microbial degradation of 
certain oligosaccharides which mammals cannot otherwise 
utilize. The three principal oligosaccharides of mature 
legume seeds are raffi nose, verbascose, and stachyose in 
which galactose is present in -linkage. Two to four days of 
germination virtually depleted those reserves." Note: This is 
the earliest English-language document seen (June 2006) that 
mentions "verbascose," a soybean oligosaccharide. Address: 
Western Wheat Quality Lab., ARS/USDA and Dep. of Food 
Science, Washington State Univ., Pullman, WA 99164.

1075. Flaws, Bob; Wolfe, Honora Lee. 1983. Prince 
Wen Hui's cook: Chinese dietary therapy. Brookline, 
Massachusetts: Paradigm Publications. v + 201 p. Index. 23 
cm. [16 + 25 footnotes]
• Summary: The story of Prince Wen and his cook appears 
in Chuang-Tzu’s Inner Chapters (trans. G.F. Feng & J. 
English, New York: Vintage Books, 1974, p. 55). Diet is the 
third of the Eight Limbs of Classical Chinese Medicine. The 
other 7 limbs are meditation, exercise, astrology, geomancy, 
massage, herbology, and acupuncture.
 If a man is diagnosed as having a liver imbalance, such 
as “liver fi re blazing upwards,” he should consume food and 
herbs that will sedate, calm, and cool the liver and lower 
the Yang; foods that raise the Yang, produce internal fi re, or 
aggravate the liver should be avoided.
 Page 35 notes that foods that are energetically cool and 
cold include soy products (such as tofu, tempeh, soymilk). 
Foods that produce fl uid and are damp in nature include 
soybean and tofu.
 In the section titled “Categorization of Foods,” a 
number of individual foods are analyzed in detail, based on 
characteristics described below: Aduki bean, agar (p. 143), 
alfalfa, almond, and amasake (fermented glutinous rice) (p. 
144), black soybean (p. 148), gluten (seitan, p. 158), kudzu 
root powder (p. 161), seaweed (p. 179), soybean (p. 181), 
soybean oil (p. 181), and tofu (p. 185).
 Taking tofu, then black soybeans, as examples of the 
format used. Tofu: Nature: Cool. Flavor: Sweet. Meridian: 
Lungs, large intestine, stomach. Direction: Descending. 
Quality: Yin and yang. Elemental quality: Earth. Treatment 
principles: Tonifi es Qi [ch’i] and Blood, clears Heat, sedates 
Yang, tones Yin, harmonizes the Middle Burner, produces 
Fluid, lubricates Dryness, counteracts toxins. Commonly 
used in the treatment of conjunctivitis, chronic amoebic 
dysentery, diabetes, sulfur poisoning, and alcoholism. 
Contraindications: spermatorrhea.
 Black soybean: Nature: Neutral. Flavor: Sweet. 
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Meridian: spleen and Kidneys. Direction: Ascending. 
Quality: Yang. Elemental quality: Earth. Treatment 
principles: Tonifi es Qi [ch’i] and Blood, activates the Blood, 
benefi ts Water, expels Wind, counteracts toxins. Commonly 
used in the treatment of edema, Wind Bi (rheumatism), 
jaundice, beriberi, and spasms.
 The remedial recipes are divided into Chinese (p. 96-
116) and American (p. 117-35) types. Soy-related recipes 
include: Lord Buddha’s delight casserole (with tofu, p. 
88-89). Clams with black bean garlic sauce (with salted 
black beans [fermented black soybeans], p. 91). Five jewel 
casserole (with tofu or tempeh, p. 92). Quick braised soybean 
sprouts (p. 104).
 Amasake cheesecake with cherry topping (p. 119). 
Shepherd’s pie with seitan (Gluten meat, p. 122). Ginger 
seitan beef (p. 122). Seitan veal marsala (p. 129). Aduki bean 
brownies (p. 133). Dairyless pumpkin pie (with soymilk 
or cashew milk, p. 135). Many recipes use soy sauce or 
tamari in their braising liquid. The cookbook also uses meat, 
poultry, fi sh, and sugar quite extensively.

1076. Fujimori, Ikuo. 1983. Daizu. Shizen kindaabukku 
[Soybeans. Natural children’s book]. Tokyo: Fureberu-kan 
K.K. 30 p. Illust. by Akira SETO. 26 cm. [Jap]
• Summary: A children’s book with superb color 
illustrations. Shows how to make natto, tofu, and soy sprouts 
at home. A large color photo (p. 10-11; 2-page spread), titled 
“All made from soybeans,” shows kinako, miso, shoyu, 
soymilk, yuba in a bowl of clear soup, ganmodoki, abura-
age, cooked whole soybeans (nimamé), okara sauteed with 
vegetables, dengaku (made with tofu and miso), and atsu-
agé. Address: Daizu kairyo no dai-ichi ninsha [President, 
Takeya Miso Co., Nagano, Japan].

1077. Haas, P.W.; Gilbert, L.C. 1983. Sprouting soybeans: 
Five-year summary of fi eld performance, sprouting, and 
sensory quality tests. Emmaus, Pennsylvania: Rodale Press. 
55 p. [7 ref]
Address: Rodale Ross Research Center, Rural Delivery 1, 
Box 323, Kutztown, Pennsylvania, PA.

1078. Herrmann, Karl. 1983. Exotische Lebensmittel. 
Inhaltsstoffe und Verwendung [Exotic foods. Ingredients and 
uses]. Berlin, Heidelberg, & New York: Springer-Verlag. x + 
175 p. Illust. 21 cm. See p. 111-19. Sojabohnenprodukte. [18 
ref. Ger]
• Summary: The chapter on legumes contains brief 
introductions to soybeans, green vegetable soybeans 
(unreife Sojabohnen), soy sprouts (Sojabohnensprossen, 
Sojabohnenkeimlinge), soymilk (Sojamilch), tofu (Tofu, 
Sojaquark), soy sauce (Sojasosse, Shoyu), miso (Miso, 
Sojapaste), tempeh (Tempeh), fermented tofu (Sufu, 
chinesischer Sojabohnen-Käse), and natto (Natto, 
fermentierte ganze Sojabohnen). Tables shows the nutritional 

composition of tofu, deep-fried tofu pouches (Aburage), 
dried-frozen tofu (Kori-Tofu), yuba (Yuba), roasted soy fl our 
(Kinako), and miso, plus defatted soybean meal (entfettetes 
Sojabohnenmehl; 51% protein), and soybean concentrate 
(Sojabohnen Konzentrat; 64.9% protein). Address: West 
Germany.

1079. Huebscher-Liechti, Trudy. 1983. Soja Rezepte [Soya 
recipes]. Ebnat-Kappel, Switzerland: Morga. 36 p. Undated. 
15 x 21 cm. [Ger]
• Summary: This is a recipe booklet describing how to use 
soy products produced by Morga. The inside front cover 
shows and/or describes the following Morga products: 
Sojamalt (candy bar), sojamalt (can), shoyu, Kleine gruene 
Sojabohnen (zum Selbstkeimen; Small green soybeans for 
sprouting), Soja Vollkorn (Pasta products), Vollsoja Flocken 
(Whole soybean fl akes), Soja 50 Mehl (Defatted soybean 
meal, 50% protein), Gelbe Sojabohnen (Yellow soybeans), 
Soja-Oel (soy oil). Address: Switzerland.

1080. Jaffrey, Madhur. 1983. Eastern vegetarian cookery. 
London: Jonathan Cape. xii + 531 p. Illust. by Susan Gaber. 
Index. 24 cm.
• Summary: This is an expanded version of Madhur Jaffrey’s 
World-of-the-East vegetarian cookery (1981, New York). 
The author of this creative book, a woman, was born in 
British India on 13 Aug. 1933. She fi rst became known as an 
actress in India, but later found fame as a food writer. She 
has lived in America for more than 20 years. She presents 
21 recipes for bean curd (tofu), 7 for tempeh, and some for 
yuba and miso. Soy-related recipes include: Aubergine slices 
with white miso (Japan, p. 4-5). Green beans with soy sauce 
(Japan, p. 20), Cabbage with miso (Japan, p. 29). Lotus root 
with soy-sauce dressing (Korea / Japan / Hong Kong, p. 
46-47). Yellow pumpkin cooked with soy sauce (Japan, p. 
74-75). Fresh soy beans, steamed (China, p. 76, with “fresh 
green soy beans in their pods”). Yien Koo’s Spinach with 
fermented bean curd (China, p. 78-79). Pecel (Vegetable 
salad with spicy peanut sauce, plus tofu and tempeh; 
Indonesia, p. 87). Tempura (with tofu; Japan, p. 89-92). Soy 
bean sprouts (how to grow, p. 119). Soy-bean and mung-
bean sprouts seasoned with sesame oil (Korea, p. 123-24). 
Tempeh, Fried tempeh, Fried, pre-seasoned tempeh, Sambal 
goreng tempeh kering (Sweet and sour tempeh), Tempeh 
cooked in coconut milk (Indonesia, p. 127-30). Thai fried 
rice (with red fermented tofu, p. 176).
 Chapter 4 (p. 187-221), titled “Soy milk, bean curd, and 
wheat gluten,” contains the following: Introduction to each 
ingredient. Soy milk (making your own at home). Making 
your own bean curd. Udofu (Yudofu, simmering bean 
curd with seasonings, Japan). Bean curd with watercress 
(Singapore Chinese). Bean curd with fresh coriander 
(Taiwan). Korean-style bean curd in a hot water bath. Hiya-
yakko (Chilled bean curd, Japan). Bean curd with broccoli 
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(Hong Kong). Cabbage cooked with bean curd (Japan). 
Bean curd with a deliciously spicy sauce (China). Carrots 
and beans with a bean-curd dressing (Japan). Bean curd, 
mushrooms, and peanuts in hoisin sauce (Chinese style). 
Sautéed bean curd (Korea). Tofu dengaku (Toasted bean 
curd with a miso topping, Japan). Fried bean-curd cubes 
(Most of East Asia). Soy-bean sprouts sautéed with fried 
bean curd (China). Fried bean curd with a sweet-and-sour 
sauce (China). Fried bean curd cakes with a mustard surprise 
(Japan). Inari-zushi (“Bags” of fried bean curd stuffed with 
sushi rice, Japan). Pressed bean curd with cabbage (China). 
Salad of pressed bean curd, mung-bean sprouts, and agar-
agar (China). How to make fried and baked wheat-gluten 
balls. Stew of baked wheat gluten, potato, turnip, carrot, 
and cabbage rolls (Japan, p. 215). Fried wheat gluten with 
broccoli, carrot, and mushrooms (China). Fried wheat gluten 
and potato stew (Indian style). Shredded wheat gluten and 
Cabbage with fennel seeds (Indian style). Buddha’s delight 
(A mixed Chinese stew, Hong Kong; with yuba, fried tofu, 
and fried wheat gluten balls).
 Chawanmushi (Steamed savory custards, with tofu; 
Japan, p. 223-26). Omelette with bean curd (Japan, p. 230-
31). Soy-sauce eggs (Thailand / China, p. 245). Paneer 
(Fresh cheese from cow’s milk; India, p. 277-78). Hot or 
cold noodles with a soy-sauce dressing (China, p. 288). 
Noodles with a hot-and-sour bean sauce (China, p. 290). 
Vegetarian mee krob (Crisp noodles with pressed bean curd 
and eggs; Thailand, p. 296-97). Noodles with quail eggs, 
mushrooms, spinach, and yuba (Japan; p. 298-99). Hoppers 
(yeast pancakes; Sri Lanka, p. 315). Roti (Flat whole-wheat 
bread; India, p. 320). Delicious stock made with soy-bean 
sprouts (p. 340). Clear soup with mushrooms, bean curd 
skins [yuba], and spinach (Japan, p. 346). Clear soup with 
soft bean curd and Chinese leaves (p. 346). Miso soup 
with bean curd (Japan, p. 357). Miso soup with carrots 
and mushrooms (Japan, p. 358). Fried, munchable soy 
beans [soynuts] (China, p. 373). Potato and tempeh patties 
(Indonesia, p. 394). Dipping sauces (with soy sauce, p. 414-
17, incl. kochu chang–Korean soy sauce). Kombu relish 
(with soy sauce; Japan, p. 435). Shoyu daikon (White radish 
pickled in soy sauce; Japan, p. 436). Ginger quick-pickled 
soy sauce (China, p. 436). Aomidaikon (Quick pickled small 
white radishes, with slightly sweet yellow miso; Japan, p. 
438-39). Chinese-style jellied bean-curd sweetmeat with a 
peanut topping (Singapore, p. 462-63).
 General information [like a glossary] (p. 481-506): See: 
Bean curd (regular, fried, fermented {fu-ju, nam-ye, tao-hoo-
yee, red bean curd}, pressed {doufu kan}, pressed seasoned 
{pai doufu kan}, dried bean-curd skin or yuba). Beans 
(azuki, soy). Bean sauce (made from fermented soy beans). 
Chilli paste with soy bean (and garlic). Hoisin sauce. Miso. 
Nam yee (see Bean curd, fermented). Nigari. Soy beans, 
fresh. Soy-bean sprouts. Soy milk. Soy sauce (incl. Japanese, 
Chinese dark and light, Japanese usukuchi, Indonesian ketjap 

manis). Tao Hoo Yee (see Bean curd, fermented). Tempeh. 
Yuba. Sources (of ingredients; p. 507-10). Address: New 
York City, NY.

1081. Jeavons, John; Griffi n, J. Mogador; Lehler, Robin. 
1983. The backyard homestead, mini-farm & garden log 
book. Berkeley, California: Ten Speed Press. 224 p. Illust. 
No index. 28 cm. [153* ref]
• Summary: A companion work to Jeavons’ How to grow 
more vegetables (1982). Both are based on the Biodynamic 
/ French Intensive method of gardening to produce high 
yields. Information on soybeans is found on pages 11, 49-50, 
52, 56ff, 59-60, 73-74, 77-78, 90-91, 100-03, 116. The book 
is based on careful collection of data on each crop.
 “Soybeans are particularly sensitive to the length of 
the days and nights (especially the nights) and to the night 
temperatures. There is a built-in ‘clock’ that signals each 
plant” when it is the right time of year to begin fl owering and 
producing the seeds. “As the nights get longer and warmer, 
the timer sets this process in motion.” Address: J. Jeavons, 
5798 Ridgewood Rd., Willits, California 95490. Phone: No 
phone.

1082. Khader, Vijaya. 1983. Nutritional studies on 
fermented, germinated and baked soya bean preparations. J. 
of Plant Foods 5(1):31-37. [17 ref]
• Summary: Discusses fermented soya milk drink, soy 
sprouts, and a bread made from soy sprouts. “The nutritional 
quality and protein effi ciency ratio (PER) of shoyu, a 
fermented soya bean product, fermented soya milk drink, 
germinated soya bean and germinated soya bean bread were 
studied. Nutritional quality was determined by chemical 
analysis and PER by animal feeding studies... Ash content 
was greatest in germinated soya beans. Trypsin inhibitor 
activity was markedly reduced on germination.”
 Table 2 shows trypsin units inhibited per mg of sample 
for various soy products on a dry weight basis: Raw soya 
bean 107.5, germinated soya bean 59.7, fermented shoyu 
40.0, fermented soya milk 30.1, germinated soya bean bread 
3.0, and modern bread 0.0.
 Table 4 shows the PER of various soya bean 
preparations compared with casein and modern bread 
(fortifi ed with amino acids and vitamins): Casein 2.46, 
germinated soya bean 1.55, modern bread 1.45, fermented 
soya milk 1.33, fermented soya sauce 1.06, germinated soya 
bread 0.99, and raw soya bean 0.78. Address: Dep. of Food 
& Nutrition, Vallabh Vidyanagar, Gujarat, and College of 
Home Science, Khairatabad, Hyderabad-500004, India.

1083. Puetz, Jean; Gollhardt, Heinz. 1983. Hobbythek Buch 
8 [Hobby book 8]. Cologne, Germany: Verlagsgesellschaft 
Schulfernsehen. 168 p. See p. 130-39. [3 ref. Ger]
• Summary: This book describes how to make tofu, tempeh, 
and soy sprouts, and how to build a tempeh incubator 
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(bio-box) at home. Flora Yap (4/92) notes that the author 
has demonstrated tempeh making before 1988. Address: 
Germany.

1084. Wang, H.L. 1983. Oriental soybean foods. In: Ivan 
A. Wolff, ed. 1983. CRC Handbook of Processing and 
Utilization in Agriculture. Vol. II: Part 2. Plant Products. 
Boca Raton, FL: CRC Press, Inc. See p. 91-106. Illust. 
Index. 26 cm. CRC Series in Agriculture. [10 ref]
• Summary: Contents: Introduction. Traditional 
nonfermented soybean foods. Fermented soybean foods. 
Tables: (1) Oriental nonfermented soybean foods: Fresh 
green soybeans, soybean sprouts, soybean milk, protein-lipid 
fi lm [yuba], soybean curd [tofu], soybean fl our (local names: 
Tou-fen, kinako). (2A) Composition of some indigenous 
soybean foods, 100 g, edible portion. (2B) Composition 
of some indigenous soybean foods, 100 g, edible portion. 
(3) Essential amino acid content of some indigenous 
soybean foods. (4) Oriental fermented soybean foods. (5) 
Characteristics of rice miso in relation to fermentation 
condition. (6) Average composition of soy sauce made from 
whole soybeans and defatted soybean meal. (7) Composition 
of various types of miso.
 Figures: (1) Flow sheet for the preparation of soybean 
milk and its related products. (2) Flow sheet for manufacture 
of soy sauce. (3) Flow sheet for manufacture of miso. 
(4) Flow sheet for making hamanatto. (5) Flow sheet for 
preparation of sufu. (6) Flow sheet for tempeh fermentation. 
(7) Flow sheet for preparation of natto.
 Note: Vol. 1 is “Animal products.” Vol. 2 is “Plant 
products,” Part A. Vol. 3 is “Plant products,” Part B. Address: 
NRRC, Peoria, Illinois.

1085. Yeo Hiap Seng Ltd. 1983. Yeo’s quality foods and 
beverages. Singapore. 25 p. [Eng]
• Summary: “Yeo Hiap Seng’s heritage dates back to 1900 
in China. The Company started operations in Singapore in 
1935, as a manufacturer of fi ne soya sauces.” A photo shows 
the store front at one of its early locations. Many color 
photos show the company’s products, which include the 
following soyfood products: Soy sprouts, salted black beans, 
salted yellow beans, hoi sin sauce, crushed yellow bean 
sauce, black bean sauce, salted soya beans, soy sauces (light 
or dark), and Yeo’s soya bean drink (canned). Most product 
names are given in English, French, and Chinese. The 
company has offi ces (whose address and phone are given) 
in Singapore, Malaysia, Hong Kong, United Kingdom, USA 
(San Jose, California), and Canada (Richmond, BC).
 Photos from this booklet show: (1) One of the 
company’s early offi ces–the date and place are not given. 
(2) Yeo’s range of Oriental sauces. (3) Yeo’s Eastern 
condiments.
 Photos (by William Shurtleff) show: (4) The company’s 
soy sauce products. (5) Other related soy products. Address: 

Singapore.

1086. Ologhobo, A.D.; Fetuga, B.L. 1984. Distribution 
of phosphorus and phytate in some Nigerian varieties of 
legumes and some effects of processing. J. of Food Science 
49(1):199-201. Jan/Feb. [19 ref]
• Summary: Germination (sprouting) and soaking were most 
effective in decreasing the phytate contents. Germination 
increased inorganic phosphorus contents but caused the 
highest percentage loss in residual organic phosphorus. 
Cooking, autoclaving and soaking were not very effective in 
lowering soybean phytate and phytate-phosphorus contents. 
“Soybean contained considerable amounts of phytate anion 
and despite the reduction through processing, phytate content 
still exceeded the amount present in all varieties of lima 
beans.” In Nigeria, legumes are the primary source of dietary 
protein. Address: Dep. of Nutritional Biochemistry, Dep. of 
Animal Science, Univ. of Ibadan, Ibadan, Nigeria.

1087. Shim, Chung-shil. 1984. Korean recipes. Seoul, Korea: 
Seoul International Tourist Publishing Co. 79 p. Feb. Illust. 
(color photos by Edward B. Adams). Index. 26 cm.
• Summary: Recipes include: Five grain rice (-kok pap, with 
½ cup each red [azuki] beans and black [soy] beans). Rice 
with soy bean sprouts (Kong namul pap). Mixed vegetables 
on rice (Pibim pap, with 100 gm soy bean sprouts, soy sauce, 
and red pepper paste). Dumplings (Mandu kuk, with 150 
gm beancurd [tofu]). Seaweed soup (Miyok kuk, with 50 
gm brown seaweed {Miyok} and 2 tablespoons soy sauce). 
Soy bean sprout soup (Kong namul kuk). Soy bean paste 
stew (Toinchang ch’igye [doenjang], with 2 tablespoons soy 
bean paste and 200 gm beancurd). Beancurd with beef (Tubu 
chorim, plus 3 tablespoons soy sauce). Curd with vegetables 
(T’angp’yong Ch’ae, with 250 gm mung bean curd, 200 
gm soy bean sprouts, and 2 tablespoons soy sauce). Bean 
pancake (Pindae tok, with 50 gm soy bean sprouts and 4 
tablespoons soy sauce).
 Each recipe is accompanied by a large color photo. 
About the author: She is a publisher, artist, and wife of 
Edward B. Adams, Headmaster of Seoul International 
School. She has developed a keen interest in Korean 
cooking, and has chosen here the simple dishes that are most 
popular among foreigners. She was educated in California, 
where she married. A color photo shows Shim Chung-shil. 
Address: Founder, Seoul International Publishing House.

1088. Vaughn, Harmon. 1984. Bill Baker of Ojai, California, 
and his early work with soy (Interview). Conducted by 
William Shurtleff of Soyfoods Center, March 25. 1 p. typed 
transcript.
• Summary: Harmon met Bill Baker in 1936. Bill Baker 
started to make soy bread in the early 1920s–about 1921-
1923. Baker had been working for about 10 years with Dr. 
Samson’s clinic in Santa Barbara. The clinic specialized 
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in heart and stomach problems, so it needed foods that 
patients could tolerate. He found that the alkali in soybeans 
neutralized the acid starches in wheat. During the 1930s, 
Baker developed oil-free breads and sprouted grain breads, 
each containing soy.
 Ben Kahan was not Bill’s fi rst distributor, but he was 
Bill’s fi rst exclusive distributor. Before Kahan, Bill used a 
potato chip distributor. Harman has a good history of Bill 
Baker’s work. Bill wrote one book. He was considered the 
world’s best sugar artist and decorator. Harmon has a photo 
album that is now in the Ojai Museum on loan; it shows 
mostly sugar creations but also some early soy. He also 
has pamphlets, newspaper clippings (dated), and magazine 
clippings that tell his story. He is willing to make copies. 
One photo shows Baker in 1921-22 loading a train at the 
depot with a delivery wagon of lima bean wafers.
 Harmon is now age 69. That bakery is the only place he 
ever worked in Ojai.
 Note 1. Talk with Gordon Kennedy of Ojai, California. 
2002. Oct. 18. Bill Baker’s bakery is still active making 
German-type breads on Ojai Ave., in Ojai. Gordon has an old 
post-card advertising Bill Baker’s soy bread.
 Note 2. Update. Talk with Helen Vaughn, Harmon’s 
wife. 2004. June 6. Harmon is no longer living. She and 
Harmon worked for Bill Baker from 1936 to 1942, then 
after he died, they bought the bakery in 1947 and ran it 
until 1973. Bill was a big heavy-set guy, who spoke with a 
German accent and had blonde hair. She and Harmon gave 
their photo album to a man named Thomas, who purchased 
the business from them in 1973. He moved away from Ojai 
and took the album with him–but nobody knows where he 
went. Address: 404 E. Topa Topa St., Ojai, California 93023. 
Phone: 805-646-2716.

1089. Hong, E.H.; Kim, S.D.; Hwang, Y.H. 1984. Production 
and use and research on soybeans in Korea. Tropical 
Agriculture Research Series No. 17. p. 81-93. March. 
International Symposium on Soybean in the Tropics and 
Subtropics.
• Summary: Abstract. Trends in soybean production: 
importance of soybeans, area planted, yield, production 
and import, regional distribution. Trends in supply and 
consumption: demand and supply, utilization. Methods of 
cultivation currently applied: cultural practices (planting 
time, land preparation and planting, fertilizer application, 
management, harvesting and processing, marketing and 
procurement, cropping patterns, competitive power), 
varieties and their distribution, major diseases and pests, 
problems in farm cultivation. Soybean research and 
extension service. Government participation in and support 
for soybean production. Future prospects of soybean 
production and main constraints. Discussion.
 In Korea, soybeans rank third among all food grain 
crops, in both the area planted and in production, after rice 

and barley. Soybean “products such as soy paste [doenjang], 
soy sauce [kanjang], beancurd [tofu] and beansprouts are the 
primary side dishes in conventional daily Korean meals.” 
The area planted to soybeans has steadily decreased from 
about 300,000 acres average in 1967-1971 to only 183,000 
acres in 1982.
 Tables: (1) Area planted and production of major food 
crops in Korea. (2) Production, yield and import of soybeans 
by year in Korea. (3) Regional distribution of soybean 
production in Korea. (4) Demand and supply of soybeans 
in Korea. (5) Utilization of soybean in Korea. (6) Regional 
distribution of soybean planting times in Korea. (7) Results 
of sample investigation for the application of herbicides on 
soybean in Korea. (8) change of cropping systems in the 
central part of Korea. (9) Farm income derived from major 
summer crops in Korea. (10) Characteristics of main soybean 
varieties currently recommended and their geographical 
distribution in Korea. (11) Research institutions, location 
and number researchers related to soybeans in Korea. (12) 
Amounts, area planted, and production for every class of 
soybean seeds in Korea in 1982. (11) research institutions, 
location and number of researchers related to soybeans in 
Korea. (12) Amounts, area planted, and production for every 
class of soybean seeds in Korea in 1982. (13) The amount 
and purchasing prices of soybean by the government and the 
prices of imported soybeans by year in Korea. Figures: (1) 
Marketing channels for soybean in Korea. (2) Flow chart of 
soybean research and extension services in Korea. Address: 
Crop Exp. Station, Offi ce of Rural Development, Suwon 
170, South Korea.

1090. Na Lampang, Arwooth. 1984. Soybean production in 
Thailand. Tropical Agriculture Research Series No. 17. p. 
37-43. March. International Symposium on Soybean in the 
Tropics and Subtropics. [6 ref]
• Summary: Abstract. Soybean production in Thailand. 
Cropping patterns and practices. Varietal adaptation and 
improvement. Pest management. Harvest and storage. 
Marketing. Consumption and utilization. Prospects and 
constraints. Acknowledgement. Discussion. Tables: (1) 
Soybean acreage, yield and production in Thailand (1971-
81). (2) Balance of soybean export and importation during 
1976-1930. (3) Soybean prices at different locations (US g/
kg) (1977-1981). Address: Field Crop Research Inst., Dep. of 
Agriculture, Bangkhen, Bangkok 10900, Thailand.

1091. Somaatmadja, Sadikin. 1984. Development of soybean 
culture in Indonesia. Tropical Agriculture Research Series 
No. 17. p. 23-36. March. International Symposium on 
Soybean in the Tropics and Subtropics. [3 ref]
• Summary: Contents: Abstract. Area and production: Share 
in national food production, national soybean production, 
producing centers, soybean area. Supply and demand 
situation: Export and import, future demand and production, 
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utilization. Methods of cultivation: Cropping system, 
cultivation, pests, diseases and other problems. Research 
and CRIFC: Research program and activities. Support for 
soybean production. Further prospects and main constraints. 
Discussion (questions and answers).
 Utilization (p. 28): “1. Side-dish with rice: Tempe 
(fermented soybean cake), tahu (soybean cake), tauco 
(soybean paste), tauge (soybean sprout), kecap (soy sauce) 
and goreng kedelai (fried soybeans). Of these, tempe and 
tahu are very important in the diet of the people.
 “2. Snacks: Roasted soybeans, kerupuk tahu (tahu 
chips), boiled young soybean pods” [edamame].
 Tables: (1) Annual average soybean production during 
and before PELITA (Five-year development plan, 1964-
1981). (2) Soybean production in the last six years, 1977-
1982 (East Java, Yogyakarta, Lampung, Central Java, Nusa 
Tenggara Barat {NTB}, West Java). (3) Soybean production 
in six [major soybean producing] provinces, 1988-1981. (4) 
Soybean production in four additional centers, 1977-1981 
(D.I. Aceh, N. Sulawesi, Bali, S. Sulawesi). (5) Soybean 
harvested area, yield and production in sawah (rice fi elds) 
and tegalan (dry land), 1979-1981. (6) Export and import of 
soybean, 1969-1982 (Indonesia was a small exporter until 
1977 when exports stopped; imports over 100,000 tonnes 
began in 1976, and by 1982 had risen to 476,000 tonnes). (7) 
The estimated demand for soybean and production target, 
1983-1988 (Source: Directorate General of Food Crops). 
(8) The important insects of soybean. (9) Improved soybean 
varieties. (10) Packages of technology in the intensifi cation 
and areal [area] expansion programs.
 Graphs: (1) Demand, production, and import of 
soybeans, 1978-1982. (2) Target of soybean area, 1983-1988 
(tegalan fi eld area is expected to rise rapidly; sawah fi eld 
area will stabilize starting in 1985). A map of Indonesia 
(p. 31) shows seven research institutes under the Central 
Research Institute for Food Crops (CRIFC). They are located 
in Bogor, Sukamandi, and Lembang (W. Java), Sukarami 
(W. Sumatra), Banjarmasin (S. Kalimantan), Maros (S. 
Sulawesi), and Malang (E. Java). Address: Central Research 
Inst. of Food Crops, JL Merdeka 99, Bogor, Indonesia.

1092. Suzuki, Steven. 1984. Pacifi c Rim potential for edible 
soybeans. In: Ontario Soya-Bean Growers’ Marketing Board. 
ed. 1984. Ontario Soybean Symposium. Chatham, Ontario, 
Canada: OSGMB. 319 p. See p. 224-41.
• Summary: Soybeans were fi rst exported from Canada 
about 12 years ago when a Japanese house approached 
the Ontario Soybean Grower’s Marketing Board for a trial 
shipment to Japan. The trial worked out very well and in a 
short time Ontario’s soybean exports became a multi-million 
dollar business. Ontario soybeans are very clean, the quality 
is comparable to Japanese and Chinese soybeans, and the 
supply is consistent. However the price is high in relation to 
Chinese and U.S. soybeans. As a result, Ontario soybeans 

are sold in high-priced markets, as for making premium 
quality miso or soyamilk. The supply of Chinese soybeans is 
irregular. Address: Manager, Grain Trading Section, Okura & 
Co. America Ltd., New York, NY.

1093. Wang, Hwa L. 1984. Tofu and tempeh as potential 
protein sources in the Western diet. J. of the American Oil 
Chemists’ Society 61(3):528-34. March. [22 ref]
• Summary: Contents: Abstract (uses the word “soybean 
foods” several times). Introduction. Traditional soybean 
foods. Trends in market growth for tofu and tempeh (based 
on statistics gathered by Shurtleff & Aoyagi of The Soyfoods 
Center in California, 1983). Tofu. Tempeh.
 Traditional soybean foods can be classifi ed as either 
nonfermented or fermented. Tables show: (1) Oriental 
nonfermented soybean foods (gives food name, local names, 
description, uses): Fresh green soybeans (local names: mao-
tou, edamame). Soybean sprouts (huang-tou-ya, daizu no 
moyashi). Soybean milk (tou-chiang). Protein-lipid fi lm (tou-
fu-pi, yuba). Soybean curd (tofu, tou-fu, tubu, tahoo, touhu, 
tau-foo, dou-fu, dau-fu). Soybean fl our (tou-fen, kinako) 
(Wang 1983).
 (2) Oriental fermented soybean foods (gives food name, 
local names, microorganisms used, substrate, nature of 
product): Soy sauce (local names: chiang-yu, shoyu, toyo, 
kanjang, ketjap, see-iu). Miso (chiang, doenjang, soybean 
paste). Hamanatto [fermented black soybeans] (tou-shih, 
tao-si, tao-tjo [sic]). Sufu (fu-ru, fu-ju, tou-fu-ju, bean cake, 
Chinese cheese). Tempeh (tempe kedelee). Natto.
 (3) Tofu industry in the United States (No. of 
manufacturers and annual production in 1975, 1979, 1981, 
1982, and 1983).
 (4) Soybean solids and proteins in soybean soak water 
as affected by soaking conditions (temperature vs. time; 
Lowry protein / Lowry’s protein). (5) Ratio of protein to oil 
content of tofu and soy milk as affected by protein content of 
soybeans (for different soybean varieties; the highest ratios 
come from the varieties Wase-Kogane, Vinton, Toyosuzu, 
and Coles).
 Figures: (1) Flow diagram for the preparation of tofu. 
(2) Graph: In vitro digestibility of soybean milk as affected 
by the duration of boiling. Best digestibility is 12-14 
minutes. (3) Four graphs: Relationship of concentration 
and type of coagulant to the yield of tofu. Coagulants are 
calcium sulfate, calcium chloride, magnesium sulfate, 
and magnesium chloride. The 4 graphs are: Gross weight 
of tofu. Moisture content. Total solids recovery. Nitrogen 
recovery. Calcium sulfate gives the highest values on all 
four graphs. (4) Four graphs: Relationship of concentration 
and type of coagulant to the texture characteristics of tofu. 
Same coagulants. The four graphs are: Hardness. Brittleness. 
Cohesiveness. Elasticity. (5) Flow diagram for tempeh 
fermentation. Address: NRRC, ARS, USDA, Peoria, Illinois 
61604.
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1094. Wernham, Les. 1984. Exports–Problems and 
opportunities [for Canadian soybeans]. In: Ontario Soya-
Bean Growers’ Marketing Board. ed. 1984. Ontario Soybean 
Symposium. Chatham, Ontario, Canada: OSGMB. 319 p. 
See p. 246-53.
• Summary: Soybean exports from Ontario have expanded 
dramatically during the past 10 years; in 1982 they reached 
a high of 132,000 tonnes worth $44 million. The East Asian 
market including Japan, Korea, Hong Kong, and Malaysia 
accounted for 81% of Ontario’s export soybean sales in 
1983, with an additional 8% going to Europe. The main 
buyers in 1982 were: Japan 47,414 tonnes, Netherlands 
19,545 tonnes, Singapore 18,039 tonnes, Indonesia 16,652 
tonnes, Hong Kong 15,234 tonnes.
 Most of these soybeans are sold for human consumption. 
“For example, one of Sweden’s foremost pharmaceutical 
manufacturers has in the past years been that country’s 
largest single importer of Canadian soybeans. Taking about 
3,000 tons annually, this company produced a patented 
intravenous nourishment called Intralipid.” Tiny soybeans 
(5 mm diameter or less) are used to make bean sprouts 
and natto. For soybean exports, freight constitutes an 
average 21% of the net delivered cost to the buyer in his 
country. They are shipped in bagged or bulk (20 or 40 foot) 
containers. The main focus of breeding should be to develop 
varieties that do not carry a common bitterness or beany 
fl avor. Address: Grain Manager, King Grain, Chatham, ONT, 
Canada.

1095. Abdullah, Aminah; Baldwin, Ruth E. 1984. Mineral 
and vitamin contents of seeds and sprouts of newly available 
small-seeded soybeans and market samples of mungbeans. J. 
of Food Science 49(2):656-57. March/April. [10 ref]
• Summary: “Germination reduced iron and increased 
phosphorus and sodium contents in both soybeans and 
mungbeans, but potassium content was not changed 
signifi cantly. Germination increased amounts of thiamin, 
ribofl avin, niacin, and ascorbic acid in both soybeans and 
mungbeans.” Address: 1. Dep. of Food Science & Nutrition, 
National Univ. of Malaysia, Bangi, Selangor, Malaysia; 
2. Dep. of Food Science & Nutrition, Univ. of Missouri, 
Columbia, MO 65211; Biological & Agricultural Index 
1984/10, p. 577.

1096. Cusumano, Camille. 1984. Tofu, tempeh, & other soy 
delights: Enjoying traditional Oriental soyfoods in American-
style cuisine. Emmaus, Pennsylvania: Rodale Press. x + 261 
p. Illust. Index. April. 23 x 20 cm.
• Summary: Each chapter on a specifi c food describes (with 
illustrations and nutritional information) how to prepare 
that food at home, followed by many recipes. Contents: 1. 
The coming age of soyfoods cuisine. 2. Tofu 3. Tempeh. 4. 
Soymilk. 5. Japanese soyfoods. 6. Whole dry soybeans. 7. 

Fresh green soybeans. 8. Soy sprouts. 9. Soy fl our and soy 
grits. 10. Soy sauces. 11. The soyfoods pantry.
 Scattered throughout the books are 1-page descriptions 
of various American soyfoods companies, each accompanied 
by a black-and-white photo. Photos show: Greg Weaver and 
two other workers at The Lotus Cafe, Rochester, New York 
(p. 83). Sharon Rose of Brightsong Light Foods, Petaluma, 
California (p. 142). Steve and Sara Yurman of The Soy 
Shop, Atlanta, Georgia (p. 169). A craftsman cutting tofu at 
Tomsun Foods, Greenfi eld, Massachusetts (p. 195). Toby 
Alves of Blair Island Natural Foods Restaurant, Eugene, 
Oregon. A worker making brown rice and tofu sandwiches 
at Wildwood Natural Foods, Fairfax, California (p. 235). 
The company is owned by Bill Bramblett, Paul Orbuch, and 
Frank Rosenmayer.
 Note: As of Sept. 1989 some 25,688 copies of this book 
had been sold by Rodale Press. It was sold out and will not 
be reprinted. Address: Rodale Press, Emmaus, Pennsylvania.

1097. Leviton, Richard. 1984. Japanese soyfoods. In: 
Camille Cusumano. 1984. Tofu, Tempeh, & Other Soy 
Delights. Emmaus, Pennsylvania: Rodale Press. x + 261 p. 
See p. 144-49.
• Summary: Contents: Brief biography of Leviton and 
introduction. Deep-fried and grilled tofu treats: age, 
atsuage, ganmo, yaki-dofu, doufu-gan. Tofu haute cuisine 
(at 280-year-old Sasa-no-Yuki in Tokyo, dried-frozen tofu, 
wine-fermented tofu). Delights of soymilk and yuba (incl. 
Yuba Han). Natto, miso, and savory soy condiments (incl. 
Hamanatto or “savory fermented black soybeans,” thua nao 
from Thailand, and natto miso). And still more: Cooked 
soybeans with wakame, “soy sprouts packed in a sausagelike 
clear tube, green soybeans in the pods, kinako powder (a 
fl our made from dry roasted soybeans, used as a basis for 
confections or nut butters), freeze-dried instant miso soup 
powder, instant silken tofu powder (just add water and stir), 
and dry meat sauces for tofu.” Address: 100 Heath Rd., 
Colrain, Massachusetts 01340. Phone: 413-624-5591.

1098. Shurtleff, William; Aoyagi, Akiko. 1984. Soyfoods 
industry and market: Directory and databook 1984. 4th ed. 
Lafayette, California: Soyfoods Center. 203 p. April. 28 cm. 
[325 ref]
• Summary: Traditional soyfoods, which include tofu, 
tempeh, soymilk. miso, soy sprouts, soynuts and soy 
sauce accounted for $465 million in annual domestic retail 
sales. High-tech, modern soy protein foods, which include 
soy fl our and grits, soy protein isolates and concentrates, 
extrusion textured soy fl our and meat analogs, totaled $501 
million. When the two sectors are tallied together, Americans 
spent $966 million in 1984 for soyfoods... not including soy 
oil or exported products. Address: Soyfoods Center, P.O. Box 
234, Lafayette, California 94549.
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1099. Abdullah, A.; Baldwin, Ruth E.; Fields, Marion; 
Karr, A.L. 1984. Sensory attributes and safety aspects of 
germinated small-seeded soybeans and mungbeans. J. of 
Food Protection 47(6):434-37. June. [13 ref]
• Summary: Sprouts of two small-seeded soybean strains 
were characterized as more intense in nutty aroma and 
fl avor and less intense in bitter, grassy and beany fl avor 
notes than mungbean sprouts or market samples of soybean 
sprouts. Sprouts did not differ in sweetness. The sprouts 
of the two test soybeans were moderately tender and crisp 
but less tender than mungbean sprouts. Address: Dep. of 
Food Science & Nutrition, and Dep. of Agronomy, Univ. of 
Missouri-Columbia, Columbia, MO 65211.

1100. Abdullah, Aminah; Baldwin, Ruth E.; Minor, H. 
1984. Germination effects on fl atus-causing factors and 
antinutrients of mungbeans and two strains of small-seeded 
soybeans. J. of Food Protection 47(6):441-44. June. [25 ref]
• Summary: Two strains of small-seeded soybeans contained 
greater amounts of stachyose and raffi nose than commercial 
market samples of mung bean seeds. These sugars either 
disappeared or were reduced to trace amounts during 3 
days of sprouting for mung beans and 4 days for soybeans. 
Both soybean strains contained more phytic acid and 
trypsin inhibitor than mung beans. Sprouting reduced these 
antinutritional factors in both beans.
 “There is... some lack of agreement in results 
of investigations of the effects of germination on the 
antinutritional effects of protease inhibitors in soybeans... 
Since trypsin inhibitors are thermolabile, they are not 
important in products that receive a heat treatment before 
they are consumed, but they are important in sprouts which 
receive only a mild heat treatment before they are eaten.”
 After 3 days of germination, trypsin inhibitor activity 
(TIU = trypsin inhibitor units) was decreased signifi cantly 
(P>0.05) in both soybeans and mungbeans on a wet weight 
basis. On a dry weight basis, the means for TIU/mg in soy 
sprouts were signifi cantly (P>0.05) lower than that in their 
unsprouted soybean seed counterpart. The total TIU/mg 
dry weight basis for soybean variety 1 (34.32 TIU/mg) and 
soybean variety 2 (32.46 TIU/mg) was somewhat lower 
than the 40 units/mg reported by Freed and Ryan (1978) 
for ‘Steel’ variety soybeans. “Since germination involved 
soaking and occasional rinsing, it is possible that some of the 
trypsin inhibitors leached out of the seeds... Germination is 
one of the most promising methods for reducing both fl atus-
causing factors and antinutrients in soybeans.”
 Note: This is the earliest English-language document 
seen (Dec. 2001) that uses the word “antinutrients” (or 
“antinutrient”) in connection with soybeans. Address: Dep. 
of Food Science & Nutrition, and Dep. of Agronomy, Univ. 
of Missouri-Columbia, Columbia, MO 65211.

1101. Chandrasiri, Vasina. 1984. Assessment of protein 

quality in soybean processed foods: Available lysine 
contents. J. of the National Research Council of Thailand 
16(1):35-50. Jan/June. [18 ref. Eng; tha]
• Summary: Available lysine contents of soybeans and 10 
soyfoods was determined as follows: raw soybeans 6.62 g/16 
g nitrogen, cooked soybeans 6.12, white tofu 5.64, yellow 
tofu 6.24, soft curd tofu 5.63, tube tofu 6.17, yuba 8.13, 
soymilk 4.43, soy sprouts 3.79 (each g/16g N).
 Values for fermented soyfoods were as follows: white 
soybean paste [miso] 4.72, black soybean paste 3.72, 
fermented curdcake (okara) 5.35. 30 minutes of boiling 
did not reduce the available lysine signifi cantly. The study 
concluded that there was no reduction in available lysine 
content of soybeans before they were made into fermented 
or non-fermented soyfoods. There was no change in the 
amount of available lysine in the non-fermented soyfoods, 
but there was a small, statistically signifi cant reduction in 
fermented soyfoods. Address: School of Home Economics, 
Sukothaithammatirat Univ., Thailand.

1102. Watanabe, Tokuji; Kishi, Asako. 1984. The book of 
soybeans: Nature’s miracle protein. New York, NY: Japan 
Publications. 191 p. June. Illust. General index. Recipe 
index. 26 cm. [21 ref]
• Summary: Contents: Introduction. Part 1. General 
information: 1. Characteristic traits: Agronomic and other 
biological characteristics, physical properties, chemical 
properties, soybean protein, properties of soybeans as 
food material. 2. Current ways of using and processing 
soybeans: Throughout the world, traditional ways of using 
and processing, new soybean food products. 3. Tofu and 
other nonfermented soybean food products: Tofu, deep-fried 
tofu, dried-frozen tofu, soy milk, yuba, roasted soy fl our 
(kinako), soybean sprouts. 4. Miso and other fermented 
soybean products: Miso, natto, Hama-natto (tera-nattô), 
soy sauce, sufu, tempeh. 5. Other ways of eating soybeans–
Simple traditional Japanese foods: Parched soybeans, boiled 
soybeans (budo-mame; hitasahi mame), beaten and mashed 
[or ground] soybeans (go, or (from edamamé) zunda or 
jinda), molded soybean mash (jinta-dôfu), molded mashed 
soybeans and rice fl our (shitogi), soybean soybean-mash 
paste. 6. New soybean protein products.
 Note 1. This is the earliest document seen (Nov. 2008) 
that mentions zunda. The text (p. 84) reads: “When fresh 
green soybeans (edamame) are used in cooking, they are 
boiled for from ten to twenty minutes; ground; and fl avored 
with salt, sugar, and soy sauce. The resulting dish is called 
zunda or jinda.”
 Note 2. Zunda is a healthy and tasty snack or treat 
made from mashed edamamé. It is sweet, rich in protein, 
high in fi ber and emerald green. It is said to have originated 
hundreds of years ago in Japan in Miyagi prefecture. In and 
around Sendai (capital of Miyagi prefecture) one can fi nd 
many shops and booths that sell zunda cakes, zunda mochi 
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treats, and zunda shakes, all made from edamamé (green 
vegetable soybeans). One well-known company in Japan that 
markets delicious zunda products is Zunda Saryo.
 Part 2. Cooking with soybean food products: Tofu, yaki-
dofu, kori-dofu, nama-age, abura-age, gammodoki, yuba, 
natto, miso, soy milk, soybeans, bean sprouts. Afterword. 
Bibliography.
 In the chapter on tofu, pages 43-44 discuss okara or 
unohana (the residue remaining after soy milk production); 
a photo shows it in a glass bowl. “Though it formerly 
appeared on many Japanese tables seasoned and cooked 
with vegetables, today it is most often fed to animals. As 
the number of animals raised in urban and suburban areas 
decreases, however, tofu manufacturers are fi nding it harder 
to dispose of residue.”
 Page 99 notes of tofu: “At a certain temple in Kyoto 
is a plaque bearing the following inscription, which, while 
comparing this food to religious faith, clearly shows the 
esteem in which the Japanese people hold tofu. ‘Religious 
faith should be like tofu: it is good under any circumstances. 
It is good boiled, grilled, or fried. Raw, chilled, served with 
soy sauce and other seasonings, it is good with steamed rice. 
Simmered in hot water and fl avored, it is good with sake. 
Because it is soft, old people and sick people welcome it, but 
children and young people like it too. Men like it, women 
like it; poor and rich both like it. Though common, it has 
elegance enough to fi nd a place in the upper class.
 “’It cuts clean and well for use in clear broths. It is good 
in the meatless diets of religious training. It can be crushed 
for use in miso soup. It is used all the time and in all seasons. 
It is inexpensive yet numbered among the delicious treats. 
It is welcomed everywhere, in mountains as well as in big 
cities. It is well received at dinners for dignitaries and guests 
yet is convenient enough for college students who do their 
own cooking. Women especially should be like tofu. The 
mature and cultivated person should be tender, yet fi rm, like 
tofu. Though apparently tasteless, it is delicious. Though 
apparently ordinary, it is extraordinary.’”
 Other ways of eating soybeans (p. 83-84): (1) Parched–
”Parched gently in unglazed ceramic dishes made for the 
purpose,” then tossed by people at Setsubun in February 
around their houses as they chant “’Demon out! Good luck 
in!’ Then they pick up the beans and eat them. Parched 
soybeans are included in some varieties of mochi (glutinous 
rice cake) and in okoshi a confection made of puffed rice 
bound together with sugar syrup. In the past they were eaten 
with salt, miso, or soy sauce.”
 Note: In the USA, parched soybeans are called “dry 
roasted soynuts.”
 Tables show: (1) World production of soybeans (1977-
1982). (2) Price trends in dollars per ton for wheat, soybeans, 
and corn (1970-1981). (3) Soybean yields in the USA and 
Japan (1974-1981). (4) Chemical composition of soyfoods: 
Tofu, abura-agè, kôri-dôfu, yuba, kinako, soybean sprouts, 

nattô, miso (dark yellow), soy sauce (common), soybean 
(Japanese). (5) Statistics on production of modern soybean 
products in Japan (1975-1981). (6) Annual production and 
prices of modern soy protein products in the USA (May 
1983).
 Japan once produced a million tonnes (metric tons) 
of soybeans annually. This fi gure decreased dramatically 
during World War II. After the war, as soybean imports from 
the United States steadily increased, Japan’s domestic crop 
gradually fell to the level of no more than 100,000 tonnes. 
In 1977 it was 111,000 tonnes, yet by 1982 it had jumped to 
226,000 tonnes as rice acreage was reduced.
 All photos are black and white. Figures show: (2) Line 
drawing of soybean plant with fl owers and leaves. (2) Cross 
section of soybean seed-coat and cotyledon. (3) Graph of 
protein solubility (NSI) of defatted soybean meal at different 
pH values. (4) Graph of protein solubility (NSI) of defatted 
soybean meal at different concentrations of calcium chloride. 
(5) Graph of relationship between time and temperature of 
soaking soybeans in water (colder water temperature requires 
longer soak time). (6) Flow sheet for making regular tofu. (7) 
Photo of regular (momen) “cotton tofu.” (8) Line drawing of 
grinder (horizontal type) used with soaked soybeans when 
making tofu. (9) Photo of continuous fi lter for soy-milk 
preparation. (10) Photo of small-scale soy-milk processing 
plant. (11) Line drawing of molding box [forming boxes with 
lids] for making regular tofu. (12) Photo of yaki-dofu [grilled 
tofu]. (13) Photo of okara in a glass cup. (14) Line drawing 
of molding box [forming box] for silken tofu. (15) Photo of 
silken tofu. (16) Flow sheet for packaged tofu production 
[GDL]. (17) Photo of packaged tofu in package. (18) Flow 
diagram of large-scale process for making tofu and abura-agè 
with 26 pieces of equipment labeled. (20) Flow diagram of 
continuous process for making packaged tofu [GDL]. (21) 
Photo of 2 pieces of abura-agè. (22) Photo of deep fryer for 
making abura-agè. (23) Photo of nama-agè [deep fried tofu 
cutlet]. (24) Photo of two types of ganmodoki. (25) Line 
drawing for tofu kneader for ganmodoki production. (26) 
Photo of kôri-dofu [dried frozen tofu]. (27) Flow sheet for 
making dried-frozen tofu. (28) Flow diagram of process 
for making large-scale dried-frozen tofu. (29) Photo of 
aseptic carton and glass of soy milk. (30) Flow sheet for 
making aseptically packaged soy milk. (31) Photo of 5 
different forms of dried yuba. (32) Photo of kinako in two 
clear glass bowls. (33) Photo of soybean sprouts in a woven 
bamboo basket. (34) Flow sheet for making miso. (35) 
Three different types and colors of miso on 3 bamboo rice 
paddles (shamoji). (36) Line drawing of cut-away view of 
traditional pressure cooker (koshiki) for rice cooking. (37) 
Diagram of continuous rice cooker with 7 parts labeled. (38) 
Line drawing of Aspergillus oryzae with conidia (spores), 
sterigmata, and mycelium labeled. (39) Photo of pieces of 
koji. (40) Diagram of modern fermentation room for making 
koji. (41) Cut-away view of miso fermenting in a wooden 



HISTORY OF SOY SPROUTS   450

© Copyright Soyinfo Center 2013

vat with stone weights above vinyl fi lm on top. (42) Line 
drawing of a mashing machine for miso. (43) Photo of 
natto in rice straw wrapper and polystyrene tray. (44) Cross 
sectional view of pressure cooker for soybeans. (45) Line 
drawing of rotating mixer to combine cooked soybeans with 
pure-cultured Bacillus natto. (46) Photo of soy sauce table 
dispenser. (47) Flow sheet for making Japanese soy sauce 
(shoyu). (48) Transparent view of crusher (roller) for roasted 
wheat in making soy sauce. (49) Photo of modern stainless 
steel fermentation tanks / vats (indoors). (50) Photo of a jar 
and a cup of sufu [fermented tofu]. (51) Diagram showing 
relationships between modern soy protein foods.
 Note: Surprisingly, edamamé, one of the most popular 
soyfoods in Japan, is mentioned only once, in passing (p. 84) 
in this book.
 Photos on the rear cover show Tokuji Watanabe and 
Asako Kishi. A brief biography of each is given.
 Tokuji Watanabe: Born in 1917 in Tokyo, he graduated 
from the Faculty of Agriculture of Tokyo University in 1941, 
with Doctor of Agriculture. In 1945 he entered the National 
Food Research Institute (NFRI), of which he became director 
in 1971. In 1977 he resigned that position and became a 
professor at the Kyoritsu Women’s University, where he 
now teaches. Address: 1. D. Agr., Kyoritsu Women’s Univ., 
Tokyo.

1103. Yang, Cha-Bum; Park, S.K.; Yoon, S.K.; Park, H. 
1984. [Changes of nitrogen compounds and nutritional 
evaluation of soybean sprout. VI. Changes in electrophoretic 
pattern of protein]. Han’guk Nonghwa Hakhoe Chi (J. of the 
Korean Agricultural Chemical Society) 27(2):129-34. June. 
[14 ref. Kor; eng]
• Summary: Changes in the protein composition of soy 
sprouts grown at 4 temperatures were investigated using 
polyacrylamide gel electrophoresis. 7S, 11S, and 2S 
globulins were identifi ed in the cotyledon and the axis. High 
growing temperature accelerated decrease in protein in the 
cotyledons and increase in protein in the axis (especially 
11S). Address: 1-2. Hanyang Univ.; 3. Dongduck Womans 
Univ.; 3. Seoul Korea Ginseng and Tobacco Research Inst.

1104. Beversdorf, W.D. 1984. Development of new soybean 
varieties for soy foods [in Canada]. In: Ontario Ministry of 
Agriculture and Food, Market Development Branch. 1984. 
Workshop on Export Markets for Ontario Soybeans: Edited 
Proceedings. 45 p. See p. 18-20. Held 5 Sept. 1984 at Wheels 
Motor Inn, Chatham, ONT, Canada. 28 cm.
• Summary: “Historically, soybean breeding efforts in 
Canada have been directed toward improving yields, 
increasing the area of adaptation (to shorter season and 
cooler geographic areas) and improving pest tolerance. 
As soybean production has increased toward domestic 
self-suffi ciency, the industry has placed more emphasis on 
development, production, and marketing of special quality 

beans for specifi c non-oil export markets...
 “In Canada, yield of soybeans per unit land area has 
remained a primary consideration in soybean breeding 
(except for natto-type beans) because of licensing 
requirements for pedigreed seed production and marketing. 
Among high yielding breeding lines, large seed size, white 
or yellow hilum colour and high seed quality (resistance to 
discolouration and cracking) are common selection criteria 
associated with tofu and miso export potential.”
 Canadian soybean breeders are generally aware of the 
characteristics defi ned during the 1982 “Soybean Export 
Mission to South East Asia” for various soyfood uses. These 
desired soybean characteristics are shown in Table 1 for 
natto, miso, tofu, soymilk, and soy sprouts. Address: Assoc. 
Prof., Univ. of Guelph, Guelph, ONT, Canada.

1105. Chen, Steve. 1984. Soyfoods in the Far East and USA: 
Products, markets, trends. In: American Soybean Assoc., 
ed. 1984. First European Soyfoods Workshop, Proceedings. 
Brussels, Belgium: ASA. 36 p. See p. C1-C38. Held Sept. 
27-28 at Amsterdam, Netherlands. [11 ref]
• Summary: Contents: Summary. 1. Introduction: Ten 
reasons why soybeans will be a key protein source for the 
future. 1. Soyfood products. A. Non-fermented soyfoods: 
Fresh green soybeans, soybean sprouts, soynuts, soymilk, 
soy fl our, yuba or soy protein fi lm, tofu. B. Fermented 
soyfoods: Soy sauce, miso, tempeh, natto, fermented tofu, 
fermented black soybeans (tou-shih, hamanatto). 3. Soyfoods 
markets and trends in the Far East: Taiwan, China, Japan, 
South Korea, Indonesia, Malaysia, Singapore, Thailand, 
Philippines. 4. Soyfoods markets and trends in the U.S. 5. 
References. Plus 15 tables and 8 fi gures.
 “It is our [American Soybean Association’s] strong 
intention that marketing and consumption of soy protein 
should not in any way deter the expansion of the production 
and sale of as much animal protein as the world can be 
expected to produce in the years ahead. Soy protein foods are 
being intentionally brought to the market to complement and 
not necessarily to replace animal protein products.”
 “Taiwan imported 1.41 million tonnes (metric tons) of 
soybeans in 1983 and used about 250,000 tonnes as soyfoods 
for direct human consumption, which made Taiwan one of 
the highest in per capita consumption of soyfoods (13.2 kg 
or 29 lb) in the world. In the past 10 years (1974-1983), the 
consumption of traditional soyfoods showed an average 
increase of 3% per year as compared to 12% and 8.1% for 
poultry and soy oil, respectively. The market for packaged 
soymilk, soy pudding and tofu has also been expanding 
rapidly in recent years in Taiwan.” Table 7 shows the 
production of soymilk in Taiwan, which grew from 103,600 
tonnes in 1974 to 210,000 tonnes in 1983, for an average 
growth rate of 8.2% a year.
 China produces about 9 million tones of soybeans a 
year, and about half of these are consumed as soyfoods, 
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giving a per capita consumption of 4.5 kg of soyfoods. 
“An improvement in the general economy and soyfood 
technology and equipment will bring a sharp increase in 
soybean demand and more soyfoods consumption.”
 In South Korea soymilk consumption has increased 
more than seven-fold in the last 4 years. Currently about 
10,000 tonnes of soybeans are used to make 70,000 tonnes 
of soymilk. “It is projected that soymilk production in Korea 
will double in 1984 as compared to the previous year.”
 Indonesia continues to be Southeast Asia’s largest 
consumer of soybeans as food. In 1982/83 soybean 
consumption was 6.7 kg per capita. Indonesia consumes 
about 1 million tonnes of soybeans annually, 60-65% of them 
in the form of tofu and 35 to 40% as tempeh.
 Malaysia consumes only about 30,000 tonnes of 
soybeans per year as food. In Singapore, more than 75% 
of the population of 2.5 million are Chinese. Therefore 
tofu, soysauce, and soymilk are the predominant traditional 
soyfoods consumed.
 Thailand consumes about 40,000 tonnes of soybeans a 
year as food, mainly in the form of tofu. The Philippines uses 
only 5,000 tonnes of soybeans annually for food, mainly as 
tofu.
 To summarize (Table 6), annual per capita consumption 
of soybeans in various East Asian countries, in descending 
order of the amount consumed, is as follows: Taiwan 13.2 
kg (population 19 million); Japan 8.3 kg (population 120 
million); South Korea 7.5 kg (population 40 million); 
Indonesia 6.7 kg (population 150 million); Singapore 6.25 
kg (population 2.4 million); China 4.5 kg (population 
1,000 million); Malaysia 2.1 kg (population 14 million); 
Thailand 0.8 kg (population 50 million); Philippines 0.3 
kg (population 15 million). Address: Director, American 
Soybean Assoc., Room 603, Kwang-Wu Building, No. 386, 
Tun Hua South Road, Taipei, Taiwan.

1106. Loh, Michael. 1984. An overview of export markets 
for edible soybeans. In: Ontario Ministry of Agriculture and 
Food, Market Development Branch. 1984. Workshop on 
Export Markets for Ontario Soybeans: Edited Proceedings. 
45 p. See p. 1-9. Held 5 Sept. 1984 at Wheels Motor Inn, 
Chatham, ONT, Canada. 28 cm.
• Summary: “Ontario fi rst exported edible soybeans in 1972 
and over 12 years have built it into a $40 million business. 
1981 was our best year when exports totalled $46 million... 
The bulk of Ontario’s soybean exports are sold to the Far 
East [East Asia]–Japan ($8 million in 1983), Singapore ($6 
million), Hong Kong ($3.5 million), Malaysia ($1 million), 
Indonesia, and Korea.” In these countries soybeans are 
consumed in the daily diet of the people. In Japan, for 
example, they are made into miso, tofu, natto, soymilk and 
shoyu. Korea also makes soy sprouts, Indonesia makes 
tempeh, and Singapore, Malaysia, and Hong Kong make 
dried yuba. In addition, sales to the Netherlands, United 

Kingdom, and France are quite signifi cant.
 Concerning Ontario’s market share of soybean imports 
for food use: Japan imports 877,300 tonnes, of which 27,000 
tonnes or 3.1% is from Ontario. Singapore and Malaysia 
import 36,000 tonnes, of which 20,000 tonnes or 55.0% is 
from Ontario. Hong Kong imports 20,000 tonnes, of which 
10,000 tonnes or 50.0% is from Ontario.
 Japan’s sources of its 877,300 tonnes of imported 
soybeans are as follows: USA 570,000 tonnes (65%), China 
280,000 (32%), Canada 27,000, South America 300.
 Japan uses its 877,300 tonnes of imported soybeans as 
follows: tofu 485,000 tonnes (55.3%), miso 180,000, natto 
185,000, soymilk 25,000, cooked soybeans 10,000, shoyu 
6,500, other 85,800. Within these fi gures, Ontario’s soybeans 
are used as follows: Miso 20,000 tonnes (11.1% of the total), 
natto 5,000 tonnes (5.9%), and tofu 2,000 tonnes (0.4%). 
Address: Export Development Specialist, Ontario Ministry 
of Agriculture and Food, Toronto, Canada.

1107. Barber, Linda; Lampert, Junko. 1984. The tofu 
gourmet. Tokyo: Shufunotomo Co. 129 p. Oct. Illust. Index. 
27 cm. [Eng]
• Summary: A beautiful book, packed with superb color 
photos. Contents. Preface. Preparing, buying, and storing 
tofu. Recipes–1. Dips, sauces, main dishes. 2. Desserts. On 
the inside back dust jacket are biographies of Linda Lee 
Barber and Junko Lampert.
 The color dust jacket of the fi rst printing (1984) shows 
sculpted green kiwis atop a refrigerator tofu cheesecake, 
whereas that of the second printing (1989) shows a layered 
“Man’s cake” topped with delicate alfalfa sprouts, thinly 
sliced red radishes, and slivered carrots.
 The book was published in London, England in 1986 by 
Portland House/Windward. Address: Japan.

1108. Schultz, Jack [John M.]. 1984. Re: History of the J.M. 
Schultz Seed Co. Letter to William Shurtleff at Soyfoods 
Center, Nov. 27–in reply to inquiry. 2 p. Typed, with 
signature on letterhead.
• Summary: “A brief history of our company is as follows: 
The J.M. Schultz seed company was started in 1903... The 
company began cleaning and selling soybean seed in the late 
1920s and early 1930s. At that time, the principal use for 
the soybean was as a hay crop. It was in later years that the 
certifi ed seed business developed and the J.M. Schultz Seed 
Company was one of the fi rst companies to become involved 
in the certifi ed seed business in Illinois.
 “In the 1970’s the company began development and 
marketing a proprietary soybean under the J.M. Schultz seed 
brand. Recently the company has returned to selling hay 
beans and this market has developed in the past two years. 
In the 1980’s the company entered into the development 
of soybeans for the edible soybean market and has pursued 
development and production of these soybeans. We recently 
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completed negotiations on a rather large order of soybeans to 
Korea for sprouting purposes.”
 Note: In a previous letter, dated 25 Oct. 1984, Jack 
Schultz sent William Shurtleff and original copy of his 
thesis about soybeans and Brazil as a competitive force, and 
also a recent article from a talk he gave on soybean seed 
production in Brazil. This letter is also typed with signature 
on letterhead. Address: P.O. Box 211, 105 Pine St., Dieterich, 
Illinois 62424. Phone: 217-925-5212.

1109. Jones, Russell. 1984. Loan-words in Indonesian. Nusa 
(Jakarta, Indonesia) 19:vi-ix, 1-38. [2 ref]*
• Summary: Soybean sprouts are known in Indonesian as 
taoge from Hokkien tâu ‘beans’ and gê ‘sprout.’ For soya 
bean sauce Indonesian uses taocio from Hokkien tâu-chiu 
‘a thick salt sauce made from pulse.’ An interesting example 
is the word for ‘bean curd’ tahu; this is from Hokkien tâu-
hû ‘bean-curd shaped, but not yet pressed,’ and we should 
expect the word to appear in Indonesian (as it does in Malay) 
as tauhu; now the word happens to be one of the earliest 
of the foreign loans recorded in an Indonesian language, 
occurring in a list of words served at a banquet mentioned 
in an Old Javanese inscription of the 10th century (The 
Watu Kura A [Watukura] inscription, plate 5A, lines 4-5, see 
Antoinette M. Jones 1976, p. 90-91) indicating the antiquity 
of its adoption and suggesting that the Indonesian form 
comes via the old Javanese, which is also tahu. Address: 
Dep. of South East Asia and the Islands, School of Oriental 
and African Studies, Univ. of London, Malet St., London 
WC1E 7HP, England. Phone: 01-637-2388.

1110. Keum, J.H.; Oh, M.J. 1984. [Changes in chemical 
composition during lactic acid fermentation of soymilk]. 
Research Reports of Agricultural Science and Technology 
11(1):34-44. [33 ref. Kor; eng]*
• Summary: Soy yogurt was prepared from soybeans, 
defatted soybeans and sprouted soybeans inoculated with 
Lactobacillus acidophilus and Bifi dobacterium bifi dum as 
a starter. Soymilk made from sprouted soybeans showed 
the greatest growth of L. acidophilus, decreased levels of 
raffi nose and stachyose, and when 10% nonfat dry milk 
was added, it was rated by a taste panel as having the best 
fl avor. Address: Graduate School, Chungnam National Univ., 
Daejeon, South Korea.

1111. Product Name:  [Tofu, Soymilk, and Soy Sprouts].
Manufacturer’s Name:  Próvida Lda.
Manufacturer’s Address:  Rua 28 de Setembro 12–
Cortegaça, 2715 Sintra, Portugal.  Phone: (1) 927.05.40.
Date of Introduction:  1984.
New Product–Documentation:  Letter from Miguel 
Azguime, owner of Miso Producoes. 1989. Nov. 30. This 
company started making soyfoods in Portugal in 1984 and is 
currently in operation.

 Article in SoyaFoods (ASA, Europe). 1991. 2(2):4-
5. The executive director of Provida is now Mr. Alcino 
Rodrigues de Sousa. The company is now located at Quinta 
dos Linhais, Cortegaca, 2715 Pero Pinheiro. It is said to be 
the only tofu manufacturer in Portugal, and it makes 2,000 
kg/month of tofu. “Provida also packs textured soya protein 
(meat extender) and would like to produce soya milk as 
well.”

1112. Product Name:  [Tofu with Mung Bean Sprouts].
Foreign Name:  Sprossen Tofu.
Manufacturer’s Name:  Yamato Tofuhaus Sojaprodukte 
GmbH.
Manufacturer’s Address:  Moessingerstr. 41, D-7406 
Moessingen 2-Belsen, West Germany.  Phone: 07071-71094 
or 95.
Date of Introduction:  1984.
Ingredients:  Incl. water, soybeans, mung bean sprouts, 
calcium sulfate coagulant.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Klaus Gaiser. 
1990. March 12 and June 27. This tofu was launched in 
about 1984. They still make this product quite successfully. It 
has always been called Sprossen Tofu. It is made as follows: 
“We blanch mung bean sprouts, then add them to the 
[soymilk] curds just before pressing the tofu into cakes. The 
sprouts give the tofu a nice texture and a more refreshing 
taste.”

1113. Yang, C.B.; Park, S.K.; Yoon, S.K. 1984. [Changes of 
protein during growth of soybean sprouts]. Hanguk Sikp’um 
Kwahakhoe Chi (Korean J. of Food Science and Technology) 
16(4):472-74. [10 ref. Kor; eng]*
• Summary: Water soluble protein (WSP) profi le was 
studied using gel fi ltration and disc gel electrophoresis while 
sprouting soybeans for 0-8 days. Five WSP fractions were 
isolated, 3 of which were 11S, 7S, and 2S proteins. Two were 
unidentifi ed. Address: Dep. of Food & Nutrition, Hanyang 
Univ., Seoul, South Korea.

1114. Brennan, Jennifer. 1984. The cuisines of Asia: nine 
great oriental cuisines by technique. New York, NY: St. 
Martin’s Press. ix + 542 p. Illust. (line drawings). Index. 24 
cm.
• Summary: The “Nine great Oriental cuisines” are those 
of “China, India, Indonesia, Japan, Korea, Malaysia, The 
Philippines, Thailand, Vietnam” (as stated on the book’s 
cover). The book contains many recipes, yet it is largely 
organized into chapters by cooking techniques: barbecuing, 
steaming, stir-frying / using a wok, deep-frying, etc.
 The chapter on “Japan” discusses soybeans, miso, tofu, 
and shoyu on pages 44-45. Soyfoods are said to be the 2nd 
largest source of protein in the Japanese diet.
 The section on “Soybeans” (p. 97-104) includes a 
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discussion of the names of various soyfoods in different 
Asian languages and countries. For example: “The basic 
bean curd is called tau-fu in Cantonese, tau-hu in Hokkien, 
and tofu in Japanese.” Or consider this (p. 99): “During the 
basic process of making bean curd, at the stage where the 
bean and water mixture is boiled, a skin or residue forms 
on the top. This skin [yuba] is skimmed off and dried. It is 
commercially available in sheets... and in the form of sticks 
that bear the picturesque name of ‘second bamboo’ [dried 
yuba sticks] in Chinese, meaning that they are the second 
residue from the curd.”
 There follows a 3-page table titled “Soybean products” 
(p. 101-03) which has four columns: Description, Chinese 
name [Cantonese], Japanese name, comments.
 Note: Before proceeding, we believe that the design of 
this table is fundamentally fl awed. (1) Why are the names 
of the basic soyfoods not given in the other languages with 
which this book is concerned, including Mandarin Chinese, 
Korean, Indonesian, Vietnamese, Filipino, etc.? (3) Why 
is no English name given for each basic soyfood product? 
Sometimes the description is the English name, yet that name 
is rarely the name a person would use if they were selling 
the product in an English-speaking country. (3) Why are so 
many common “soybean products” omitted from this table, 
such as the various basic other types of Japanese miso and of 
Japanese shoyu (besides koikuchi shoyu), fermented black 
soybeans (douchi, dow see), soymilk, soy sprouts, roasted 
soy fl our, whole soy fl our, soybean oil, textured vegetable 
protein, etc. These problems are easily solved with alternate 
table designs. For example, have one table for each language, 
with the name of each soyfood product given fi rst in English 
and then in the language of that country. Put the description 
and comments in a glossary to avoid repetition. Or, have 
a glossary entry for each soyfood, with the English name, 
description, comments.
 The table is divided into four basic types of soybean 
products. After each, we will give the Cantonese name and 
then the Japanese name, and we will indicate disagreements 
using [sic]. NL = Not listed.
 (1) Bean curd: Tau fu fu [sic] = kinugoshi tofu. Tau fu 
= momen tofu. NL = yaki tofu [sic, yaki-dofu]. NL = koya 
tofu or kori tofu [sic, koya-dofu or kori-dofu]. Tau fu pok = 
abura age. Fu chu = yuba [sic, fu chu is dried yuba sticks. 
Yuba in Mandarin is doufu pi]. fu joke [sic, fu jook] (bean 
curd sticks) = NL. Tim joke [sic, tiem jook] (sweet bean curd 
sticks) = NL. tau fu kon [Mandarin: doufu gan; pressed tofu].
 (2) Soy sauce: Light = chan ch’an or sang chu = usu 
kuchi shoyu [sic, not the same]. Dark, medium = see yu chan 
yan = shoyu [sic, see yu is soy nugget sauce, not made in 
Japan. Japanese shoyu is not traditionally made in China]. 
Dark, heavy, sweet = chu yan = NL.
 (3) Fermented bean pastes and cheeses. Black bean paste 
= dau see tau ch’ih = NL. Sweet, white bean paste = NL = 
shiro miso. White soy cheese [fermented tofu, should be 

classifi ed under tofu] = pai doufu-ru or foo yee or foo yu = 
NL. Red soybean paste = NL = aka miso. Red soy cheese or 
spiced red bean curd = hung doufu-ru or nom yee or nam yu.
 (3) Miscellaneous soybean productions. Soy jam = yun 
shi jeung = NL. Whole fermented soybeans = NL = nato [sic, 
natto]. Red bean sauce = saang see jeung = NL. Soybeans 
and malted rice = NL = moromi miso. Hoisin sauce = hoisin 
= NL.
 In the “Basic recipes” section is a recipe for Indonesian 
dark sweet soy sauce (ketjap manis).
 The Glossary (p. 499-515) contains the following soy-
related entries: “Bean Curd (tofu, Japanese; tao foo, Chinese; 
tahu, Indonesian and Thai; tokwa, Philippines): A curdled, 
soft, cheeselike preparation made from soybean milk. Used 
as a source of protein in Asian cooking. Available loose or in 
packages.”
 Bean paste, red sweet [from azuki beans]. “Substitute 
Chinese sweet red bean paste, p. 132.”
 Bean paste, yellow (Chinese).
 “Beans, black salted fermented. (Called dow see in 
Chinese) These are very salty soybeans, sold in cans in 
Chinese markets. Used with garlic as a fl avoring for fi sh 
and pork dishes. substitute: Soybeans, cooked until soft and 
seasoned with plenty of soy sauce.”
 Bean sprouts: Usually refers to mung bean sprouts, 
“although alfalfa and soybean sprouts are also used.”
 Hoisin sauce: Soybeans are a major ingredient, along 
with garlic, chili peppers, and various other spices and 
ingredients.
 Miso. Oyster sauce: “A Chinese sauce, made from 
oysters cooked in soy sauce and brine.” Used as a seasoning 
with cooked foods and as a table sauce. See recipe p. 146.
 Red bean sauce: “A strong table sauce made from 
mashed soybeans.” Available in cans from Chinese stores.
 Soy sauce
 Also contains entries for: Kombu. Monosodium 
glutamate (MSG; “I do not use it nor do I recommend its 
use”). Mung beans.
 The index contains 28 entries for soybean, 22 for soy 
sauce, 14 for miso, 6 for bean paste, oyster sauce, teriyaki, 4 
for bean curd–deep fried, hoisin sauce, vegetarian dishes, 2 
for ketjap, and 1 each for beans–black salted fermented, bean 
curd–fermented, jam–soy, jang (see miso), milk–soybean, 
ragi, shoyu (see soy sauce), soybean oil, sukiyaki, tahu, 
tau-fu or tau-hu (see bean curd), tempe [tempeh], textured 
vegetable protein (TVP), tofu (see bean curd), tou shih 
[fermented black soybeans],
 About the author (from the rear cover): “Jennifer 
Brennan grew up in Pakistan and India and has spent many 
years in Southeast Asia. She is the author of The Original 
Thai Cookbook.” She is “Winner of the IACP [International 
Association of Culinary Professionals] Award for the Best 
Literary Food Writing.”
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1115. Clergeaud, Chantal; Clergeaud, Lionel. 1984. Mystères 
et secrets du soja [Mysteries and secrets of soya]. Paris: 
Editions La Vie Claire. 134 p. Illust. 21 cm. [Fre]
• Summary: Contents: 1. A little history, the properties of 
soya, soybean culture, soya and animal feeding, recipes 
based on whole soybeans (fèves de soja). 2. Soy fl our, soy 
proteins, recipes based on soy fl our and soy proteins. 3. Soy 
sprouts, recipes based on soy sprouts. 4. Soy oil, recipes 
based on soy oil. 5. Soymilk, recipes based on soymilk. 6. 
Tofu, recipes based on tofu. 7. Fermented soy products: 
miso, recipes based on miso, tamari, tamari-shoyu, recipes 
based on tamari and tamari shoyu, tempeh, recipes based on 
tempeh. 8. Other [fermented] soy-based products consumed 
in the world: Chee fan (fermented tofu), Hamanatto, ketjap 
(Indonesian soy sauce), Meitauza (fermented okara tempeh), 
Sufu (fermented tofu). Address: Naturopathes–Ostéopathes, 
France.

1116. Gerras, Charles. ed. 1984. Rodale’s basic natural foods 
cookbook. Emmaus, Pennsylvania: Rodale Press. xi + 899 p. 
Illust. Index. 24 x 20 cm.
• Summary: This book, containing over 1,500 recipes, does 
not use salt or white sugar, but does use meats, poultry, 
and fi sh. It was also published by Simon & Schuster as “A 
Fireside Book.” It contains extensive information on and 
many recipes for soyfoods, including whole dry soybeans, 
tofu, soy ice cream, soy fl our and grits, miso, soymilk, soy 
oil, okara (soy pulp), soy sauce, tamari, and soy sprouts. 
Address: Pennsylvania.

1117. Kagaku Gijutsu-cho, Shigen Chosa-kai (Science & 
Technology Bureau). 1984. Shitei shokuhin seibun hyô 
[Standard tables of food composition in Japan. 4th ed.]. 
Tokyo. 370 p. Introduction by R. Kagawa, Joshi Eiyo 
Daigaku. 28 cm. [Jap; Eng]
• Summary: Pages 76-80 gives a nutritional analysis of the 
following Japanese soyfoods: Soybeans: whole domestic 
(dry, or boiled), USA whole dry, Chinese whole dry. Green 
immature: raw, or boiled. Soybean sprouts: raw, or boiled. 
Defatted soybeans: whole, or dehulled. Kinako (roasted, 
ground soybeans). Budô-mame. Tofu: regular (momen), 
silken (kinugoshi), soft, packed, Okinawa tofu, grilled (yaki-
dofu), nama-agé (deep-fried tofu cutlets), abura-agé (deep-
fried tofu pouches), ganmodoki, kori-dofu, Tofu chikuwa 
(steamed, or roasted). Natto: Itohiki natto, goto-natto, tera-
natto (fermented black soybeans). Miso: Rice koji miso (ama 
miso, light yellow miso, dark yellow miso), barley koji miso, 
soybean koji miso, dried miso, kinzanji miso, hishio miso. 
Okara. Soymilk: regular, reconstituted, soft drinks. Yuba: 
Fresh, or dried.
 Page 254 gives the amino acid composition of soybeans, 
tofu, dried frozen tofu, yuba, okara, natto, and 3 types of 
miso. Address: Japan.

1118. Kunkel, Gunther. comp. 1984. Plants for human 
consumption: An annotated checklist of the edible 
phanerogams and ferns. Koenigstein, West Germany: Koeltz 
Scientifi c Books. xiv + 393 p. No index. 22 cm. [42 ref]
• Summary: A comprehensive work which considers roughly 
12,650 species, of over 3,100 genera belonging to 400 
families of fl owering plants and ferns. Four soybean species 
are listed (with much poor or missing information):

“Glycine max (L.) Merr.–Originated in Southern Asia? 
[sic], much cultivated; The Soybean, young sprouts eaten as 
a vegetable; beans eaten in salads or cooked, made into fl our 
for bread, soups, cakes, and other things, also a substitute for 
coffee; refi ned oil serves for cooking.

“Glycine soja (Sieb. & Zucc.) (?)–a questionable species 
of similar applications.

“Glycine tomentella Hayata–Australia?; said to be 
edible (?).

“Glycine wightii (R. Grah. ex Wight & Arn.) Verdc.–
trop. Africa & Asia; leaves cooked in pot herbs.” Address: 
Viator (Almeria [Almerìa]), Spain.

1119. Kurz, Marey. 1984. Soja in der Vollwertkueche: Rat 
und Rezept-Ideen zum Kochen und Backen mit allen Soja-
Varianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso. 
Das erste komplette Soja-Kochbuch [Soya in whole-foods 
cookery: Advice and recipe ideas for cooking and baking 
with all the varieties of soya: Beans, fl our, milk, sauce, tofu 
and miso. The fi rst complete soya cookbook]. Munich, West 
Germany: Graefe und Unzer GmbH. 102 p. Illust. Index. 20 
cm. [11 ref. Ger]
Address: West Germany.

1120. Leung, Albert Y. 1984. Chinese herbal remedies. New 
York, NY: Universe Books. 192 p. Illust. (drawings by Bing 
Fun Leung). Index. 21 cm. [48 ref]
• Summary: The book is arranged by plant- or food type. 
Each entry has all or most of the following subcategories: 
General information, effects on the body, traditional uses, 
modern uses, home remedies (and specifi c conditions it is 
used to treat), availability. Entries include:
 Bean curd [tofu] (p. 33-35). Types include “dried 
bean cake” [pressed tofu], fried bean cake [fried tofu] and 
fermented bean cake [fermented tofu]–”all derived from 
bean curd.” Bean curd is said to have cooling properties. 
Since it does not have much taste of its own, “it can be made 
to taste like anything–hence its popularity in vegetarian 
dishes.” “Bean-cake residue” has traditionally been used 
therapeutically “mainly for skin conditions, such as ulcers 
and sores, for which both the uncooked and cooked (baked) 
forms are made into patties and applied directly onto the 
affected skin.” A common use for bean curd in Canton is 
for treating the common cold. It was made into a soup with 
green onions; optional ingredients include mint leaves, 
ginger, and fermented black beans. The exact recipe used by 
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the author’s grandmother is given.
 Garlic (p. 67-70). Ginger (p. 71-74). “To treat coughing, 
wheezing, and excessive phlegm due to colds, a popular 
Cantonese remedy combines the use of ginger and black 
beans” [fermented black soybeans].
 “If one has accidentally ingested an unknown poison 
which cannot be treated with a specifi c antidote, a decoction 
of 31 gm. (1.1 oz.) each of licorice and black soybeans 
[fermented black soybeans] or mung beans can be used” (p. 
94-95).
 Mung bean (p. 105-07): Used as a home remedy to 
“prevent heat rash or prickly heat.”
 Soybean (soya) (p. 142-45). “Two varieties of soybean 
are used in Chinese medicine–black soybean and yellow 
soybean” (hei da dou and huang da dou). Black soybean skin 
[hull, seedcoat], when used medicinally, is known as hei da 
dou pi. Traditional food products derived from the soybean 
include “bean cake [tofu], soybean milk, soy sauce, soybean 
oil, and bean sprouts.” Plus “fermented black beans.”
 “Traditional uses: The recorded use of black soybean 
in Chinese medicine preceded that of yellow soybean. The 
former dates back at least 2,000 years, being listed in the 
Shennong Herbal, while the latter dates back to only around 
A.D. 1330.”
 Black soybean skins are prepared as follows. Black 
soybeans are soaked in water until they germinate / sprout, 
or until the skins / hulls / seedcoats separate easily. The latter 
are then removed and sun-dried, then stored in a dry place. 
The earliest known medical use of black soybean skins 
dates from the middle of the 8th century [mid-700s] during 
the Tang Dynasty [618-906]. They are said “to nourish the 
blood, clear one’s vision, and drive away disease-causing 
factors.” They are also “used in treating excessive sweating, 
night sweat [night sweats], dizziness, headache, and 
rheumatoid arthritis.” They are usually taken in the form of 
a decoction, with a typical daily dose of 9-16 gm (0.3 to 0.6 
oz).
 There are two types of fermented black soybeans (dou 
chi in Chinese)–unsalted and salted. “Although the only 
difference between the two is the added salt, the former 
is more commonly used in Chinese medicine.” In making 
fermented black soybeans, black soybeans are soaked in a 
water extract of white mulberry leaves and a wormwood 
herb (such as Artemesia annua) followed by steam cooking 
and fermentation. Other herbs, such as licorice and Ephedra 
sinica (ma huang, in which ephedrine [a stimulant] was fi rst 
discovered) are also used.
 The earliest known use of fermented black soybeans 
in Chinese medicine dates from the early 6th century (early 
500s) during the Liang dynasty (502-557). It is said to have 
a bitter taste “and is said to be good for treating illnesses 
that affect the lungs and the digestive system. It is used in 
treating colds, fevers, typhoid, headache, and discomforts in 
the chest.” For these illnesses it is consumed as a decoction, 

with a daily dose of 6-12 gm (0.2 to 0.4 oz). Many other 
medicinal uses are given.
 “Availability: Yellow soybeans are available in 
health food stores, groceries, Chinese groceries, and some 
supermarkets. Black soybeans, fermented black beans, and 
yellow soybean sprouts are available in Chinese groceries.”

1121. Suparmo, -. 1984. Evaluation of tempeh prepared from 
germinated soybeans. MSc thesis, Michigan State University. 
81 p. Page 97 in volume 23/01 of Masters Abstracts. *
Address: Michigan State Univ.

1122. Byrne, Maureen. 1985. The future for soyfoods. The 
fi rst European Soyfoods Workshop was held in Amsterdam 
by the American Soybean Association, and papers covered 
subjects from marketing to microbiological standards. Food 
Manufacture (London) 60(3):49, 51, 53. March.
• Summary: This workshop was held on 27-28 Sept. 1984 
at the Krasnapolski Hotel, Amsterdam, the Netherlands–
organized by the American Soybean Association. Gives a 
brief summary of each paper presented.
 Contains an interesting full-page table (p. 51) in which 
Oriental soyfoods are classifi ed into two types: Non-
fermented and fermented. For each non-fermented food 
is given the local names, description, and uses. The non-
fermented soyfoods are: Fresh green soybeans, soybean 
sprouts (huang tou ya, Chinese), soynuts (hueh huang tou, 
Chinese; iri-mame, Japanese), soymilk (tou chiang or tounai, 
Chinese; tonyu, Japanese; kongkuk, Korean), [roasted] soy 
fl our (huang tou fen, Chinese), soy protein-lipid fi lm (yuba, 
tou-fu-pi), soybean curd (tofu).
 For each fermented soyfood is given the local names, 
organisms used, description, and uses.
 The fermented soyfoods are: Soy sauce, miso, tempeh, 
natto, fermented tofu, and fermented black soybeans.
 Soy sauce includes chiang-yu from China, shoyu from 
Japan, ketjap from Indonesia, kanjang from Korea, toyo and 
see-ieu from Southeast Asia.
 Fermented black soybeans include tau-shih from China, 
tao-si from the Philippines, tau-cheo from Malaysia, tauco 
from Indonesia, and Hamanatto from Japan.

1123. Nabben, Alexander. 1985. Re: New soy dairy making 
tofu and tempeh about to open at Dornhausen, West 
Germany. Letter to William Shurtleff at Soyfoods Center, 
April 3. 2 p. Typed, with signature. [Eng]
• Summary: Alexander and friends have moved from 
Munich 150 miles to the north of Bavaria and rented a farm 
in a small village. From the cow stable they are making a 
nice soy dairy. Very soon they will be “offering tofu, tempeh, 
and soy sprouts in different recipes and ways.” An enclosed 
leafl et (single sided, in German) shows that he and friends 
are organizing a meeting for soyfoods makers. “In the last 
two years they went up to 10 or more, from around 4-5.” 
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Their idea is to cooperate more with one another “so that 
the soy-boom can get through easier.” In Sept. of this year a 
good book publishing company will bring out Alexander’s 
book about soyfoods.
 The leafl et titled “Invitation” bears the logo of The 
Farm in Tennessee, and the organization in Dornhausen is 
named “Farm-Gemeinschaft e.V.” (The Farm Community). 
The get-together is scheduled for 1-2 June 1985. There is 
an agenda of 11 items for the meeting. At the bottom of the 
leafl et is a list of the companies and individuals to whom 
the invitation is being sent: Sojaföderring, [Sojafoederring; 
means “Soy bringing forward association”], Sojaquelle, 
Sojastern, Svadesha, Jamato [Yamato]–Tofu-Haus, Garten 
Eden, Atlantis, Lukas Kelterborn, Rolf Badhoff [sic, Rolf 
Barthoff], Albert Hess, Fa. [Firma] Byodo, Fa. Morgenland, 
Hamburger Tofu-Manufaktur, Verein Freunde der Erde e.V., 
and Naturkost e.V. Address: Morgenland-Naturkost/Farm-
Gemeinschaft e.V., 8821 Dornhausen 29, W. Germany.

1124. Shurtleff, William; Aoyagi, Akiko. 1985. The secrets 
of soy sprouting: For home and commercial growers. 
Sproutletter (The) No. 27. p. 1-4. March/April.
• Summary: How to grow soy sprouts on a home or 
commercial scale. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549 USA.

1125. Price, K.R.; Fenwick, G.R. 1985. Naturally occurring 
oestrogens in foods–A review. Food Additives and 
Contaminants: Analysis, Surveillance, Evaluation, Control 
(London) 2(2):73-106. April/June. [186 ref]
• Summary: “The presence in plants of oestrogens, 
compounds which induce oestrus in immature animals or 
interfere with normal reproductive processes, have been 
known for over half a century. This review places particular 
emphasis on isofl avones and coumestans, both of which are 
true plant oestrogens, and the resorcylic acid lactones, more 
correctly classifi ed as fungal oestrogens.
 Table 1, titled “Oestrogenic principles of edible plants,” 
lists 27 plants (including soybeans) with their scientifi c 
and common names, the part of the plant containing the 
estrogen, and the active principle. In soybean seeds, the 
active principle is isofl avones, whereas in soy sprouts it is 
coumestrol. Note 1. AFRC stands for “Agriculture and Food 
Research Council.”
 Note 2. Webster’s Dictionary defi nes estrus (a term fi rst 
used in about 1890) as “a regularly recurrent state of sexual 
excitability during which the female of most mammals will 
accept the male and is capable of conceiving: heat.” Address: 
AFRC Food Research Inst., Colney Lane, Norwich NR4 
7UA [England].

1126. Haumann, Barbara Fitch. 1985. Annual meeting report: 
Trends of processing, consumption around the world. J. of 
the American Oil Chemists’ Society 62(7):1070-76. July.

• Summary: Based on an all-day session on trends in edible 
oil processing and consumption around the world held at 
the AOCS annual meeting. Contents: Supply and demand. 
Europe. Central America. Canada. Asia. South Asia. 
Southeast Asia. Far East [East Asia]. China.
 Although soybeans are grown throughout China, 
they are grown most intensively in northeast China in the 
provinces of Liaoning, Jilin, and Heilongjiang. Dalian, an 
industrial city and seaport on the Yellow Sea, is reported to 
be China’s main soybean crushing center.
 Soybeans in China are consumed mostly as traditional 
foods such as tofu, soymilk, soy sprouts, soy sauce and 
soybean paste. “Only about 20% of the crop is crushed for 
oil and meal.” Address: JAOCS.

1127. Kawakami, Kozo; Kimura, Eiichi. 1985. Daizu ryôri 
kotoba no rekishi. Tôfu wa mukashi “tôfu” to kaita [History 
of soyfoods terminology in Japan. “Tofu” was previously 
written with different characters]. Daizu Geppo (Soybean 
Monthly News). July. p. 34-39. [8 ref. Jap]
• Summary: A full-page table (p. 39) lists all of the major 
Japanese soyfoods and gives a citation for the earliest 
Japanese-language document seen by the authors in which 
each of their names fi rst appears. Address: 1. Nôgaku 
Hakase, Shusai, Ryori Genten Kenkyukai; 2. Daizu Geppo 
Staff.

1128. Barrett, Clare. 1985. A practical guide to soyfoods. 
Vegetarian Times. Aug. p. 33-40. No. 96. [14 ref]
• Summary: An overview of fresh green soybeans, whole 
dry soybeans, soynuts, soy sprouts, soy fl our & soy grits, 
soy oil, soy protein isolates, soymilk, okara, tofu, tempeh, 
soy sauces, miso, natto. Concludes with a list of 14 
recommended books on soyfoods.

1129. Eckett, Alison. 1985. Beating the protein crunch: 
A growing number of people are discovering the range of 
soyfoods, both traditional and modern, that can be made 
from this bean. Food Processing (UK) 54(8):25-28. Aug.
• Summary: “The term ‘soyfoods’ is a recent generic 
expression that has been used to describe the complete 
range of soy products prepared for human consumption. It 
covers both high technology, modern products such as soy 
[protein] fi bres, concentrates and isolates which are mainly 
used as ingredients by food manufacturers... and includes the 
traditional low technology products of soymilk, soy sauce, 
miso, natto, tofu, tempeh and soy sprouts that have formed 
part of the staple diet in East Asia for thousands of years.”
 Soyfoods are divided into non-fermented and fermented. 
Photos show: (1) Miso Dip (front of two packages). (2) 
Cubes of tofu under water. (3) Nasoya Tofu Vegi-Dip. 
(4) Sliced cakes of tempeh. (5) The front of four tempeh 
packages, made by The Tempeh Works. (5) White Wave 
tempeh, a tempeh burger, and a promotional piece. (6) A box 
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of Tofu Lasagna, made by Legume, Inc. (7) The front of a 
package of “6 All Natural Vanilla Ice Bean Sandwiches,” 
made from Ice Bean by Farm Foods.

1130. Jiménez, María Joaquina Morón; Elías, L.G.; Bressani, 
R.; Navarrete, Delia A.; Gomez-Brenez, R.; Molina, M.R. 
1985. Estudios bioquimicos y nutricionales de la semilla 
germinada de soya [Biochemical and nutritional studies of 
sprouted soybean seeds]. Archivos Latinoamericanos de 
Nutricion 35(3):480-90. Sept. [31 ref. Spa; eng]
Address: INCAP, Guatemala.

1131. Tani, Tadato; Katsuki, T.; Kubo, M.; Arichi, S.; 
Kitagawa, I. 1985. Histochemistry. V. Soyasaponins in 
soybean. Chemical and Pharmaceutical Bulletin 33(9):3829-
33. Sept. [12 ref]
• Summary: Using high-performance liquid chromatography, 
the authors conducted histochemical analysis to clarify 
the distribution of “soyasaponins, which are the bioactive 
constituents of the seeds” of the soybean. Soyasaponin I 
[later named Saponin A] was found to reside mainly in the 
plumule, hypocotyl, and radicle of the soybean seed. Note: 
Saponins, especially soyasaponin I, are responsible for the 
bitter taste of soymilk. Address: 1-4. The Research Inst. of 
Oriental Medicine, Kinki Univ.

1132. Tani, Tadato; Katsuki, T.; Kubo, M.; Arichi, S.; 
Kitagawa, I. 1985. Histochemistry. VI. Tocopherols and 
isofl avones in soybeans (Glycine max Merrill, seeds). 
Chemical and Pharmaceutical Bulletin 33(9):3834-37. Sept. 
[5 ref]
• Summary: Tocopherols and isofl avones are bioactive 
substances. A high concentration of tocopherols was found in 
the soybean cotyledon, while isofl avones (including daidzin, 
genistin, and daidzein) were localized mainly in the plumule, 
hypocotyl, and radicle, which subsequently grow to form 
the adult plant. Address: 1-4. The Research Inst. of Oriental 
Medicine, Kinki Univ.

1133. Daily Leader (Stuttgart, Arkansas). 1985. Quality 
control manager hops to reduce risk in planting crop. Oct. 2. 
p. 6C. Insert.
• Summary: “The farmer’s fi rst insurance for a good 
crop is to use the highest quality seed of the best variety 
available.” Hartz’s quality control department runs various 
laboratory tests and is “responsible for designing a quality 
control program of inspecting, sampling, and testing to 
ensure that from acceptance of freshly harvested seed 
from the farm through all steps of storage, conditioning, 
packaging and labeling, the seed is maintained at the highest 
possible quality level.” R. Jane Barris, Hartz’s quality 
control manager, is a “registered seed technologist (RST).” 
Her laboratory’s most important pieces of equipment are 
germinators (used to determine the germination percentage 

of planted seed) and an ACAS 1000 (a computerized 
machine for measuring the conductivity of a seed sample to 
estimate seed vigor). A photo shows Jane Barris and Nancy 
McGhee, both RSTs.

1134. Daily Leader (Stuttgart, Arkansas). 1985. Far Eastern 
food market offers outlet for food-type soybeans. Oct. 2. p. 
16C. Insert.
• Summary: Chris Hartz is manager of the Food Beans 
section of the Hartz Seed Company. He sells food-type 
soybeans in the USA and Far Eastern markets for use in 
making food products such as natto, tofu, bean sprouts, and 
soymilk. Hartz Seed Company has made a commitment to 
expanding its position in the soybean food markets and to 
taking a position as a leader in this fi eld. A photo shows 
Chris Hartz, who is also involved in real estate.

1135. Hidaka, Toshio; Tanaka, Y.; Nakamura, K.; Takari, T.; 
Kirigaya, T.; Kamijo, M.; Suzuki, Y.; Kawamura, T. 1985. 
Heddo supeesu hô o mochiiru shokuhin-chû no zanryû enso 
no teiryo [Determination of residual chlorine in foods by 
head space gas chromatography]. Shokuhin Eiseigaku Zasshi 
(J. of the Food Hygienic Society of Japan) 26(5):465-70. 
Oct. [3 ref. Jap; eng]
• Summary: Analysis of 67 specimens of vegetables and 
processed fi sh and shellfi sh available in the market revealed 
14.0 and 11.6 MY mcg/gm of residual chlorine in 2 soybean 
sprout samples. No other samples had detectable levels. 
Address: Yokohama City Inst. of Health, 1-2-17 Takigashira, 
Isogo-ku, Yokohama, Japan.

1136. Ahmadu Bello University, Agricultural Extension and 
Research Liaison Services. 1985. Soyabeans in the Nigerian 
diet. Ahmadu Bello University, Extension Bulletin. No. 21. 
74 p. Nov. Home Economics Series No. 1. [64 ref]
• Summary: See the original 1977 edition. Address: 
Agricultural Extension and Research Liaison Services, 
Ahmadu Bello Univ., P.M.B. 1044, Samaru-Zaria, North 
Nigeria.

1137. Hong, E.H.; Kim, S.D.; Hwang, Y.H.; et al. 1985. [A 
new high yielding and disease resistant sprouting soybean 
variety, “Pangsakong”]. Research Reports of The Rural 
Development Administration 27(2):183-86. Dec. [Kor; eng]
• Summary: A new soybean variety, Pangsakong, was 
developed at the Crops Experiment Station, Rural 
Development Administration in Suweon in 1984. This 
variety was originally selected from gamma-ray treated 
mutants with CB27 at the Korea Atomic Energy Research 
Institute. One-hundred seed weight of the variety was about 
12 grams which was approximate optimum seed size for 
bean-sprout purposes. The results of regional yield trials 
carried out at 13 locations throughout country from 1983 to 
1984 indicated that the yield of Pangsakong was lower than 
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currently recommended soybean varieties but 34% higher 
than that of local indigenous bean-sprout soybean varieties. 
Address: 1-3. Crops Exp. Station, Suwon, South Korea.

1138. Product Name:  Soybean Sprouts.
Manufacturer’s Name:  Jack and the Beanstalk.
Manufacturer’s Address:  401 Victor Way, Suite 16, 
Salinas, CA 93907.  Phone: 408-422-8028.
Date of Introduction:  1985.
Ingredients:  Soybeans.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Albert Park, 
owner. 1991. Feb. 1. The company, whose name has not 
changed, is now located at 401 Victor Way, Suite 16, Salinas, 
California 93907. The previous owner, Mr. Hun Kim, moved 
it to that location from Carmel Valley about 5 years ago. 
Both Mr. Kim and Mr. Park are Korean-Americans, The 
company now makes tofu, soymilk, and soybean sprouts. 
Mr. Kim introduced the soybean sprouts 5-6 years ago. It is 
not clear whether the company was located in Salinas or in 
the Carmel Valley when Mr. Kim started making soybean 
sprouts, but he would guess that he started in Salinas.

1139. Brody, Jane E. 1985. Jane Brody’s good food book: 
Living the high-carbohydrate way. New York & London: 
W.W. Norton & Co. xxviii + 700 p. Foreword by Pierre 
Franey. Illust. (line drawings by Ray Skibinski). Index. 24 
cm.
• Summary: Advocates a diet with more complex 
carbohydrates and starches–including whole grains and 
beans.
 The section titled “Soy, the queen of beans” has the 
following contents: Soy protein, the meat of the East. 
Soy oil, a boon to blood vessels. A selection of super soy 
foods: Tofu–fast track to soy nutrition, tempeh–a treat from 
Indonesia, soybean sprouts–growing nutrients, soy fl our–a 
protein boost, textured vegetable protein, for more recipes.
 “Soy, the Queen of beans. The soybean may be the 
single most important food produced in the world today. It 
is certainly the most versatile.” A praiseful introduction to 
soy protein, soy oil, soy grits, fl akes and fl our, soy powder 
(isolate), soy milk, soy nuts, tofu, tempeh, soy sprouts, 
and textured vegetable protein... by one of America’s most 
widely read food writers.
 Dr. C.R. Sirtori and collaborators at the University of 
Milan found that a diet rich in soy protein is considerably 
more effective in lowering cholesterol than is the traditional 
low-fat “prudent” diets. Even when 500 milligrams of 
cholesterol–the equivalent of two large egg yolks–were 
added to the soy diet, blood cholesterol levels did not rise, 
the study showed.
 On the inside rear dust jacket is a portrait photo of Jane 
Brody and a brief biography. Born in New York City, she 
received her B.S. degree from Cornell University [Ithaca, 

New York] and her M.S. in Journalism from the University 
of Wisconsin School of Journalism. She lives with her family 
in Brooklyn, New York.
 Note: This book is not vegetarian; meat, fi sh and poultry 
are used extensively, but not as extensively as in many 
cookbooks. Address: Food writer for The New York Times.

1140. Brown, Edward Espe. 1985. The Tassajara recipe 
book: Favorites of the guest season. Boston & London: 
Shambhala. xviii + 225 p. Foreword by Alice Waters of Chez 
Panice restaurant in Berkeley. Index. 23 cm.
• Summary: In the tradition of the bestselling Tassajara 
Bread Book and Tassajara Cooking, Ed Brown has compiled 
a new collection of gourmet vegetarian recipes from the 
kitchens of the well-known Tassajara Zen Mountain Center 
near Carmel, California. This cookbook contains 12 tofu 
recipes (mostly entrees; all use fi rm rather than soft tofu, 
which has been drained and pressed), 2 soybean recipes, 
and 1 one miso recipe: Eggs, scrambled tofu, and our latest 
granola (p. 23). Scrambled tofu (p. 30). Soups & stocks 
(p. 49). Soy vegetable soup (p. 65). Oriental stock (p. 67; 
includes tamari. May include soybean sprouts). Tartar sauce 
with fresh basil (p. 96; for Tofu cutlets). Sesame soybeans 
(p. 111). Tofu cabbage grill (p. 112). Tofu entrees (p. 139; 
introduction to tofu and its preparation). Tofu marinade (p. 
141). Grilled marinated tofu (p. 142-43). Tofu cutlets (p. 
144-45). Tofu teriyaki (p. 146-47). Eleanor’s tofu gumbo (p. 
148-49). Tofu miso stew (p. 150-52). Alaskan tofu (p. 153-
54). Mushroom tofu stroganoff (p. 155-56).

1141. Dieckert, Julius W.; Dieckert, Marilyne C. 1985. The 
chemistry and biology of seed storage proteins. In: A.M. 
Altschul and H.L. Wilcke, eds. 1985. New Protein Foods. 
Vol. 5. Seed Storage Proteins. New York: Academic Press. 
xxi + 474 p. See p. 1-22. Chap. 1. [105 ref]
• Summary: Contents: Introduction. Chemistry: Albumins, 
prolamines, globulins. Biosynthesis and sequestration. 
Evolution.
 “I. Introduction: The reserve proteins of seeds are a 
major resource for the nutrition of man and his livestock. 
They have been under formal investigation at least since 
1747, when Becarri is credited with having isolated gluten 
from wheat. During early investigations of seed proteins, 
botanists and chemists looked at the biological aspects of 
these substances. Hartig (1855) isolated protein granules 
from several oilseeds by nonaqueous techniques and later 
(Hartig, 1856) named the granules aleurone grains...
 “II. Chemistry: Albumins, globulins, and prolamines are 
three classes of seed proteins that are important components 
of the reserve protein system of seeds. Albumins are soluble 
in water, globulins are soluble in dilute salt solutions but are 
relatively insoluble in water, and prolamines are soluble in 
aqueous ethanol. There seems to be general agreement that 
the prolamines and major seed globulins function primarily 
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as nitrogen and carbon sources for the germinating seed, but 
there are different views about the function of the albumins...
 “C. Globulins: Two broad groups of reserve globulins 
can be discerned: legumins and vicilins. Like the other seed 
proteins they are assigned trivial names, often refl ecting their 
source. The legumin-type proteins include such proteins as 
legumin from Vicia faba [broad beans], legumin from Pisum 
sativum [peas], glycinin from Glycine max [soybeans], 
arachin from Arachis hypogaea [peanuts], edestin from 
Cannabis sativa [hemp], cocosin from Cocos nucifera” 
[coconuts]. Address: 1. Dep. of Plant Sciences, Texas Agric. 
Exp. Station, Texas A&M Univ., College Station, TX 77843; 
2. Texas A&M Research Foundation, College Station, TX 
77843.

1142. Duke, James A.; Ayensu, Edward E. 1985. Medicinal 
plants of China. 2 vols. Algonac, Michigan: Reference 
Publications, Inc. 705 p. Introduction by Edward S. Ayensu. 
24 cm. Medicinal index (by disease). Common names index. 
Index to species. No. 4 in the series “Medicinal Plants of the 
World.” [234* ref]
• Summary: The plants are grouped by family. Two families 
are tied for containing the largest number of medicinal 
species: Leguminosae (Fabaceae) and Compositae 
(Asteraceae) each have 354 species. The soybean (Glycine 
max) is discussed on p. 326-27. “Uses: Leaf: Bruised leaves 
applied to snakebite. Flower: Used in blindness and opacity 
of the cornea. Stem: Ashes of stalks applied to granular 
hemorrhoids or fungus growths on the anus. Fruit: Green 
hulls chewed to a pulp and applied to corneal and smallpox 
ulcers. Seed: Chinese herbals suggest that soybean is specifi c 
for proper functioning of bowels, heart, kidney, liver and 
stomach; antidote to Aconitum and Croton. Root: Decoction 
astringent. Plant: Bean sprouts (‘Ta tou huang chuen’) 
are considered constructive, laxative, resolvent, to help in 
alopecia [hair loss, baldness], ascites, and rheumatism.
 “A salty relish ‘Hsien-shih’ [salted fermented black 
soybeans] is made by soaking the beans in water for three 
days, spreading them to ferment, with salt, ginger, peppers, 
orange peel, thyme, fennel, and apricot kernels, sealed in an 
earthen jar, and placed in the sun for one month. This relish 
is said to be used for ague, bone diseases, chills, colds, cold 
feet, colic, dogbite, diffi culty in breathing, dysentery, fever, 
headache, marasmus, melancholy, nausea, poisons, and ulcer. 
Bean ferment (tou huang) is used for rheumatism, especially 
of the knees. It is chewed to a paste and applied to eczema. 
Bean curd (tou fu) is prescribed in drunkenness, dysentery, 
ophthalmia, or swellings. Soy sauce (‘Chiang,’ ‘Chiang yu,’ 
‘Shih yu’) is applied to burns, eczema, leprosy, scalds, and 
sores, and is considered useful in preventing abortion and the 
hematuria of pregnancy.
 “Chemistry: Sitosterol, an anticancer active, replaces 
diosgenin in some hypotensive drugs. Stigmasterol used to 
be employed for stiffness. Lecithin derived from soybean 

may function as a vasodepressor and a lipotropic agent. 
Soybean oil, with unsaturated fatty acid, is recommended for 
hypercholesteremia.”
 The adzuki bean (Phaseolus vulgaris) is discussed on p. 
336-37, and kudzu (Pueraria lobata) on p. 339-40. Address: 
1. USDA Germplasm Services Lab., ARS B-001 R-133, 
Beltsville, Maryland 20705.

1143. Findlater, Evelyn. 1985. Making your own home 
proteins: Tofu, tempeh, soft cheeses, yoghurt and sprouted 
seeds. London: Century Publishing. 151 p. Illust. Index. 20 
cm.
• Summary: Contents: The soya dairy (The soya bean, 
products of the soya bean {soya fl our, shoyu and tamari, 
miso, cooking with miso}, soya milk, how to make it at 
home, recipes, tofu, silken tofu, yuba, soya milk yoghurt, 
soya milk yoghurt cheese, tempeh). Gluten (wheat protein). 
Goat’s milk dairy produce. Sprouting beans, grains and seeds 
(beans: aduki, alphatoco, chick peas, fl ageolet, lentils, mung 
beans, soya beans).
 A portrait photo of the author appears on the front 
cover; a brief biography is found on the fi rst page and in the 
introduction. Address: England.

1144. Hume, D.J.; Shanmugasundaram, S.; Beversdorf, 
W.D. 1985. Soyabean (Glycine max (L.) Merrill). In: R.J. 
Summerfi eld and E.H. Roberts, eds. 1985. Grain Legume 
Crops. London: Collins. xvi + 859 p. See p. 391-432. Illust. 
Index. 24 cm. [192 ref]
• Summary: Contents: Introduction: History, current status 
and future projections. Principal economic yield and uses 
of crop products. Principal farming systems. Botanical and 
agronomic features: Symbiotic nitrogen fi xation potential. 
Principal limitations to production and yield: Developing 
countries, developed countries. Fertiliser requirements. 
Quality of seed constituents. Germplasm resources. Principal 
breeding strategies: Adaptation to new geographic areas, 
breeding methodology, breeding objectives, seed quality, pest 
and disease tolerances, current trends in soyabean breeding. 
Avenues of communication among researchers (INTSOY, 
AVDRC, IITA, FAO). Prospects for larger and more stable 
yields.
 Tables: (1) Area (1000 ha), yield (kg per ha), and 
production (1000 tonnes) of soyabeans from 1969-71 to 
1982. (2) Maturity durations and productivity potentials 
of soyabeans in selected countries. (3) Glycine species 
collections around the world. (4) Sources of resistance 
among soyabeans to selected insect pests. (5) Sources of 
resistance among soyabeans to selected diseases.
 Table 9 shows that there are soybean germplasm 
collections in 15 countries. This table has 4 columns: 
Country, location (city), curator, and number of accessions. 
AVRDC in Taiwan has the largest germplasm collection in 
one location (10,400 accessions, Tainan), followed by USA 
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(9,648, Illinois and Mississippi), India (4,000, Pantnagar; 
1,800 Amravati), Japan (3,541, Tsukuba; 200, Morioka), 
USSR (3,000, Leningrad), China (3,000 Jilin; 3,000 Hubei; 
2,930 Shadong [sic, Shandong {W.-G. Shantung}]; 2,500 
Beijing; 960 Heilungjiang [Heilongjiang]). Also: Australia 
400, France 500, Nigeria 1,300, Indonesia 600, South Korea 
2,833, North Korea 300, South Africa 600, Sweden 1,200, 
and Thailand 1,686. Address: 1&3. Univ. of Guelph, Dep. of 
Crop Science, Guelph, Ontario N1G 2W1, Canada; 2. Asian 
Vegetable Research and Development Centre (AVRDC), PO 
Box 42, Shanhua, Tainan 741, Taiwan, Republic of China.

1145. Kaspar, T.C. 1985. Growth and development of 
soybean root systems. In: R. Shibles, ed. 1985. World 
Soybean Research Conference III: Proceedings. Boulder, 
Colorado: Westview Press. xxiii + 1262 p. See p. 841-47. [23 
ref]
• Summary: Contents: Introduction. Root system 
morphology. Growth and development of root system: Early 
vegetative growth, prefl owering, fl owering, pod set and 
growth, seed growth and maturity. Infl uence of carbohydrate 
supply on root growth. Genotypic variations.
 “The soybean usually is described as being weakly 
taprooted. Principal components of a soybean root system 
are a taproot, secondary roots, tertiary and other higher-order 
roots, adventitious roots originating from the hypocotyl, and 
root hairs. Soil physical conditions strongly infl uence growth 
and development of root systems, but plant genotype and the 
growth, development, and functioning of the shoot also are 
controlling factors... Taproots can reach depths of more than 
1.5 m in the fi eld, but often their growth terminates much 
sooner because of unfavorable soil conditions or damage 
to the apex... Lateral or secondary roots fi rst appear on 
taproots 3 to 7 days after germination.” Address: Agricultural 
Research Service, USDA, and Dep. of Agronomy, Iowa State 
Univ., Ames, IA 50011.

1146. Nabben, Alexander. 1985. Soja-Kueche: Vielseitig und 
gesund [Soya cookery: Versatile and healthful]. Schaafheim, 
West Germany: Pala Verlag. 144 p. Illust. Index. 21 cm. 
[Ger]
• Summary: Contents: Soya, the wonderbean (die 
Wunderbohne). A cultural history of the soybean. A little 
soybean botany. Soya is versatile. The world market and 
world hunger. Health through proper nutrition and diet. 
Product types and buying tips. Recipes. About the author 
(autobiographical, with photo; he was born in 1953 in 
Viersen. Since 1978 he has worked in a whole-grain bakery, 
a soya kitchen, and in a vegetarian restaurant in Munich).
 This vegan cookbook contains a large number of tofu 
and tempeh recipes, as well as recipes for most of the other 
types of soyfoods. Note the following German terms: Ganze 
Sojabohnen (getrocknete gelbe Sojabohnen) = whole dry 
soybeans. Vollsojamehl = Whole soy fl our. Sojasauce = 

soy sauce. Miso (Sojapaste) = miso. Okara (Sojakleie) = 
okara. Tofu (Sojaquark oder Sojakäse) = tofu. Tempeh (Soja-
”Brie”) = Tempeh.
 On the last page of the book (p. 144) is an advertisement 
for Morgenland Naturkost, located at: Auf dem Anger 2, 
3410 Northeim 19, West Germany. Phone: 05551-64592. 
They offer tofu and tofu dishes, seitan and seitan products, 
and utensils for the production of tofu and tempeh.
 Apparently a second edition or printing appeared 
in 1988 (ISBN 3-923176-35-x). Address: Morgenland 
Naturkost, Auf dem Anger 2, 3440 Northeim 19, West 
Germany.

1147. Noh, Chin-hwa. 1985. Traditional Korean cooking: 
Snacks & basic side dishes. Elizabeth, New Jersey; Seoul 
Korea: Hollym Corporation. 78 p. Illust. (color). Index 
(general). Index of Korean recipe titles. 27 cm. [Eng; kor]
• Summary: This is an excellent cookbook of authentic 
Korean recipes, each with its Korean name (romanized 
and in Korean characters). Each recipe is accompanied by 
numerous useful color photos. The front matter contains 
an Introduction, Preparation tips, and 2 pages about the 
healthy Korean diet. Soy related recipes include: Soft bean 
curd soup (Sundubutchigae, p. 10). Seasoned fermented 
soybean soup (Ch’onggukchangtchigae, with 1 cake bean 
curd and 6-8 tablespoons seasoned fermented soybeans, 
p. 11 [ch’onggukchang is Korean style natto]). Royal 
soybean paste soup (Kungjungdoenjangtchigae, with 2 
tablespoons soybean paste [Korean miso], p. 12). Bean 
curd casserole (Tubu Chon-gol, p. 13). Wrapped bean curd 
(Tubussamtchim, p. 15). Stuffed bean curd (Tubusobagi, p. 
16). Steamed bean curd (Tubuson, p. 16-17). Bean curd in 
soy sauce (Tubut’wigimjorim, p. 18). Salted bean curd and 
beef (Tubu Soemgogijorim, p. 18). Salted beans (K’ongjorim, 
with 1 cup black beans plus soy sauce, sugar, sesame 
seeds, and sesame oil, p. 19). Cold cooked bean curd (Tubu 
Naengch’ae, p. 22). Bean sprout rice (K’ongnamulpap, 
with 2/3 lb. [soy] bean sprouts, p. 24). Dried radish strips 
in soy sauce (Muumallaengijangatchi, p. 54). Cucumbers 
in soy sauce (Oijangatchi, p. 55). Sesame leaves in soy 
sauce (Kkaennipchangatchi, p. 56). Todok in red sauce 
(Todokchangatchi, with 1 cup soy sauce, p. 56). Fermented 
soybean lumps (Meju, with 18 lb. dried yellow soybeans, 
p. 62-63). Soy sauce (Kanjang, homemade, p. 62-63). 
Soybean paste (Toenjang, homemade, p. 63). Red pepper 
paste (Koch’ujang, homemade, with 2 lb. fermented soybean 
powder, 6 lb glutinous rice powder, p. 64).
 Note 1. This is the earliest English-language document 
seen (Jan. 2012) that uses the word “ch’onggukchang” to 
refer to Korean-style natto.
 Note 2. This is the earliest English-language document 
seen (March 2009) that uses the word “Toenjang” to 
refer to Korean-style soybean paste (miso), or the word 
“Koch’ujang” to refer to Korean-style fermented red pepper 
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and soybean paste (miso).
 The useful Glossary (p. 73-75) contains defi nitions of: 
Bean curd (tubu). Beans, incl. yellow soybeans (huink’ong) 
which are used to make [soybean] sprouts (k’ongnamul), 
bean curd (tubu), soft bean curd (sundubu), bean paste 
(toenjang), fermented soybeans for making soy sauce (meju), 
seasoned fermented soybeans (ch’onggukchang [Korean 
natto]), soybean fl our (k’ongkaru), soy sauce (kanjang).
 Brown soybeans (pamk’ong–literally “chestnut beans”) 
are a chestnut brown color and have a smooth chestnut-like 
texture when cooked.
 Black soybeans (komunk’ong) are served as a side dish.
 Mung beans (noktu), used to make mung bean 
sprouts (sukchu namul), etc. Red kidney beans [azuki] 
(kangnamk’ong).
 Bean sprouts (k’ongnamul) may be grown at home or 
purchased in the vegetable section of most grocery stores. 
The large sprouts are from the yellow soybean; the smaller, 
more delicate sprouts are from the green mung bean.
 “Soybean paste (toenjang) is a thick brown paste 
made from a mixture of mashed fermented soybean lumps 
[soybean koji] (left from making the soy sauce), powdered 
red pepper seeds and salt. It is used as a thickener for soups 
and stews and will keep well in the refrigerator.
 “Soy sauce (kanjang) is a brownish-black salty liquid 
made by cooking fermented soybean cakes with water and 
salt. Each household in Korea used to make their own soy 
sauce in the spring; some still do. These are mild and add 
good fl avor to most any food.” Soy sauce is used in cooking 
and at the table. Japanese “soy sauce is less salty but sweeter 
than Korean soy sauce.
 “Sweet red beans (p’at) are small and round and used 
widely in Korean confections. When cooked and mashed 
they are sweet and soft textured. This sweet bean puree 
[Japanese an] is used as fi lling in rice cakes [mochi] and also 
now in donuts and rolls.”
 The Glossary also mentions laver (kim), a sea vegetable 
called “nori” in Japan, that is widely used in recipes in this 
book. No other sea vegetables are mentioned. Address: 
Munhwa Cooking School.

1148. Richter, Nora. 1985. Sojakeime Kochbuch: Ueber 100 
Gerichte und Zubereitungstips mit Bohnenkeimen [The bean 
sprout cookbook: Over 100 dishes and tips for preparation 
with bean sprouts]. Munich, West Germany: Verlag Dr. 
Richter GmbH, D-8000 Munich 82. 72 p. Illust. (color 
photos & line drawings). No index. 20 cm. [Ger]
• Summary: The word Sojakeime (meaning “soy sprouts”) in 
the title of this cookbook is deceptive; it is a book about bean 
sprouts and all of the recipes call for Bohnenkeime (“bean 
sprouts”); not one calls for soy sprouts.
 Page 4 states that bean sprouts (Bohnensprossen) can 
also be called Keimlinge, Sprossen, or Sojasprossen. The 
lack of an index makes this book hard to use.

 Soyfoods such as tofu (see p. 33) and soy sauce (see p. 
33, 62) are also called for in some recipes. The author has 
written cookbooks in German about many foods. Address: 
Munich, West Germany.

1149. Scott, David; Golding, Claire. 1985. The vegan 
diet: True vegetarian cookery. London, Sydney, Auckland, 
Johannesburg: Rider (Random Century). 141 p. Illust. by 
Steve Hardstaff. Index. 20 cm. [10 ref]
• Summary: This gourmet vegan cookbook, containing 
over 250 recipes, uses many soyfoods in its recipes: Tofu, 
soy sprouts, soymilk (Plamil), miso, soy fl our (Soyolk), 
vegan cheese (nonfermented, made with Soyolk soy fl our, 
margarine, and yeast extract), tofu ice cream, and whole dry 
soybeans. Address: England.

1150. Weber, Marlis. 1985. Vollwertkueche fuer 1 Person 
[Wholefoods cooking for one person]. Weil der Stadt, 
Germany: Walter Haedecke. 192 p. Illust. 21 cm. [Ger]*
• Summary: Published in 1987 by Thorsons in England as 
The Single Vegetarian.

1151. Yan, Martin. 1985. Martin Yan: The Chinese chef. 
Garden City, New York: Doubleday & Company Inc. 179 p.
• Summary: “From the National Public Television Series 
“Yan Can Cook,” now in its sixth season, with 560 shows 
he has hosted since 1978. One of the show’s sponsors 
is Kikkoman. The recipes in this book are divided by 
geographical region. “The best way to grasp the diversity of 
China’s cuisine is to consider the land as divided into four 
major culinary regions [north, south, east, and west], each 
boasting its own cultural identity. Contents: Introduction. 
Canton. Szechuan and Hunan. Peking. Shanghai. Nouvelle 
cuisine.
 On pages 8-9 is a gorgeous color photo (2-page 
spread) showing all the foods and seasonings described in 
the “Glossary” that follows (p. 11-15). On page 10 is the 
numbered “key” to the names of items shown on pages 8-9. 
These include:
 Bean curd (“Also known as ‘tofu.’ Types include: dried 
[yuba] {in sheets or sticks}; fermented {either red or white 
and fermented in rice wine}; fresh {in cakes or blocks}; 
and fried {in small pouches or cubes}. See also p. 79).” 
Bean paste, sweet (“Sweetened fermented soy bean paste 
used as a seasoning in many Szechuan and Hunan dishes”). 
Bean sauce, brown (“Also referred to as yellow bean sauce. 
Thick sauce made from fermented soy beans”). Bean sprouts 
(“Tender sprouts from mung beans or soy beans”). Black 
beans, fermented (“Small, fermented black [soy] beans with 
pungent aroma and salty taste. Used in Cantonese-style 
dishes. Sold canned or bulk in plastic bags... Rinse before 
using”). Hoisin sauce (“Dark brown, thick sauce with a 
sweet, spicy fl avor; made from fermented soy beans, fl our, 
vinegar, sugar, garlic, and spices”). MSG (“... not called for 
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in this book”). Soy sauce. Tofu (“See Bean curd”).
 A recipe for “Black bean sauce” (p. 32) calls for “¼ 
cup fermented black beans,” 2 tablespoons vegetable oil, 3 
cloves minced garlic, 3 tablespoons dry sherry, 2 tablespoons 
dark soy sauce, 1 tablespoon brown sugar, and 2 teaspoons 
sesame oil. It is made in a wok.
 Contains 9 recipes for tofu (the term now preferred 
by the author to “bean curd,” though he uses both). These 
include: Crabmeat & bean curd soup (with “1 package 
{about 1 pound} soft tofu {bean curd}, drained and cut into 
½-inch cubes,” p. 47). Szechwan preserved vegetables with 
tomato (with “1 package {about 1 pound} fi rm tofu {bean 
curd}, drained,” p. 77). Vegetarian tofu casserole (with “2 
tablespoons fermented bean curd, mashed” and “8 ounces 
pressed bean curd, cut into thin slices,” p. 80). Pressed 
bean curd with beef (with “1 package {7 ounces} pressed 
soy bean cake, cut into thin slices,” p. 89). Peking pork & 
mushroom soup (with ½ package fi rm tofu, p. 108). Tofu & 
green bean salad (with “1 package {about 1 pound} fi rm tofu 
{bean curd}, drained,” p. 136, photo p. 151). Shanghai fi sh 
soup (with ½ package fi rm tofu, p. 137). Bean curd family 
style (with 1 package fi rm tofu, p. 141). Vegetarian bean curd 
roll (with “6 dried bean curd [yuba] sheets,” p. 155). “Red 
fermented bean curd” is mentioned on page 10 (no. 48 in list) 
and as an optional ingredient (“for more exotic fl avor”) in a 
recipe for Chinese BBQ pork (p. 38).
 On page 79 is a description of the many uses of the 
soybean, including dark/thick and light/thin soy sauce, tofu 
(fresh bean curd), deep-fried bean curd, dried bean curd 
sheets or sticks (yuba), and fermented bean curd [fermented 
tofu] in red and white versions.
 “Dark soy sauce has a heavier consistency and is 
somewhat sweeter. Its dark color imparts a reddish-brown 
hue to the foods cooked in it, so it is used in ‘red-cooked’ 
dishes. Light soy is an all-purpose soy sauce often used 
in marinades and in stir-fry dishes.” Address: Yan Can 
& Company, Inc., P.O. Box 4755, Foster City, California 
94404.

1152. Toyo Shinpo (Soyfoods News). 1986. Ima buumu yobu 
Haiga Tôfu to wa... Taisei Sangyô ga kaihatsu. Eiyô-ka 
mo amami mo subete baizô. Kongo wa zenkoku tenkai e 
[What is soy sprout tofu, whose sales are booming? Taisei 
Sangyo developed it. The nutritional value and sweetness are 
doubled. They plan to market it nationwide]. April 1. p. 5. 
[Jap; eng+]
• Summary: The product, invented by Katsushi Oguchi, 
President of Taisei Sangyo, of Okayama prefecture, is 
produced and marketed by three companies now. Taisei 
makes the sprouting machine. The product is easier to digest 
than regular tofu.

1153. Product Name:  [Soy Sprout Tofu].
Foreign Name:  Haiga Tôfu.

Manufacturer’s Name:  Taisei Sangyo.
Manufacturer’s Address:  Okayama Prefecture, Japan.
Date of Introduction:  1986. April.
New Product–Documentation:  Toyo Shinpo (Soyfoods 
News). 1986. April 1. p. 5. The product, invented by 
Katsushi Oguchi, President of Taisei Sangyo, of Okayama 
prefecture, is produced and marketed by three companies 
now. Taisei makes the sprouting machine. The product is 
easier to digest than regular tofu.

1154. Product Name:  [Soy Sprouts (Actually mung bean 
sprouts!)].
Foreign Name:  Sojasprossen.
Manufacturer’s Name:  Sojarei Ebner-Prosl (Marketer-
Distributor). Made in Austria by Aggarwal.
Manufacturer’s Address:  Augasse 2, A-2500 Baden bei 
Wien, Austria.  Phone: 02252/85101.
Date of Introduction:  1986. May.
Ingredients:  Mung beans, water.
Wt/Vol., Packaging, Price:  250 gm.
How Stored:  Refrigerated.
New Product–Documentation:  Brochure sent by Sojarei 
Ebner-Prosl. 1989. Oct. 12. “Fresh products. Salad and 
vegetable for the entire year.” Label.
 Listed in the company’s Jan. 1989 catalog as 
Sojasprossen. “Made fresh daily. Vitamins for the entire 
year.”
 Talk with Guenter Ebner of Sojarei Ebner-Prosl. 1990. 
May 28. It is quite strange that mung bean sprouts are called 
“Sojasprossen” in Austria.

1155. U.S. Food and Drug Administration, Center for 
Food Safety and Applied Nutrition, Retail Food Protection 
Branch. 1986. Defi nitions–Potentially hazardous food 
(Leafl et). In: Retail Food Protection: Program Information 
Manual. Washington, DC. Part 6–Inspection. Chap. 01–Code 
Interpretations. Number 1-102(q). 15 pages. 9 May 1986. [21 
ref]
• Summary: This is an update, revision, and expansion 
of similar documents from 1984 and 1985. It contains an 
update of 1-102 (q)–Soy Protein Products Considered to be 
Potentially Hazardous Foods (5/23/84). “Question: What 
are the factors that can be used to determine whether or 
not a food is potentially hazardous.” Contents: Discussion. 
“Classifi cation of foods: Foods can be classifi ed into two 
major categories–animal and plant. There are four logical 
groups within the animal category: (1) meat and meat 
products, (2) poultry and eggs, (3) fi sh and fi shery products, 
and (4) milk and milk products. Likewise there are four 
groups within the plant category: (1) cereals and cereal 
products, (2) sugar and sugar products, (3) vegetables 
and vegetable products, and (4) fruit and fruit products. 
In addition to the eight groups, there are lesser groups 
that include products such as spices, fl avoring materials, 
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nutmeats and synthetic ingredients. Practically all foods in 
the animal category are potentially hazardous. That is, they 
are typically encountered in a form capable of supporting 
the rapid and progressive growth of infectious or toxigenic 
microorganisms or the slower growth of Clostridium 
botulinum.” Exceptions are then listed.
 “It is the plant products category that causes much of the 
confusion and uncertainty. These foods are widely believed 
to be non-potentially hazardous. Yet foodborne illness data 
clearly establish that such foods are sometimes in a form 
capable of supporting the rapid and progressive growth of 
disease organisms or the slower growth of C. botulinum... 
Already interpreted to be potentially hazardous are baked or 
boiled potatoes and moist soy protein products.”
 Evaluation factors: “It is necessary to consider the 
intrinsic and external factors which affect microbial growth. 
The intrinsic factors vary by product and include nutrient 
content, water activity measured as available moisture 
(aw), hydrogen ion concentration (pH), biological structure, 
oxidation-reduction potential (Eh), osmotic pressure and 
natural antimicrobial constituents. The external factors which 
can infl uence bacterial growth include but are not limited 
to temperature, oxygen, time, light and added antimicrobial 
agents. Also important is the synergistic or competitive 
interaction of the various microorganisms present in the 
product.
 Nutrient content: Microorganisms, like other living 
things, meed three basic groups of nutrients: (1) Basic 
chemical elements such as carbon, hydrogen, sulfur, 
nitrogen, sodium, potassium, calcium, magnesium, and 
iron; (2) Vitamins such as B-1 (thiamine), B-2 (ribofl avin), 
B-6 (pyridoxine), biotin, pantothenic acid and folic acid; 
(3) A source of energy. This is usually obtained through 
the process of oxidizing carbohydrates (glucose, fructose, 
lactose, sucrose, raffi nose, or complex starches) and proteins.
 Water Activity (aw): This is an index of the available 
moisture in a food. It is defi ned as the ratio of water vapor 
pressure of a food to the vapor pressure of pure water at 
the same temperature. Water would, therefore have a water 
activity of 1.000. Each microorganism has an optimum and 
a minimum water activity for growth. The minimum ranges 
from 0.86 for Staphylococcus aureus to 0.96 Pseudomonas 
aeruginosa. Fresh meat, poultry, fi sh, and tofu typically have 
a water value of 0.99 or greater. FDA and USDA consider 
foods with a water activity of 0.85 or below to be not 
potentially hazardous.
 Hydrogen ion concentration (pH): Most microorganisms 
grow best at a pH between 6.6–7.5. Each microorganism 
has a maximum, and optimum, and a minimum ph at 
which it will grow. The minimum (acidic) is about 4.0 (for 
Staphylococcus aureus and Salmonella). The FDA and 
USDA have established 4.6 as the level at or below which 
foods should not be considered potentially hazardous. The 
maximum (alkaline) is about 10.0 for Bacillus subtilis. 

[Note: The pH of fresh tofu is typically 6.5-7.5].
 Biological structure: “One fresh plant food has 
historically been associated with foodborne illness–seed 
sprouts. Germinated soybeans have caused illness due to 
contamination with Bacillus cereus. The more commonly 
encountered sprouts–mung beans and alfalfa–have been 
shown to support the growth of both Salmonella sp. and 
Yersinia enterocolitica... Many foods in the plant category 
have caused foodborne illness outbreaks after heating. Some 
examples are: Bean curd (tofu)–Yersinia enterocolitica.”
 Other intrinsic factors. External factors. Interaction 
of intrinsic and external factors. Measuring water activity 
and pH. Measuring other factors. Redefi nition: “Based on 
the information in this and related interpretations, it seems 
appropriate to redefi ne the term potentially hazardous food 
as follows: ‘Potentially hazardous food’ means any food or 
food ingredient, natural or synthetic, in a form capable of 
supporting (1) the rapid and progressive growth of infectious 
or toxigenic microorganisms or (2) the slower growth of C. 
botulinum.”
 Interpretation. Note. References. Address: 200 C Street 
S.W., HFF-342, Washington, DC 20204. Phone: 202-485-
0140.

1156. Product Name:  Tofu, Fried Tofu, Soymilk Curds, 
Soybean Sprouts, and Soymilk.
Manufacturer’s Name:  M.S.B. Food Enterprises, Inc.
Manufacturer’s Address:  430 Casanova St., Bronx, NY 
10474.  Phone: (212) 617-6700.
Date of Introduction:  1986. June.
How Stored:  Refrigerated.
New Product–Documentation:  Order for tofu books from, 
then talk with Michael Lee, V.P. Gomé Tofu Inc. 1996. Nov. 
14. His father, John Lee, a Korean-American, started M.S.B. 
Food Enterprises in 1986 in the Bronx to make different 
foods from soybeans using all natural processes. Their main 
products in 1986 were regular tofu, fried tofu, soymilk curds 
(sun tubu), soybean sprouts, mung bean sprouts, and a small 
amount of soymilk. In 1992 they introduced doen jang 
(pronounced TEN-jang, Korean Soybean Jang, like miso). 
MSB Food Enterprises is the parent company for a number 
of smaller companies, all of which make soyfoods. In 1995 
they started a new division, Gomé Tofu Inc., to make tofu 
specially for the Caucasian American market. In December 
1995 the company moved to a new address: 710 Longfellow 
Ave., Bronx, NY 10474. Phone: (718) 617-4105. The 
company’s main market is still Korean-Americans in the tri-
state area (New York, New Jersey, and Connecticut).
 Form fi lled out and Label sent (faxed) by Mike Lee of 
M.S.B. Food Enterprises / Gômi Tofu. 1998. July 7. The 
address and phone number are unchanged from 1996. The 
company began making tofu in June 1986. One label is in 
Korean and the other in English. The text on the English 
label states: “Tofu–Original. Excellent meat substitute. More 
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protein and calcium than meat or milk! New! Go natural... Its 
good for you! Gômi. Easily digestible. Cholesterol free. Low 
fat food. It blends in beautifully! Slice to fry or broil it. Dice 
it raw for salad. Mash or whip it to make an inspiring dish! 
No preservatives. All natural. Keep refrigerated. Change 
water daily after opening.” Note: Gômi means “garbage” in 
Japanese.

1157. Benk, Erich. 1986. Ueber die Sojabohne und aus ihr 
hergestellte Lebensmittel [Soybeans and soybean products]. 
Industrielle Obst- und Gemueseverwertung 71(9):390-91. 
Sept. [9 ref. Ger]
• Summary: Soybeans and their products are discussed 
briefl y, including their composition, manufacture, and uses. 
Products mentioned are green vegetable soybeans (unreife 
Sojabohnen), whole dry soybeans, soy protein, soy oil, 
lecithin, defatted soy fl our, soy protein concentrate, soy 
nuts, soy sprouts, soymilk (Sojamilch), tofu (Sojaquark), 
soy sauce (Sojasosse), and fermented tofu (Sojabohnen-
Käse, sufu). The application of German dairy product laws 
to soyfoods is discussed. Address: Chemiedirektor a. D., 
Beratender Lebensmittelchemiker, Robert-Steiger-Str. 110, 
8909 Krumbach, Germany.

1158. Robertson, Laurel; Flinders, Carol; Ruppenthal, Brian. 
1986. The new Laurel’s kitchen: A handbook for vegetarian 
nutrition and cookery. Berkeley, California: Ten Speed Press. 
512 p. Foreword by Sheldon Margen, M.D. Professor of 
Public Health Nutrition. University of California, Berkeley. 
Illust. Index. 23 cm. Original ed. published Sept. 1976. [234* 
ref]
• Summary: Contents: Preface (by Laurel). Introduction: The 
work at hand (Carol Flinders). Recipes and menus (includes 
500 recipes): Bread, breakfast, lunch, dinner, salads, soups, 
vegetables, sauces & such, heartier dishes, grains & beans, 
desserts, menus. A handbook of nutrition: Introduction: The 
search for an optimal diet (Brian Ruppenthal), The New 
Laurel’s Kitchen food guide. Special concerns: Pregnancy, 
infancy & early childhood, controlling your weight, nutrition 
in later years, sports (athletic activities), the vegan diet, diet 
against disease. The nutrients: The energy-yielding nutrients, 
vitamins & minerals, food processing, conserving nutrients 
in the kitchen, suggestions for further reading, recommended 
dietary allowances, nutrient composition of foods. Address: 
Blue Mountain Center of Meditation, Petaluma, California.

1159. Asociación Americana de Soya. 1986. Preparaciones 
culinarias con soya para instituciones Latinoamericanas 
[Culinary preparations with soya: For Latin American 
institutions]. Caracas, Venezuela: American Soybean Assoc. 
120 p. Oct. 17. Recipe index. 22 cm. [Spa]
• Summary: The development of these 85 recipes was 
supervised by José Félix Chávez, director of the American 
Soybean Assoc. offi ce in Caracas. Nutritionists and dietitians 

in Venezuela developed and tested the recipes. Most recipes 
contain soy fl our or textured soy fl our.
 Contents: 1. Introduction. 2. Pre-treatment and 
recommendations for the use of soy fl our and texturized soy 
proteins. 3. Preparations for institutions (by recipe type): 
Beverages, contornos, entrees, main dishes, desserts, sauces, 
soups. 4. Latin American preparations, by country: Bolivia 
(5 recipes), Colombia (4), Chile (7), Ecuador (5), Peru (4). 
5. Preparations from whole soybeans: Croquettes, salad with 
soy sprouts, soy sprouts (brotes de soya), soymilk, soya 
cream soup, Soyannaise. Address: Caracas, Venezuela.

1160. Cushman, Deborah. 1986. Red meat, bluegrass and 
health: Team at Iowa State University is working on tofu-
special soybean. Des Moines Register (Iowa). Dec. 18. p. 1T, 
10T.
• Summary: Walter Fehr is part of an interdepartmental team 
breeding a high-protein soybeans for use in making tofu, and 
edible soy sprouts.

1161. Feldheim, W.; Lausch, G.; Schulz, H.; Cummings, 
P.H. 1986. [Effect of germination on tocopherol pattern of 
the seeds of wheat, lupin, soya and sunfl ower]. Ernaehrung 
(Die) 10:21. [Ger]*
Address: Institut fuer Humanernaehrung und 
Lebensmittelkunde de Christian-Albrechts-Universitaet Kiel, 
West Germany.

1162. Munjal, S.V. 1986. Nature of proteins present and 
synthesized in germinating soybean. Curr. Res. Rep. 
2(2):167-73. *
Address: Mahatma Phule Agricultural Univ., Rahuri, 413 
722, India.

1163. Tosovic, T.; Plazinic, V.; Denic, M. 1986. [The 
nutritional value of soy sprouts and the possibility of their 
production and food use]. Hrana i Ishrana (Food and 
Nutrition) 27(4):236-38. [4 ref. Ser; eng]*
• Summary: Data are given for the protein, lipid, cellulose, 
carbohydrate, mineral, vitamin C, energy and amino acid 
contents of soy sprouts (germinated soybeans) of various 
cultivars. Possible food use of soy sprouts in Yugoslavia is 
considered. Address: Odsek Ishrane VPS za ED, Zemun, 
Yugoslavia.

1164. Committee for Soybean (The). 1986. The Philippines 
recommends for soybeans. Los Baños, Laguna, Philippines: 
Philippine Council for Agriculture and Resources Research 
and Development. 111 p. Technical Bulletin Series No. 14A. 
Revision of 1976 edition. [51 ref. Eng]
• Summary: Written by The Soybean Committee (Dr. 
Florendo C. Quebral, a plant pathologist at UPLB, 
chairman), this work focuses on recent technologies for 
soybean production. A foreword by Ramon V. Valmayor, 
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Executive Director of PCARRD, notes: “The importance 
of soybean has been stressed continuously. To encourage 
its widespread production, the Ministry of Agriculture and 
Food (MAF) launched the Soybean Production Program in 
Mindanao. Likewise, PCARRD initiated and coordinated the 
implementation of Soybean Pilot Production Project in 1983 
to demonstrate the feasibility of growing soybean profi tably 
in Luzon.”
 Contents: Foreword. Acknowledgments. The Soybean 
Committee. Introduction. Production management. 
Marketing. Soybean cropping system. Crop protection. Seed 
production. Processing and utilization: Raw materials for 
industry, soybean as food. References. Appendixes. List of 
tables. Lists of fi gures.
 Table 1 shows soybean production in the Philippines 
from 1974 to 1985. Area in hectares grew from 2,780 ha in 
1974 to a peak of 11,250 ha in 1976 and was 8,479 ha in 
1985. Production grew from 2,214 tonnes in 1974 to a peak 
of 11,466 tonnes in 1982 and was 8,430 tonnes in 1985. 
Yield grew from 0.80 tonnes/ha in 1974 to a peak of 1.05 in 
1982 and was 0.99 in 1985. Local production does not begin 
to supply local demand. In 1984 380,691 tonnes of soybeans 
and products were imported. Most of the imports were 
soybean meal.
 Table 2 shows imports and exports of tausi (salted, 
fermented soybeans), oil cake (huge imports), soy sauce 
(large exports), soy oil (refi ned; large imports), soybean 
paste, taho (soymilk curds, often sold topped with a little 
brown sugar), bean cheese (tokwa [tofu]), hypoallergenic 
soy food, crude soy oil. Page 50 shows all current uses of 
soybeans in the Philippines, and p. 51 gives the nutritional 
composition of Philippine soyfoods. Note the terms Geerligs 
cheese (Tahu; 92.7% moisture and 2.9% protein), Soybean 
curd (Tahuri; 61.3% moisture and 11.4% protein), Fermented 
soybean cheese (Tausi; 51.5% moisture and 13.8% protein), 
and Soybean cheese (Tokwa; 77.0% moisture and 12.9% 
protein).
 Recipes are given for preparing soy sauce, miso, tahu 
(soymilk curds), tokwa (soybean cheese, or fi rm tofu), tao-si 
(salted, fermented soybeans [fermented black soybeans]), 
soybean milk, and soybean coffee. Descriptions are given for 
sufu, tempeh, soy fl our and grits, soy protein concentrates 
and isolates.
 Note: In the section on nutritional composition, two 
words are incorrectly defi ned. The term “Tahuri” actually 
refers to tofu in brine, and “tausi” refers to salted, fermented 
soybeans. Address: PCARR.

1165. Hesseltine, C.W. 1986. Future of fermented foods. 
Mycologia Memoir No. 11. p. 303-16. Chap. 17. (C.W. 
Hesseltine and Hwa L. Wang, eds. Indigenous Fermented 
Food of Non-Western Origin. Berlin & Stuttgart: J. Cramer.) 
Previously published in 1981 in USDA Miscellaneous 
Publication FL-MS-333. [11 ref]

• Summary: Contents: Introduction. Positive factors for 
increased use of fermented foods. Trends in production 
of fermented foods. Factors that may effect the wider use 
of fermented foods in the West. Literature cited. Address: 
USDA/NRRC, 1815 N. University St., Peoria, Illinois 
61604.

1166. Hyun, Peter. 1986. Man sei!: the making of a Korean 
American. Honolulu, Hawaii: University of Hawaii Press. 
xiii + 186 p. Plus 3 unnumbered pages of plates. Illust. No 
index. 22 cm.
• Summary: Man sei! means “Long live Korea.” In this 
autobiographical sketch, the author describes what it was 
like growing up in occupied Korea under Japanese rule. 
“Peter was born in Hawaii in 1906, but grew up in Seoul, 
Korea, where his father, the Reverend Soon Hyun, was 
one of the leaders of the Korean independence movement 
struggling against Japanese colonial rule. In Seoul, at 
age 12, he took part in the nonviolent March First (1919) 
uprising for independence and freedom; a year later, he and 
his family escaped to join his father in Shanghai. There, his 
father and other patriots, established the Korean Provisional 
Government in Exile. When Peter was age 17 the family 
moved to Hawaii.
 Page 142: He is discussing his life (at age 15) of hunger, 
poverty and cold in Nanking, China. “Whenever Umma sent 
me a little money, I would go to the store and buy a jar of 
preserved tofu–salted beancurd–which I would take with 
me to the dining room. When the Chinese students fi nished 
eating and the table had been picked clean, I would order my 
precious jar of salted tofu. And because there was always 
some left-over rice, I could sit alone and leisurely eat three 
more bowls of rice, spiced with tofu.
 Page 31: In Korean, soybean sprouts are known as kong-
na-mul.
 Page 73: Bee-bim-pap is a traditional Korean dish made 
of rice mixed with marinated meat, bean sprouts, and pickled 
radish; it is “seasoned with soy sauce and sesame oil.”
 Page 89: They served us bowls of steaming rice gruel 
(jook) “with soy sauce and roasted peanuts in separate 
dishes.”
 “That was how I survived.”
 On the rear dust jacket is a photo of Peter Hyun and 
a brief biography. A longer biography appears on the next 
to last page, under “About the author.” Address: Oxnard, 
California.

1167. Rachim, Abdul. 1986. Indonesia: Notes on the soybean 
food industry under producers’ co-operatives in Indonesia. 
CGPRT No. 4. p. 244-54. Includes 7 tables and fi gures.
• Summary: Contents: Background. Indonesian soybean 
foods. Fermented products: Tempe, oncom, tauco, kecap. 
Non-fermented products: Tofu, soymilk. Function and role 
of Kopti (and BULOG). Traditional processing industry: 
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Current situation of small-scale home industry, further 
studies on the food industry / marketing system.
 The Food Balance Sheets of the Central Bureau of 
Statistics show that 90% of Indonesia’s soybeans are used 
for food. Most of the human consumption is in the form of a 
variety of popular processed foods: tempe, tahu (tofu), tauco, 
and a number of other less popular foods: soybean sprouts 
(tauge), sere in Bali, yuba, soybean milk, fried soybeans 
(eaten as a snack), beans boiled in the pod (also a snack), and 
the beans cooked as a vegetable or as an ingredient in soups. 
Only one factory (Sari Hasuda, in Yogyakarta) produces 
soybean milk. It is enriched with nonfat dried milk, vitamins, 
and minerals.
 To coordinate and improve the economic viability of 
the small tofu and tempeh producers, a cooperative system, 
called Kopti (Koperasi Produsen Tempe dan Tahu Indonesia; 
Indonesian Tempe / Tofu Processors’ Co-operative) was 
founded in 1979. The main function of Kopti is to procure 
and distribute soybeans to its members, the number of which 
has increased from 25 in 1980 to 286 in May 1985. It handles 
about 407,160 tons/year. The purchase price of soybeans is 
as follows (Rupiah/kg): From USA 415, from China 425, 
from Indonesian farmers 475-80. Certifi cate [certifi ed] seeds 
cost 550-75.
 Tofu, tempe, kecap, tauco and oncom processing is 
primarily done in small factories. 3 studies have been made 
on the size of these factories and the quantities they process: 
as part of the 1974 Industrial Census of the Central Bureau 
of Statistics (CBS); by Winarno, et al., in 1976; and by the 
study team on Soybean Commodity System (SCS) in the 
Garut area of West Java in 1984. The fi ndings of these 3 
studies are presented in Table 2.
 “We should be cautious in comparing their results, 
however, because of biases in the collection of the 
information. The CBS study, for instance, was part of 
an industrial census, which divided processors into two 
categories: small-scale industries (5-19 labourers), and 
home factories (1-4 labourers, some of whom may be family 
members). However, there may also be wide variations in the 
industry in different parts of the country.
 “Despite these limitations, it seems that the volume of 
soybean processed by each unit has increased appreciably, 
probably refl ecting a favorable growth of the industry. Yet 
the number of labourers per unit has remained small, and 
is probably diminishing. This may be because of the use of 
mechanical crushers or dehullers for both tempe and tofu 
productions.” Address: Research Asst., ESCAP CGPRT 
Centre, Bogor, Indonesia.

1168. Spivack, Ellen Sue. 1986. The Johnny Alfalfa Sprout 
handbook. Johnny Alfalfa Sprout, P.O. Box 294, Lewisburg, 
PA 17837. 94 p. Illust. No index. 22 cm. [17 ref]
• Summary: The section titled “Super soy sprouts” (p. 21-
22) describes several methods for sprouting soybeans at 

home. Chapter 2 describes many different seeds that can be 
sprouted, including lentils, alfalfa, sunfl ower seeds, wheat 
berries, fenugreek, radish, buckwheat, millet, common 
legumes (incl. peas, soybeans, aduki), amaranth, and quinoa.
 Chapter 3, titled “Recipes for simple meals with 
sprouts” contains vegetarian recipes that call for the use of 
soymilk (p. 44, 46-47), tofu (p. 51-52, 55, 59), miso (p. 51, 
59), sesame tahini or ground sesame seeds (p. 53, 72), non-
dairy soy cheese (p. 60). A photo on the inside rear cover 
shows the author and her husband (a professional sprouter) 
gathering sprouts. Address: Lewisburg, Pennsylvania.

1169. Stidham, Martin. 1986. The fragrant vegetable: 
Simple vegetarian delicacies from the Chinese. Los Angeles, 
California: Jeremy P. Tarcher, Inc. x + 224 p. Illust. Index. 24 
cm.
• Summary: Chapter 3 (p. 57-84), titled “’Meat without 
bones’–Tofu,” contains 3 preparatory techniques and 16 
recipes. Chapter 4 (p. 85-98), titled “More ‘meat without 
bones’–Pressed tofu,” contains two basic recipes for 
pressed and spiced pressed tofu plus 9 additional recipes. 
“The highly odiferous ‘stinking’ tofu (chou doufu) is made 
by fermenting tofu or pressed tofu, or allowing it to grow 
moldly, then deep-frying it. Usually eaten with a hot sauce, 
this is available at movable carts...” (p. 58).
 “The dense cakes are fermented to become tofu ‘cheese’ 
(see Chapter 1) as well as ‘stinking’ tofu...”
 Chapter 5 (p. 99-126) titled “’Duck,’ ‘chicken,’ and 
other specialties,” fi rst discusses the basic ingredients in 
making these traditional meatlike products (Bean curd 
sheet [pressed tofu sheets], bean curd skin [yuba], and bean 
curd sheet noodles), then gives numerous recipes, many 
containing soy. Chapters on fried gluten, soups, and fruit 
and nut desserts follow. Soy sauce, “green soybeans” [green 
vegetable soybeans], soymilk, soy sprouts, and soy-pickled 
cucumbers are also mentioned.
 The author, a graduate of Northwestern University, lived 
in East Asia for over 10 years, fi rst as a student at National 
Taiwan Univ. in the Graduate Inst. of Chinese Literature, and 
later as a translator of short stories, poetry, and novels. “A 
long-standing interest in the cuisines of the region, especially 
vegetarian, has taken him into home, restaurant, and temple 
kitchens. He has studied privately with instructors from the 
area’s well-known cooking schools, including Wei-Chuan 
and Pei Mei’s, besides being tutored in special techniques 
by tofu makers and manufacturers of other Chinese specialty 
food items.”

1170. Wakeman, Alan; Baskerville, Gordon. 1986. The vegan 
cookbook: Over 200 recipes all completely free from animal 
produce. London and Boston: Faber & Faber. 298 p. Index. 
22 cm. [28 ref]
• Summary: The 200 recipes in this cookbook demonstrate 
that a vegan diet can be rich and varied and reach the highest 
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culinary standards. Within each chapter (e.g. main dishes, 
or soups) the recipe are listed with the quicker, cheaper, or 
simpler ones fi rst and the slower, more expensive, or more 
elaborate ones last. A nutritional analysis per serving is given 
with each recipe.
 Soy-related recipes include: Tofu stir-fry (p. 63). Tofu 
chips with walnuts and olives (p. 105). Vanilla dessert (with 
soya milk, p. 147). Caramel Cream Pudding (with tofu, p. 
153). Orange and Chocolate Mousse (with soya milk, p. 
154). Banana tart (with soya milk, p. 157). Chocolate tart 
(with soya milk, p. 158). Banana curd cake (with tofu and 
soya milk, p. 160). Lemon cheesecake (with tofu and soya 
milk). Rum and chocolate cheesecake (with tofu and soya 
milk, p. 162). Basic plain sauce (with soya milk, p. 166). 
Lemon curry sauce (with soya milk). Custard (with soya 
milk, p. 175). Hot chocolate sauce (with soya milk, p. 176). 
Tofu dressing (p. 181). Yoghurt salad dressing (with cultured 
soymilk yogurt, p. 182). Mayonnaise with soya milk (p. 
185). Tahini spread with miso (p. 192). Scrambled tofu and 
herbs on toast (p. 254). Lassi (Traditional Indian sweet or 
salty yoghurt drink, p. 256). Soy sprouts (p. 262).
 Many recipes call for the use of soy sauce or soya milk 
(especially desserts, dairylike products, or cream sauces), 
and tofu is used as an ingredient in many recipes in which it 
does not appear in the recipe name (e.g. Bulgur bake, p. 59; 
Mushroom pie, p. 88). In all recipes, each ingredient is listed 
twice in side-by-side columns: once in its Imperial (Metric) 
form and once in its American form, e.g. 385 ml Vegan 
Yoghurt, ½ cup.
 One excellent chapter titled “The Alternative Dairy” 
(p. 231-50) is designed to tempt even the most determined 
cream addict. It contains descriptive sections on soya milk, 
margarine, tofu, vegan yoghurt, and vegan ice-cream, 
followed by recipes for: Vegan single cream. Vegan double 
cream. Vegan sour cream. Vegan piping cream. Cashew 
cream. Coconut cream. Vegan yoghurt (2 methods). Plain ice 
cream. Banana ice-cream. Pineapple ice-cream. Chocolate 
ice-cream. and Peach sorbet.
 Appendixes include: 1. Notes on vegan nutrition. 2. 
Seven reasons to be a vegan (health, economic, ecological, 
altruistic {world hunger}, compassionate (to animals), 
ethical {what right do we have to kill animals?}, spiritual). 3. 
Useful addresses. 4. Selected bibliography. 5. Abbreviations 
and measures. 6. Glossary of unusual ingredients: Incl. 
demerara sugar (dark brown, often used raw), miso, soya 
fl our, soya milk, soya sauce, tofu. Address: England.

1171. Hoefer, Hans; Lueras, Leonard; Chung, Nedra. 1986-. 
Korea. 4th ed. Hong Kong: APA Productions. 321 p. Illust. 
(some color). 23 cm. *
• Summary: “... rice deliciously mixed with soy sprouts...” 
(p. 158).
 “Enthroned in an earthen jar by the back wall, the House 
Site Offi cial reigns over everyone and everything within the 

walls. Other gods reign atop storage jars fi lled with [chili] 
pepper and soy pastes–in the kitchen...” (p. 238).
 The section on “Food & drink” states: “More common 
table vegetables–such as mung and soy beans, spinach, 
lettuce, and black sesame leaves–a typically grown in the 
back yard garden.” A spicy hot seafood soup, called mae-un-
t’ang “usually includes a good portion of fi rm, white fi sh, 
vegetables, soybean curd (tubu), red pepper powder, and an 
optional poached egg” (p. 267).
 Directed by Hans Johannes Hoefer; produced, edited, 
and designed by Leonard Lueras and Nedra Chung.

1172. Cushman, Deborah. 1987. ISU researcher [Walter 
Fehr] is Calvin Klein of designer beans. Des Moines Register 
(Iowa). Jan. 14. p. 1T, 10T.
• Summary: New varieties are low in linolenic acid, high in 
stearic acid, high in protein (Vinton, for tofu), small seeded 
for sprouts, and large seeded for soynuts and miso.

1173. Product Name:  [Green soy bean sprouts].
Manufacturer’s Name:  Sofagerm S.A.R.L. “La Maison de 
Soja.”
Manufacturer’s Address:  10, ZAE les Hauts de Mijoulan, 
34680 St.-Georges d’Orques, France.  Phone: 67 75 0347.
Date of Introduction:  1987. January.
New Product–Documentation:  Letter from Nguyen 
Paul. 1990. Jan. 29. “We have a small-scale workshop near 
Montpellier in the south of France. We started producing 
green soy bean sprouts 3 years ago, but high cost of labor 
and hard work, missing scientifi c methods, did not allow us 
to go further. Now our customers demand tofu and mungo 
sprouts too.”

1174. SoyaScan Notes. 1987. New Trend: Increase in 
breeding of soybeans for specialized uses, including special 
food uses such as tofu, miso, and soy sprouts (Overview). 
Jan. Compiled by William Shurtleff of Soyfoods Center.
• Summary: This is part of the larger trend toward value 
added products and toward tailoring soybeans for export 
to food manufacturers in Japan. The new breeding work is 
being done by various countries (such as Canada and the 
USA), and by many universities, agricultural experiment 
stations, and private seed breeding companies within the 
USA. U.S. soyfoods companies will defi nitely benefi t for this 
trend and should keep close track of new developments.

1175. Soyfoods (ESFA). 1987. ESFA objectives. 1(1):31. Jan.
• Summary: 1. To prevent consumer deception, ESFA 
encourages soyfoods producers to establish voluntary 
standards for the various soyfoods. 2. To work with 
regulatory agencies in laying out the basis of requirements 
for the soyfoods on labeling, marketing, and health issues. 
3. To provide reliable information to dietitians, press people 
(the media), and generally speaking to all people looking 
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for information on soyfoods. 4. To promote utilization of 
soyfoods for their food value. “By soyfoods, we refer among 
others to the oriental traditional products directly derived 
from the soybeans, such as soybean milk, tofu, tempeh, soya 
sauce, and soybean sprouts.”
 Those interested in joining the European Soy Foods 
Association should contact Guy Coudert, ESFA, 12 Avenue 
George V, 75008, Paris, France. Subscriptions to Soyfoods 
magazine (published by ESFA), 4 issues per year, are 300 
French francs. Address: Paris.

1176. Vandemoortele, Philippe. 1987. Editorial. Soyfoods 
(ESFA) 1(1):2. Jan.
• Summary: Contents: What are soyfoods? Why was the 
Association founded? What will the Association do to 
achieve its goals. What can a member expect from the 
Association?
 “Soyfoods cover all products deriving from the whole 
soybean produced according to a traditional process and 
manufactured into soya milk, tofu, tempeh, miso, soya sauce, 
soya sprouts and other products. Why was the European 
Soyfoods Assoc. founded? Until only a few years ago, only 
industrial soya protein such as defatted and fullfat fl our, 
concentrates, isolates, and textured protein were used in 
the food industry. They are mainly used for their functional 
properties rather than for their nutritional characteristics.” 
Now there is a growing interest in soyfoods. The ESFA will 
organize a Soyfoods Conference every 2 years. Address: 
President of the ESFA (European Soyfoods Assoc.).

1177. Manuel, Paciencia C.; Huelgas, Romeo R.; Espanto, 
Leina H. 1987. Adoption of soybean in Lupao, Nueva Ecija, 
The Philippines. CGPRT No. 7. xvi + 57 p. March. Contains 
50 tables. (Regional Co-ordination Centre for Research and 
Development of Coarse Grains, Pulses, Roots and Tuber 
Crops in the Humid Tropics of Asia and the Pacifi c, Bogor, 
Indonesia). Summarized in Palawija News. 1987. 4(1):10-11. 
March. [9 ref]
• Summary: This report describes and analyzes the 
performance of farmers participating in a package of 
technology program. Constraints to better yields were lack of 
water during vegetative growth, the occurrence of pests and 
diseases, and seed supply.
 Some 70-90% of the Philippines’ domestic production 
and imports of soybeans is used for animal feeds. Imports 
have risen sharply from 136,000 tonnes (metric tons) of 
soybean meal in 1979 to 291,000 tonnes in 1983. Imports of 
whole soybeans are small: 30,000 tonnes in 1983. Domestic 
soybean production in 1983 was a mere 8,000 tonnes.
 In human foods, soybeans are most widely used as a 
coffee substitute. Only small amounts are used to make 
tofu, soy sprouts, and soy sauces. In 1983 the Philippine 
Government launched a program to develop soybean 
production to offset rising soybean meal imports. “The target 

was to be 130,000 hectares planted to soybean in 1986-1987 
with a projected yield increase from 1.2 tonnes to 1.8 tonnes 
by 1986-1987. The programme aims at approximately 50% 
self-suffi ciency in soybean in 1986-1987.”
 In Lupai it was found that 34% of the sample farmers 
participating in the soybean program achieved yields 
lower than 500 kg/ha of dry grain. Yields conforming to 
the national average of 1.2 tonnes/ha were reached by 
20% of the participants. “The case study in Lupao permits 
the conclusion that the present recommended package of 
technology needs further adaption [adaptation] to farm-level 
practices; in particular, careful assessment of the place of 
soybean in the cropping calendar is necessary.”
 Contents: 1. Introduction; 2. The Farmer and His 
Environment; 3. Farmer Evaluation of the Pot (Package of 
Technologies); 4. Economic Evaluation of the Pot Trials; 
5. Constraints to Soybean Production; 6. Conclusions and 
Recommendations. Address: 1. Agricultural Economist, Asst. 
Prof. & Project Leader, Dep. of Agroc. Economics, UPLB-
CDEM, College, Laguna 3720, Philippines.

1178. Fuerst, Judith. 1987. Bernie and the beanstalk. From a 
simple start in soybeans, Bernie Souphanavong’s Northland 
Soy has grown into a multi-product manufacturer and 
distributor. Alaska Business Monthly. May. p. 16-17.
• Summary: Bernie began producing tofu in 1980. Now he 
also makes soy sprouts and soymilk. Born in Laos, he was 
named the 1986 Alaskan Minority Small Business Person of 
the Year. Address: Alaska.

1179. Lersten, N.R.; Carlson, J.B. 1987. Vegetative 
morphology. In: J.R. Wilcox, ed. 1987. Soybeans: 
Improvement, Production, and Uses. 2nd ed. Madison, 
Wisconsin: American Society of Agronomy. xxii + 888 p. 
See p. 49-94. Chap. 3. [78 ref]
• Summary: Contents. 1. Leaf: Gross morphology, petiole 
and petiolules, epidermis, mesophyll, vascular architecture. 
2. Stem: Mature primary structure, secondary growth. 3. 
Root system: Primary structure, secondary growth of root. 4. 
Germination and seedling growth: Establishment. 5. Primary 
meristems and organ differentiation: Stem apical meristem 
and primary stem, apical meristems and leaf development, 
root subapical meristem and primary roots, branch roots. 6. 
Bacterial root nodules. 7. Mycorrhizal relations. Address: 1. 
Iowa State Univ., Ames, IA; 2. Univ. of Minnesota, Duluth, 
MN.

1180. Product Name:  Soy Sprouts.
Manufacturer’s Name:  Northland Soy Products.
Manufacturer’s Address:  Alaska.
Date of Introduction:  1987. May.
New Product–Documentation:  Fuerst. 1987. Alaska 
Business Monthly. p. 16-17. “Bernie and the Beanstalk.”
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1181. Chon, Deson. 1987. Chôsen daizu ryôri [Korean 
soyfoods recipes]. Daizu Geppo (Soybean Monthly News). 
July/Aug. p. 32-37. [2 ref. Jap]
• Summary: Gives numerous popular recipes for using whole 
dry soybeans, soy sprouts, and tofu. Address: Moranbon Aji 
no Kenkyujo Shocho, Rigaku Hakase.

1182. Taguchi, Hiroshi; Yamada, H.; Ishihara, N.; Okumura, 
K.; Shimabayashi, Y. 1987. Nikochin-san mechirutoransu 
fueraaze no bunpu to kihon-teki seishitsu [Distribution and 
fundamental properties of nicotinate methyltransferase]. 
Bitamin (Vitamins, Kyoto) 61(8):355-60. Aug. [14 ref. Jap; 
eng]
• Summary: High specifi c activities of this enzyme were 
found in “soybean young sprout, green soybean and corn 
(all are edible parts).” Green soybean probably refers to 
green vegetable soybeans. Address: Dep. of Agricultural 
Chemistry, Mie Univ., Tsu-shi, Mie 514, Japan.

1183. Jain, Laxmi; Jain, Manoj. 1987. Indian soy cuisine: 
A delicious and nutritious innovation. American Soybean 
Assoc., 541, Orchard Road #11-03 Liat Towers, Singapore 
0923. 48 p. 21 cm.
• Summary: Contents: Introduction. Basic soy preparations 
(soy fl our, milk, soy paste, soy yogurt, tofu). Soy appetizers. 
Soy vegetables and pulses (many tofu recipes). Soy breads 
and rice. Soy raitas, chutneys and salads. Soy desserts. Soy 
drinks and ice cream.
 Biography–”Mrs. Laxmi Jain, a native of India, has 
lived in the Boston area for the past 18 years. She has been 
actively promoting the use of soybean in the diet in India 
and America. She has developed original recipes, and 
has lectured and given demonstrations with the Oil Seed 
Federation in India. Her recipes have been published in local 
newspapers in both the U.S. and India. Note that this book 
was published by the American Soybean Association.
 “Mr. Manoj Jain is a medical student at Boston 
University, and is also working on his Masters in Public 
Health. He has a B.S. in Biomedical Engineering. Mr. Jain 
also received a Smithkline Beckman Fellowship to research 
the possible uses of soy foods in the Indian diet. With his 
mother, Mrs. Laxmi Jain, Mr. Jain has developed numerous 
recipes and analyzed them for their nutritional content and 
delicious taste.” Address: Boston, Massachusetts.

1184. Snyder, Harry E.; Kwon, T.W. 1987. Soybean 
utilization. New York, NY: Van Nostrand Reinhold Co. xii + 
346 p. Illust. Index. 23 cm. An AVI Book. [381 ref]
• Summary: Contents. Preface. 1. Production, marketing, 
and sources of information: Introduction, agricultural 
production, marketing, sources of information. 2. 
Morphology and composition: Morphology, chemical 
composition. 3. Processing of soybeans: Preparation, fl aking, 
expellers, solvent extraction, oil refi ning, protein products. 

4. Quality criteria for soy products: Protein and oil products. 
5. Functional properties of soy proteins: Interactions of 
soy proteins with water, interactions of soy proteins with 
lipid, foaming, commentary on functionality. 6. Nutritional 
attributes of soybeans and soybean products: Inherent 
attributes of soybeans, changes due to processing.
 7. Oriental soy food products: Traditional nonfermented 
soybean food products, traditional fermented soybean food 
products. 8. Soybean-supplemented cereal grain mixtures: 
Protein-rich food mixtures containing soy fl ours, composite 
fl ours containing soy fl our, cereal blends containing 
soybeans. 9. Soy protein food products: Baked goods, 
meat products, dairy products, other foods containing soy 
protein. 10. Soybean oil food products: Salad and cooking 
oils, mayonnaise, and prepared salad dressings, shortenings, 
margarines and related products, soybean lecithin products. 
11. Grades, standards, and specifi cations for soybeans and 
their primary products: Grades of soybeans, specifi cations 
for soybean meals and fl ours, trading specifi cations for 
soybean oils, specifi cations for lecithins, standards for the 
use of soy protein products in other foods. References in 
each chapter. Glossary.
 This book is well written (though largely a repetition of 
previous works) in the area of modern soy protein products. 
It is weak and poorly researched in the area of “Oriental Soy 
Food Products,” which comprises only 1 chapter (22 pages) 
of the total, making the book unbalanced. The author of this 
chapter seems to be almost completely unaware of the many 
major developments in the Western world during the past 10 
years.
 Note the following Korean soyfood terms: Fresh 
soybean = Put Kong. Toasted soy powder = Kong Ka Ru. 
Soy sprouts = Kong Na Moal. Soymilk = Kong Kook or 
Doo Yoo. Yuba (Soymilk fi lm) = no name. Tofu (Soy curd) = 
Doo Bu. Tempeh (Fermented Whole Soybeans) = no name. 
Natto = Chung Kook Jang. Soy sauce = Kan Jang. Miso (Soy 
Paste) = Doen Jang. Fermented tofu (Fermented Soy Curd) = 
no name. Fermented okara (fermented soy pulp) = no name.
 Note the following Chinese soyfood terms: Fresh 
soybean = Mao-Tou. Toasted soy powder = Tou-Fen. Soy 
sprouts = Huang-Tou-Ya. Soymilk = Tou-Chiang. Yuba 
(Soymilk fi lm) = Tou-Fu-Pi. Tofu (Soy curd) = Tou-Fu. 
Tempeh (Fermented Whole Soybeans) = no name. Natto 
= no name. Soy sauce = Chiang-Yu. Miso (Soy Paste) = 
Chiang. Fermented tofu (Fermented Soy Curd) = Su-Fu. 
Fermented okara (fermented soy pulp) = no name.
 Note: This is the earliest English-language document 
seen (Nov. 2012) that uses the term “Toasted soy powder” 
to refer to roasted soy fl our. Address: 1. Prof., Food 
Science Dep., Univ. of Arkansas, Fayetteville, AR; 2. 
Principal Research Scientist, Div. of Biological Science 
& Engineering, Korea Advanced Inst. of Science and 
Technology, Seoul, South Korea.
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1185. Murrieta Foundation. 1987. Murrieta Hot Springs 
vegetarian cookbook. Revised and expanded including Spa 
Cuisine. Summertown, Tennessee: The Book Publishing Co. 
232 p. Color plates. Index. 23 cm.
• Summary: This is a vegetarian (but not a vegan) cookbook. 
The index contains listings for 26 tofu recipes, 5 miso 
recipes, and 2 tamari recipes. There are defi nitions of “liquid 
aminos” (HVP), miso, tamari, tempeh, and tofu. Many of 
the recipes are favorites from the Oasis Restaurant at the 
Hot Springs, where the three basic lacto-ovo vegetarian 
diets (as taught by Dr. Randolph Stone, 1890-1982, founder 
of Polarity Therapy) are The Purifying Diet, The Health 
Building Diet, and the Gourmet Vegetarian Diet. Address: 
Murrieta Hot Springs, California.

1186. Weingartner, Karl E. 1987. Processing, nutrition and 
utilization of soybeans. In: S.R. Singh, K.O. Rachie, and 
K.E. Dashiell. eds. 1987. Soybeans for the Tropics. New 
York: John Wiley & Sons. xx + 230 p. See p. 149-78.
• Summary: An excellent, easy-to-understand condensation 
of the basics. Contents: Introduction. Oil extraction, 
Processing (and refi ning) the oil. Soy fl ours and grits. Soy 
protein concentrate and isolate. Nutritional components. 
Antinutritional components. Soybean use in Africa: 
Zimbabwe, Zambia, Nigeria, IITA’s strategy.
 Currently more than 10 countries are involved in 
manufacturing or processing soybean foods in Africa. In 
1985-86 the major producers of soybeans in subsaharan 
Africa were Zimbabwe (80,000 tonnes), Nigeria (65,000 
tonnes), and Zambia (36,000 tonnes), and these three 
countries are at the forefront in processing and utilization. 
In Zimbabwe, a company named Nutresco makes Mahewu, 
a bestselling beverage made from soybeans and maize, and 
a breakfast cereal named Nutri-Plus containing soybeans. In 
Nigeria, Nestlé makes Nutrend, an infant cereal, and another 
company makes Nutrimax-10, an instant cereal for the whole 
family. In Zaire, Cerevap, an instant cereal is sold.
 In 1985 IITA in Nigeria began a program to promote 
processing and utilization of soybeans, in collaboration with 
INTSOY. One focus has been the use of expellers for small-
scale expression of soy oil. Research is also being done on 
soymilk and extrusion cooking.
 Tables: (1) Composition (% dry weight) of soybeans and 
the seed parts (from Kawamura and Tada, 1967). Includes 
whole soybeans, cotyledon, hull, and hypocotyl.
 (2) Soybean grades, according to U.S. standards 
(from USDA, 1970). Grades are 1 to 4. (3) Composition 
of crude and refi ned soybean oil (from Pryde, 1980). (4) 
Specifi cations for crude, degummed and once-refi ned 
soybean oil to be traded. (from Brekke, 1980). (5) Conditions 
for degumming (from Wiedermann, 1981). (6) Comparison 
of some activated bleaching clays (from Wiedermann, 1981). 
(7) Selective hydrogenation of soybean oil (from Hastert, 
1981). (8) Composition (% dry weight) of soybean fl our, soy 

protein concentrate and isolate (from Bressani, 1981).
 (9) Comparison (% dry weight) of three fl ours made 
from soybeans (from Smith and Circle, 1972).
 (10) Composition (% dry weight) of soybean 
concentrates (Meyer, 1967). Made by alcohol leach, acid 
leach, or moist heat (water).
 (11) Estimate (mg/kg body weight) of humans’ daily 
requirements of amino acids (FAO / WHO, 1983).
 (12) Essential amino acids contained in whole soybeans 
(FAO, 1971), soybean fl our, soy protein concentrate (Central 
Soya, 1979) and soy protein isolate (Ralston Purina, 1978). 
“Worldwide, lysine is the amino acid that is limiting in 
most low-cost diets.” Tryptophan is limiting in some diets, 
while threonine is often present in less than recommended 
amounts. The sulphur amino acids are slightly low in 
relatively few diets. “Since soy protein is a good source of 
lysine, tryptophan and threonine, its addition to a mixed diet 
greatly improves quality of the diet’s protein.”
 (13) WHO suggested requirements (gm of amino acid 
per 100 gm of protein) of four critical amino acids (lysine, 
tryptophan, threonine, sulphur amino acids {methionine and 
cystine}) for preschool- and school-aged children, and adults 
(Anonymous 1986).
 (14) Effect of soybean fl our as a protein supplement to 
cereal grains (Bressani, 1981).
 (15) Fatty acids (%) in soybean oil–divided into 
saturated and unsaturated (Nwar, 1985).
 (16) Mineral content of whole soybeans (FAO, 1971), 
defatted fl our, concentrate (Central Soya, 1979) and isolate 
(Ralston Purina, 1978).
 (17) Sugar analysis (%) of hydrolyzed carbohydrates 
from soybean products (Eldridge et al., 1979).
 (18) Effect of raffi nose plus stachyose in the diet of 
humans; production of fl atus (van Stratum and Rudrum, 
1979).
 (19) Evaluation of soybean line PI157440, which lacks 
the Kunitz trypsin inhibitor, compared with regular soybeans, 
raw or heated, in terms of trypsin inhibitor activity, rat PER, 
and chick gain per unit of feed. It was found to be better 
than regular raw soybeans but poorer than heated regular 
soybeans.
 (20) Nutrient content of 1 cup (237 ml) soy milk, cow’s 
milk and human milk (Pennington and Church, 1985). 
Address: IITA (International Inst. of Tropical Agriculture), 
Ibadan, Nigeria.

1187. Omura, Yoshimasu; Akiyama, Yoshinobu; Saio, 
Kyoko. 1987. [Distribution and varietal differences of 
lipoxygenase in soybean seeds]. Shokuhin Sogo Kenkyujo 
Kenkyu Hokoku (Report of the National Food Research 
Institute) No. 51. p. 103-08. Nov. [13 ref. Jap; eng]
• Summary: There are three different types of lipoxygenase: 
L-1, L-2, L-3. The distribution of lipoxygenase activity in 
the hypocotyl, cotyledon, seed coat, and whole bean were 
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measure and found to be very uneven. The activities of all 
3 types were lowest in the seed coat. Distinct differences 
in lipoxygenase activity were found in different soybean 
varieties. The amount of volatile components was greatest 
in the cotyledon, followed by the hypocotyl, and least in the 
seed coat. Positive correlations existed between beany fl avor 
and the activities of L-1 and L-2, and also between beany 
fl avor and the amount of n-hexanal.
 Reprinted from Nihon Shokuhin Kogyo Gakkai Shi 
(J. of Food Science and Technology) 33(9):653-58 (1986). 
Address: 3. National Food Research Inst.

1188. Suparmo, -; Markakis, P. 1987. Tempeh prepared from 
germinated soybeans. J. of Food Science 52(6):1736-37. 
Nov/Dec. [11 ref]
• Summary: The contents of oligosaccharides (sucrose, 
raffi nose, and stachyose) and of phytate in soybeans were 
reduced by 12-24 hours of germination. Fermentation of 
these soy sprouts to make tempeh caused a further decrease 
in oligosaccharide, phytate, and fat content, and an increase 
of the proportion of protein in tempeh solids. Soybean lectins 
were not affected by germination but were inactivated during 
preparation of tempeh. The adjusted PER for regular tempeh 
was 2.19 vs. 2.26 for tempeh made from soy sprouts.
 Table 2 shows the oligosaccharide and phytic acid 
contents of dormant [whole dry] and germinated soybeans, 
and tempeh made from them. The raffi nose content of 
dormant/dry soybeans (percentage of dry weight) was 0.2; 
it decreased to 0.1 in soybeans germinated for 24 hours, 
and in tempeh made from regular or germinated soybeans. 
The stachyose content of dormant/dry soybeans was 3.8; 
it decreased to 3.3 in soybeans germinated for 24 hours, 
to 1.8 in soy tempeh, and to 0.5 in tempeh made from 
soybeans germinated for 24 hours. The phytic acid content 
of dormant/dry soybeans was 1.3; it decreased to 1.2 in 
soybeans germinated for 24 hours, to 0.8 in soy tempeh, 
and to 0.6 in tempeh made from soybeans germinated for 24 
hours. Address: Dep. of Food Science & Human Nutrition, 
Michigan State Univ., E. Lansing, MI 48824-1224.

1189. Carter, Thomas E., Jr. 1987. Genetic alteration of seed 
size: Breeding strategies and market potential. In: Dolores 
Wilkinson, ed. 1987. Proceedings of the 17th Soybean Seed 
Research Conference 1987. See p. 33-45. [21 ref]
• Summary: Contents: Introduction. Soyfood market size. 
Soyfood market trends–short and long range. Premiums and 
acreage, the breeder’s perspective. Breeding special varieties. 
Future breeding goals. Conclusions.
 “The expanding soyfood markets in Japan and the 
U.S. have generated considerable interest among American 
soybean producers in recent years. More than 60% of the 
soybeans used in these markets are grown in the U.S.”
 “In survey results, 39 of 43 public breeders and 44 
or 67 private breeders responded to questions regarding 

the breeding of specialty varieties. Twenty-four breeders 
reported that they are maintaining 36 separate projects 
for large- and small-seeded varieties (Table 3). Public and 
private breeders are represented equally in this effort with the 
majority of these projects underway in the Midwest. Eight 
public and eight private programs are developing varieties 
specifi cally for tofu while 13 public and 7 private programs 
are developing varieties for natto. One public breeder was 
interested in soy milk varieties but considered varieties for 
tofu and soymilk as the same. One private and two public 
breeders are interested in large-seeded garden types for the 
fresh market in urban areas with large oriental populations. 
One public and one private breeder expressed interest in 
small-seeded varieties for sprouts. Soybean sprouts are 
primarily a Korean soyfood; and, Koreans buy U.S. soybeans 
for making sprouts in some years.” Address: Research 
Geneticist, USDA-ARS, North Carolina State Univ., Raleigh, 
NC. Phone: 919-737-2734.

1190. Metal Industries Development Centre. 1987. 
Preliminary project proposal for bean sprout cultivating 
plant. 6th Floor, #162, Sec. 3, Hsin Yi Rd., Taipei, Taiwan. 8 
p. Catalog. Series No. 107.
• Summary: This is basically an equipment catalog, with 
a photo and description of each piece. The supplier of the 
plant is Sun Youth Machinery Co. Ltd. in Taipei. Sun Youth 
offers two types of bean sprout growing machines: 1. a 
whole automatic plant that produces 2,000 to 6,000 lb/day; 
2. A chest type machine that produces 10 to 1,100 lb/day. 
Address: Taipei, Taiwan. Phone: 02-703-4061.

1191. Nichterlein, Karin. 1987. Huelsenfruechte [Legumes]. 
Bonn, Germany: AID (Auswertungs- und Informationsdienst 
fuer Ernaehrung, Landwirtschaft und Forsten). 20 p. Illust. 
21 cm. [10 ref. Ger]
• Summary: The section on soybeans (p. 14-16) discusses 
soya oil, lecithin, soybean meal, soy protein concentrates, 
soya bread, low-fat soy fl our, Sojamark (Soya meat), TVP, 
soya milk, tofu, soy sauce (shoyu, tamari), miso, tempeh, 
sufu (fermented tofu), natto, and soy sprouts. Address: 
Institut fuer Pfl anzenbau und Pfl anzenzuechtung I, Giessen, 
Germany.

1192. Popham, Peter. 1987. The insider’s guide to [south] 
Korea. Edison, New Jersey: Hunter Publishing. 199 p. See 
p. 60. Illust. (color photos by Alain Evrard). Maps. Index. 23 
cm. [9* ref]
• Summary: The 1988 Summer Olympics in Seoul 
introduced Korea to the modern world in a big, new way. 
This book was written for that event.
 The chapter titled “Korean cuisine” (p. 58+) explains 
that it is the least known of the culinary traditions of Asia, 
and offers strong evidence of the nation’s distinctiveness, 
which shows clear Mongol infl uence. Like the Chinese and 
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Japanese, the Koreans also eat “soy beans and bean curd” 
[tofu], and bean sprouts [soy sprouts are more popular 
than mung bean sprouts]. The undisputed mark of Korean 
cuisine is kimch’i [kimchi], most of which is still made 
by fermentation at home of a vegetable (such as cabbage), 
always with chili and garlic; there are many different types 
of kimch’i, the most popular of which are cabbage stuffed 
with oysters, sliced cucumbers with radish and ginger, diced 
daikon radish with scallions, and white radish sticks fl oating 
in brine. Other favorite Korean seasonings, besides garlic 
and chili, are scallions, ginger, sesame oil, sesame seeds, and 
soy sauce.
 Pages 60-62: “There is also a whole range of fermented 
pastes and sauces for dipping, called chang. Every home 
and restaurant has its own recipe for chang, and each 
batch comes out differently. Based on a fermented mash of 
soybeans, the three most common varieties are “kan chang, 
a dark liquid, like soy sauce, daen chang, a thick, pungent 
paste, and kochu chang, a fi ery version laced with chilies.”
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term kan jang to refer to 
Korean soy sauce.
 Side dishes, known as panch’an, accompany the main 
dish, rice, and add variety to the basic Korean meal. They 
include: Tubu: Soybean curd, tofu. Manul changah-chee: 
Green garlic pickled in soy sauce. Don chun: Beef and bean 
curd patties spiced with ginger.
 Koreas love to make rich, thick stews, especially in 
winter. “Chigae is a special thick stew simmered in heavy 
clay crocks.” Favorite Korean soups (tang) and stews 
include: Maeun tang: Rich soup of meat, fi sh, bean curd, 
zucchini and scallions. Ten chang chigae: Thick stew of 
meat, fi sh, bean curd, squash and chilies.
 Simple “one-bowl” meals, especially popular as summer 
lunches, include: Kong kookso: Wheat noodles in fresh soy 
milk. Udong [Jap. udon]: Broad wheat noodles with onions, 
bean curd, egg and chili. Kongnamul pap: [Soy] bean 
sprouts, beef and cabbage served over rice.
 A photo (p. 63) shows a man grinding food using a 
hand-turned stone mill (quern).

1193. Sun Youth Machinery Co., Ltd. 1987. Automatic 
bean sprout growing machine. Factory: No. 6, lane 229, 
Hwa Chen Rd., Hsin Juang Taipei Hsien, Taiwan. 11 p. 
Manufacturer’s catalog. Undated. [Eng; Chi]
• Summary: This company started in 1973 to make bean 
sprout growing machines. The modern, stainless steel 
equipment can be use for either soybeans or mung beans. A 
quotation dated Oct. 1988 is enclosed for plants to produce 
from 10 lb to 1100 lb of sprouts a day. Address: Taipei, 
Taiwan. Phone: 02-9931-1826-8.

1194. Wang, Lianzheng. 1987. Soybeans–The miracle bean 
of China. In: Sylvan Wittwer, Yu Youtai, Sun Han, and 
Wang Lianzheng, eds. 1987. Feeding a Billion: Frontiers 
of Chinese Agriculture. East Lansing, Michigan: Michigan 
State University Press. 462 p. See p. 183-99. Chap. 14. [13 
ref]
• Summary: A good overview of soybeans in Chinese 
agriculture today, and of early history in China. “World 
soybean acreage has doubled during the past twenty years. 
This represents a greater expansion than for any other 
major crop. Wang Jinling of the Northeastern Agricultural 
College at Harbin and others have studied the photoperiodic 
responses of wild soybeans from the northern part of 
the Heilongjiang Province to the southern part of Hunan 
Province. They found that, among the wild soybeans of the 
Yangzi River valley, there are typical short-day types of 
primitive characteristics. It was concluded that the Yangzi 
River valley of South China was the site of origin for the 
cultivated soybean. Soybeans with moderate short-day 
behavior, when moved from that region, were found suitable 
for North China. But the Yellow River valley also has a large 
number of wild and semi-wild soybeans of many types and 
cultivars. Here the cultivated soybeans may have originated 
from the wild soybeans through selection. Lui Shilin has 
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suggested that the cultivated soybean may have originated 
from many different places in China.
 Soybeans were fi rst called “shu,” a word which appears 
repeatedly in the Shijing [The Book of Songs], which is one 
of the fi ve Chinese classics dating from 1,100-771 B.C. The 
Chinese name for the soybean, dadou, fi rst appeared in the 
book of Shen Nong from the third to fi fth centuries B.C. In 
the “Xiao Ya” section of the Book of Songs it is mentioned 
that “... in Central China there was the soybean and farmers 
collected it.” Another song, “Guofen” (1,000 B.C.) states 
that “in October, rice and soybeans are collected.” A book by 
Zuo Zhuan (351 B.C.) reports that “the King of Zhou has a 
brother who was unable to tell soybeans from wheat.” In the 
Mo Zi (400 B.C.) it is stated that, “relating to farming and 
forestry, if soybeans and millet were plentiful, the people had 
enough to eat.”
 Archaeological fi ndings: In 1959, in Houma County, 
Shanxi Province, archaeologists unearthed soybean grains 
now found in the Natural Museum in Beijing. According to 
carbon-14 determinations, they are 2,300 years old [c.a. 300 
B.C.]. The seed coats have a yellow color, and the weight of 
a hundred grains is about 20 gm. These are the earliest and 
oldest of archaeological soybean seed relics in the world.
 Distribution of the cultivated soybean: During the Zhou 
Dynasty, the soybean was grown mainly in the Yellow River 
valley as a main food staple. It was reported that “people 
eat soybean grain and soybean leaf soup.” During the Han 
Dynasty, in Central China, the people suffered one calamity 
after another. It was then that large numbers of peasants 
migrated to the northeast and carried soybeans with them, 
(see Book of Fan Senzhi, 100 B.C.). At that time, the area for 
soybean culture was 40% of all crops.
 In Shandong, Henan and Hebei provinces, soybeans are 
used primarily as a staple food. Soybean fl our (10-20%) is 
added to wheat fl our and the fl our of miscellaneous other 
crops for noodles, steamed bread and buns. In North China 
and the Liaoning Province, soybean fl our is added to milk 
to produce a milk powder substitute. Heilongjiang and Jilin 
provinces are taking the initiative in transforming soybeans 
into a variety of meat analogs. In northeast and northern 
China, soybean oil is the most important cooking oil.
 Soybeans for industrial uses: The soybean has many 
industrial uses in China. One of the most important is in the 
production of high grade industrial enamels. It is also used 
extensively in the manufacture of varnishes and alkyl resin 
paints, and in inks and stains, pharmaceuticals, oilcloth, 
linoleum, and synthetic rubber. Soybean protein is used in 
adhesives, paper coatings, water-thinned paints, plastics, 
printing inks, and textile fi bers. The soybean is widely used 
in the production of lecithin, hormones, vitamins, furfural, 
bakelite, and monosodium glutamate.
 Historically, soybeans, tea, and silk have been China’s 
three largest agricultural exports. A moderate percentage (10-
20%) of the soybeans produced in China are used directly 

as human food in the form of sprouts or immature beans 
in the pod and as many products derived directly from the 
beans. There has been a surplus of soybeans in recent years 
in China, and exports to the USSR and Japan have been 
increasing. Utilization of soybeans in China will vary with 
the province. In Heilongjiang, the leading producer with 
30% of China’s soybeans for 1984, 40% were exported to 
the USSR and Japan, 35% went for human consumption, 
10% went for seed purposes, and 15% were exported to 
other provinces in China. In Jiangsu Province, 80% of the 
soybeans produced go directly for human consumption.
 Note: This document contains the earliest date seen for 
an archaeological dating of soybeans in China or East Asia or 
the world.

1195. Weber, Marlis. 1987. The single vegetarian: Healthy 
recipes for one. Translated from the German by Linda 
Sonntag. Hammersmith, London, England: Thorsons–An 
imprint of HarperCollins Publishers. 144 p. Illust. by Juliet 
Breese. Index. 21 cm.
• Summary: This attractively illustrated and designed lacto-
ovo-vegetarian wholefoods cookbook (fi rst published in 
Germany in 1985 as Vollwertkueche für 1 Person) opens with 
a nice section on soya beans and tofu (p. 17). Contains more 
than 50 line drawings, used mostly to fi ll spaces that would 
otherwise be empty. Soy-related recipes include: Chicory 
and beansprouts in curried cream (with soya bean sprouts, 
p. 56). Soya bean hotpot (with cooked soya beans, p. 76). In 
the chapter titled “Milk, Quark and Tofu” (p. 121-24) we fi nd 
recipes for: Tofu dessert. Savoury Tofu. and Tofu Burgers.

1196. World Neighbors. 1987. Soybeans: Part 1, Let’s 
grow them. Part 2, Let’s eat them (Color fi lmstrips). 5116 
North Portland Ave., Oklahoma City, OK 73112-2098. 
Accompanied by a 6-page narration.
• Summary: The fi lmstrips ($20 for 2) were photographed 
in East Africa and developed with the cooperation of 
Ilonga Research Center, Tanzania, and Kawanda Research 
Center and Africa Basic Foods Inc., Uganda. They show 
techniques being used at that time by World Neighbors’ 
assisted programs in the area. Part 2 shows how to make 
soy fl our from soybeans boiled for 10 minutes, and to use it 
in unleavened bread or snacks (1 cup soy fl our with 3 cups 
wheat fl our), or porridge. The leafl et also describes how to 
make soy sprouts and cook whole dry soybeans (with salt 
for several hours; poor technique). Address: Oklahoma City, 
Oklahoma.

1197. Wynne, Dave; Javaheri, Fereidoon. comp. and ed. 
1987. Soyabean cooking in Zambia. Republic of Zambia, 
Dept. of Agriculture. 48 p. 22 cm. 1st ed. 1985.
• Summary: Contents: Acknowledgements. Foreword. 
Nutritional information. 1. Basic recipes. 2. General use. 
3. Urban use. 4. Specialty recipes. Publication of this book 
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was fully by the Lint Company of Zambia (LINTCO). 
The Mennonite Central Committee and ZAMARE gave 
support. Many recipes were developed by Mrs. Barbara 
Wynne, Mr. Lee Holland, or Miss Mabuya; most of the rest 
came from the More-with-Less Cookbook, by Doris Janzen 
Longacre, and Favorite Recipes by the American Women’s 
Club in Lusaka. Surveys carried out by the National Food 
and Nutrition Commission (NFNC) and published in Dec. 
1980 found a high incidence of malnutrition in Zambia, 
particularly in children aged 0-4 years. Soybeans can help 
greatly to alleviate this problem.
 Talk with Hea-Ran Lee Ashraf. Dave Wynne was 
a Mennonite Missionary, and Fred Javaheri was also a 
missionary but working for the Zambian government. Fred, 
an Iranian with Canadian citizenship, has a deep, long-term 
dedication to soybeans with great energy, enthusiasm, and 
a sound knowledge of his resources. Hea-Ran believes that 
without these two men, the soybean program in Zambia 
would not exist today. Their group now also publishes a 
quarterly periodical titled Soybean Newsletter. Address: 
2. Soyabean Coordinator, Mt. Makulu Central Research 
Station, Chilanga, Zambia.

1198. Yu, Youtai. 1987. Agricultural history over seven 
thousand years [in China]. In: Sylvan Wittwer, Yu Youtai, 
Sun Han, and Wang Lianzheng, eds. 1987. Feeding a Billion: 
Frontiers of Chinese Agriculture. East Lansing, Michigan: 
Michigan State University Press. 462 p. See p. 19-33. Chap. 
2. [9 ref]
• Summary: Chinese agriculture originated in the primitive 
society of the early and middle New Stone Age (5000-2100 
B.C.). Farming villages established in the Wei and Yellow 
River valleys of northeast China cultivated millet, wheat, 
beans, rice, hemp, cabbage, and melon. The Slave Society 
period went from 2100-476 B.C. The description of the “fi ve 
grains” (millet, glutinous millet, soybeans, wheat, and rice) 
fi rst occurred during the Spring and Autumn period (770-476 
B.C.). Feudal Society went from 475 B.C. to A.D. 1840.
 The earliest Chinese characters, inscribed on bones and 
tortoise (land-loving turtle) shells date from around the 14th 
century B.C. These were fi rst excavated in Anyang County 
of Henan Province at the end of the 19th century. The earliest 
book which systematically recorded Chinese agricultural 
activities was Xia Xiao Zheng. It was the calendar of the 
Zia Dynasty, estimated to have been written around the 
16th century B.C. and comprising about 400 words. The 
main crops were broom millet, grain millet, wheat, rice, 
bean, hemp, vegetables and melons. Nearly 400 books on 
ancient Chinese agriculture were published prior to the 
middle of the 19th century and before the end of the Chinese 
Feudal Society. The 11th Century B.C. saw the progressive 
expansion of Chinese agriculture.
 In Western Europe, land was inherited by only one 
son of the noble landlord and was not allowed to be sold. 

This permitted centralized planning and utilization of land 
resources. By contrast, during the Feudal Society of China, 
land was inherited by many sons.
 Discusses intensive cultivation which began in Chinese 
agriculture as far back as the 3rd century B.C.
 The fi rst priority in Chinese agriculture has been the 
production of the food crops known as the “Five Grains.” 
Second is the production of livestock known as “Six 
Animals.” The “six animals” are horses, cattle, sheep, 
chickens, dogs and pigs. The expression of “fi ve grains” fi rst 
appeared in the Chinese literature of the eight-fi fth centuries 
B.C. The grains were millet, glutinous millet, soybean, wheat 
and rice. They were fi rst defi ned as the 5 basic food crops 
cultivated in the reaches of the Yellow River.
 “Shu” is broomcorn millet (Panicum miliaceum); “Ji” 
is a variety of “Shu.” The main difference is that “Ji” is not 
as glutinous when cooked as is “Shu.” In the most ancient 
Chinese characters inscribed on bones and tortoise shells, 
these 2 words appeared most frequently of all the grain 
crops.
 In ancient times, farmers would grow some soybeans 
as a part of their food production program each year. 
Equal importance was given to millet and the soybean as 
substitutes for “Shu” and “Ji.” Food processing technologies 
were developed after China entered the Feudal Society. Then 
fermented and salted soybeans [fermented black soybeans], 
thick soybean sauce, bean curd, bean sprouts and many other 
products became commonplace. The soybean then moved 
from a main food crop to the category of a nonstaple food 
and an oil crop. Wheat increased, as the soybean declined as 
a major food crop.
 Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “fermented and salted 
soybeans” (or “fermented and salted soybean”) to refer to 
fermented black soybeans.

1199. World Neighbors in Action (Oklahoma City). 1987?. 
Soybeans–The meat that grows on plants. 9(3E):1-8. 
Undated.
• Summary: This is a “Newsletter for Overseas Project 
Personnel.” The topic of this entire newsletter is “Growing 
and cooking soybeans.” Contents: Growing and cooking 
soybeans at home: Soybeans can provide protein for 
family, 1. Preparing the soil and planting seed (soil, seed 
inoculation, planting, alternate method of seed inoculation), 
2. Cultivation (fl owering and setting of pods, planting 
soybeans and maize together). 3. Harvesting and drying 
soybeans (threshing, preparing beans for storage). Cooking 
with soybeans: Making soy fl our, making unleavened bread, 
preparing nutritious snacks. Corn or wheat porridge. Making 
soybean sprouts. Simple soy milk. Cooked dry beans. 
Address: 5116 North Portland Ave., Oklahoma City, OK 
73112-2098.
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1200. Miyao, Shigeo; Yamamoto, Atsuyoshi. 1988. 
Chômi moyashi no kakô to bisei-butsu [Processing of, and 
microorganisms in, seasoned soybean sprouts]. Nyu Fudo 
Indasutori (New Food Industry) 30(1):27-29. Jan. [Jap]
• Summary: Focuses on the level of Bacillus in seasoned 
soy sprouts. In dry soybeans the number of microorganism 
strains is: Bacillus 19, Micrococcus 13, Coryneforms 
7, Molds 3. In soybean sprouts the number of strains is: 
Pseudomonas 58, Enterobacteriaceae 38, Acinetobacter 
& Moraxella 23, Flavobacterium 16, Xanthomonas 3, 
Alcaligenes 3, Micrococcus 3. Address: 1. Tokyô-to Nôgyô 
Shikenjô (Tokyo Metropolitan Agric. Exp. Station, Tokyo, 
Japan); 2. Kaneka Shokuhin K.K., Shokuhin Kenkyûshitsu 
(Food REsearch Lab.).

1201. Erb, Gene. 1988. Soybean research sprouts products. 
Des Moines Register (Iowa). Feb. 21.
• Summary: Lawrence Johnson is the professor in charge 
of the Food Crops Processing Research Center at Iowa 
State University. By the 1930’s and 1940’s, scientists 
were earnestly working to fi nd new products and ways to 
use the soybean. “Utilization research” fl ourished during 
those decades. Johnson said, “In this country, we have not 
aggressively sought export markets for value-added products. 
We have concentrated on exporting low-value commodities. 
The major utilization research projects from the 1930’s and 
1940’s ceased in the 1950’s because we thought we were 
headed toward a world food crisis. We shifted to production 
research and away from utilization. We have to go back to 
some of the old ideas that have been neglected since the 
late 1940’s. Current research projects at ISU’s Food Crops 
Processing Research Center are directed at improving food 
and feed processing operations and profi tability,”
 Several projects are aiming at fi nding faster, cheaper 
ways to extract oil from soybeans. The university’s Vinton 
bean is preferred by the Japanese for the production of tofu. 
Researchers Walter Fehr and Earl Hammond have developed 
a soybean low in linolenic acid. A small-seeded soybean 
developed at ISU should be ideal for making soybean sprouts 
for use in salads. The goal is to develop specialty strains for 
unique uses.

1202. Golbitz, Peter. 1988. Whole bean soy products. In: 
L. McCann, ed. 1988. Soybean Utilization Alternatives. St. 
Paul, MN: Univ. of Minnesota Center for Alternative Crops 
and Products. vi + 429 p. See p. 325-31.
• Summary: Discusses: Tofu. Soymilk. Yuba or soymilk fi lm. 
Fresh green soybeans. Whole dry soybeans. Soynuts. Soy 
sprouts. Tempeh. Soy sauce. Miso. Address: Soyatech, Bar 
Harbor, Maine.

1203. Price, T.V. 1988. Seed sprout consumption for human 
consumption–A review. Canadian Institute of Food Science 
and Technology Journal 21(1):57-65. Feb. [77 ref]

• Summary: Contents: Abstract. Introduction. Economic 
importance. Nutritive value of sprouts. Principles of sprout 
production: Seed source, seed germination, duration of 
seed soak and temperature of soak water, watering regime, 
frequency, duration and water temperature, gaseous 
exchange, room temperature and humidity, light, hormones, 
growth regulators, harvest time, post-harvest treatment, post-
harvest storage, packaging, bottling and canning, microbial 
and toxicological factors. Conclusions. Acknowledgements.
 “Germinated mung beans (Vigna radiata L.) are the 
oldest and best known of all sprouts and have been used as 
food by the Chinese for nearly 5,000 years.” Address: School 
of Agriculture, La Trobe Univ., Bundoora, Victoria 3083, 
Australia.

1204. Product Name:  [Oriental Rice].
Foreign Name:  Oriental Rice.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988. March.
Ingredients:  Brown rice*, soy sprouts*, onions*, carrots*, 
mushrooms*, sunfl ower oil*, wheat fl our*, soymilk*, 
vegetable extract, curry, sea-salt, spices. * = Organically 
grown.
Wt/Vol., Packaging, Price:  300 gm.
Nutrition:  Minerals 0.69%, protein 2.1%, fat 0.48%, 
carbohydrates 13.2%. 65.5 calories (Kcal) per 100 gm.
New Product–Documentation:  See next page. Label. 
Received 1988. 6.25 by 5.25 inches. Card stock. Color photo 
of rice with various vegetables with item name in white on 
orange. “Vegetable product.” Form fi lled out by Jos van 
de Ponseele. 1989. Jan. 11. This product was introduced in 
March 1988.
 In the list of ingredients in four languages, soy sprouts 
are called sojascheuten in Belgian-Dutch, pousses de soya in 
French, Sojakeime in German, and “soy sprouts” in English.

1205. Pecjak, Marinka. 1988. Soja v kulinariki [Soybeans 
in the kitchen]. Ljubljana, Yugoslavia: Feniks. 138 p. Illust. 
Plus 16 pages of color plates showing recipes. 21 x 30 cm. 
[Slv]
• Summary: Features 300 recipes that use soybeans and 
soyfoods. Contents: Introduction: In the beginning there 
was the soybean, almost anything can be made from soya (a 
diagram shows many food and non-food products), soya is 
concentrated, soybeans in cuisine, how to use these recipes. 
Whole soybeans (p. 17): Recipes for coffee, different kinds 
of spreads, salads, soups, green soybeans with rice, dips with 
whole soybeans, soybeans with mushrooms, patties, soybean 
roast, sausages made of whole soybeans, stuffed duck, 
stuffed trout.
 Soybean fl akes and textured proteins (p. 40): Spread, 
party balls, fi lled bread, soups, pancakes, Australian pie, 
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Buckwheat with fl akes, fl akes in mushroomy sauce, baked 
potatoes, stuffed cabbage leaves, chilled stuffed tomatoes, 
stuffed roasted peppers, stuffed eggplant.
 Soymilk and dairylike products (p. 74): Various spreads, 
soups and salads with herbs, pancakes, baked potatoes, 
baked noodles, soy pudding, soymilk ice cream, avocado 
milk. Soy fl our and semolina (p. 111): Soy noodles, pasta, 
pancakes, fi sh balls, soy bread.
 Soy sprouts (p. 122): Soups, salads, sprouts with 
potatoes, chicken with sprouts and wine, pork with sprouts. 
Soy sauce and other forms of fermented soybeans (p. 128): 
Chart showing fermented soy products (incl. miso, tempeh, 
sufu, natto), salads, soups, chicken with sprouts and soy 
sauce, meat with fermented black soybeans, roast cutlets, 
Hoisin dip.

1206. Toyo Shinpo (Soyfoods News). 1988. Tôfu ga eizu 
ni kiku! Eizu nimo kôka ga aru tônyû no naka no saponin, 
Okubo Ichiro hakase ga happyô [Tofu works against AIDS! 
Dr. Ichiro Okubo’s publication shows saponin in soymilk is 
even effective in treating AIDS]. June 11. p. 11. [1 ref. Jap; 
eng+]
• Summary: Dr. Okubo, assistant professor at Tohoku 
University in Japan, published an article in Asahi Graph (3 
June 1988) stating that tofu and soymilk work against AIDS. 
This created a sensation in Japan. There are many types 
of saponins, but they can be divided into 2 types, A and B. 
Group, B can control growth of the HIV virus, which is also 
a cause of leukemia and breast cancer. Group A, which only 
exists in the soybean hypocotyl (sprout/germ, haijuku), is a 
cause of the soybean’s bitter fl avor. Thus, removing the hulls 
and germ from soybeans gives better tasting soymilk and 
tofu. Address: Asst. Prof., Tohoku Univ., Japan.

1207. Shurtleff, William; Aoyagi, Akiko. 1988. Das Tofu-
Buch: Herstellung, Verwendung, Ernaehrungswert, Rezepte 
[The book of tofu: Preparation, uses, nutritional value, 
recipes]. Munich, West Germany: Goldmann Verlag. 384 p. 
Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm. [Ger]
• Summary: A pocket book edition of the original 1980 
German edition of The Book of Tofu. Contains 300 recipes. 
Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549.

1208. Bailey, Simon. 1988. Soya-based products. Natural 
Choice. Aug. 15.
• Summary: “The food of the future. The soya bean is a 
protein-packed food which is increasingly used as a dairy 
or food substitute in today’s search for a healthier diet.” 
Discusses soya milk, dairy free desserts, tofu, tofu-based 
foods, soya fl our, soya sprouts, tempeh, soya sauce, miso, 
and high-tech soya foods including TVP and soya protein 
isolates. Address: 138 Randolph Ave., London W9 1PG, 
England. Phone: 01-289-7364.

1209. Liao, San. 1988. Tofu in favor for 2000 years. China 
Daily. Sept. 3.
• Summary: Contains several quotes from The Book of Tofu 
by Shurtleff & Aoyagi.
 From the Western Zhou (1100-770 BC) to the Han 
Dynasty (206 BC-AD 220), soya beans were mainly 
cultivated in the areas along the yellow River. But by the 
late Han Dynasty, cultivation had extended to other areas of 
North China as a result of emigration. After the Han Dynasty, 
people developed the art of making soya been curd (tofu), oil 
and sprouts.
 One interesting way of preparing tofu is having it frozen. 
This method was fi rst discovered in the cold mountainous 
regions of northern China about 1,500 years ago.

1210. Cook, Anne. 1988. Visiting journalists say Italians 
shunning pasta for soy products. News-Gazette (Champaign, 
Illinois). Sept. 28.
• Summary: Italian consumers are shunning pasta and olive 
oil and eating salads with soybean sprouts and dressing 
made from low cholesterol soybean oil, say some touring 
Italian journalists. “It used to be people only knew soy as soy 
sauce on Chinese food,” said Ghigo Roggero, spokesman 
for the group visiting the United States to learn more about 
the product. “Now we cook with soy oil and eat soy sprouts 
and tofu,” Rogerro said. Roger Leysen who works with the 
American Soybean Association in Brussels, Belgium, said 
the trip was planned to familiarize participants “with the U.S. 
Soybean world from the farmer to the ship at New Orleans. 
About half the oil sold in Italy is made from olives grown 
there, and it sells primarily in gourmet ‘extra virgin’ form,” 
Leysen said. Soybean oil has captured about half of the 
remaining blended and pure oil market. Address: Staff.

1211. Elliot, Rose. 1988. The complete vegetarian cuisine. 
New York, NY: Pantheon Books. 352 p. First American 
edition. With many lovely full-page color photos. Index. 28 
cm.
• Summary: Visually, this is a beautiful book. The author 
makes minimal use of soybeans or soyfoods in her vegetarian 
cookbooks. She has apparently not learned that very few 
cultures that use soya as a traditional part of their diet use 
either soybeans as such or soy fl our. In “Learning to love the 
soybean” (p. 16) she notes: “Soybeans and soy fl our are rich 
sources of nutrients, but, in my opinion, so diffi cult to make 
palatable! However sprouted soybeans are delicious and 
make an excellent crunchy addition to salads, stir-fries, and 
sandwiches... Creamy soy milk (p. 106) and tofu (p. 108), 
which can both be made at home, are other palatable ways to 
eat soy.”
 Pages 38-39 contain a marvelous 2-page spread color 
photo of 30 different leguminous seeds (including soybean 
and soy fl our), each with a brief description, followed by 
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a longer description on pages 40-41. The section titled 
“Soybean Glycine max” states: “Soybeans have a strong 
fl avor and need powerful condiments, such as curry, tomato 
and garlic, to make them taste good. I think they’re nicest 
when sprouted (p. 207) and added to salads and stir-fries.
 “Many products, such as miso, soy sauce, tempeh, soy 
milk and tofu, are made from soybeans and are described in 
other sections of this book.
 “Soy fl our is high in protein and low in starch, so it 
cannot be used to make a normal white sauce, although it 
can be stirred into savory sauces and gravies to add bulk 
and nutrients and is sometimes added to fl our as a dough 
improver, in the proportion 8 parts fl our to 1 part soy fl our.”
 Pages 104-05 contain another 2-page spread color photo 
of dairy and nondairy ingredients, with a brief description 
of each, including tempeh, seitan, dried deep-fried tofu, 
aromatic dried tofu [probably fi ve-spice pressed tofu = wu-
hsiang toufukan], smoked tofu, fi rm tofu, soft tofu, textured 
vegetable protein (chunks or chopped), soy milk, and soy 
cream. A longer explanation is given on pages 106-06. The 
author does not like the strong soybean fl avor or stodgy 
texture of tempeh. Page 108 gives a brief description of how 
to make tofu, and has a sidebar titled “Ideas for using tofu 
and vegetarian protein foods.” A good but brief description 
of soy sauce is given on p. 184, and a poor description of 
“How to make soy milk” (with added vanilla, honey, and oil) 
is given on page 280.
 Soy-related recipes include: Miso soup with bean curd 
(p. 133; a variation includes wakame). Vegan ice cream (uses 
soy milk instead of dairy milk, p. 280). Thus, only 1 recipe in 
the 352-page book uses tofu and none use tempeh.
 Originally published in Great Britain as Rose Elliot’s 
Vegetarian Cookery by William Collins Sons & Co. Ltd., 
London and Glasgow. “Rose Elliot, a vegetarian since the 
age of three, is one of England’s most popular cookbook 
authors. Her many best-selling books include Vegetarian 
Cooking from Around the World, The Festive Vegetarian, and 
The Vegetarian Mother and Baby. An active food consultant, 
she has appeared often on television and radio in Britain. She 
lives in Hampshire, England.” She was born and educated in 
England. Address: Hampshire, England.

1212. Rosenberger, Keith. 1988. Re: Method used to make 
raw slightly-fermented soy “cheese” from soy sprouts by 
Ann Wigmore and Viktoras Kulvinskas. Letter to William 
Shurtleff at Soyfoods Center, Oct. 17. 2 p.
Address: 157 North Fourth St., Souderton, Pennsylvania 
18964.

1213. Yu, R. 1988. Incorporation of lupin into human 
foods. In: Saipin Maneepun, Pivan Varangoon, and Bulan 
Phithakpol, eds. 1988. Food Science and Technology in 
Industrial Development: Proceedings of the Food Conference 
‘88. 2 vols. Bangkok, Thailand: Institute for Food Research 

and Product Development, Kasetsart University, Thailand. 
See p. 24-26. Held 24-26 Oct. 1988 in Bangkok, Thailand. *
• Summary: Research in Australia has shown that lupin 
seed (Lupin angustifolius) can be used to make acceptable 
tempe. The writer stated that lupin was a better substrate for 
fermentation than soybean, and that taste panelists preferred 
the nutty fl avor and golden color of lupin tempe.
 Literature reports indicate a faster growth of lupin 
sprouts (36% greater yield) than for soy and mung bean, and 
that the crispier lupin sprouts have a high acceptability rating 
compared to soy sprouts.
 Note: Lupin grain was sold into Indonesia for tempe 
manufacture from about 1985 to 1995, however trade was 
abandoned during the tumultuous years of political change 
and the Indonesia monetary crisis. There has been renewed 
interest in the use of lupin for tempe (Jayasena and Quail, 
2004).

1214. Phipps, Bob. 1988. Importing tofu equipment from 
Sun Youth in Taiwan (Interview). SoyaScan Notes. Nov. 7. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: A letter from Eva M.L. Wang dated 6 Oct. 1988 
states that Sun Youth Machinery Co. Ltd. has been making 
bean sprout equipment in Taiwan since 1973, and selling 
tofu equipment since 1979. Ms. Wang is sales manager. Bob 
has just received a new stainless-steel system from them and 
it looks great. Even the frame is stainless steel. The landed 
price is 30-40% below Takai’s price. It is very easy to import 
an item such as this if you use C.F. Ocean Services (C.F. 
stands for Consolidated Freightways). No need to go thru 
a special agent or broker. Bob had to make only 2 phone 
calls. C.F. does most of the work, fi lls out the forms, takes 
the goods thru customs, and delivers them to your plant at 
a predetermined price. If the equipment is listed as “Farm 
Equipment” there are no import duties. Address: Energy 
Sprouts, 3602 High Point, San Antonio, Texas. Phone: 512-
654-3963.

1215. Rosenberger, Keith. 1988. Re: Thank you for 
convincing us not to eat raw soybean sprouts or the raw 
cheese made from them. Letter to William Shurtleff at 
Soyfoods Center, Nov. 8. 2 p. [16 ref]
• Summary: “Dear Bill: Your most kind response to my 
earlier inquiry about the edibility of raw sprouted soybeans 
vs. trypsin-inhibitor was greatly appreciated; I was impressed 
and honored to have at last encountered the bastion of 
authority on such matters. As a consequence of your 
recommendations, we have made immediate changes in our 
method of preparing soy for eating: we have stopped making 
the fermented raw sprouted-soybean ‘cheese’ and now 
steam-heat the 3-day sprouted soybeans about ten minutes.
 “The result has been, to our joy, no abdominal 
discomfort nor fl atus and a far more palatable food. The 
misunderstanding which initiated this improper preparation 
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occurred, in our case, about ten years ago, although it is still 
ignorantly perpetrated by some sources. (Note the enclosed 
letter from Hippocrates Health Institute which was received 
here about the same time as your letter.) The enclosed 
material forms the crux of this misunderstanding, but some 
background may be additionally helpful.
 “About ten years ago I spent a month with Viktoras 
Kulvinskas at his health rejuvenation residence in 
Connecticut. The food was entirely raw vegetarian and, 
although no soy of any kind was ever served, the dietary 
literature both of Kulvinskas and Ann Wigmore–whose 
Hippocrates Health Institute in Boston we visited, dined at, 
and received literature from–very openly mentioned the raw 
soy-sprout ‘cheese’ in protein recipes. Strongly attracted as 
we were to a raw, vegetarian, enzyme-rich diet, we overrode 
doubt, discomfort, and distaste with innocent devotion and 
have consumed this raw soy-sprout ‘cheese’ as our main 
protein source for about ten years.
 “At some point I purchased the Add a Few Sprouts book 
(by Martha Oliver, 1975, Keats Publ. Co., New Canaan, 
Connecticut) and thence began greater doubts concerning 
the digestibility of raw soy sprouts. Other less-specifi c 
literature was also found supporting the heat-treatment of soy 
sprouts and Kulvinskas-Wigmore remained the only source 
advocating the raw approach.
 “As you requested, I have enclosed pertinent pages from 
the Martha Oliver book and the most specifi c Kulvinskas 
book in which he ‘validates’ the digestibility of raw soy 
sprouts. Rather than photostat many pages for single footnote 
entries, I have consolidated and re-typed the bibliographical 
references on which both authors base their claims so that 
you may, if you wish, research these for their validity. It 
would be interesting to learn what you do discover regarding 
these references, particularly Kulvinskas’ claims.
 “Three simple questions remain in our minds concerning 
this new preparation of soy sprouts:
 “(1) What is the actual quantity of steamed soy sprouts 
that would, in your estimation, be suffi cient to provide an 
ample amount of protein at one meal?
 “(2) The soy sprouts sit in a pot, on a steaming basket, 
above the boiling water. Would this water still leech out any 
nutrients, and, what might the effect of a ten-minute steam-
heating be on the nutrients in the soy sprouts, which ones are 
affected, how much, how to minimize?
 “(3) We heat-process the soy sprouts in large quantities, 
then-freeze them. Would freezing affect their nutrient quality 
in any way?
 “We cannot tell you how grateful we are to have 
followed your advice on the preparation of this staple in our 
diet. We live in the Pennsylvania-Dutch soybean-rich area 
and have long felt that somehow something we were doing 
was not completely correct. This has been dramatically 
changed, and so have our lives because of it.
 “May your good and necessary work of dissemination 

of the value of soy foods continue and enrich many in this 
world. Thank you again.
 With sincerest best wishes,...”
 Note: A full page of carefully typed bibliographic 
records is attached. We added a number of these to our 
SoyaScan database, then obtained the documents and 
summarized them in the database.
 A letter (typed with signature on letterhead) from Anna 
Maria Gahns, Health Administrator, of the Hippocrates 
Health Institute, is also attached. It begins: “Dear Keith, 
Through the sprouting and soaking the inhibitor is broken 
down yet in recent years we have shed the use of soyabeans 
due to their indigestion [when raw] to most people.”
 The Institute is located at 1443 Palmdale Court, West 
Palm Beach, Florida 33411. Phone: (305 or 407) 471-8876. 
Thanks Keith! Address: 157 North Fourth St., Souderton, 
Pennsylvania 18964.

1216. Kloss, Jethro. 1988. Back to Eden: A human interest 
story of health and restoration to be found in herb, root, and 
bark. Revised and expanded second edition. Back to Eden 
Publishing Co., P.O. Box 1439, Loma Linda, CA 92354. 
xxviii + 1007 + 20 p. Illust. Index. 21 cm. Kloss Family 
Heirloom Edition. Index.
• Summary: One of the most creative and original sources 
of early soyfoods recipes, which include “Soybean Cream” 
and “Soybean Ice Cream.” This revised edition contains all 
essential material from the original text of this classic work 
on healing herbs, home remedies, diet, and health, but it 
has been reorganized, re-typeset and re-indexed to make it 
easier to use and more contemporary. Three hundred pages 
of natural health information have been added. Old terms 
have been explained and updated. There are also 16 pages 
of photographs and 16 pages of new of family recollections 
by Jethro Kloss’ daughter, son, and granddaughter. One 
interesting illustration in the photo section that has not 
appeared in earlier editions of this work shows an aerial view 
of the Nashville Sanitarium-Food Factory with a train and 
3 sets of train tracks in front. The book has been published 
continuously by the Kloss family since 1946.
 Contents: Section I: Natural health. 1. Personal 
experiences. 2. Soil preparation and farming. Section II: 
Herbs for healthful living. 1. History of herbal medicine. 2. 
Herbs. 3. General directions for preparation and use of herbs. 
4. Tonic herbs. 5. Herbs used to treat disease. 6. Medicinal 
trees. 7. Specifi c herbs for various medical problems. Section 
III: Treating diseases with herbs. Treating diseases with 
herbs. Special notice. Section IV: Your body and its needs. 
The digestive section. 1. The importance of good nutrition. 2. 
Carbohydrates. 3. Fats. 4. Protein. 5. Mineral elements in the 
body. 6. Vitamins. 7. Water. 8. Fresh air, exercise, and sleep. 
Section V: Your foods. 1. Fruits. 2. Vegetables. 3. Fiber (to 
“help keep you regular”). 4. Oatmeal. 5. Nuts. 6. Breads and 
refi ned fl our. 7. Meat and vegetarianism. 8. Milk. 9. Salt. 
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10. Garlic. 11. Healthful diets. 12. Obesity. 13. Fasting and 
healthful eating. Section VI: Food preparation. 1. Useful 
hints to preserve vitamins. 2. Kloss’s favorite health recipes. 
3. Cooking under steam pressure. 4. Aluminum cooking 
utensils. 5. Baking and breads. 6. Preparing wholesome 
desserts and beverages. Section VII: Effects of polluted and 
adulterated foods on the body. 1. Adulteration of food. 2. 
Health-destroying foods. 3. Dangers from disease in animals. 
Section VIII: Water and good health. 1. History of water 
cure. 2. Using water to preserve health. 3. Water’s effects and 
use in treatment. 4. Water’s effects on sickness. 5. Baths and 
water treatments. 6. Compresses and fomentations. Section 
IX: Skills in caring for the sick. 1. Nursing. 2. Massage. 3. 
High enemas. 4. The value of charcoal. Appendix: Glossary 
of old-fashioned medical terms. Glossary of medical 
properties of herbs. General tables.
 A press release accompanying the new revised, 2nd 
edition notes: Back to Eden was written by Jethro Kloss 
during the 1920s and 1930s, with help from Promise and 
Eden, his daughter and son. It was fi rst published in 1939, 
when the author was 76 years old. It has since sold more 
than 3 million copies. Kloss died in 1946 after retiring 
to Tennessee. Message Press, a small business in a rural 
community not far from Chattanooga, continued to publish 
Back to Eden for more than 25 years after his death, under 
the direction of Promise, his daughter. Unfortunately in 1967 
the copyright expired during the confusion attendant to the 
illness and death of the book’s country publisher. Promise’s 
attempt to renew the copyright in Jan. 1968 was too late. In 
1971 other publishers pirated Back to Eden. Address: Loma 
Linda, California.

1217. Okubo, Kazuyoshi. 1988. Daizu no DMF (Dry Mouth 
Feel, aku, fukai-aji) seibun to tôfu nado no shokuhin kakô 
ni okeru sono kyodô [DMF (Dry Mouth Feel, undesirable) 
components of soybean and behavior of the components 
on soybean food processing]. Nippon Shokuhin Kogyo 
Gakkaishi (J. of the Japanese Society of Food Science and 
Technology) 35(12):866-74. Dec. [40 ref. Jap]
• Summary: Undesirable sensory properties are found in 
isofl avin [isofl avones] which has an objectionable, bitter, 
astringent, and weak phenol-like taste; daidzin and genistin, 
which have a bitter, astringent taste; and saponins, which 
have a bitter taste. Group A saponins are found mostly in the 
soybean hypocotyl, whereas Group B saponins are found in 
the whole soybean seed. All these are glycosides.
 The glycosides with the lowest stimulus thresholds 
(in ascending order) are soyasapogenol E, soyasapogenol 
B, genistin, genistein, soyasapogenol A, daidzin, daidzein, 
saponin B, saponin E, and saponin A. Those with the lowest 
thresholds are most easily detected by taste panelists. 
Address: Faculty of Agriculture, Tohoku Univ., Amamiya-
machi, Tsutsumi-dori, Sendai-shi, Miyagi 980, Japan.

1218. Beckham, Nancy. 1988. Herbal help to avoid 
menopause symptoms. Australian Wellbeing No. 29. p. 74-
76. [5 ref]
• Summary: In the section titled “Oestrogens in foods and 
herbs and how to use them” there are subsections on alfalfa, 
red clover, sage, parsley, aniseed, fennel, hops, soya beans, 
and fenugreek. She suggests that if women eat these foods, 
they will experience relief of menopausal symptoms. The 
section on soya beans states that sprouts are the best way to 
use soya beans for relief of menopause symptoms because 
sprouting dramatically increases the oestrogen content. 
However soya beans are quite diffi cult to sprout because 
they become moldy and smelly if not washed and drained 
well and often. “They are amazingly tasty but wait until you 
have learned to sprout alfalfa and mung beans before trying 
them.”
 Dried soya beans can also be used, but they need to be 
soaked and cooked for a long time. If you don’t normally eat 
dried beans, start with small quantities, “otherwise you will 
probably have severe abdominal colic and fl atulence.”
 Note: This is the earliest document seen (Dec. 2000) 
that discusses consumption of soyfoods as a way of reducing 
menopausal symptoms. Address: Author, Australia.

1219. Product Name:  [Tofu Burger, and Lumpia (With 
Organic Soy Sprouts)].
Foreign Name:  Tofuburger, Lumpia (With Organic Soy 
Sprouts).
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988.
New Product–Documentation:  Jonathan catalog. 1988. A 
full-page color plate shows all these products.

1220. Product Name:  [Chopburger (With Organic Soy 
Sprouts)].
Foreign Name:  Chopburger.
Manufacturer’s Name:  Jonathan P.V.B.A.
Manufacturer’s Address:  Antwerpsesteenweg 336, B-2080 
Kapellen, Belgium.  Phone: 03/664 58 48.
Date of Introduction:  1988.
Ingredients:  Soy sprouts, onions, carrots, celery, leeks, 
mushrooms, wheat fl our 85%, vegetable fat, tamari, spices.
Wt/Vol., Packaging, Price:  Vacuum packed.
How Stored:  Refrigerated.
New Product–Documentation:  Jonathan catalog. 1988. A 
full-page color plate shows all these products.

1221. Sojarei Ebner-Prosl. 1988. Tofu aus der Sojarei [Tofu 
from the Sojarei (Leafl et)]. Baden bei Wien, Austria. 6 
panels. [Ger]
• Summary: This full-color orange and red leafl et explains 
that the company makes and sells many fresh soy products, 
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mostly tofu and tofu products, but also tempeh and soy 
sprouts. They sell tamari, shoyu, miso, gomashio (sesame 
salt), many types of vegetables, fl akes, and legumes. They 
also have a soya recipe brochure and a tofu cookbook.
 This young family-run business, founded in 1984, 
focuses on fresh soyfoods of the best quality–pure and 
natural. Sojarei tofu is described as the culinary wonder 
child in unpretentious clothes, but with many talents. Tofu is 
sold in slices, diced, or in strips. It can be pressed or pureed. 
There are color photos of the two owners and their wives, 
of tofu, and of 5 tofu dishes. Address: Augasse 2, A-2500 
Baden bei Wien (near Vienna), Austria. Phone: 02252/85101.

1222. Cost, Bruce. 1988. Asian ingredients: Buying and 
cooking the staple foods of China, Japan and Southwest 
Asia. New York, NY: William Morrow & Co. 333 p. Illust. 
Index. 27 cm. [39 ref]
• Summary: Soy related: Soybean sprouts and recipe (p. 86). 
Beans, incl. soybeans (p. 146-50). Asian “dairy” (p. 186-87): 
The soybean and the coconut (incl. bean curd, doufu-nao, 
fermented bean curd / fu-ru, molded bean curd / chou dou-
fu, dried bean curd / dou-fu gan, and bean curd skin [yuba]. 
Soybean milk.
 Soybean sauces, condiments and pastes (p. 195-211): 
Salted and fermented black beans with recipes for “Roast 
chicken with black beans stuffed under the skin,” and 
“Soft-shell crabs with ginger, lemon, and black beans” 
(“Fermented black beans, often fl avored with bits of ginger 
and sometimes orange peel, are usually sold in 8-ounce 
plastic bags.” Acceptable brands: Mee Chun or Koon Chun 
Sauce Factory. “Earthier and probably more classic are the 
Yang Jiang Preserved Beans (with ginger) from Kwangtung, 
China), bean sauce (other names: Yellow bean sauce, brown 
beans sauce, bean paste, jiang; two types are with the beans 
whole or ground), hot bean sauce / paste with recipe, hoisin 
sauce, sweet bean sauce (made with soybeans [probably 
tian mian jiang, p. 202], Taiwan), soy sauce (Chinese, 
Japanese, tamari; Highly recommended light soy sauce: 
Pearl River Bridge. Highly recommended dark: Pearl River 
Bridge Mushroom Soy, fl avored with straw mushrooms), 
Java’s ketjap and other soy sauces miso with recipe, yellow 
miso (Shinshu miso), white miso (shiro miso, Kyoto shiro 
miso, sweet white miso), red miso (aka miso), Hatcho miso 
[soybean miso], barley miso (mugi miso), fermented bean 
curd (white or red; also called preserved bean curd, wet bean 
curd, bean cheese, dou-fu ru or fu-ru {Mandarin}, fu yu 
{Cantonese}) with two recipes).
 “Red fermented bean curd” is described on pages 210 
(also called “red bean cheese”), 211, and 283 (together with 
“red rice”).
 Concerning ketjap (p. 206): Tomato ketchup, although it 
may seem to be of Asian origin, may or may not come from a 
family of Asian pickled products. But the word “ketchup” is 
clearly of Asian origin. [Note: The modern Indonesian word 

for soy sauce is kecap / ketjap / kechap.] “It comes from the 
Malay kechap, which apparently derives from the kôe-chiap 
of a southern Chinese dialect (Amoy); both of these refer to 
the kind of briny liquid preserves that include fi sh and soy 
sauces.” Throughout most of Southeast Asia, fi sh sauces are 
the standard condiment, in Indonesia (incl. Java) soy sauce 
is more widely used. Sweet Indonesian soy sauce (ketjap 
manis), which is very widely used, is traditionally sweetened 
with palm syrup and seasoned with garlic, star anise, salam 
leaves, and galangal.
 Also discusses: Seaweed (p. 165-70): Kelp (Laminaria), 
laver (Porphyra), wakame, dashi, hair vegetable / black moss 
/ hairlike vegetable (China; Gracilaria verrucosa), agar-agar. 
Monosodium glutamate (p. 247)
 Bruce Cost was born in 1945. A photo and brief 
biography appears on the inside rear dust jacket. Address: 
[San Francisco, California].

1223. Kaysing, Bill. 1988. Bill Kaysing’s freedom 
encyclopedia. Instant Improvement Inc., 1160 Park Ave., 
New York, NY 10128. 295 p. See p. 87-94. [1 soy ref]
• Summary: The dust jacket of this book states, under the 
title: “Freedom from junk food. Freedom from supermarket 
rip-offs. Freedom from slavery to doctors and landlords. 
Freedom from food-induced sickness and premature aging.” 
The book has sold very well. In the chapter titled “Eating 
better for less,” there is a section on soybeans (p. 87-94). 
It discusses cooked soybeans, soy grits, soy fl our, soy 
protein (isolate), soy sprouts, soy coffee, miso, Tofutti, soy 
milk, and tofu, with the greatest praise reserved for tofu. 
A number of recipes are included. On page 94, two panels 
from the Soyfoods Center (Lafayette, California) catalog of 
publications are reproduced. They describe the center and 
the many virtues of soyfoods. Below is a caption: “This 
organization is bringing a new era in good food to the United 
States. Write for their handsome brochure, listing books and 
other data.”

1224. Kurz, Marey. 1988. Soja in der Vollwertkueche: Rat 
und Rezept-Ideen zum Kochen und Backen mit allen Soja-
Varianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso. 
Das erste komplette Soja-Kochbuch [Soya in whole-foods 
cookery: Advice and recipe ideas for cooking and baking 
with all the varieties of soya: Beans, fl our, milk, sauce, tofu 
and miso. The fi rst complete soya cookbook]. Munich, West 
Germany: Graefe und Unzer GmbH. 102 p. Illust. Index. 20 
cm. [11 ref. Ger]
• Summary: The copyright (but not the title page) page says 
that this is a 3rd edition, however the ISBN is unchanged 
from the 1984 edition. Address: West Germany.

1225. Schinharl, Cornelia. 1988. Koestliche Keime und 
feine Sprossen: Reizvolle Rezepte fuer gekeimte Lainsamen, 
Getreidekoerner, Sojabohnen und viele mehr; dazu prakt, 
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Rat zum Selberziehen. 2. Aufl . [Delicious germinated seeds 
and fi ne sprouts: Attractive recipes for sprouted linseed / 
fl axseed, lentils, cereal grains, soybeans, and many more. 
Plus practical advice for teaching yourself. 2nd ed.]. Munich, 
West Germany: Verlag Graefe und Unzer. 56 p. Illust. (some 
color). Index. 20 cm. Series: GU Vollwert Küchen Ratgeber. 
[Ger]*
Address: Munich, Germany.

1226. Life Food. 1988? Frische Sprossen und Keimlinge 
[Fresh sprouts (Leafl et)]. Stülingerstrasse 9, 7800 Freiburg, 
West Germany. 1 p. 30 cm. Undated. [Ger]
• Summary: Color photocopy of leafl et brought to Soyinfo 
Center by Wolfgang R. Heck. 2011. Nov. 25. This leafl et is 
brown, green and yellow on white. Across the top in bold 
letters: bei Festen und Feiern–vegetarische Büffets von 
Taifun (for feasts and celebrations, order a vegetarian Buffet 
from Taifun). At this time Taifun had a stall [like a sushi bar] 
in the market place at Freiburg. They sold sprouts (Alfalfa, 
radish, mung bean, sunfl ower seed, lentils, wheat, rye, and 
spelt [Dinkelsprossen]). A small box below the logo at the 
top states that they also sold: “Soy products of all types 
[Sojaprodukte aller Art], fresh sprouts, Japanese specialties, 
seasonings and spices” [Zutaten und Gewürze].
 Wolfgang Heck, the owner, also served cooked foods 
including fried tofu seasoned with a sprinkling of soy sauce. 
Elli Huber of Taifun explains the meaning of the word 
Keimlinge: “We use the word Keimlinge for small sprouted 
seeds (maybe shoots or germ buds might be better?). So we 
have Alfalfa, Radish, Cress and of course soybeans. It’s like 
a fi gure of speech: Sprossen und Keimlinge–these words 
are often used together.” Address: Freiburg, West Germany. 
Phone: 0761/ 38 2322.

1227. McClure, Bruce A.; Guilfoyle, Tom. 1989. Rapid 
redistribution of auxin-regulated RNAs during gravitropism. 
Science 243(4887):91-93. Jan. 6. [15 ref]
• Summary: Gravitropism is the bending of plants in 
response to gravity. It is caused by differential growth rates 
on opposite sides of the plant. The aerial portions grow 
up and the roots grow down. Auxin, a plant hormones, 
is believed by some to play a major role in gravitropism 
by controlling the rate of cell extension. When soybean 
seedlings were vertically oriented, auxin-regulated RNAs 
were symmetrically distributed in the elongation region of 
the hypocotyl (the part of the seedling below the cotyledons, 
i.e. the sprout). In horizontally oriented seedlings, the 
distribution became asymmetrical within 20 minutes and 
the greatest asymmetry coincided with the onset of rapid 
bending. “The results provide a clear correlation between 
the dynamic expression of genes under auxin control and 
a morphogenetic phenomenon traditionally known as an 
auxin response.” Address: Dep. of Biochemistry, Univ. of 
Missouri-Columbia, Columbia, Missouri 65211. McClure’s 

present address: Plant Cell Biology Research Center, Univ. 
of Melbourne, School of Botany, Parkville, Victoria 3052, 
Australia.

1228. Sojarei Ebner-Prosl. 1989. Preisliste [Price list]. 
Augasse 2, A-2500 Baden bei Wien, Austria. 10 p. 
Manufacturer’s catalog. [Ger]
• Summary: The company has two catalog/price lists: one 
(green) for food processors and one (yellow) for retail 
stores. Products made by the company have been marked 
by the author with an “S.” In the front of each catalog is 
an organic certifi cate. The retail catalog contains 20 fresh 
products, 3 books, and 30 non-fresh products. Fresh products 
made by the company include Tofu Natur, Tofu Mariniert, 
Tofu Geräuchert, Tofu Pastete Siddhartha, Tofu Pastete 
Toscana, Tofu-Burger, Soja-Getreide-Laibchen, Gruenkern 
Laibchen, Dinkel Laibchen, Reis-Laibchen, Weizengluten 
Laibchen, Weizengluten, Badener Bratwuerstchen, Badener 
Grillwuerstchen, Brotaufstrich “Rusticana”, Brotaufstrich 
“Holzknecht.” Fresh products sold but not made by the 
company include soy tempeh, marinated tempeh, and soy 
sprouts. The company sells 3 recipe books: (1) Their own 
recipe book Wichtig für Ernährungsbewusste (Important 
for understanding of nutrition); (2) Tofu: Essen mit Zukunft 
(Tofu: Eating with the future) by Brigitte Vogenreiter and 
Clemens Kuby, and (3) Schlank mit Tofu (Slim with tofu; 117 
recipes) by A.W. Dänzer.
 The company also sells many non-fresh products 
including yellow soybeans (organically grown), soya 
fl akes (Sojafl ocken, not defatted), whole soy fl our, tamari, 
shoyu, barley miso, Hatcho miso, brown rice miso, soba 
(buckwheat) miso, nigari, Bonsoy soyadrink (natural and 
cacao), Pinoccio Soybean coffee, and soynuts.
 In the catalog for food processors, for example, the 
regular tofu, marinated tofu, and smoked tofu are each sold 
in 1 kg, 30 kg, 60 kg, 100 kg, and 200 kg amounts. Address: 
Baden (near Vienna), Austria.

1229. Dalodom, A.; Chainuvati, C.; Charnnarongkul, S. 
1989. Rapid expansion of soybean production in Thailand. 
In: A.J. Pascale, ed. 1989. World Soybean Research 
Conference IV. Buenos Aires: Continuing Committee. xxviii 
+ 2152 p. See p. 650-57. [9 ref]
• Summary: Soybean is an important fi eld crop in Thailand. 
Production has increased from about 100,000 tonnes in 1980 
to 366,400 tonnes in 1986, the peak year. Yields in the same 
period rose from 793 to 1,238 kg/ha. There are three seasons 
for soybean cultivation: early rainy season, late rainy season, 
and dry season.
 Soybeans produced in Thailand are used in food 
products in two ways: First, the medium scale food industry 
produces soy milk and soy starch for local food mixtures. 
The other is family-scale food industry that produces 
fermented soybean chip for food ingredients, bean sprout, 
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custard, curd, local soymilk and Tao si, etc. The main 
industries for soybean grain are oil and meal. Soybean oil 
annually produces about 40,000–45,000 tonnes. It can be 
categorized into 2 groups: 1. Sea food product canning that 
demands 15,000 tonnes of soybean oil a year. 2. Cooking 
oil, resin for light color paint and other canning uses which 
demand about 25,000–30,000 tonnes a year. Address: Dep. of 
Agricultural Extension, Bangkhen, Bangkok, Thailand.

1230. Harrison, Gilford R. 1989. Why haven’t soyfoods 
caught on Latin America? (Interview). SoyaScan Notes. April 
17. Conducted by William Shurtleff of Soyfoods Center.
• Summary: There have not been any really successful 
commercial soy products in Mexico. Everyone has been very 
disappointed in the lack of success of soy protein products. 
Its extremely bad. The food companies in this fi eld have not 
changed much since 1975, except that some of the pioneers 
are no longer in business. Still in business since 1978 are 
Maisoy (Pedro Bleyer) in Bolivia, Industrias Almenticias 
Noel in Colombia, Alimentos S.A. in Guatemala, and 
Proteinal in Venezuela. Grasas S.A. in Buga, Colombia no 
longer makes soyfoods. They invested heavily in a Wenger 
X-200, the biggest extrusion cooker they make. They 
suffered heavy losses making a textured soy fl our hamburger 
extender. Actually they are still in existence and still using 
the Wenger, but they are using it to make animal feeds and 
pet foods like dog food. In Mexico, NUTRIMEX, which 
belongs to ALBAMEX (the animal feed company), makes 
textured soy fl our, but they are not doing well.
 The main problems seem to be with consumer retail 
products; these are image problems and regulations 
which prohibit the use of soy extenders in meat, except 
in institutions. The greatest successes have been with 
institutions. The most successful company in Mexico 
has been Industrial de Alimentos in Mexico City, started 
by Felipe Suberbie Sr. and now run by his son, Felipe Jr. 
They had the fi rst soy fl our plant in Latin America, started 
in about 1970, with a Wenger X-25. They developed the 
famous malted full-fat soy fl our, based on soybeans which 
are sprouted for 3-4 days, then cooked and dried. They just 
barely survived for the fi rst 10 years, but when young Felipe 
came in and they shifted from retail to institutional products, 
they fi rst started to make money. Now they have gotten out 
of the retail business entirely and has fi nally registered (with 
the Mexico Health Dept.) a textured soy protein product 
named Don Chano. He sells it in bulk to institutions as a 
meat extender or replacer. The company is now doing very 
well.
 The American Soybean Association Human Nutrition 
Center has been renamed Technical Assistance Center; they 
will try to improve the image of soy. There are hundreds of 
little “soya stores” all over Mexico, as in the metro stations. 
They use soya to attract people but they sell everything but 
soy! If you’re lucky they may have a little lecithin, whole 

soybeans, and textured soy fl our which is purchased in bulk 
and repackaged in cellophane bags. The health authorities 
refuse to allow anyone to advertise soy products as a 
substitute for regular food, such as meat. They are afraid to 
open the gates to unscrupulous people who would use large 
amounts of low-cost soy to extend expensive meats, but 
mislabel and misadvertise the products. It is too diffi cult to 
test the level of soy protein in other foods. Things haven’t 
really changed much since 1981. The key is to create a new 
image and start using soyfoods as foods in their own right, 
rather than as extenders or replacers. ASA spent years trying 
to get tofu accepted in Mexico, but only Japanese restaurants 
were interested. The big CARE project in Costa Rica (run 
by Justin R. Jackson), which was making 14 different 
products using Brady extruders, has just closed. It was 
not cost effective and demand for their products had been 
disappointing. Carla Weaver has set up a company in San 
Jose, Costa Rica, named ExiTex that imports soy products 
to Central America. She represents American manufacturers 
that are exporting those products. Address: American 
Soybean Assoc., Division manager, Latin America, St. Louis, 
Missouri.

1231. Brown, Judy; Bates, Dorothy R. 1989. Judy Brown’s 
guide to natural foods cooking. Summertown, Tennessee: 
The Book Publishing Co. 160 p. Index. With 8 pages of color 
photos. 23 cm.
• Summary: This natural foods, vegan cookbook, which does 
not require the use of dairy products or eggs, includes more 
than 200 recipes, many of which contain soyfoods. In the 
chapter titled “The Natural Foods Pantry” is a sub-chapter 
titled “Soy Foods,” which gives brief introductions to tofu, 
tempeh, miso, soy milk, soy cheeses, soy yogurt, soy fl our, 
and soy pulp or okara. There are also sub-chapters on sea 
vegetables, sprouts (including soy sprouts), organic foods, 
macrobiotics (which is “heavily emphasized in this book”), 
more natural foods ingredients (which, under soy sauce, 
discusses the differences between shoyu and tamari).
 The number of recipes featuring various soyfoods are: 
Tofu (15), tempeh (5), miso (4), soymilk (1), shoyu (1), and 
okara (1; soysage).
 The author, a specialist in consumer education, presently 
organizes culinary carnivals and natural foods tasting fairs. 
She has written extensively on natural foods and holds a 
Master’s degree in Consumer Economics from the Univ. 
of Maryland. She is president of Judy Brown Enterprises, 
a public relations company for natural foods products. 
Address: 9 Dovetree Court, Indian Head, Maryland 20640. 
Phone: 301-753-6548.

1232. May, Lucy. 1989. The truth about tofu: Cooking with 
it is just becoming a matter of taste. Times (St. Petersburg, 
Florida). July 27. p. 1D, 3D.
• Summary: John and Marcia Miller, self-described former 
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hippies, started Marjon Specialty Foods in 1972. John, 49 is 
president, and Marcia, 46, is vice president of the company 
(located in Plant City, Florida), which produces [mung] 
bean sprouts, alfalfa sprouts, ginger root, all-natural salad 
dressing, and tofu. The tofu is sold in water-packed and 
vacuum-packed blocks. They have also developed Tofu 
Crumbles–which resembles ground beef or hamburger.
 Don Young is owner of the 11-year-old Lecanto Tofu 
Shop in Lake Butler, Florida. He sells tofu and soymilk.
 Color photos show: (1) John and Marcia Miller. (2) Don 
Young feeding his goats with okara. (3) Don Young standing 
beside his Lecanto Tofu delivery truck.

1233. Karta, Susani K. 1989. Traditional Chinese soyfood. 
In: T.H. Applewhite, ed. 1989. Proceedings of the World 
Congress on Vegetable Protein Utilization in Human Foods 
and Animal Feedstuffs. Champaign, IL: American Oil 
Chemists’ Society. xii + 575 p. See p. 382-87. [18 ref]
• Summary: Contents: Abstract. Introduction. Variables in 
manufacturing tofu: Soybean variable, processing variable, 
maceration and extraction (soaking and grinding) stages, 
fi ltration and heating stages, coagulation stages, types and 
concentration of coagulants used in tofu manufacturing. Tofu 
products.
 Tables: (1) Chinese nonfermented soy food products. 
Five columns show: Food items, Chinese names, organisms 
used, description, uses. The soy foods are: Fresh green 
soybeans (mao-tou). Toasted soy powder (tou-fen) 
(Description: “Ground toasted dry soybeans, nutty fl avor”). 
Soy sprouts (huang-tou-ya). Soy milk (tou-chiang). Soy milk 
fi lm / yuba (tou-fu-pi). Soybean curd (tou-fu).
 (2) Chinese fermented soy food products. Five 
columns (same as table 1) The soy foods are: Fermented 
whole soybeans (tou-shih). Soy sauce (chiang-yu). Soy 
paste (chiang). Fermented tofu (so-fu [sic]). Actinomucor 
or Mucor molds are used. Description: Creamy cheese, 
mild fl avor, salty. Uses: Relish, also cooked with meat or 
vegetable.
 (3) 1987 consumption of soybeans as foods in Asian 
countries. The results are presented here in descending order 
of per capita consumption: Per capita soybean consumption, 
country (population), total soybean consumption in 1,000 
tonnes. 13.3 kg/capita, Taiwan (19.6 million), 260,000 
tonnes. 9.3 kg/capita, Japan (122.2 million), 1,141,000 
tonnes. 9.0 kg/capita, Indonesia (175 million), 1,575,000 
tonnes. 7.8 kg/capita, South Korea (42.1 million), 330,000 
tonnes. 7.7 kg/capita, Singapore (2.6 million), 20,000 
tonnes. 6.9 kg/capita, China (1,062 million), 7,325,000 
tonnes. 3.4 kg/capita, Malaysia (55 million), 55,000 tonnes. 
2.2 kg/capita, Thailand (53.6 million), 118,000 tonnes. 
0.3 kg/capita, Philippines (61.5 million), 18,000 tonnes. 
(4) Nutritional composition of traditional nonfermented 
foods: Fresh green soybeans, toasted soy powder, soy 
sprouts–raw, soy milk, soy milk fi lm / yuba, tofu (Source: 

Food Composition Table for Use in East Asia, 1978). (5) 
Nutritional composition of traditional fermented foods: 
Fermented soybeans [tou-shih], soy sauce, soy paste 
[doujiang], fermented tofu (Source Food Composition Table 
for Use in East Asia, 1978).
 In China, fried tofu is called Tou-Pok. Address: 
American Soybean Assoc., 541 Orchard Rd., #11-03 Liat 
Towers, Singapore 0923, Republic of Singapore.

1234. Kim, Seung Ho; Kwon, Tai-Wan. 1989. Vegetable 
protein foods in Korea. In: T.H. Applewhite, ed. 1989. 
Proceedings of the World Congress on Vegetable Protein 
Utilization in Human Foods and Animal Feedstuffs. 
Champaign, IL: American Oil Chemists’ Society. xii + 575 p. 
See p. 439-42.
• Summary: Contents: Abstract. Introduction. Situation of 
traditional protein foods. Situation of vegetable proteins. 
Traditional protein foods in Korea: Soy sauce (kan jang), hot 
soy paste (ko chu jang), chung kuk jang (a kind of soy paste 
made by mixing natto [naap doo] with seasonings [salt, red 
pepper, and garlic], and grinding then aging the mixture), 
soybean sprouts (kong na mool).
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “ko chu jang” to refer 
to Korean-style red pepper and soybean paste (miso).
 Note 2. This is the earliest English-language document 
seen (Jan. 2012) that uses the term “chung kuk jang” to refer 
to Korean-style natto.
 Tables: (1) Domestic Korean production and import of 
soybeans from 1982 to 1987. Domestic production rose to 
250,000 tonnes from 233,000 tonnes. Imports for food uses 
rose to 144,000 tonnes from 104,000 tonnes. Imports for 
feed uses rose to 936,000 tonnes from 479,000 tonnes. Total 
supply rose to 1,330 tonnes from 816 tonnes, up 63% in 5 
years.
 (2) Consumption of soybeans in traditional Korean 
foods, in 1,000 metric tons, from 1982 to 1987 (1982/1987). 
Figures in parentheses are for home production. Soy sauce 
(kan jang) 69(50)/70(51). Soy paste (doen jang [Korean 
soybean miso]) 51(41)/50(40). Hot soy paste (ko chu jang) 
5(4)/5(4). Soybean curd (doo bu) 60/114. Soy milk (doo yoo) 
7/14. Others: Homemade soybean curd and soy milk, chung 
kuk jang, choon jang (kinds of soy paste), soybean sprouts 
(kong na mool), and whole soybeans 145/141. Total 337/394, 
or an increase of 19.9% in 5 years.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the term “choon jang” to refer to 
Korean-style soybean paste (miso).
 (3) Domestic production and import of soybeans in 
Korea (Estimated for 1987, in metric tons): Soy protein–
Textured vegetable protein (domestically made) 4,500. 
Soy protein isolate (import) 1,800. Soy protein concentrate 
(import) 150. Wheat protein–Textured vegetable protein 
(domestic) 900. Vital gluten (domestic) 150. Gluten (wet & 
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dry) (import) 409. Total 7,909.
 (4) Nutritional composition of soybeans and soybeans 
sprouts (per 100 gm).
 Figures show: (1) Manufacturing method for rice hot soy 
paste (ko chu jang) (fl ow sheet). Numbers represent typical 
ratio of ingredients in volume. (2) Manufacturing method for 
chunk kuk jang (a type of soy paste) (fl ow sheet). Numbers 
represent typical ratio of ingredients in volume.
 A photo shows one of the authors. Address: Korea Food 
Research Inst., P.O. Box 131, Chongryang, Seoul, South 
Korea.

1235. Phipps, Bob. 1989. Sun Youth and Calco: Tofu and 
bean sprout equipment from Taiwan (Interview). SoyaScan 
Notes. Sept. 7. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Sun Youth Machinery Co. Ltd. has been making 
bean sprout equipment in Taiwan since 1973, and selling tofu 
equipment since 1979. Bob has been using their all-stainless 
steel tofu system for about 6 months and it is excellent. 
The price was 30-40% below Takai’s price and their roller 
extractor was especially low priced. But their support is 
terrible. The manual that comes with the system is worthless. 
When he faxed them asking for details on the tofu making 
process, their response seemed to indicate that they didn’t 
know much about the tofu-making process. Bob could write 
a 6-page manual on the problems he had getting started. The 
main one was their thermometer was off by 20ºC, which 
caused him to burn his soymilk for 2 weeks and it refused to 
coagulate.
 Sun Youth is a very large maker of bean sprout 
equipment. They have many sprout systems installed in the 
USA. Bob does not know of any other tofu systems of theirs 
installed in the USA.
 About 10 years ago there was a falling out among 
makers of bean sprout equipment in Taiwan. At that time 
the head salesman for Sun Youth, C.P. Wu, left and started 
Calco, which means “California Company.” Kent Wang 
is head of Calco in the USA and in Houston. He started 
making bean sprouts in Houston about 10 years ago. He calls 
The Book of Tofu “The Bible.” Calco is a large Taiwanese 
company that makes bean sprout equipment and is in direct 
competition with Sun Youth. Calco has about 50 installations 
all over the USA and they are growing fast. Originally 
they all made bean sprouts. They often sell bean sprouts 
at one-third the going price. But they have found that tofu 
is a good product to sell with bean sprouts so now many 
(10-12) also make tofu. Kent Wang (Phone 713-699-4420) 
would know these companies but he tends to be secretive 
about everything. Kent owns and represents a continuous 
tofu system from Kosan Shoji Co., Ltd. in Japan. It is quite 
expensive and quite automated. Kosan Shoji has an attractive 
catalog but it is all in Japanese. Address: Energy Sprouts, 
3602 High Point, San Antonio, Texas. Phone: 512-654-3963.

1236. Schwarz, Tom. 1989. The FDA position on tofu as a 
potentially hazardous food, which should be stored at 45ºF or 
below (Interview). SoyaScan Notes. Sept. 29. Conducted by 
William Shurtleff of Soyfoods Center. [2 ref]
• Summary: On 23 May 1984 a major regulatory event 
concerning tofu took place, of which the U.S. tofu 
industry is still largely unaware. The U.S. Food and Drug 
Administration (FDA) Center for Food Safety and Applied 
Nutrition, Retail Food Protection Branch published and 
distributed a document which answered the question, “Are 
tofu and other moist soy protein products considered to be 
‘potentially hazardous foods’?” Drafted by Tom Schwarz, 
this document became part of FDA’s Retail Food Protection 
Program Information Manual, and was sent out as an 
advisory document to all state and local health departments 
(regulatory organizations rather than food retailers). Note 
that the FDA is part of the Department of Health and Human 
Services’ Public Health Service; it is not part of the U.S. 
Department of Agriculture.
 The most important thing to understand about this 
subject is that the FDA groups all foods into two categories: 
those which are potentially hazardous, and those which are 
not. Any potentially hazardous food (PHF) must be kept 
refrigerated at 45ºF (7.2ºC) or below, according to FDA 
Food Protection Branch codes which apply to food stores, 
restaurants, and vending operations, and which are advisory 
in nature. In March 1988 the FDA released the draft of a new 
code (The Food Protection Unicode) in which they suggested 
that the 45ºF temperature for PHF be reduced to 40ºF 
(4.4ºC) because of Listeria and some other low-temperature 
pathogens, but that has not yet been adopted, largely because 
of strong opposition from the food retail industry.
 The defi nition of a “potentially hazardous food” in 
the model food sanitation codes (Section 1-102(q) of the 
Food Store Code (FST) of 1982) included “any food that 
consists in whole or part of milk or milk products, eggs, 
meat, poultry, fi sh, shellfi sh, crustacea, or other ingredients, 
including synthetic ingredients, in a form capable of 
supporting rapid and progressive growth of infectious or 
toxigenic microorganisms.” Note that most potentially 
hazardous foods are rich in protein and have a high natural 
water activity.
 On 9 May 1986, in its Food Retail Protection Program 
Information Manual, FDA issued a redefi nition: “’Potentially 
hazardous food’ means any food or food ingredient, natural 
or synthetic, in a form capable of supporting (1) the rapid and 
progressive growth of toxigenic microorganisms or (2) the 
slower growth of Clostridium botulinum.”
 FDA’s concern with tofu began in January 1982, when 
an outbreak of tofu-related yersiniosis caused 24 cases of 
illness in the state of Washington. FDA began to receive 
many questions from health departments asking about 
how tofu, a relatively new and unknown product, should 
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be handled and stored. It was clear from numerous studies 
on moist soy protein foods (including tofu) and from the 
outbreak of yersiniosis that tofu was a PHF. Tofu was fi rst 
offi cially designated as a PHF in May 1984 in the above-
mentioned FDA publication.
 In designating tofu as a PHF, FDA did not distinguish 
between pasteurized and unpasteurized tofu. FDA considers 
that to be an irrelevant issue, since harmful organisms could 
enter the product after pasteurization, or pasteurization could 
be faulty. Only properly canned or aseptically packaged tofu 
products (such as Mori-Nu tofu) are exempt from the PHF 
designation and may therefore be sold at room temperature.
 According to the FDA Retail Food Protection Program 
Information Manual, Part 3–Introduction. Chapter 1. Subject: 
Purpose and Scope of the Retail Food Protection Program: 
“The FDA’s role in providing assistance to state and local 
government is derived from the Public Health Service Act 
(PL 78-410). Section 311 [42 USC 243] states in part: “The 
Secretary shall assist states and their political subdivisions in 
the prevention and suppression of communicable diseases, 
shall cooperate with and aid state and local authorities in 
the enforcement of their health regulations, and shall advise 
the several states on matters relating to the preservation and 
improvement of public health.”
 “The Retail Food Protection Program, administered by 
the FDA, is a cooperative federal-state program concerned 
with the safety of food at the retail level. The program covers 
the food service, food vending and food store industries.
 “More than 2,700 state and local regulatory agencies 
assume primary responsibility for monitoring retail 
food operations, and assuring that industry is adequately 
protecting the consumer in the marketplace. FDA assists and 
supports these regulatory agencies...” About 40 states have 
adopted FDA food codes as their state laws. In retail areas, 
each state is free to set its own laws, but in the manufacture 
of foods, FDA makes the laws.
 In most U.S. states, it is the law that potentially 
hazardous foods must be held refrigerated at 45ºF or below. 
Most of the tofu in the USA is sold in the produce case, 
where the temperature averages 50ºF. Thus the sale of tofu in 
such cases is in direct violation of most state laws! State and 
local inspectors should be measuring the temperature of the 
tofu and, telling stores to stop selling tofu (except aseptically 
packaged or canned tofu) being held at abuse temperatures. 
Out-of-temperature tofu may be subject to “hold orders” or 
other condemnation actions; the retail permit holder may 
also be subject to various penalties. A PHF not meeting 
temperature requirements is a 5-point violation on FDA’s 
current scoresheet. An operator must correct 5-point items 
(major violations) within 10 days or risk further legal 
sanctions.
 Schwarz does not know why state and local inspectors 
are not enforcing the law with respect to storage of tofu 
(or bean sprouts, the only whole vegetable considered to 

be a PHF). One possible reason is that they have only 2-3 
hours to do an inspection of a large food store and they have 
hundreds of things to look for; tofu may be low on their list 
of priorities. Some may not be aware that tofu is considered 
potentially hazardous. And perhaps some produce cases keep 
tofu at 45º or below.
 Schwarz thinks there is a good chance that within the 
next year or two there will be a crackdown, and that all fresh 
and pasteurized tofu will be moved out of the produce case. 
One reason for this is Morinaga’s persistent efforts to get 
the FDA to enforce the law, and to allow their Mori-Nu Tofu 
to stay in the produce case. Schwarz is now in the process 
of drafting a letter to send out to all state and local food 
regulating agencies stating that, unlike most other types of 
tofu, Mori-Nu tofu does not need refrigeration.
 The microorganisms of greatest concern in tofu are the 
psychrotrophic bacteria such as Yersinia or Listeria that tend 
to grow at 50ºF. Salmonella and others that tend to grow at 
higher temperatures are less likely to be a problem. It would 
be a waste of time for tofu manufactures to run tests showing 
that their pasteurization process kills pathogenic bacteria, 
and then submit those test results to the FDA in hopes of 
getting an exemption from the 45ºF storage temperature 
regulation. That approach totally misses the main point. The 
only viable options are to change tofu into a non PHF (as 
by lowering its pH through acidifi cation, or by reducing its 
water activity through drying) or to refrigerate it at 45ºF or 
below. Address: Asst. Director for Program Development, 
FDA Center for Food Safety and Applied Nutrition, 
Retail Food Protection Branch, 200 C St., S.W., HFF-342, 
Washington, DC 20204. Phone: 202-485-0140.

1237. Johnson, Dale W. 1989. General uses of whole 
soybeans. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip, 
eds. 1989. Food Uses of Whole Oil and Protein Seeds. 
Champaign-Urbana, IL: American Oil Chemists’ Society. 
vii + 401 p. See p. 12-29. Chap. 2. Proceedings of the Short 
Course on Food Uses of Whole Oil and Protein Seeds held at 
Makaha, Hawaii, May 11-14, 1986. [35 ref]
• Summary: Contents: Introduction: Introduction. Oriental 
nonfermented products: Yuba, kinako Thai desserts (tofu 
guan, med khanoon), Thai foods (protein crisp, cooked 
baby food, canned evaporated soybean milk, taow-huey, 
kanom ping kaset). Fermented foods: Natto, hama-natto, tao 
tjo (a miso-type product made in Indonesia and Thailand), 
ontjom (made from peanuts, coconut press cake, or okara), 
kochu chang, ketjap, sufu, yogurt-type products, tauco, soy 
sauce, miso, tempeh. Western world type products. Full 
fat soy fl our (enzyme active, heat treated). Soybean hulls. 
Whole soybeans in animal feed. Chapatty [chapati]. Full fat 
soy grits. Heat treatment of soybeans. Heat treatment and 
texturizing. Low-fat products. Snacks (soynuts–dry roasted 
or oil roasted, plain or seasoned). Soybean sprouts. Soy 
butter [soynut butter]. Combinations of soybeans and cereals. 
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Soybeans as vegetables (mao-tou, edamame, or fresh green 
soybean). Defatted products. Nutrition. Soybean handling 
and equipment considerations. Solvent plant considerations. 
Address: Food Ingredients (Minnesota) Inc., 2121 Toledo 
Ave. North, Golden Valley, Minnesota 55422.

1238. Liu, Fu-Kuang. 1989. Food uses of soybeans [in 
China]. In: E.W. Lusas, D.R. Erickson, and Wai-Kit Nip, 
eds. 1989. Food Uses of Whole Oil and Protein Seeds. 
Champaign-Urbana, IL: American Oil Chemists’ Society. vii 
+ 401 p. See p. 148-58. Chap. 10. Proceedings of the Short 
Course on Food Uses of Whole Oil and Protein Seeds held at 
Makaha, Hawaii, May 11-14, 1986. [7 ref]
• Summary: Contents: Introduction. Processing of tofu and 
soybean products: Manufacture of tofu and soybean products 
(tofu, bei ye {pressed tofu sheets}, su ji {vegetarian chicken, 
made from bai ye}, you-tofu {fried tofu}, tofu pi {yuba}, 
soybean sprouts {dou ya}).
 Fermented soybean products: Soybean jiang (dou jiang 
in China or miso in Japan), fermented soybeans (touchi), tofu 
lu (fermented tofu). Discussion.
 Tables show: (2) Comparison of the essential amino 
acid composition of soybean milk with cow and human milk. 
(3) Amino acid composition and nutritive value of various 
soybean fractions: Meal, hulls, milk, residue [okara], curd, 
whey protein. (4) Composition of soybean pressed tofu sheet 
and residue. The pressed tofu sheets contain 70.4% moisture, 
17.55% protein (59.29% moisture on a dry weight basis), 
and 7.10% fat (24.32% fat on a dry weight basis). (5) Amino 
acid composition of defatted soybean, pressed tofu sheet and 
residue.
 (6) Composition of tofu and tofu pi [yuba] (based on 
Watanabe 1969). (7) Vitamin content of soybean products: 
Immature bean [green vegetable soybean], mature bean 
[whole dry soybeans], sprouts, meal, fl our, curd (tofu), milk, 
miso.
 Figures show: (1) Flow sheet for manufacturing soybean 
curd [tofu]. Address: Wuxi Light Industry Inst., Wuxi, 
Jiangsu 214036, The Peoples’ Republic of China.

1239. Smith, Keith J. 1989. World production, availability 
and variety differences of soybeans. In: E.W. Lusas, D.R. 
Erickson, and Wai-Kit Nip, eds. 1989. Food Uses of Whole 
Oil and Protein Seeds. Champaign-Urbana, IL: American 
Oil Chemists’ Society. vii + 401 p. See p. 1-11. Chap. 1. 
Proceedings of the Short Course on Food Uses of Whole Oil 
and Protein Seeds held at Makaha, Hawaii, May 11-14, 1986. 
[11 ref]
• Summary: Contents: Introduction. Composition. Required 
characteristics: For soy milk, tofu, miso, natto, soy sprouts. 
Conclusions.
 The most desired characteristics of soybeans for food 
processing include: Large seed size, high protein content, 
high quality, reasonable price. The characteristics desired for 

each of the soyfoods mentioned above are given.
 Table 1.1 shows world production of the eight major 
oilseeds in million metric tons from 1981-82 to 1985-86. 
Over this 5-year period, total production of the eight oilseeds 
has grown by 14.6%, from 169.4 to 194.2. In descending 
order of production, the eight are: Soybean 96.0. Cottonseed 
34.1. Peanut 19.7. Sunfl owerseed 18.6. Rapeseed 18.6. 
Copra (dried coconut meat, 5.0). Flaxseed 2.6. Palm kernel 
2.3. Source: Foreign Agricultural Service, USDA. Address: 
American Soybean Assoc., P.O. Box 27300, St. Louis, 
Missouri 63141.

1240. Lima N.V. 1989. Lima: Tarif détaillant [Lima Foods 
catalog and price list]. Edgar Gevaertdreef 10, B-9830 Sint-
Martens-Latem, Belgium. 9 p. [Fre]
• Summary: This macrobiotic food catalog was bound into 
the back of the Bonneterre catalog at a 1989 food expo in 
Paris. Lima sells the following soyfoods, each proceeded by 
its product category: Fresh products: Skewered seitan/tofu, 
Presto natural tofu, Presto tofu legumes/vegetables, Presto 
tofu cheese. Legumes: Yellow soybeans. Sprouts: Green soy/
mung (500 gm or 5 kg). Flours: Roasted soy fl our. Vegetarian 
preparations: Lima soy sauce (500 ml or 1 liter), tofu, natural 
tempeh, tempeh with shoyu. Dressings: Salad dressing with 
soy and tomato, Salad dressing with soya herb. Specialties: 
Organic miso (1 month), Hatcho miso, Barley miso (organic 
or regular), Rice miso (organic or regular), Heiwa brand 
Instant miso soup (regular or red, From Japan), Tamari (250 
ml, 1 liter, 18 liters), Mansan Tamari from Japan, Shoyu 
(250 ml, 1 liter, 18 liters), Sakai shoyu from Japan. They also 
carry one book titled “Tofu dans le Cuisine Macrobiotique” 
(Eddie Hara, 1982).
 Accompanying the catalog is a packet of individual 
full-color sheets with of photos of products in a folder 
titled Lima: Quality is our passion.” There are sheets titled 
“Vegetable products rich in protein,” “Tamari and shoyu,” 
“Japanese specialties (incl. Heiwa brand shoyu and tamari), 
and a brochure titled “Lima: 30 years as a producer of 
organically grown (biological) foods.” It describes the life 
and work of Edgar Gevaert (poet, artist-painter, ecologist, 
and a leader of the European peace movement). Address: 
Sint-Martens-Latem, Belgium.

1241. Guedemann, Ursula. 1989. Sojabohnen in Garten und 
Kueche [Soybeans in the garden and kitchen]. Zum Beispiel 
(Switzerland) No. 12. p. 21-22. Dec. 21. [2 ref. Ger]
• Summary: Soybeans are not hard to grow in one’s own 
garden. The seeds can be ordered from Andreas Ellenberger 
of Ekkarthof, 8574 Lengwil. They can be cooked as whole 
dry soybeans, or made into sprouts, fl our, or tofu. Contains 1 
recipe using soy fl our and 4 recipes using tofu.
 A test of soy sauces conducted by and published in AGE 
(Aktion gesuender Essen) in June 1989 showed that Tamari-
Bio and Tamari-Lima were the best value (Bewertung). In 
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second place came Tamari-Tofu and Kikkoman-Soja-Sauce. 
Address: Switzerland.

1242. Krieger, Verena. 1989. Soja als Nahrungsmittel: 
genutzt oder missbraucht? [Soya as a food: Used or 
misused?]. Zum Beispiel (Switzerland) No. 12. p. 15-17. Dec. 
21. [Ger]
• Summary: Soybeans can be fermented to make miso, soy 
sauce, tempeh, or natto. Or the protein can be extracted in 
traditional ways to make soymilk, tofu, or yuba. One can also 
make soy sprouts. In the Western world, soybeans are mostly 
misused to make high-protein meal for livestock fodder, and 
vegetable oil. Address: Lucerne, Switzerland.

1243. Berthier, A.M. 1989. Soja, quelle place dans 
l’alimentation? [Soya: What is its place in the diet?]. Revue 
Laitiere Francaise No. 483. p. 35. [Fre]*
• Summary: A brief study of the composition and nutritive 
value of the soybean and products derived from it, such as 
soy sprouts, tofu, soy sauce, and miso.

1244. Product Name:  Soybean Sprouts.
Manufacturer’s Name:  LEASA Industries Company, Inc.
Manufacturer’s Address:  2450 N.W. 76th St., Miami, FL 
33147.  Phone: 305-696-0651.
Date of Introduction:  1989.
Ingredients:  Soybeans.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with Livingston 
George Yap, founder and owner. 1998. March 11. In about 
1989 he started to make soy sprouts, but his market for 
soy sprouts was always small, and he no longer makes soy 
sprouts. Now he also makes lentil, wheat, azuki, etc.–about 
ten different types of sprouts.

1245. Product Name:  Soy sprouts.
Manufacturer’s Name:  Sunsprout of Cincinnati.
Manufacturer’s Address:  2450 Beekman Ave., Cincinnati, 
OH 45214.  Phone: 513-471-3300.
Date of Introduction:  1989.
How Stored:  Refrigerated.
New Product–Documentation:  Brian Williams. 1992. 
March 17. Cincinnati Post. “Entrepreneur pins his hopes 
on a budding taste for tofu.” David Kimbel is proprietor of 
Sunsprout of Cincinnati.
 Talk with Chieko Kimbel. 1993. Feb. 7. They introduced 
soybean sprouts about 1 year ago. Their sprouts and tofu 
are made in the same building. Talk with David Kimbel of 
Sunsprout of Cincinnati. 1993. Feb. 8. He started making 
soybean sprouts in about early 1989, using one compartment 
of the 10-compartment automated Calco Bean Sprout 
Growing System. The system enables you to grow 30,000 
lb/week of mung bean sprouts, and he now typically does 
20,000 lb/week. “I’m not real proud of our soybean sprouts 

and I don’t really like to grow them. They require a lot of 
water and a lot of labor to remove the hulls. I only make 
them because customers ask for them.” He now makes 
only a small amount of soybean sprouts, about 150-300 
lb/week. They like a cooler temperature than mung bean 
sprouts. He sells the soy sprouts in 10 lb plastic bags to 
one grocery store, the large and famous Jungle Jim’s, 
which has incredible produce and ethnic food sections. The 
“Soybean Sprouts” are sold retail in bulk, labeled by Jungle 
Jim’s. David is a native of Louisville, Kentucky. He started 
making alfalfa sprouts 16 years ago as part of the Sunsprout 
franchise; they were headquartered in California but are now 
in Texas. They taught him the process, sold him equipment 
(redwood racks), and gave him a protected territory. He 
moved to Cincinnati because he found a market there, and 
used income from the business to pay his way through 
graduate school. The success of his company knocked 
Soya Food Products, run by Ben & Nina Yamaguchi, out 
of business; 16 years ago he took over their alfalfa sprout 
account from Castellini Co., a big Midwest distributor, 
and 10 years ago he took over their mung bean sprout 
business. He stopped paying Sunsprout the full 1% fee after 
negotiating a much smaller fee some years ago when his 
sales were $500,000/year. His sprout business is somewhat 
slow now. There are about 30 Sunsprout franchises in the 
USA.
 Talk with David Kimbel. 1996. Dec. 20. He no longer 
makes soy sprouts. When they go bad, they are really 
disgusting–in both smell and appearance. He started this 
business with alfalfa sprouts 19 years ago.

1246. Dominguez de Diez Gutiérrez, Blanca. 1989. Datos 
biografi cos de Blanca Domingues de Diez Gutierrez 
[Biographical sketch of Blanca Dominguez de Diez 
Gutierrez]. Mexico. 6 p. Unpublished manuscript. [Spa; Eng]
• Summary: Blanca was born on 8 Nov. 1919 in Comitan, 
Chiapas, Mexico. She was reared in California and Texas, 
and began undergraduate studies in biology and chemistry 
at Texas A&I University, Kingsville, Texas, before returning 
to Mexico to study philosophy and history at the National 
University of Mexico in Mexico City. She later studied art 
and art history at the Universidad Ibero Americana, Mexico 
City, and her interest in art led her to become a professional 
painter and art teacher for 16 years.
 In 1972? Blanca became a disciple of Swami 
Pranavananda Saraswati, who has been twice decorated by 
the Mexican Legion of Honor for his humanitarian work and 
worldwide efforts for peace. Senora Dominguez has served 
as a lecturer and yoga instructor, and a President of the 
Yoga Center of Tapasthana at Tepoztlán, Morelos, Mexico 
(directly south of Mexico City). Since 1976 she has been 
incorporating yoga in the fi eld of nutrition.
 In 1976 she learned about the direct use of soya after 
reading The Book of Tofu by William Shurtleff and Akiko 
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Aoyagi, founders of the Soyfoods Center in Lafayette (near 
San Francisco), California. Starting at the Yoga Center at 
Tepoztlán, Morelos, she introduced the soybean and its use 
in the state of Morelos, traveling from village to village, 
conducting workshops in schools and private homes. Her 
main goal was to introduce soymilk to children in rural 
schools. During 1977 Blanca was extremely active in 
her work with soya. In 1977 her fi rst publication on soya 
appeared as a booklet titled “Los Mil Usos de la Soya” 
(The Thousand Uses of Soya) occupying an entire issue 
of the popular health magazine Quadernos de Natura by 
Editorial Posada. Shortly thereafter the magazine published 
2 articles about Blanca’s work, “The woman who is taking 
soya to the countryside” (April 1978) and “The Soy 
Cooperative” (1980). Then in Feb. 1979 her fi rst major 
book was published. Featuring soyfoods and her system of 
nutrition based on soyfoods and whole grains, it was titled 
Alimentacion Integral Para Una Vida Plena: Los Mil Usos 
de la Soya (“Integral food for a fuller life: The thousand uses 
of soya”). This was followed by other books in Spanish: 
“Know your Feminine Potential” (1979?), “Sprouts and a 
balanced diet” (1983), “The art of eating,” and a biography 
of Belisario Dominguez, Mexico’s greatest civil hero.
 In 1981 Blanca attended the Soyfoods Association 
of North American conference in Fort Collins, Colorado. 
In 1981-82, fi nanced by the DIF (Desarrollo Integral de 
la Familia, or Family Integral Development) of Jalapa, 
Veracruz.
 Between 1972 and 1978 Blanca made 3 extended visits 
to India to learn more about its culture and further her studies 
in Yoga. She enhanced her knowledge of grains and proper 
food combinations, and was invited by the Rotary Club of 
Erode, Tamil Nadu, India, to share her knowledge of the 
soybean.
 Note: This biography consists of a Spanish-language 
version written in 1984 and an English-language translation 
of it, plus update, written in 1989. Address: Fundacion 
Mariposa A.C., Apartado Postal #21140, Mexico 04000 D.F., 
Mexico. Phone: 554-43-56.

1247. Echols, John M.; Shadily, Hassan. 1989. An 
Indonesian-English dictionary. Third ed. Ithaca, New York, 
and London: Cornell University Press. xix + 618 p. 24 cm. 
[Ind; Eng]
• Summary: Soy-related words include: (1) bijan (sesame; 
also wijen or bijen). (2) bungkil kedelai (soybean meal). (3) 
kacang (pea, bean, peanut), including kacang asin (salted 
peanuts), kacang atom or kacang ganéfo (peanuts fried in 
batter), kacang goréng (peanuts fried crisp), kacang hijau 
or kacang ijo (mung bean), kacang kedelai (soybean), 
kacang tanah (peanut). (4) kécap (soy sauce; kecap ayam 
{chicken prepared with soy sauce}). Note 1. kecap manis 
is not mentioned here or at “manis.” (5) kecipir (four-sided 
bean eaten as a vegetable [winged bean; Psophocarpus 

tetragonolobus]). (6) kedelai, kedelé (soybean). (7) oncom 
(fermented cake made from soybean sediment). (8) ragi 
(yeast, fermentation agent). (9) tahu (tofu, soybean curd), 
including tahu goréng (fried tofu), tahu isi (tofu fi lled with 
meat), tahu kuning (fi rm yellow tofu), tahu pong (deep-fried 
puffy tofu), tahu témpé (tofu and tempeh).
 Note 3. This is the earliest English-language document 
seen (May 2012) that contains the term “deep-fried puffy 
tofu.”
 (10) tahua (a by-product of tofu similar to yogurt in 
consistency). (11) takoa, takoah (see takua). (12) takua 
(fi rm spiced tofu). (13) taosi (see tauci [fermented black 
soybeans]). (14) tapai, tapé (sweet cake made of slightly 
fermented rice or tubers). (15) tauci, tauco, taucyo 
(fermented bean paste [like miso] used as a condiment).
 Note 4. This is the earliest (and only) English-language 
document seen (Feb. 2009) that uses the word “taucyo” to 
refer to Indonesian-style miso. “Taoci” probably refers to 
fermented black soybeans, not to miso.
 (16) taugé (bean sprouts). (17) témpé (fermented 
soybean cake, tempeh; something trivial and unimportant 
or low grade in quality; Dlm jaman penjajahan org Indo 
témpé pribumi = “During the colonial times the Eurasians 
considered the natives to be no better than tempeh”). 
Address: 1. Ithaca, New York; 2. Jakarta, Indonesia.

1248. Food & Agriculture Organization (FAO). 1989. 
Utilization of tropical foods: Tropical oil-seeds. Rome, Italy: 
Food & Agriculture Organization of the United Nations 
(FAO). xiv + 82 p. 21 cm. Series: FAO Food and Nutrition 
Paper 47/5. *
• Summary: The 1st chapter, titled “Leguminous oil-seed 
crops, has these contents: Soybean (p. 1-35): The golden 
bean from China, varieties and production, soybeans in the 
tropics. Hydrolysis of soybeans using microbial enzymes. 
Nutritional and acceptability aspects of soybeans: Cooking 
characteristics, soybean fl avour, digestibility of soybeans. 
Soybean processing in eastern Asia: Fermentation of 
soybeans. Fermentation inoculants: Koji and ragi, angkak 
and masam [a green fermentation starter from Nepal, 
made from wheat and selected moulds], preparation of 
koji. Preparation of soy sauce: Traditional Japanese shoyu, 
other types of soy sauce. Fermented soybean pastes: Types 
of miso, preparation of miso koji, preparation of mame 
miso, preparation of hamanatto. Other fermented soybean 
products: Natto and thua nao. Indonesian tempe: Preparation 
of tempe ragi, production of tempe kedele, other types of 
tempe, domestic use and nutritional content of tempe. Foods 
fermented by molds: Role of moulds in food processing, 
food safety aspects. Non-fermented soybean products: 
Production of soy milk, improving soymilk fl avour. Soybean 
protein products: Preparation of tofu, preparation of yuba. 
Soybean cheese products: Preparation of sufu (“The Chinese 
prepare a fermented soy curd called sufu, which resembles 
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a moulded, soft-texture cheese.” Red sufu is made using 
“red rice koji” (angkak)). Use of soy milk and tofu residues: 
Preparation of oncom tahu, preparation of meitauza. Use of 
soybean sprouts. Soybeans as a cash crop. Soybean as an oil-
seed: Problems of small-scale extraction. Solvent extraction 
of soybean oil: Economic aspects, extraction process, 
refi ning operations. Nutritional and organoleptic aspects of 
soybean oil. Commercial production of vegetable fats and 
oils: Solid shortenings, effects of hydrogenation, hardness 
of fats. Margarine production: Composition of margarine, 
manufacture of margarine. Production of soybean grits and 
fl our. Commercial production of soybean protein products: 
Protein concentrates, protein isolates, economic aspects. 
Introduction of soyfoods at the village level: Snack foods, 
vegetable relish, pastes and fl our. Preparation of soybeans 
at the village level: Reducing bitter fl avours, preparation of 
soybean fl our. Prospects for soybean products in the tropics.
 Concerning the preparation of sufu (p. 21): “... the 
cubes [of tofu] are drained and heated for about 15 minutes 
at 100ºC to sterilize them. The sterilized cubes are cooled, 
placed on trays, and inoculated with one of the following 
fungi: Actinomucor elegans, Mucor lienialis, or Rhizopus 
chinensis var. chungyen, depending on the type of ‘cheese’ to 
be produced. They are then incubated at 12-20ºC for three to 
seven days. At that stage, the cubes become covered with a 
white mycelium and are known as pehtzu [pehtze].
 “In the fi nal stages, the cubes of pehtzu are transferred to 
ageing tanks, where they are immersed in a mixture of rice 
wine and salt, 2-5% sodium chloride, for forty to sixty days. 
The alcohol content of this ‘dip’ (approximately 10 percent) 
is much higher than that normally obtained by anaerobic 
fermentation using osmophyllic [osmophilic] yeasts. The 
fi nal product, after completing the ageing period, is soft 
and pale yellow, with a pleasant taste and aroma. It is often 
served with sesame oil. More pungent cheeses are prepared 
by related processes, by adding other components to the fi nal 
brine solution. These may include red rice koji, fermented 
rice mash, anise or pepper. An outline of a preparation from 
Thailand, using red rice koji to give a red sufu is shown in 
Figure 3” (a fl ow sheet, p. 22; Source: Narudom Boon-Long. 
1983. “Traditional fermented food products.” United Nations 
University (UNU) Workshop Paper, CFTRI, Mysore, India).
 The peanut from Peru (p. 36+).

1249. Salunkhe, D.K.; Kadam, S.S. eds. 1989. CRC 
handbook of world food legumes: Nutritional chemistry, 
processing technology, and utilization. Vol. III. Boca Raton, 
Florida: CRC Press. 323 p. Index. 26 cm.
• Summary: Contents: Soybean. Winged bean. Other 
legumes. Storage. Milling. Soaking. Cooking. Germination. 
Fermentation. Canning. Processing into protein concentrates 
and isolates. Other methods of processing. Technology 
of removal of unwanted components of food legumes. 
Utilization. Legumes in human nutrition: Future prospects. 

Address: 1. Prof. of Nutrition and Food Sciences, Utah State 
Univ., Logan, Utah; 2. Prof. of Biochemistry, Mahatma 
Phule Agricultural Univ., Rahuri, Maharashtra State, India.

1250. Vaidehi, M.P.; Kadam, S.S. 1989. Soybean. In: D.K. 
Salunkhe and S.S. Kadam, eds. 1989. CRC Handbook of 
World Food Legumes: Nutritional Chemistry, Processing 
Technology, and Utilization. Vol. III. Boca Raton, Florida: 
CRC Press, Inc. 323 p. See p. 1-31. [208 ref]
• Summary: Contents: Introduction. Seed structure. 
Chemical composition: Proximate composition, 
carbohydrates, proteins, lipids, vitamins, minerals. 
Antinutritional factors: Protease inhibitors, hemagglutinins, 
saponins, goitrogens, estrogens, allergens, oligosaccharides, 
phytic acid. Storage. Processing: Cooking, processing for oil, 
processing into protein products, germination. Utilization: 
Bakery products, snack foods, macaroni products, milk 
and milk products, comminuted meat products and meat 
analogs. Other uses of protein products. Nonfermented 
foods. Fermented foods. Traditional products. Address: 1. 
Dep. of Rural Home Science, Univ. of Agricultural Sciences, 
Bangalore, India; 2. Dep. of Biochemistry, Mahatma Phule 
Agricultural Univ., Rahuri, Maharashtra, India.

1251. Product Name:  [Hensel Soyfoods: Yellow Soybeans 
(Unprocessed)].
Foreign Name:  Hensel Soja-Kost Gelbe Sojabohnen 
(Unbehandelt).
Manufacturer’s Name:  Henselwerk GmbH. Div. of 
Walther Schoenenberger.
Manufacturer’s Address:  Muehlstrasse 5-7, Postfach 1120, 
D-7037 Magstadt, West Germany.  Phone: 07159/4906.
Date of Introduction:  1989?
Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  500 gm paper bag retails for 
DM 2.50. 1000 gm bag for DM 4.95.
How Stored:  Shelf stable.
Nutrition:  Per 100 gm.: Protein 37 gm, fat 17 gm, usable 
carbohydrates 12 gm, minerals 4 gm, calories 350. 100 gm = 
1 BE (Broteinheit, or diabetic exchange).
New Product–Documentation:  Label sent by Anthony 
Marrese. 1989. 4 by 9 by 2 inches. Paper bag. Dark brown 
and white on orange. “The soybean is distinguished by its 
large quantity of high-quality protein. The oil of the soybean 
is composed largely of unsaturated fatty acids and lecithin. 
Soybeans are free of gluten. Raw soybeans are unusable, and 
must be cooked with cooked with ‘moist heat.’ Soy sprouts 
(Sojasprossen) are generally easier to grow and better than 
sprouts from Hensel mung beans (katjang igjoe), the so-
called ‘green soybeans.’” Describes how to cook soybeans 
after soaking for 12 hours in a regular pot (for 2 hours) or a 
pressure cooker (15-20 minutes after they come to pressure). 
They may then be used in vegetable dishes, salads, or soups. 
Raw soybeans may also be used to make tofu–see special 
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instructions. Neuform certifi cation symbol.

1252. Product Name:  [2 Spring Rolls or Lumpia].
Foreign Name:  2 Fruehlingsrollen.
Manufacturer’s Name:  Horst Heirler.
Manufacturer’s Address:  Grubmuehlerfeldstr. 52, D-8035 
Gauting bei Munich, West Germany.
Date of Introduction:  1989?
Ingredients:  Wrapper/Egg Roll: Whole wheat fl our, eggs, 
spices, salt, unhydrogenated vegetable oil. Filling: Soy 
sprouts, cabbage, carrots, green beans, onions, coconut, 
peanut sauce, potato fl akes, soy sauce, spices, lemon juice.
Wt/Vol., Packaging, Price:  250 gm paperboard box. Retails 
for DM 5.0.
How Stored:  Frozen.
New Product–Documentation:  Label sent by Anthony 
Marrese. 1990. Feb. 5½ by 5 by 1½ inches. Paperboard box. 
Brown, orange, red, blue, and black on yellow. Text is in 
German, Dutch, and French. “Filled with fi ne vegetables. 
Heat and serve. Frozen. Whole-grain dough with fi ne 
vegetable fi lling. 2 vegetarian lumpia. Exklusiv Neuform 
certifi cation symbol.” A color photo on the front panel shows 
two golden-brown spring rolls served on a plate surrounded 
by vegetables.
 In the list of ingredients in three languages, soy sprouts 
are called Sojakeimlinge in German, sojascheuten (taugé) in 
Dutch, and germes de soja in French.

1253. Life Food GmbH (natürliche Lebensmittel–Freiburgs 
Tofurei). 1989? Sesam-Tofuklösse. Taifun–Fenchelfl öte, 
Sellerie–Cordon bleu, Tempehtaler, Lauch-Tofutorte, 
Gefüllter Paprika à la Taifun [Foodservice products: 
Sesame Tofu-balls, Taifun Fennel-fl utes, Celery–Cordon 
bleu, Tempeh rounds, Tofu with Leeks, Green pepper with 
Tofu Filling]. Robert Bunsen-Str. 6, 7800 Freiburg, West 
Germany. 1 p. 30 cm. Undated. [Ger]
• Summary: One color photocopy of each of 6 leafl ets 
stapled together brought to Soyinfo Center by Wolfgang R. 
Heck. 2011. Nov. 25. These foods were intend to be served 
to foodservice outlets, both business cafeterias [kantina] 
and university dining halls [mensa]. Each item has its own 
leafl et, with the Taifun logo on top, a large photo of the 
ready dish on a plate in the center, a brief description of the 
product below that, a list of ingredients, had instructions for 
preparation. Address: Freiburg, West Germany. Phone: 0761/ 
50 6155.

1254. Product Name:  [Lima Green Soy Sprouts/Mung 
Bean Sprouts].
Foreign Name:  Lima Germ Soja Vert.
Manufacturer’s Name:  Lima Foods.
Manufacturer’s Address:  Edgar Gevaertdreef 10, B-9830 
Sint-Martens-Latem, Belgium.
Date of Introduction:  1989?

Ingredients:  Soybeans.
Wt/Vol., Packaging, Price:  500 gm or 5 kg.
How Stored:  Refrigerated.
New Product–Documentation:  Lima catalogue and price 
list. 1989. p. 2.

1255. Shimoyamada, Makoto; Kudo, S.; Okubo, K.; 
Yamauchi, F.; Harada, K. 1990. Distribution of saponin 
constituents in some varieties of soybean plant. Agricultural 
and Biological Chemistry 54(1):77-81. Jan. [18 ref. Eng]
• Summary: Soybean seeds contain many types of 
glycosides, such as saponins (called soyasaponins) and 
isofl avonoids. Saponins are bioactive substances with 
bitter taste. Two types occur only in the seed hypocotyls 
of soybeans. Address: 1,3-4. Dep. of Food Chemistry, 
Faculty of Agriculture, Tohoku Univ., 1-1 Tsutsumidori-
Amamiyamachi, Aoba-ku, Sendai 981; 2. Kanesa Miso Co., 
Ltd., 202 Tamagawa Hamada Aomori 030; 5. National Inst. 
of Agrobiological Resources, 2-1-2 Kannondai, Tsukuba 305. 
All: Japan.

1256. Wang, Guangjian; Kuan, S.S.; Francis, O.J.; Ware, 
G.M.; Carman, A.S. 1990. A simplifi ed HPLC method for the 
determination of phytoestrogens in soybean and its processed 
products. J. of Agricultural and Food Chemistry 38(1):185-
90. Jan. [14 ref]
• Summary: Discusses the phytoestrogen content of 
soybeans, defatted soy meal, hard tofu, soft tofu, dry spiced 
tofu, soy milk skin (p. 189) / soy milk fi lm (p. 188) [yuba], 
soy milk, soy sauce, hot soy paste, sweet soy paste [miso?], 
fermented tofu, soy sprouts (homemade), soy sprouts 
(grocery), daidzein, genistein, formononetin, coumestrol. 
Address: Natural Toxins Research Center, Food and Drug 
Administration, 4298 Elysian Fields Ave., New Orleans, 
Louisiana 70122.

1257. Hom, Ken. 1990. Homecoming: Culinary fi reworks 
go off when the author visits his ancestral village. New York 
Times. Feb. 25. p. SM45.
• Summary: When he was a small boy in Chicago, Illinois, 
the writer’s mother began what became a repeated chant: 
we must return one day to the village of our ancestors (gu 
xiang).
 In 1978 he set off with his mother to the village of 
Kaiping in the Foshan region of Guangdong Province. When 
they arrived, they were greeted by a large crowd of villagers 
and a banquet of 11 courses. “Most of the food was home-
grown, and all of the relatives–20 members of the extended 
family–had helped in the preparation. Chinese water spinach, 
freshly plucked from the garden was cooked with fermented 
bean curd.”
 Recipes include: Hongshao doufu (Red-cooked 
bean curd family style; with “1 pound fi rm bean curd,” 2 
tablespoons hoisin sauce, 1 tablespoon light soy sauce, and 1 
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tablespoon dark soy sauce”).
 Chaodoya (Stir-fried soybean sprouts with pork; with 
“1½ pounds soybean sprouts or mungbean sprouts”).

1258. Product Name:  [Sprouted Tofu]
Foreign Name:  Sprossentofu.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1990. March.
Ingredients:  Soybean sprouts, water, coagulant.
Wt/Vol., Packaging, Price:  250 gm. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  Taifun Produkte: Preisliste 
fuer Wiederverkaeufer [Taifun Products: Price list for retail 
food stores]. This new price list takes effect on 1 March 
1990. Products include: (Sprossentofu; 250 gm vacuum 
pack). Prices are given for each product: 1 DM equals about 
$0.50.
 The company now presents itself as Life Food–
Freiburg’s Tofu Shop. Natural Foods (Life Food–Freiburgs 
Tofurei. natuerliche Lebensmittel).
 Note: This is the world’s earliest known tofu made from 
soy sprouts.

1259. Product Name:  [Taifun Products: Price list for retail 
food stores].
Foreign Name:  Taifun Produkte: Preisliste fuer 
Wiederverkaeufer.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1990. March.
Ingredients:  Soybean sprouts, water, coagulant.
Wt/Vol., Packaging, Price:  250 gm. vacuum pack.
How Stored:  Refrigerated.
New Product–Documentation:  This new price list takes 
effect on 1 March 1990. Products are: Tofu (400 gm or 
250 gm vacuum pack). Tofu (1 kg pack for those buying 
fresh). Smoked tofu (200 gm). Sprouted tofu (Sprossentofu; 
250 gm vacuum pack), Hijiki tofu (200 gm vacuum pack), 
Tofu sausages (Grill-Knacker; Tofu Huerstchen; 250 gm 
vacuum pack of four). Sova Patty (Soja Bratling; 6 or 12 
pack). Tofu Cheese Patty (6 or 12 pack). Black Forest Patty 
(Schwartzwaelder Bratling; 6 or 12 pack). Tempeh Patty 
(Tempeh-Taler; 125 gm vacuum packed). Tofu Terrine 
(Graffi ti or Rainbow; 200 gm, 500 gm, or 1 kg vacuum 
pack). Tofu Balls (Tofu-Kloesse; 4 in a 250 gm vacuum 
pack). Vegetable pouches (Gemuesetaschen; open, fresh). 
Spread for bread (Brotaufstrich; Tempeh 200 gm, Chickpeas 
200 gm).
 By request, we deliver various sprouts, tempeh, seitan, 
salad specialties, soy sauce [but no weights or prices 
are given for these “by request” items]. For feasts and 

celebrations, we recommend Taifun’s vegetarian party 
service.
 Prices are given for each product: 1 DM equals about 
$0.50.
 The company now presents itself as Life Food–
Freiburg’s Tofu Shop. Natural Foods (Life Food–Freiburgs 
Tofurei. natuerliche Lebensmittel).

1260. Ontario Soybean Growers’ Marketing Board. 1990. A 
profi le of the Canadian soyfoods market–Characteristics and 
potential. Box 1199, Chatham, ONT N7M 5L8, Canada. vi + 
40 p. March. 28 cm. Spiral bound.
• Summary: Contents: 1. Introduction: Background, study 
objectives. 2. Research procedures: Data limitations, data 
collection (data sources). 3. The soyfood market: Soyfood 
production and utilization, domestic production, imports and 
exports (introduction, whole soybeans, soy fl ours and meals, 
soy oil, soy sauce, protein substances, cream and other 
substances, bran & soy hulls, soy meal oil cake), balance, 
conclusions regarding opportunities.
 4. Soybeans for food purposes: Natto beans 
(background, market characteristics, market potential), whole 
bean soyfoods (introduction, soynuts, full fatted soy fl ours, 
soymilk, tofu, soy sprouts, tempeh, miso, natto, soy sauce), 
foods from soy ingredients (introduction, defatted soy fl akes, 
soy protein concentrate, soy protein isolates, textured soy 
protein, consumption and imports). 5. Organic soyfoods: 
Introduction, organizations (major players, labelling 
requirements, certifi cation), organic soybeans, organic 
soyfoods, market opportunities, recommendations.
 6. Market estimates: Introduction, conversion rates, 
market characteristics (introduction, ethnic characteristics, 
immigration trends, implications), soyfood consumption 
(production). 7. Soyfood products: Introduction, new 
products (whole bean products, products from soy 
components), existing products (products with potential for 
growth). 8. Marketing strategy: Introduction, respondent 
requests (background), market opportunities (traditional 
soyfoods, new products), systems development (system 
information needs, human resources, production research), 
institutional needs.
 This study was commissioned by the Ontario Soybean 
Growers’ Marketing Board to provide a description of the 
Ontario soyfood industry. “Production and utilization: In 
the 1988 crop year, approximately 1.12 million tonnes of 
soybeans were produced on 1.28 million acres in Ontario. 
Approximately 86% of the soybeans were sold through the 
Board, with the remainder being fed or retained on the farms 
where they were grown. In 1988, 860 thousand tonnes of 
soybeans were crushed in Canada to produce soybean meal 
and soy oil, and 272 thousand tonnes were exported.
 “Imports and Exports: Canada had a negative balance, a 
defi cit, of almost $190 million in the value of soybeans and 
soy products traded. This is just over half a million dollars 
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per day. Our largest single area of exports is whole soybeans 
for human foods. The percentage of these beans going to 
the major markets in 1988 were: USA, 37%; Pacifi c Rim 
Countries, 34%; and Europe and other 29%. Our greatest 
imbalance in exports and imports is in soybean meal or oil 
cake. Canadian crushers are unable to maximize their sales 
of oil cake because of diffi culties in selling surplus soybean 
oil in the US. Soy oil being sold into the US presently faces 
a tariff of 18% which is decreasing at the rate of 2.25% per 
year as per the Canada United States Trade Agreement...
 “Institutional development: We suggest the Board 
initiate the establishment of a Soyfood Development 
Association similar in structure and function to the Canola 
Council of Canada... There is a need to begin to bring all 
industry stakeholders together to systematically identify 
problems, information and research needs; develop data 
bases; and cooperatively promote the soyfood industry.”
 Soybeans for food purposes: The total volume of 
soybeans consumed as soyfoods in Vancouver (BC), Toronto 
(Ontario), and Montreal (Quebec) was estimated at about 
6,000 tonnes, and imports were estimated to be equivalent to 
8,000 tonnes of soyfoods.
 Miso: One large Vancouver producer and one Toronto 
producer estimated that the volume of soybeans used to 
make miso in Canada is only about 35 tonnes/year.
 Modern Soy Protein Products: Soy fl our, concentrates, 
isolates, and textured soy protein products. Roughly 2,400 
tonnes of soybeans are used in Canada for the production 
of these products, and 5,600 tonnes of soybeans are used 
to make the imported products (only bakery fl our and 
extruded fl our are made in Canada). Almost 1,000 tonnes of 
soy protein concentrates and isolates, and 400 texture soy 
proteins were imported, 83% from the USA. Total exports 
were 800 tonnes, of which 578 tonnes went to the USA. 
Soy fl our (full-fat): The term “fl our” generally signifi es that 
the material has been ground fi nely enough to pass through 
a 100-mesh screen. Only relatively small volumes of full-
fat soy fl ours are used directly as human foods. Some are 
used in bread, crackers, and pastry products. 5 companies in 
Canada make 1,538 tonnes of soy fl our worth $495,000.
 Natto: Canadians sell roughly 8 to 10 thousand tonnes of 
natto beans in Japan each year. Natto-type beans are “created 
by screening out the small beans from among regular food 
grade soybeans which have white hilums” (p. 15). In Japan 
about 100,000 tons/year of soybeans are used to make natto. 
Recently, Canada (via 3 companies–First Line Seeds, W.G. 
Thompson, and King Grain) has supplied about 10% of this 
market. Ontario produces about 8,000 to 10,000 tonnes of 
natto beans. Competition is expected to increase from U.S. 
seed breeders.
 Soymilk: There are presently no large Canadian soymilk 
manufacturers. A plant is being built by an international 
trading company near Vancouver (YHS Pacifi c Fruit 
Concentrates Ltd., owned by Yeo Hiap Seng). It will 

supply both the local market and the Western U.S. market 
when it goes on stream later this year. A high proportion of 
imported soymilk is organic. Two brands account for 3/4 of 
all imports: Edensoy and Vitasoy. A high proportion of all 
soymilk imports are certifi ed organic. This emphasis makes 
it diffi cult for Canadian producers to compete because of 
the shortage of organic soybeans in Canada. Consumption 
of soymilk is increasing at about 10% a year. Prices range 
from $1.50 to $2.75 per liter, with the organic product 
commanding the higher prices. Just under 100 tonnes of 
soybeans are used to produce soymilk in Canada: Vancouver 
42 tonnes, Toronto 30 tonnes, Montreal 25 tonnes, plus 
imports 240 tonnes. 1 kg of soybeans produces 16.5 kg of 
soymilk.
 Soynuts: The volume of soynuts made in Canada is 
quite small. One Toronto company [Grove Country Foods 
Canada, Inc.; they were in business 1-2 years, but were out 
of business by Jan. 1991], which began operation in Nov. 
1988, sells a line of roasted nuts, which are roasted in the 
USA and chocolate-dipped in Ontario. Production was only a 
few tonnes in 1989 and is estimated to be about 10 tonnes in 
1990.
 Soy sauce: In 1986, according to Statistics Canada data, 
2,503 tonnes of soy sauce were produced by 6 fi rms. The 
value was $2,161 per tonne for a total of $5,411,000. In 
1988 Canada imported 5,680 tonnes of soy sauce valued at 
$4 million, primarily from China, the United States, Hong 
Kong, and Japan. Exports were 58 tonnes valued at $65,000. 
The major Canadian producers are China Lily and Sun Fresh 
in Toronto, Wong Wing and VH in Montreal, and Golden 
Dragon in Vancouver. The value of Toronto production is 
currently estimated to be about $5 million.
 Soy sprouts: One Toronto manufacturer uses 20-25 
tonnes of soybeans per year.
 Tofu: About 3,300 tonnes of soybeans are used to 
produce tofu in Canada, more than any other soyfood. 
The volume of soybeans used is estimated at 1,400 tonnes 
in Toronto, 1,200 tonnes in Quebec (when a relatively 
large operation in Hull [La Soyarie, Inc.], near Ottawa, 
which exports to Ontario is included), 625-700 tonnes 
in Vancouver, and 125 tonnes for imported tofu. 1 kg of 
soybeans produces 2.4 kg of tofu.
 Tempeh: Only about 33 tonnes of soybeans are used 
to make tempeh in Canada, and an estimated 15-20 tonnes 
in Ontario. Imports are relatively small. 1 kg of soybeans 
produces 1.6 kg of tempeh. Very few fi rms produce tempeh 
in Canada. One producer claims to have over half the Ontario 
market. A major distributor suggested they sold 4-5 times as 
much tofu as tempeh.
 Soybean crushing: Since 1986 the number of fi rms 
crushing soybeans and producing soy oil has decreased from 
3 to 2 [Central Soya owns two plants; in 1990 they bought 
the Canadian Vegetable Oil Processing (CVOP) plant in 
Hamilton, Ontario, formerly owned by Canada Packers Inc. 
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They purchased Victory Soya Mills in Toronto in early 1985. 
So now 2 fi rms own 3 plants]. In 1986 the three plants made 
95,108 tonnes of crude soy oil worth $57,271,000. Two fi rms 
made deodorized soy oil, but the volume and value were 
confi dential. Less than $2 million of any type of soy oil is 
imported.
 Consumption of soyfoods in Canada is strongly linked 
to Asian-Canadians. A table (p. 32) shows that according to 
the 1986 census, there were about 444,000 people of East- 
and Southeast Asian origin living in three major Canadian 
cities: Vancouver (155,105 people comprised 11.2% of 
the city’s population), Toronto (234,325 people comprised 
6.8%), and Montreal (55,585 people comprised 2.4%). Thus 
Toronto was by far the largest market, but Vancouver had 
the highest density of Asian-Canadians. A similar table (p. 
33) updates the previous table to 1988. Immigration has 
increased sharply since then.
 Note: This is the earliest document seen (Feb. 2002) that 
uses the term “food grade” (or “food-grade”) in connection 
with Canadian soybeans (see p. 15). Address: Chatham, 
ONT, Canada.

1261. Product Name:  [Parma Soia Soy Sprouts (Fresh, or 
Bottled)].
Foreign Name:  Parma Soia Germogli di Soia (Freschi, Al 
Naturale).
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990. April.
Wt/Vol., Packaging, Price:  Fresh: Plastic tray covered with 
clear plastic wrap. Or glass jar.
How Stored:  Refrigerated; Shelf stable; refrigerate after 
opening.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows product and label. The large, semicircular 
logo on the package shows a large fi eld with long rows of 
soybeans. Across the top in large letters is written: “Campi 
di Soia” (Fields of Soya), while across the bottom, in the 
same letters is written Parma Soia. There are three groups 
of soybean leaves at the bottom two corners and the bottom 
middle of the logo.

1262. Product Name:  [Parma Soia Soy Salad].
Foreign Name:  Parma Soia Insalata di Soia: Mista.
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990. April.
Wt/Vol., Packaging, Price:  Glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Parma Soia brochure. 
1990. Photo shows product and label. The large, semicircular 
logo on the package shows a large fi eld with long rows of 

soybeans. Across the top in large letters is written: “Campi 
di Soia” (Fields of Soya), while across the bottom, in the 
same letters is written Parma Soia. There are three groups 
of soybean leaves at the bottom two corners and the bottom 
middle of the logo.

1263. Product Name:  [Parma Soia Gravy with Soy Sprouts 
(With Garlic & Basil, With Pepperoni, With Parmesan 
Cheese)].
Foreign Name:  Parma Soia Sogo Ai Germogli di Soia (Con 
Aglio e Basilico, Con Peperoni, Con Parmigiano).
Manufacturer’s Name:  Parma Soia (Marketer-Distributor).
Manufacturer’s Address:  Strada Logheretto 2, 43010 
Corcagnano (Parma), Italy.  Phone: 0521-639-148.
Date of Introduction:  1990. April.
Wt/Vol., Packaging, Price:  Glass jar.
How Stored:  Shelf stable; refrigerate after opening.
New Product–Documentation:  Parma Soia brochure. 1990. 
Photo shows product and label. These three products are 
apparently also sold in one box titled “Prova 3 Gusti della 
Sughi ai Germogli di Soia.” The large, semicircular logo on 
the package shows a large fi eld with long rows of soybeans. 
Across the top in large letters is written: “Campi di Soia” 
(Fields of Soya), while across the bottom, in the same letters 
is written Parma Soia. There are three groups of soybean 
leaves at the bottom two corners and the bottom middle of 
the logo.
 Note: Webster’s Dictionary defi nes pepperoni (a noun, 
derived from the Italian peperoni chilies, plural of peperone 
chili, from Latin piper, a term fi rst used in 1921, as “a highly 
seasoned beef and pork sausage).”

1264. Sprouter’s Journal (International Sprout Growers 
Association). 1990. “Huge success” for fi rst sprout 
convention. 2(1):1. Spring.
• Summary: “Over 70 sprout growers and members of 
the sprout industry gathered in San Antonio, Texas for the 
First Annual International Sprout Growers Association 
Convention. ‘I’ve never seen so many sprouters in the same 
place at the same time,’ declared newly elect ISGA President 
Bob Phipps.
 “The convention swung into action with the Sprouters 
Open Golf Tournament at San Antonio’s Woodlake Country 
Club. The 12 hardy linksters enjoyed warm Texas weather 
and a challenging course.
 “Peak Performers Institute President Dr. George Shenk 
kicked-off the fi rst full day of convention activities with a 
talk on the value of cooperation and teamwork. He illustrated 
how lack of cooperation can handcuff individuals, businesses 
and organizations, preventing them from achieving their 
goals and reaching their full potential.
 “Bob Blomquist, Vice President of Marketing for 
advertising giant DDB Needham, then spoke to the 
convention participants on elements of an advertising and 
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promotion program. Throughout his discussion, the need 
to know the customer was emphasized. He stressed that 
advertising and promotion had to address customer benefi ts 
rather than product. Blomquist, who has headed a number 
of national advertising campaigns for Hills Brothers Coffee, 
Proctor and Gamble, and California Kiwifruit, told the 
audience that effective advertising involves an identifi able 
image and a consistent message aimed at a target market.
 “The opening day luncheon speaker and workshop 
leader was produce merchandiser Teresa Nolan. President 
of the Nolan Network, a nationwide independent produce 
merchandising fi rm, Teresa described the strategies for 
working with wholesale and retail produce buyers. She 
described how merchandisers work with stores to promote 
products using point-of-sale materials, strategically located 
displays and newspaper feature advertising.
 “Highlight of the convention was a tour of San Antonio’s 
Energy Sprouts, one of the largest and most modern sprout 
producers in the United States. Owners Bob and Jane Phipps 
conducted tours of both greenleaf and mung bean sprouting 
operations and shared some ideas on packaging, advertising 
and promotion. A former news anchorwoman, Jane Phipps 
used her experience to produce videos for in-store promotion 
of sprouts. The 30,000 square foot operation also produces 
Tofu and cut vegetables for the greater San Antonio area.
 “Day two of the First Annual ISGA Convention began 
with a general session entitled ‘Introduction to ISGA.’ 
During the fi rst ever general membership meeting of the 
seven month old association, steering committee shared their 
thoughts with the members...”
 According to California sprout grower and authority 
on organic growing, Peter Henderson, organically produced 
seed is the main issue facing the industry. Federal and state 
laws vary considerably on the defi nition of ‘organic’ with 
some states like California requiring the use of organic seed 
to be an organic product. Henderson said the debate is far 
from over at both the state and federal levels.
 “The fi nal workshop was a technical session on 
determining the cost of sprout production. New England 
sprout growers Barbara Sanderson and Bob Carter shared 
a system for calculating the true cost of operating a sprout 
business and provided materials and forms which growers 
could use in their own business.
 “’This fi rst annual ISGA Convention exceeded our 
wildest expectations in terms of content and attendance,’ said 
Phipps. “We sprout growers from all over the United States 
and Canada and even a member from New Zealand, consider 
this inaugural convention a huge success.’
 “According to Phipps, ‘The greatest thing about this fi rst 
ISGA convention is that so many sprout growers got together 
to talk about our industry. Sprouters have traditionally been 
pretty close to the vest about their businesses and reluctant 
to share ideas. In San Antonio, growers really opened up and 
exchanged thoughts and information. We’ve needed to do 

this for a long time.’
 “The Second Annual ISGA Convention has tentatively 
been scheduled for late April or early May, 1991 in eastern 
Canada.” Address: 7300 Lincolnshire Dr., Suite 200, 
Sacramento, California 95823.

1265. Sprouter’s Journal (International Sprout Growers 
Association). 1990. Seed wanted. 2(1):1. Spring.
• Summary: “ISGA member Ellen Sue Spivack of Sprouted 
Foods in Williamsport, Pennsylvania is looking for sprout 
growers who have surplus seed they could donate to needy 
people throughout the world.
 “Ellen Sue and Roger Spivack have been involved 
in supplying sprout information, techniques and seed to a 
variety of non-profi t, charitable groups since 1976. They 
have worked with Save the Children and the Maryknoll 
Sisters to ship free sprout seed to such hunger plagued 
countries as Guatemala, India, Honduras, Mozambique, and 
Tanzania.
 “If you have surplus seed that you would like to 
donate to the Spivack’ program, please contact Ellen Sue 
at Sprouted Foods, 427 West 3rd. Street, Williamsport, PA 
17701.”

1266. Sprouter’s Journal (International Sprout Growers 
Association). 1990. Sprout market growing says Mung 
Dynasty. 2(1):7. Spring.
• Summary: “Although Pittsburgh produce buyers tend to 
be very conservative, Mung Dynasty is seeing a small but 
growing mainstream market for their sprouts and Oriental 
items, according to Chris Wahlberg, President.
 “The only commercial sprout grower between Cleveland 
and Philadelphia, Mung Dynasty produces over 10,000 
pounds of sprouts a week.
 “Wahlberg grows and delivers a wide variety of sprouts–
bean, alfalfa, radish, soy, onion, quinoa, garbanzo, lentil, 
chick pea, and sunfl ower–to greengrocers, chainstores and 
wholesalers within 60 miles of Pittsburgh.
 “Mung Dynasty started in 1974 with three graduate 
students in search of a way to pay for their education. Today, 
sole owner Wahlberg has 5,000 square feet of production 
space in the old Duquesne brewery, built in 1910 with 
54-inch thick walls. Children’s groups and community 
organizations are encouraged to tour his sprout growing 
facility.
 “Growing sprouts is not a get-rich-quick business, but 
interest in the product is growing and the industry is certainly 
better off now than it was 10 years ago, Wahlberg said.” 
Address: 7300 Lincolnshire Dr., Suite 200, Sacramento, 
California 95823.

1267. Vanka-Kawat B.V. 1990. Topmerken in de Aziatische 
levensmiddelen: Prijslist [The top brands in Asiatic foods: 
Price list]. 3e v.d. Kunstraat 18, 2521 BB Den Haag, 
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Netherlands. 22 p. [Dut]
• Summary: The subtitle is “Import-Export Asian Food 
Specialties.” Imported items are listed by country of origin. 
Non-imported are listed by product type: China: Pearl River 
mushroom soy, soy superior, and superior soy. Philippines: 
Silver Swan soy sauce. Hong Kong: Best black soy, Best 
light soy, Best soy light, Best soy sauce, Black soy, Black 
soy yellow label, Hoi sin sauce Meechung, Taotjo bean 
sauce. Japan: Akamiso, Kikkoman menmi, Kikkoman shoyu, 
Kikkoman steak sauce, Kikkoman teriyaki sauce, Marukin 
soy sauce, Morinaga silken tofu, Nagatani-en aka-miso, 
shiro-miso, Teriyaki sauce. Ketjap: Ketjap kaki tiga, Ketjap 
A, Ketjap ‘A’ manis, Ketjap benteng asin, Ketjap benteng 
manis, Ketjap vital, Superior soy, Tiger brand soy, Yellow 
label. Singapore: Salted soy beans sin sin, Taotjo bean sauce, 
Taotjo fl ower brand, Taotjo taksan. Taiwan: Black beans 
fermented [fermented black soybeans], Soy sauce ve wong, 
Tahoe amigo, Tauge [bean sprouts]. Fresh products: Vacuum 
packet fresh tofu. Fresh tempeh. Address: The Hague, 
Netherlands. Phone: 070-388- 88 04.

1268. Cardenas, Danilo C. 1990. Status of the Philippine 
soyfood industry. Paper presented at the International 
Conference on Soybean Processing and Utilization. Held 25-
29 June 1990 at the Jilin Academy of Agricultural Sciences, 
Gongzhuling, China. *
Address: Supervising Science Research Specialist, Philippine 
Council for Agriculture, Forestry, and Natural Resources 
Research and Development (PCARRD), Los Baños, Laguna 
3720, Philippines.

1269. Supermarket Business. 1990. Profi ts “sprouting” from 
health food staple. June. Reprinted in Sprouter’s Journal 
(International Sprout Growers Assoc.). 1990. 2(2):6-7.

1270. Loh, Michael. 1990. An overview of export 
opportunities in the new markets. In: Ontario Ministry of 
Agriculture and Food, ed. 1990. Soybean Buyers Mission 
from New Markets, July 1-7, 1990. Tokyo, Japan: Ontario 
Ministry of Agriculture and Food. 61 p. July. See p. 10-12. 
[Eng]
• Summary: It has been almost 20 years since the fi rst 
container load of soybeans grown in Ontario was shipped 
to Japan. By the end of 1989, Ontario was exporting more 
than $25 million worth of soybeans to Japan, Hong Kong, 
Malaysia, and Singapore. Now the new markets for Ontario 
soybeans are Korea, Taiwan, the Philippines, and Indonesia.
 In Korea, trade restrictions have eased on soybeans and 
other agricultural products. With hefty trade surpluses, Korea 
is under pressure to balance trade. Korea soybean imports 
jumped from only 428,000 tons in 1979 to 1,100,000 tons in 
1989. About 120,000 tons of the imported soybeans are for 
food use, as follows: Tofu 100,000 tons (83% of the total), 
soymilk 17,000 tons, and soy sprouts 2,000 tons. Nearly all 

of Korea’s soybean imports come from the USA.
 Taiwan ranks second, after Japan, in terms of best 
prospects for agricultural exports. The strong Taiwanese 
currency has made exports less expensive. Burgeoning trade 
surpluses have led to increasing pressures from trading 
partners, like the USA, to balance trade. So Taiwan has 
liberalized imports by lowering tariffs and eliminating non-
tariff barriers. “U.S. soybean exporters took advantage of 
their dominant market position in Taiwan to expand sales. 
Backed by aggressive trade negotiators, the American 
soybean industry has enhanced its competitive position 
by securing a 5-year supply agreement contract with the 
Government of Taiwan. The agreement calls for the purchase 
of 5.7 million tons of U.S. soybeans over a fi ve-year 
period from July 1, 1986 to June 30, 1991. As a result the 
United States has over 75% of the market share. Taiwan’s 
annual requirements of food soybeans are estimated at 
250,000–300,000 tons. With recent market opening measures 
announced by the Taiwanese government, direct sales of 
food soybeans to end-users are now permitted.”
 Philippines: In Feb. 1987 Michael led a mission to the 
Philippines, and contacted a buyer. Ontario soybeans were 
fi rst shipped to that country later in 1987. The Philippines 
import about 10,000 to 15,000 tons/year of soybeans 
for food use, and this is expected to increase in the near 
future. Filipro, Inc., which is the Philippines’ licensee for 
Nestle S.A., reported increasing market acceptance of its 
re-launched powdered soya milk product Vita (chocolate 
fl avor), and a soy-based baby cereal named Ceresoy.
 Indonesia: Ontario soybeans (worth $4.2 million) 
were fi rst sold to Indonesia in 1980 after Canada’s fi rst 
mission there that year. 90% of the 1.7 to 2.0 million tons of 
soybeans required by Indonesia are used for food. Tempeh 
is a delicious Indonesian food and Indonesia requires over 
750,000 tons/year of soybeans to make tempeh. Address: 
Senior Representative, Asia/Pacifi c Region, Ontario Ministry 
of Agriculture and Food (OMAF), Tokyo, Japan.

1271. National Center for Toxicological Research. 1990. 
Protocol 495: Characterization of biochemical and 
morphological effects of phytoestrogens on the developing 
rat uterus. NCTR, Jefferson, Arkansas. 23 p. 28 cm. [74 ref]
• Summary: “Principal investigator: Kevin L. Medlock. 
Co-investigators: William S. Branham, C. Richard Lyttle, 
Tina Forrester, and Daniel M. Sheehan. Hypothesis. 
Phytoestrogens given in the appropriate doses will elicit 
the same tissue responses (normal and pathological) as the 
natural and synthetic estrogens.
 “Specifi c aims: 1. To determine if phytoestrogens 
given neonatally alter uterine weight gain and estrogen 
receptor levels, and to establish if the effects are persistent. 
Estimated completion date (ECD): June 1991. 2. To 
determine the level of phytoestrogens in the plasma and 
uterine tissue of rats exposed to neonates. ECD: Dec. 1991. 
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3. To establish if phytoestrogens are able to elicit abnormal 
morphological development when given to neonatal rodents 
by determining if premature and abnormal changes in gland 
genesis can be induced in the rat and, if so, whether these 
changes are persistent. ECD: June 1992. 4. To determine 
if phytoestrogens induce the synthesis and secretion of 
estrogen-specifi c proteins. ECD: Dec. 1993.
 “Introduction: The synthetic estrogen diethylstilbestrol 
(DES) was widely given between 1940 and 1960 to 
women at risk of spontaneous abortion. This practice was 
discontinued when females exposed in utero to DES were 
found to have a variety of reproductive tract pathologies...”
 “Some females of child-bearing age consume, for 
various reasons, plants or plant products (soya fl our, bean 
sprouts, vegetable oils) containing phytoestrogens (daidzein, 
genistein, coumestrol). Many of these same plants, when 
eaten by farm animals, have been linked with reproductive 
pathologies which demonstrates their endocrine toxicity, 
presumably related to their estrogen content...”
 “The metabolic pathways for the isofl avones have been 
well established (Fig. 1). Formononetin and biochanin A 
are demethylated to daidzein and genistein, respectively. 
Daidzein is further reduced to equol while genistein 
undergoes ring fusion to form p-ethylphenol. In sheep, this is 
done by micro-organisms in the rumen.”
 “Although low levels of phytoestrogens are found 
in many different plants eaten by humans, they are most 
commonly ingested in protein supplements made from soya 
beans or alfalfa.” Other popular sources of estrogen are 
oral contraceptives and estrogen replacement therapy. “On 
normal diets, the background level of equol found in the 
urine of both sexes at different ages ranged from 11 to 43 
micrograms/day. In adults consuming 40 gm of soya protein 
for 5 days, the level of equol in the urine rose 1000-fold 
compared to background levels.”
 Equol and coumestrol appear to be the phytoestrogens 
with the greatest potential risk to the developing human 
fetus. Address: National Center for Toxicological Research, 
3900 NCTR Road, Jefferson, Arkansas 72079-9502.

1272. Cederquist, Natalie; Levin, James. 1990. A vegetarians 
ecstasy: A healthy gourmet celebration of over 250 no 
cholesterol, no dairy, lowfat recipes devoted to long life and 
good taste. Glo, Inc., 2406 Fifth Ave., San Diego, CA 92101. 
332 p. Dec. Illust. by Natalie Cederquist. Index. 28 cm. [13 
ref]
• Summary: In this is innovative vegan cookbook, each 
recipe occupies 1 page and is accompanied by an illustration 
(line drawing). The glossary of ingredients mentions liquid 
aminos, miso, seitan, seaweeds, tamari, tempeh, and tofu. 
Page 28 is devoted to singing the praises of soy products. 
“Dairyless and eggless: With optimum health in mind, I have 
chosen to use soy products and egg replacer rather than dairy 
and eggs. Dairy is mucus forming, it contains cholesterol, fat 

and hormones, in addition to the pesticides and antibiotics 
used in the farming and dairy industry.
 “Soy and seed cheeses, soy yogurts, soy cream cheese, 
soy sour cream, soy and rice based ice creams are delicious 
non-dairy products in the natural markets for you to try 
which are cholesterol free and low in fat.”
 The book contains 28 recipes for tofu, and 12 for 
tempeh. Other interesting recipes are: Sprouted soy salad 
(with 3 cups soy sprouts steamed for 3 minutes, p. 76). 
Orange miso dressing (p. 99). Miso soup (p. 162). Miso 
sesame rice (p. 206). Aduki bean and brown rice pot (p. 
212). Féjoada (with soy sausages, p. 213). Mushroom seitan 
in wine sauce with wild rice (p. 241). Seitan sauté (p. 267). 
Amazake carob pudding (p. 290). Address: 2. M.D., San 
Diego, California. Phone: 1-800-854-2587.

1273. Taira, Harue. 1990. Quality of soybeans for processed 
foods in Japan. JARQ (Japan Agricultural Research 
Quarterly) 24(3):224-30. Dec. [7 ref. Eng]
• Summary: Contents: Abstract. Introduction. Quality for 
food processing: Tofu, miso, natto. Variation of bean quality 
and suitability for processing. Factors inducing variations in 
the chemical composition and suitabilities for processing.
 Figures show: (1) Consumption of soybeans in Japan in 
1988 (1,000 tonnes): Total: 4,663 tonnes. Oil and meal 77%. 
Food 19%. Other 4%. Food products: 886 tonnes. Tofu and 
abura-age 57%. Kori-tofu 3%. Miso 20%. Natto: 11%. Other 
9%. Individual food products (* An additional 69,000 tonnes 
are consumed in the form of cooked whole soybeans, yuba, 
kinako, moyashi {sprouts}, and others). Tofu and abura-age 
505 tonnes. IOM and other USA 83%. Japan 11%. China 
6%. Kori-tofu 29 tonnes. IOM and other USA 72%. China 
28%. Natto 100 tonnes. China 50%. USA and Canada 30%. 
Japan 20%. Miso 179 tonnes. China 86%. Japan 11%. IOM 
3%. Soy sauce: Defatted soybean fl akes 183 tonnes (97%) 
and whole soybeans 5 tonnes (3%).
 (2) Frequency distribution of solid matter extractability 
in soybean milk (105 samples; 60 cultivars and 7 lines)–
for varieties Enrei, Fukuyutaka, Akishirome, Akiyoshi, 
Tamahomare, Fujimijiro, Hyuuga, Shirosenari. Average 
value of U.S. soybeans. Mode: 79%. Range 70-82%.
 (3) Correlation between protein and sucrose content in 
soybeans. Inversely correlated. The more protein, the less 
sucrose. (4) Correlation between hardness of steamed seeds 
and ammonia nitrogen content in natto. Directly correlated. 
The harder the steamed seeds, the more ammonia nitrogen in 
the fi nished natto.
 (5) Variation in chemical composition and suitabilities 
of soybeans for processing: Raw soybeans for processing, 
soybean milk for tofu, steamed seeds for miso, natto, cooked 
soybeans.
 Tables: (1) Relationship between soybeans and 
processed foods in raw soybeans, soybean milk, and steamed 
seeds. (2) Chemical composition and suitability of soybeans 
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from USA, China, and Japan for processing into tofu, miso, 
natto, cooked soybeans. Varieties: Enrei, Fukuyutaka, IOM 
(USA; low protein, high oil), Tamahomare, Kitamusume, 
Miyagishirome (large seeded), Nattoshoryu (small seeded), 
Chinese (low protein, high carbohydrate). Address: Dep. 
of Utilization, National Food Research Inst., Ministry of 
Agriculture & Forestry, Koto-ku, Tokyo.

1274. Parma Soia. 1990. La Soia dà sempre ottimi fruitti 
[The soybean always gives the best fruits (Catalog)]. Strada 
Logheretto 2, 43010 Corcagnano (Parma), Italy. 8 p. 29 x 84 
cm. Color. [Ita]
• Summary: This handsome color catalog has 4 connected 
panels on each side. One side displays the company’s new 
line of 21 soy products. Most of the products are in the line 
titled “Campi di Soia” (Fields of Soya), but several imported 
products (including tofu) are in the Nature Soy line. The 
other gives information about the company (a subsidiary of 
the Italian dairy giant, Parmalat) and its plans to promote the 
line. The Campi di Soya line is thought to be sold through 
supermarkets. This brochure was distributed at CIBUS, the 
biggest food fair in Italy, held annually in Parma, on 6-9 
May 1990. Address: Corcagnano (Parma), Italy. Phone: 
0521.639148.

1275. Dunne, Lavon J. 1990. Nutrition almanac. 3rd ed. New 
York, NY: McGraw-Hill. vi + 340 p. Illust. Index. 26 cm. 1st 
ed. 1973. [185* ref]
• Summary: This book is divided into 8 sections; at the end 
of several of these is a glossary and bibliography. In Section 
VI, “Foods, beverages, supplementary foods, and eating to 
feel right,” soy is mentioned In the subsection on “Legumes” 
(p. 243), which has its own subsection titled “Soybeans” 
(p. 243), which discusses the nutritional value of soybean 
products in a meatless diet. “Soy fl our, oil and milk are used 
in a variety of home-cooked and commercial products.” 
“Sprouted soybeans contain increased amounts of vitamin 
C.” The subsection on “Milk and milk products” (p. 244) 
notes that people who are allergic to milk may substitute 
soy milk, although it lacks much of the nutritional value of 
cow’s milk because it is low in calcium and phosphorus. 
The subsection on “Lecithin” (p. 249) begins: “Lecithin is 
a natural constituent of every cell of the body and helps to 
emulsify cholesterol in the body.” The world’s leading source 
of commercial lecithin is the soybean.
 In the subsection titled “Some rich sources of nutrients” 
(p. 263-64) soybeans (or legumes) are listed as rich sources 
of protein, choline, pantothenic acid, vitamin E (cold-pressed 
oils), vitamin K, copper, and zinc.
 Section VII, “Table of food composition” (p. 265) 
includes soy fl our (p. 276), soybean oil (p. 283), soy sauce 
(p. 296), soybeans (cooked), soybean curd (tofu), soybean 
milk, and soybean sprouts (p. 306). Address: Nutrition 
Search, Inc., John D. Kirschmann, Director.

1276. Facciola, Stephen. 1990. Cornucopia: A source book of 
edible plants. Vista, California: Kampong Publications. ix + 
678 p. Indexes (six!). 28 cm. [522* ref]
• Summary: “In your hands is one of the most remarkable 
efforts to come out of the struggle to preserve the genetic 
diversity of our planet... Steve Facciola has put together an 
easy-to-understand, easy-to-use compendium of the diversity 
of food plants available to consumer, gardener and scientist” 
(from the Preface). The largest and most comprehensive 
work of its kind, this book gives details on 3,000 edible plant 
species and 7,000 varieties.
 Contents: Preface, by Noel Vietmeyer. Introduction. 
Acknowledgements. Botanical listings: Alphabetical listings 
of plant families (Glycine max and Glycine tabacina are 
listed in the family Fabaceae, pronounced fuh-BAY-see), 
fungi families, algae families, bacteria families. Cultivar 
listings (by common name for the most important and 
popular crops, e.g., shiitake, soybean, spinach, sprouting 
seeds). Sources (names, addresses and phone numbers of 
fi rms that sell seeds, plants, etc.: Domestic commercial, 
domestic non-commercial, overseas commercial, overseas 
non-commercial). Bibliography. Indices and appendixes: 
Index of principal vernacular names. Index of vernacular and 
other names occurring elsewhere in the text. Index of usage 
and edible parts. Index of species native to or naturalized 
in North America. Index of species not listed in Kunkel 
[Gunther Kunkel. 1984. Plants for human consumption. 
Koeltz Scientifi c Books, Germany]. Index of families 
and genera. Appendix A: Abbreviations used–For type of 
product offered, for annotated bibliographical citations, in 
descriptions for sources. Appendix B: Endnotes used in the 
cultivar listings.
 As of Aug. 1994 an electronic version of this book is 
now available. It runs on Microsoft Windows and uses more 
than 25,000 hypertext links to cross reference information.
 The main information on soybeans is found on pages 91 
(Botanical listings for Glycine max and Glycine tabacina), 
p. 219 (Aspergillus oryzae culture), p. 221 (Actinomucor 
elegans culture for fermented tofu or sufu, and Rhizopus 
cultures for tempeh), p. 224 (Bacillus subtilis culture for 
natto), p. 482-83 (for “fi eld soybeans,” lists 5 black-skinned 
cultivars, and 7 yellow-skinned cultivars; plus 11 “vegetable 
soybeans”–Agate, Butterbeans, Envy, Extra Early, Fiskeby 
V, Hahto, Hakucho Early, Kanrich, Okuhara Early Green, 
Prize, and White Lion), p. 485-87 (sprouting seeds including 
soybean sprouts with directions for sprouting), and p. 500 
(Soyfood cultures).
 Additional information on food uses of soybeans is 
found throughout the book. Tofu: p. 9 (In Indonesia, a 
salt derived from the fruit of Rhus javanica (Nurude, Mu-
yen) is used to coagulate tofu), p. 61 (In Japan the seeds 
of Cannabis sativa, called asanomi, are used in deep-fried 
tofu burgers (ganmodoki)), p. 76 (A vegetable curd similar 
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to soybean tofu can be made from the seeds of the bottle 
gourd or calabash (Lagenaria siceraria)), p. 92 (The seeds 
of the Bonavista bean or hyacinth bean (Lablab purpureus) 
can be prepared as tofu), p. 127 (The seeds of okra, gumbo, 
or lady’s fi nger (Abelmoschus esculentus) can be made into 
tofu or tempeh). Kecap (Indonesian soy sauce): p. 9 (In 
Indonesia, the plant tuberose (Polianthes tuberosa) is added 
to the substrate in making kecap), p. 191 (In Indonesia, 
fresh leaves of kaffi r lime, also called ichang lime, makrut, 
or djeruk purut (Citrus hystrx) are used to fl avor kecap). 
Miso: The following can be used as a substrate for miso–p. 
88 (Peanuts), p. 94 (seeds of the velvet bean, also called 
cowitch, cowhage, benguk (Mucuna pruriens)), p. 155 
(barley (Hordeum vulgare)), p. 156 (proso millet (Panicum 
miliaceum)). Address: 1870 Sunrise Dr., Vista, California 
92084. Phone: (619) 726-0990.

1277. Heiser, Charles B., Jr. 1990. Seed to civilization: The 
story of food. New ed. Cambridge, Massachusetts: Harvard 
University Press. vi + 228 p. Illust. Index. 24 cm. [83* ref]
• Summary: An outstanding work, written for the general 
reader. “This is a classic book about the origins of agriculture 
and the infl uence of its discovery on the development of 
civilization”–Ghillean T. Prance, Director of the Royal 
Botanic Gardens [England; on rear cover].
 The Preface notes that this is a book about the plants 
(and animals) that stand between humans and starvation. 
The main subjects are ethnobiology, the study of plants 
and animals in relation to humans, and ecology, the study 
of organisms in relation to their environment. We humans 
“get all of our carbohydrates and nearly three-fourths of our 
protein from plant sources. Moreover, nearly all of the food 
we get from animals is in turn derived from plants. After all, 
life depends on photosynthesis; chlorophyll has been referred 
to as the green blood of the earth.”
 Table 5-1, “Estimated production of world’s 32 major 
food crops” (p. 63) lists the top ten as (* = member of grass 
family; units in million metric tons): Sugar cane* 932. 
Wheat* 536. Corn* 481. Rice* 476. Potato 309. Sugar beet 
286. Barley* 180. Manioc 137. Sweet potato 110. Soybean 
95. Source: FAO Production Yearbook, 1986.
 Chapter 7, “Legumes: The meat of the poor,” contains a 
section on “Soybeans” (p. 129-33). It notes that there are no 
archaeological records of the soybean to help us determine 
when it was fi rst cultivated, but it was mentioned in Chinese 
literature before 1000 B.C. Unlike most legumes, the 
beans are seldom eaten directly, but are used to make many 
different foods including bean sprouts, miso, tofu, soymilk 
(such as Vitasoy), tempeh, and soy sauce.
 “The widespread cultivation and utilization of soybeans 
in the United States in the space of a few decades must be 
one of the most spectacular success stories in the recent 
history of agriculture.”
 Photos show: (1) A fi eld of soybeans in the USA 

planted in rows, free of weeds. (2) Soybean plants ready for 
harvesting. (3) Soybean seeds. (4) A John Deere combine 
harvesting soybeans.
 Note: Previous editions of this book were copyrighted in 
1973 and 1981. Also discusses: Peanuts (p. 126-29). Potatoes 
and their remarkable history (p. 134-39). Tomatoes and their 
unusual history (p. 181, 206). Address: Distinguished Prof. 
Emeritus of Botany, Indiana Univ.

1278. Perché la soia [Why soya?]. 1990. Strada Logheretto 
2, 43010 Corcagnano (Parma), Italy. 6 panels. Catalog. 29 x 
21 cm. [Ita]
• Summary: In this brochure, a color photo shows the entire 
Campi di Soia and Erboristeria lines. The two are almost 
identical in terms of product names and packaging except 
that the word “Erboristeria” replaces the word “Campi 
di Soia” for products sold to the health food trade. The 
Erboristeria line has a bottled cooked soybeans (Semi di 
Soia), and a different shaped soy fortifi ed pasta (Soipast). 
Both lines now have a soy lecithin (Lecitina di Soia). In both 
lines, the bottled soymilk is named Soidrink (3 fl avors) and 
the soymilk in a Tetra Brik Aseptic carton is named Soilat 
(1 fl avor). Address: Corcagnano (Parma), Italy. Phone: 
0521.639148.

1279. Silva, Hugo Candido; Braga, G.L.; Bianchi, M. 
de L.P.; Rossi, E.A. 1990. Effect of germination on 
oligosaccharide and reducing sugar contents of Brazilian 
soybean cultivars. Alimentos e Nutricao 2:13-19. [17 ref. 
Eng; spa]
• Summary: The content of raffi nose and stachyose 
decreased during germination. Address: Faculdade de 
Ciências Farmaceuticas, Dep. de Analises Clinicas, 
Toxicologicas e Bromatologicas, USP, 14100 Ribeirao Preto, 
S.P., Brazil.

1280. Svadesha R. Urban–Vegetarische Feinkost. 1990. 
Neue Kueche mit Tofu und Keimlingen: Tips und Rezepte 
[New cuisine with tofu and sprouts: Tips and recipes]. 
Ostpreussenstrasse 22, D-8000 Munich 81, West Germany. 
27 p. Illust. 21 cm. [6 ref. Ger]
• Summary: This booklet contains an introduction to tofu, 
a directory of places that this company’s tofu is sold and 
served (vegetarian restaurants) in the Munich area (with ads 
for some of these places), tips for cooking with tofu, a list of 
the company’s 8 products, tofu and world hunger, an ad for a 
tofu kit / press, about 11 tofu recipes, many accompanied by 
a large color photo, and ad for books on tofu and foods sold 
by Sojaquelle [Wolfgang Furth-Kuby] in Oberbrunn, West 
Germany. Address: Munich, West Germany. Phone: 089 / 93 
90 05.

1281. Wang, Wenqiao; Kang, Wenbin. 1990. Chinese 
vegetarian cuisine: 100 authentic recipes. Beijing, China: 
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New World Press. 142 p. Illust. (color photos). No index. 26 
cm.
• Summary: Part II, titled “Bean curd and bean product 
dishes, contains 21 recipes, including: 34. Bean curd in 
fermented black beans [fermented black soybeans] (with 3 
3-inch {7.5 cm} cakes of bean curd {about 6-7 oz. or 180 
gm}). 37. Peppery hot bean curd (with 1 tablespoon Sichuan 
soybean paste and 1 tablespoon soy sauce). 38. Smoked bean 
curd (Smoking can be done before or after the ingredients 
are prepared). 39. Fried bean curd balls (resemble Japanese 
ganmodoki balls). 41. Dry-cooked bean curd bamboo (with 
“½ lb {225 gm} bean curd bamboo” [dried yuba sticks]; the 
yuba is soaked, then put in boiling water, then deep fried in 
a wok).
 42. Braised bean curd shreds in tomato sauce (with 
“3/4 pound {330 gm.} fresh bean curd sheets” [pressed tofu 
sheets] each cut vertically into 3 rectangular pieces of equal 
width, then piled atop one another and cut into thin shreds). 
43. Bean curd sheets with tangerine peel. 44. Flavor potting 
fi ve-fragrance dried bean curd (with 1 lb. white fresh pressed 
bean curd [pressed tofu]). 45. Bean curd bamboo with chili 
oil (with ½ lb. bean curd bamboo [dried yuba sticks]). 50. 
Stuffed bean curd. 51. Crispy-fried pine nut rolls (with 3 
dried bean curd sheets {soaked}). 52. Deep-fried fi ve-shred 
rolls (with “3 bean curd sheets” [pressed tofu sheets]; the 
result is like deep-fried spring rolls). 54. Bean curd triangles 
(tofu is cut into triangles then deep fried).
 Part IV, titled “Vegetarian imitation meat dishes” 
includes: 71. “Mother and her sons meet”–chicken and eggs 
(with “4 bean curd sheets”). 74. Vegetarian ham (with “20 
dried bean curd sheets [dried yuba sheets] {soaked}”). 74. 
Vegetarian chicken (with “5 dried bean curd sheets”). 75. 
Vegetarian duck (with “6 dried bean curd sheets {soaked}”). 
76. Vegetarian fried dry minced meat (with “3 dried bean 
curd sheets {soaked}”). 77. Vegetarian sausage (with “3 
dried bean curd sheets {soaked}”).
 80. Crispy and fragrant “duck” (with “15 dried bean 
curd sheets {soaked}”). 81. Diced ‘chicken’ with green 
peppers (with “3 dried bean curd sheets”). 82. Braised 
vegetarian chicken (with “3 dried bean curd sheets”). 83. 
Vegetarian eight-treasure chicken drumsticks (with “3 dried 
bean curd sheets”). 84. Vegetarian chicken curry (with “½ 
lbs fresh bean curd sheets {thousand sheets [pai-yeh]}”). 
86. Vegetarian red-cooked chicken (with “8 dried bean 
curd sheets {soaked}”). 88. Deep-fried “duck” (with “2 
dried bean curd sheets {soaked}”). 89. Deep-fried “duck” 
with fermented black beans (with “3 dried bean curd sheets 
{soaked, or substitute egg wrappers}.” “Rinse the black 
beans well, soak in warm water until soft, removed and 
pound into a pulp”).
 A glossary (p. 133+) includes defi nitions of: Soy bean 
sprouts. Bean curd (six types): (1) Fresh bean curd comes in 
two types. The southern has a more watery consistency and 
is very soft. The northern contains less water and is fi rmer. 

(2) Fresh dried bean curd; pressed into small fi rm squares 
[doufu-gan, pressed tofu]. (3) Fresh dried bean curd sheets; 
also called “hundred pages” or “thousand sheets” [pai-yeh or 
ch’ien chang; pressed tofu sheets].
 (4) “Dried bean curd bamboo (fu zhu); not bean curd at 
all, though so-called, but rather a by-product from making 
bean curd. It is the rich cream that rises to the top of the 
boiling soybean milk before gypsum is added to curd. The 
skimmed cream is sun-dried thoroughly in narrow stiff sticks 
[dried yuba sticks]. Soak in warm water to soften before 
using.”
 (5) “Dried bean curd sheets (yu pi) [dried yuba sheets], 
same as dried bean curd bamboo, but dried in the form of 
folded semicircles. The dried bean curd sheet called for in 
the recipes in this book is a round piece with a diameter of 
9 or 10 inches. Soak in warm water to moisten before using. 
It is also called ‘oil sheet,’ for it looks as if it were glazed 
with oil... According to ancient Chinese medicine books, 
they can clear up excessive heat in the lungs, stop coughs, 
eliminate phlegm and stop infl ammation, and are good for 
the stomach.”
 (6) “Fermented bean curd cheese [fermented tofu]; salty 
and creamy cakes of fermented dried bean curd [pressed 
tofu] with a savory fl avor, appearing in white or red.” Many 
recipes call for MSG (optional).
 Recipes also call for: Sesame paste, gluten, and several 
different types of mushrooms.
 Note: Also published in Chinese in 1990 by the same 
publisher. “Both authors have worked for many years in the 
catering business. Wang is a member of the editorial board of 
the Chinese magazine Cooking and Gang himself possesses 
excellent cooking skills... All 100 recipes have been tested 
and proven successful” (from the rear cover). The many 
color photos (on glossy paper) were taken by Zhou Youma 
and Yan Xinqian at Gongdelin (the Forest of Merit and 
Virtue) Restaurant, a famous vegetarian eating place in 
Beijing. Address: China.

1282. International Sprout Growers Assoc. (ISGA). 1991. 
Quality Sprouts ‘91: 2nd Annual Convention and Trade 
Show (Brochure). Sacramento, California: ISGA. 8 p. 28 cm.
• Summary: This brochure contains “Exhibitor information 
and fl oor plan.” “The 1991 ISGA Trade Show will be held 
on April 25-26, in the Opus I section of the Ballroom at 
the Delta Montreal Hotel in Montreal, Canada. The Opus I 
section of the Ballroom contains 3,591 square feet of exhibit 
space.” There is space for 24 booths. An 8 ft. by 8 ft. table 
top booth costs $400 per booth for ISGA members.
 There are currently over 70 members of ISGA. ISGA 
has a list of approximately 300 sprout growers that will 
receive information on this convention and trade show. 
Supermarket News states that annual sales of sprouts is more 
than $170 million and that more than 145 million pounds 
of sprouts are sold annually. The average sprout grower 



HISTORY OF SOY SPROUTS   501

© Copyright Soyinfo Center 2013

produces 365,000 pounds of sprouts annually.
 A 1-page insert is the ISGA Exposition Application 
and Contract. Address: 7300 Lincolnshire Dr., Suite 200, 
Sacramento, CA 95823. Phone: (916) 399-8644.

1283. Shimoyamada, Makoto; Okubo, Kazuyoshi. 1991. 
Variation in saponin contents in germinating soybean seeds 
and effect of light irradiation. Agricultural and Biological 
Chemistry 55(2):577-79. Feb. [10 ref]
Address: Dep. of Food Chemistry, Faculty of Agriculture, 
Tohoku Univ., 1-1 Tsutsumidori-Amamiyamachi, Aoba-ku, 
Sendai 981, Japan.

1284. SoyaScan Notes. 1991. Classifi cation of estrogens 
(Overview). May 29. Compiled by William Shurtleff of 
Soyfoods Center.
• Summary: An estrogen is a type of hormone. Estrogens in 
soybeans have traditionally been regarded as antinutritional 
factors, but research starting in the 1980s has showed that 
they have important benefi ts as well.

Webster’s Dictionary defi nes estrogen (a term fi rst 
used in 1927) as “a substance (as a sex hormone) tending 
to promote estrus and stimulate the development of female 
secondary sex characteristics.” Specifi cally, an estrogen 
is capable of stimulating the growth of the vagina, uterus, 
and mammary gland. Webster’s Dictionary defi nes estrus 

(a term fi rst used in about 1890) as “a regularly recurrent 
state of sexual excitability during which the female of most 
mammals will accept the male and is capable of conceiving: 
heat.” A hormone “produces a specifi c effect on the activity 
of cells remote from its point of origin.” Especially it exerts a 
“stimulatory effect on a cellular activity.”
 According to Liener (1980, p. 430-32), substances 
exhibiting estrogenic activity are widely distributed in 
the plant kingdom; these estrogens are sometimes called 
“phytoestrogens.” Estrogens or estrogenic factors are said 
to “elicit an estrogenic response in animals.” The estrogenic 
principles of plants have been, in most cases, chemically 
identifi ed as isofl avones, which occur naturally in the form 
of glucosides. Some of the common estrogenic isofl avones 
found in soybeans are daidzein and genistein. Not all of the 
estrogens found in plant materials are isofl avone derivatives. 
For example, coumestrol, a coumarin derivative, is not; 
soybean sprouts are quite high in coumestrol. Lehninger 
in Biochemistry (1975, p. 822), in discussing “steroid 
hormones,” notes that they include the estrogens, or female 
sex hormones (of which the most important are 17(Beta) 
estradiol and estrone), the androgens or male hormones 
(testosterone, dihydrotestosterone), the progestational 
hormone progesterone, and the steroid hormones of 
the adrenal cortex (major forms of which are cortisol, 
aldosterone, and corticosterone).
 Estrogens are heat-stable. In women, estrogen is 
produced by the ovaries. After menopause, production of 
estrogen gradually ceases. When a woman eats a lot of fat, 
her ovaries and adrenal glands convert the fat into estrogens. 
To metabolize some fats, the body turns them into hormones. 
So a high-fat diet in a woman will generally raise her level of 
estrogens.

1285. D’Amico, Pat. 1991. Pepper... and salt: Discomfort 
foods (Poem). Wall Street Journal. May 30. p. A15.
• Summary: “When baby boomers are under the weather, 
/ They eat the foods they hope will tether / Back to the 
days when life was more mellow / With alphabet soup and 
strawberry Jell-O. But pity the next generation of tykes–/ 
Craving tofu and bean sprouts when illness strikes!”

1286. Folkers, Doerte. 1991. Verbraucherwissen ueber 
Soja als Naehrstoffquelle und Lebensmittel [Consumer 
knowledge of soya as a source of nutrients and a food]. In: 
F. Meuser and P. Suckow, eds. 1991. Soja in Lebensmitteln: 
Vortraege 2. Hamburger Soja-Tagung. Berlin: Technische 
Universitaet Berlin, Institut fuer Lebensmitteltechnologie 
und Gaerungstechnologie–Getreidetechnologie. 171 p. See p. 
9-21. [10 ref. Ger]
• Summary: Discusses German consumer attitudes toward 
soya and plant proteins based on surveys using 8 questions 
with 2,000 people in 1989. When asked which of 9 foods 
on a list were important sources of protein, those foods 
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receiving the highest percentage of responses were fi sh 
(85.3%), meat (72.4%), soybeans (50.3%, up from 39.0% 
in 1978), and butter (41.0; even though it is mostly fat and 
contains almost no protein). When asked if people need 
more or less protein, 39.3% said “about the same as before,” 
33.6% said “more,” and 25.5% said “less.”
 When asked if people should consumer more plant 
protein or animal protein, 61.3% said more plant protein and 
therefore less animal protein, 19.5% said “same as before,” 
12.9% said that it makes no difference since “protein is 
protein,” and 5.4% said more animal protein and therefore 
less plant protein.
 “One source of plant protein is the soybean. Do you 
know if the soybean is used as a food or in foods?” 48.3% 
said they did not know. 37.2% said yes, as a food. 28.0% 
said yes, in foods.
 “Which foods are you aware of in which soya is used?” 
Soya oil 34.1%, in breads and baking 26.3%, soy sprouts 
17.8%, soy sauce 14.6%, in convenience prepared foods 
(Fertiggerichten) 9.7%, in sausages and cold cuts 8.9%, in 
meat substitutes 7.7%, as soybeans 7.6%, in noodles and 
pasta 7.0%, tofu and tofu products 6.9%, soybean fl our 5.9%, 
vegetables 5.8%, salads and raw foods 5.4%, soyburgers or 
patties (Soja-Bratlinge) 4.1%, soymilk 4.0%, other 15.0%.
 “I will read you a list of foods in which soya 
is used. Please tell me if you have heard of it, tried 
it, or purchased it.” (percentage responses): Soy oil 
70.5%/24.2%/17.7%. Raw soy sprouts 55.5/24.0/14.4. 
Soy sauce 54.5/28.1/17.6. In bread 39.5/19.6/14.2. In 
convenience prepared foods 28.5/10.0/6.5. Soyburgers or 
patties 21.3/7.3/3.5. Soymilk 19.4/4.0/1.8. Tofu and tofu 
products 18.6/7.6/4.6. In noodles or pasta 17.6/5.9/3.4. 
Address: Inst. fuer Ernaehrungsoekonomie und -soziologie 
der Bundesforschungsanstalt fuer Ernaehrung, Stuttgart, 
Germany.

1287. Shurtleff, William; Aoyagi, Akiko. comps. 1991. 
Bibliography of soy sprouts: 655 references from 3rd century 
A.D. to 1991, extensively annotated. Lafayette, California: 
Soyfoods Center. 185 p. Subject/geographical index. Author/
company index. Language index. Printed July 12. 28 cm. 
[655 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy sprouts. It is also the single most 
current and useful source of information on this subject 
available today, since 71% of all references (and most of 
the current ones) contain a summary/abstract averaging 172 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 27 
different document types, both published and unpublished, 

every known foreign language publication on the subject, 
extensive translations of many Japanese and European 
works, and many original interviews Thus it is a powerful 
tool for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 17 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 40 commercial soy sprout 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 510-283-2991.

1288. Kudou, Shigemitsu; Fleury, Y.; Welti, D.; Magnolato, 
D.; Uchida, T.; Kitamura, K.; Okubo, K. 1991. Malonyl 
isofl avone glycosides in soybean seeds (Glycine max 
Merrill). Agricultural and Biological Chemistry 55(9):2227-
33. Sept. [21 ref]
• Summary: Isofl avone concentration in the soybean 
hypocotyl is about 5-6 times higher than in the cotyledons. 
Nine kinds of isofl avone glycosides were isolated from the 
hypocotyls of soybean seeds. Three kinds were proved to be 
malonylated soybean isofl avones. The principal conjugated 
forms of isofl avones in the soybean hypocotyl were 
6”-O-malonylglucosides. “All of the isofl avone components 
produced intensely undesirable taste effects such as bitter, 
astringent and dry mouth feeling.”
 A graph (p. 2229) shows “Isofl avone accumulation 
during maturation of Maple Arrow soybean seeds.” 
The accumulation of daidzin, genistin, glycitin and 
their corresponding malonylated forms in immature 
seeds during development began at about 35 days after 
fl owering and increased until about 60 days after fl owering. 
Malonylgenistin and the genistin content increased during 
the late development of the beans, whereas malonyldaidzin 
and daidzin accumulated throughout the whole period. 
Address: 1&5. Kanesa Miso Co., Ltd., 202 Hamada, 
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Tamagawa, Aomori 030, Japan; 2-4. Research Centre, Nestlé 
Ltd., P.O. Box 44, Vers-Chez-Les-Blanc, CH-1000 Lausanne 
26, Switzerland.

1289. Product Name:  [Tofu, Tofu Mayonnaise, Hot Squash 
Pies with Miso-Tofu Topping, Tofu Tart (with Cocoa or 
Carob), Tofu Salad with Tahini, Vegetarian Spring Rolls 
(Filled with Rice, Tofu & Soy Sprouts), Seitan].
Foreign Name:  Tofou, Tourte au Giraumon (Nappage Miso, 
Tofou et Umé), Tarte au Tofou (cacao-pays, ou fruits de 
saison), Salade de Tofou (Tofou, crème de Sésame, tamari, 
aromates), Nems, Seitan.
Manufacturer’s Name:  Pascal Pinault.
Manufacturer’s Address:  “Caplet,” 97226 Morne Vert, 
Martinique, French West Indies 0033.  Phone: +59 6 55 56 
57.
Date of Introduction:  1991. October.
New Product–Documentation:  Talk with Pascal’s sister, 
Marie, who calls from Orange County, California, to enquire 
about a source of tempeh starter for Pascal. 1993. March 
17. Pascal has been very involved with soyfoods for many 
years. He has been making tofu and tofu products out of his 
home in Martinique for several years; he sells these mostly to 
restaurants. He would like to start making tempeh.
 Letter, price list, and resume sent by Pascal Pinault at 
the above address. 1993. April 2. In Martinique he has been 
making an average of 12 to 20 pounds of tofu every week 
since Oct. 1991. His business has no formal name. He uses 
most of the tofu he makes to produce second generation 
products such as tofu mayonnaise, hot squash pies with 
miso-tofu topping, tofu & cocoa (or carob) sweet pie, tofu 
salad, spring rolls (Nems). For details see entry for the letter.
 Note: This is the earliest known commercial soy product 
made in Martinique or any French Overseas Department.

1290. Shiraiwa, Masakazu; Nakashima, H.; Yamamoto, N.; 
Tamura, T.; Matsuda, S.; Okubo, K. 1991. Soybean saponin: 
Structures and physiological properties, especially antiviral 
activity in HIV in vitro. In: K. Okubo, ed. 1991. Japan part 
of Proceedings of the International Conference on Soybean 
Processing and Utilization. 130 p. See p. 95-101. [20 ref]
• Summary: The saponins in soybeans are well known 
to impart an undesirable fl avor to some soyfoods. But 
this report suggests that soybean saponin Bb, the main 
constituent in the soybean seed, has inhibitory activity 
against HIV infection. The soybean seed contains about 
2% of glycosides, which are composed of several kinds 
of saponins and isofl avonoids. There are fi ve different 
kinds of saponins, named soyasaponin A-1, A-2, I, II, and 
III. Figure 1 shows the structure of each as elucidated by 
Kitagawa et al. (1974-1985). The authors analyzed the 
saponin composition of 457 soybean varieties. As a result, 
six “group A saponins,” four “group B saponins,” and two 
“group E saponins” which possess soyasapogenol A, B and 

E as the aglycone, respectively, have been isolated from the 
hypocotyl and cotyledons of the soybean seeds, individually 
named (Aa, Ab, Ba, Bb, etc.), and fully characterized. The 
chemical structure of soybean saponin is very similar to 
that of glycyrrhizin, which is known to have a suppressive 
effect on HIV replication in vitro. Address: 1&6. Dep. of 
Food Chemistry, Faculty of Agriculture, Tohoku Univ., 
1-1 Tsutsumitori Amamiya-cho, Aoba-ku, Sendai, Miyagi-
ken 981, Japan; 2-3. Dep. of Virology and Parasitology, 
Yamaguchi Univ. School of Medicine, 1144 Kogushi, 
Yamaguchi 755, Japan; 4-5. Asahi Chemical Indust. Co. Ltd., 
1-1-2 Yuraku-cho, Chiyoda-ku, Tokyo 100, Japan.

1291. Mattei, G.E. 1991. La soja ed i suoi prodotti [The 
soybean and its products]. Giornale della Soia (Il) (Italy) 
7(8):11-16. Nov. [Ita]
• Summary: Contents: Brief history of the soybean. History 
of its taxonomic classifi cation. Botanical description of 
the wild and domestic soybean. Varieties. Introduction of 
the soybean to Europe (especially France and Italy). The 
question of the root nodule bacteria.
 Note: This is a reprint of the 1919 classic article 
published in the Bollettino di Studi ed Informazioni del Regio 
Giardino Coloniale di Palermo. It contains one of the best 
histories seen to date of the soybean in Italy.
 Photos (not in the original 1919 edition) show: (1) 
Close-up of soy bean pods. (2) Soybean sprouts in a bowl. 
(3) Soy bean plant leaves. (4) Soy bean pods on stem. 
Address: R. Orto botanico di Palermo, Italy.

1292. PNS (Programa de Nutrición y Soya). 1991. Manual 
de nutrición y soya: La soya el alimento de hoy y de mañana 
[Manual of nutrition and soya: Soya, the food of today and of 
tomorrow]. San Salvador, El Salvador: PNS. 146 p. 23 cm. 
[8 ref. Spa]
• Summary: Contents: Introduction. Undernutrition: A sign 
of ecological deterioration. Our health, diet: What we eat, 
consequences of malnutrition, causes of malnutrition, what 
we should eat, soya in our diet, health and diet, the diet of 
mothers and children, soya in the human diet (how to prepare 
soymilk and soy cheese [tofu], recipes for soymilk and soy 
cheese, recipes for soya soup, soya masa, roasted soynuts, 
roasted soy fl our, whole soybeans, soya desserts, soya 
pastries and cakes, soy sprouts [retoños de soya] and how to 
grow them).
 Note. This is the earliest Spanish-language document 
seen (Jan. 2013) that uses the term retoños de soya to refer to 
soy sprouts.
 Appendixes: Biblical passages relating to diet, chemical 
composition of some daily foods. Cultivation of soybeans (p. 
128-45).
 The book begins: “This little Manual of Nutrition 
and Soya is the fruit of the effort of a group of Christians, 
members of parochial [church-related] communities, and of 
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other institutions of Christian inspiration, who are working 
to seek a solution to the most outstanding problems of 
our country. One of these is general undernutrition of our 
population, especially in rural and marginal sub-urban areas. 
Approximately 73% of Salvadorean children suffer the 
consequences of undernutrition.”
 “Six years ago the Program of Nutrition and Soya 
(Programa de Nutrición y Soya, PNS) was founded, made 
up at that time of the Christians of the Dioceses of Santa 
Ana, San Salvador and Santiago de María. Actually many 
institutions of the church, private and governmental, 
collaborate actively with this program. From the fi rst year 
we have relied on the fi nancial support of the Catholic Relief 
Service, which has permitted us to strengthen our activities. 
Subsequently the Interamerican Foundation (FIA) has 
offered us its fi nancial support...
 “The board of directors of PNS offers this new edition 
with the aim of joining efforts with those people interested in 
working for the eradication of undernutrition in our country.” 
Contact PNS, Apartado Postal 2115, San Salvador, El 
Salvador.
 Note: Letter from Kris Duville. 1992. Dec. 13. This is 
an informal publication, mainly directed at the courses and 
demonstrations, where they are sold to participants at a low 
cost. This is the 3rd edition, published in Nov. 1991; 8,000 
copies were printed by the editing serves of the Jesuit-run 
UCA (University of Central America) in San Salvador. It is 
sold in a few bookshops, naturist’s stores, and in the PNS 
offi ce. It was written by several volunteers, of whom he 
knows only Teresa Taris. Address: El Salvador.

1293. Product Name:  [Taifun products–Tofu, Smoked 
Tofu, Sprouted Tofu, Terrines, Tempeh, Specialties (Leafl et)].
Foreign Name:  Taifun products–Tofu, Raeuchertofu, 
Sprossentofu, Terrinen, Tempeh, Spezialitaeten.
Manufacturer’s Name:  Life Food.
Manufacturer’s Address:  Robert Bunsen-Strasse 6, 
D-7800 Freiburg, West Germany.  Phone: 0761/50 61 55.
Date of Introduction:  1991.
New Product–Documentation:  This is based on Life 
Foods’ fi rst professional typeset brochure; it was brought to 
Soyinfo Center by Wolfgang R. Heck. 2011. Nov. 25. The 
name of each product is printed in bold red letters; below 
that is a description in gray on a white background.
 The company still presents itself (on the front panel) as 
Life Food–Freiburg’s Tofu Shop. Natural Foods (Life Food–
Freiburgs Tofurei. natuerliche Lebensmittel).
 Note 1. Sprossentofu refers to tofu made from all or 
some sprouted soybeans.
 Note 2. A terrine is a French forcemeat loaf, similar to 
a paté, but made with more coarsely chopped ingredients. 
Terrines are usually served cold or at room temperature 
(Source: Wikipedia, at terrine (food)).

1294. Dieudonne, Marie-Paul; Dieudonne, Pascal; Saulnier, 
Alain; Ferrenbach, J.P. 1991. Les nouveaux aliments: Soja–
algues [The new foods: Soya and sea vegetables]. Editions 
S.A.E.P., Ingersheim 68000, Colmar, France. 95 p. Color 
photos. Index of recipes. 22 cm. Series: Delta 2000. [Fre]
• Summary: Contents: Part I of the book (p. 4-53) is about 
sea vegetables, by Marie-Paul and Pascal Dieudonne; 
Part II (p. 54-91) is about soya, by Alain Saulnier and J.P. 
Ferrenbach. Introduction. Economic aspects: Soybean 
production (worldwide, USA, France), world production of 
protein from various sources in million tonnes (FAO 1976; 
wheat 51, soya 24.9, rice 23.5, corn 23.4, meat 21.9, fi sh 
11.8, cow’s milk 6.7), protein yield, nutritional composition 
of various protein sources. Main nutritional characteristics of 
soya. Products made from soybeans: Tofu, tempeh, soymilk 
(le jus de soja), soy sprouts, shoyu or soy sauce. The causes 
of this explosion [of interest in soya]. Recipes: Of the 35 
recipes, 33 feature tofu, 1 features tofu and soymilk, and 1 
features soy sprouts. A number of the recipes include fi sh.
 At the end is a glossary (p. 92-93) and a recipe index 
(p. 94-95). This book, which contains many beautiful color 
photos, is probably published by or in cooperation with 
Sojinal (formerly Cacoja) of Colmar and Issenheim. Address: 
Colmar, France.

1295. Homma, Gaku. 1991. Miso, miso soup, miso-dama, 
and tamari (Document part II). In: Gaku Homma. 1991. The 
Folk Art of Japanese Country Cooking: A Traditional Diet 
for Today’s World. Translated by Emily Busch. Berkeley, 
California: North Atlantic Books. xii + 270 p.
• Summary: Continued (p. 72): Kojikabi is the koji mold 
[Aspergiluus oryzae]. Koji (made from either steamed rice 
or barley) and its mold serve as a source of enzymes, which 
break down [hydrolyze] starches into sugars and proteins 
into amino acids, in the process of making both miso and 
shoyu. Koji is also used to make sake, and in farmhouses 
it was used to make nigorizake (unrefi ned sake, also called 
doburoku or ohho) in parts of the northeast prefectures. 
Nigorizake has been made from genmai (brown rice) since 
the Edo period (1600-1868). (p. 72).
 Japan’s traditional “seasonings are still undergoing 
change to suit current tastes [and lifestyles]: witness ‘lite’ soy 
sauce and reduced-salt miso!” (p. 74).
 A photo shows miso dama [which could be called 
miso koji] and konnyaku dama hanging from the eaves of a 
traditional farmhouse (p. 83, 85).
 There are many ways to preserve fi sh; one way is to 
marinate them with miso or tamari (which also add a subtle 
fl avor) and then to dry them. Fish and shellfi sh (gyokai-rui) 
which have been dried are called himono (p. 90).
 Homma has childhood memories of morning kitchen 
sounds. Rice being washed, snapping of kindling to start a 
fi re under the kama (rice pot), “the sounds of chopping, as 
the tofu and scallions were cut for the miso soup” (p. 104).
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 A whole fi sh can be used by a single person with no 
waste. “One section can be eaten fresh that day. The second 
can be marinated in shoyu or miso for six to seven hours and 
frozen; this way it is ready to bake and eat at any time” (p. 
112).
 Breakfast–Setting the table. The simplest breakfast 
includes ichihan, ichiju, and issai, which means one bowl 
of rice, one bowl of soup, and one side dish. This simple 
breakfast is served during religious training, eaten for four 
or fi ve days consecutively before a fast, or eaten to change 
one’s diet or to lose weight.” “The ichiju is either a kombu- 
or shiitake-based miso soup or a clear soup. The misoshiru 
contains a god balance of tofu and vegetables.” The many 
issai include tsukemono (a variety of vegetables pickled with 
miso, salt, shoyu, or nuka {rice bran}), and yakimono (fi sh 
grilled either plain or marinated in shoyu, miso, sakekasu 
{rice wine lees} or nuka) (p. 122).

Okayu is rice porridge. “If you take plain okayu and mix 
in vegetables, fi sh, and miso or shoyu, you have zosui (p. 
125).
 “Morning side dishes: Tsukemono–pickles. Originally 
tsukemono were vegetables pickled in miso. Miso was called 
‘ko’ in earlier times. Ko no mono [literally “fragrant things”; 
ko is the Japanese character for “fragrance”] is the old name 
for pickles.” Today miso pickles are still made in Japan, but 
salted pickles are more popular (p. 126).
 Recipe for miso zuke–Pickles made with miso (p. 132).

Yakimono–Grilled and broiled dishes (for breakfast): 
One way to prepare fi sh for breakfast is to marinate them for 
1-3 days in miso, shoyu, or sakekasu (saké lees). A recipe for 
Kasu zuke yaki–Fish marinated in rice wine lees is given (p. 
144, 146).
 Recipes for Nasu no miso ni–Japanese eggplant sauteed 
with miso, Tekkamiso–Soybeans and burdock sauteed with 
miso (p. 151).
 Misoshiru–Miso soup: Misoshiru is an integral part of 
the traditional Japanese breakfast. Japanese farmers started 
their workday very early. Traditionally they began their 
day with a large pot (nabe) of grains, cereals, vegetables. 
and miso mixed together to make a porridge like zosui. In 
the last 50 to 60 years the misoshiru and rice have been 
served separately in the traditional Japanese breakfast. There 
follows a detailed, very interesting 7-page discussion of the 
art of making and consuming miso soup. Homma has found 
nothing that evokes as much gratitude and delight from 
Japanese traveling in the USA as to be served real miso soup. 
“For myself, if I think of my mother’s misoshiru I become 
the most homesick!” “The most important point to consider 
when making misoshiru is timing.” The best time to add the 
miso (which has been mixed with a small amount of dashi 
to dissolve it) to the soup is just as everyone is sitting down 
to the table to eat. “As soon as it starts to boil, remove it 
from the heat and serve.” Three recipes are given for making 
misoshiru dashijiru: (1) With kombu and shiitake. (2) With 

kombu and katsuobushi. (3) With niboshi or yakiboshi 
(dried sardines or anchovies). Thirteen miso soup recipes 
are given: (1) Tofu and wakame. (2) Wakame and potato 
(jagaimo). (3) Wakame and shiitake. (4) Sliced tofu and 
negi leeks. (5) Bits of tofu (kuzushi tofu) with spinach. (6) 
Cabbage with agé (deep-fried tofu puff), (7) Soybean sprouts 
(daizu no moyashi) with agé. (8) Snow peas with agé. (9) 
Daikon (Japanese white radish) and carrots. (10) Onion and 
potato. (11) Kabocha (Japanese pumpkin). (12) Sweet potato 
(satsuma imo). (13). Asari or hamaguri (short-neck clam or 
regular clam). Diagrams (p. 158) show 3 ways (from 3 dishes 
to 6) of setting the breakfast tray (ozen).
 Aemono recipes: Shiraae–Vegetables and tofu fl avored 
with miso. Kaiso no ume shiraae–Sea vegetables and 
tofu fl avored with miso and pickled plum. Burokkori no 
shiraae–Broccoli and tofu fl avored with miso and pickled 
plum. Nanohana no ume shiraae–Rapeseed leaves and tofu 
fl avored with miso and pickled plum. Sayaingen no goma 
misoae–Green beans fl avored with miso and sesame seeds 
(p. 178-80).

Nabemono (one pot) recipes: Tsumire nabe–Fish ball 
and vegetable casserole fl avored with soy sauce [and miso]. 
Nabemono with miso fl avor base: Butaniku or toriniku nabe–
Pork or chicken and vegetable casserole fl avored with miso. 
Gyuniku nabe–Beef and vegetable casserole fl avored with 
miso. Kaisen nabe–Seafood casserole fl avored with miso 
(p. 226-28). Address: Former owner and head chef, Domo 
restaurant, Denver, Colorado. Founder and chief instructor 
Nippon Kan Aikido ad Cultural Center, Denver, Colorado.

1296. Kwan, Choi Wah (Guan, Caihua); et al. 1991. Ying 
Yue zi dian English-Cantonese dictionary: Cantonese in Yale 
romanization. Hong Kong: The Chinese University Press. 22 
+ 579 p. 18 cm. [Eng; Chi]
• Summary: The Preface begins: “The impetus for compiling 
this Dictionary came from the interaction of teachers and 
students at the New Asia–Yale-in-China Chinese Language 
Center of The Chinese University of Hong Kong.” The book 
is quite compact, portable (almost a pocket book in size) and 
relatively inexpensive, making it very useful.
 “Brief introduction to Cantonese pronunciation (p. 
5): In pronouncing a syllable in Cantonese three elements 
must be taken into account, namely, an initial, a fi nal, and a 
tone... An initial is the starting-off sound of a word.” There 
are 19 initials in Cantonese; some are aspirated and some 
are not. Symbols for aspirated (5) and non-aspirated (5) 
stops are given. “A fi nal is the concluding sound of a word. 
There are fi fty of these” and they can be classifi ed by the 
starting letter–A, E, I, O, U, or Y. In Cantonese, tones are 
very important in conveying meaning. “There are seven 
tones which, in the Yale system are represented by the use of 
diacritics and by the insertion of H for the three low tones. 
These seven are: 1. High falling. 2. High rising. 3. Mid level. 
4. High level. 5. Low falling. 6. Low rising. 7. Low level. A 
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chart shows the relative differences between the seven tones.
 There are four different romanization systems for 
Cantonese (p. 8-11): Yale, IPA, Sidney Lau, and Mayer 
Wempe. Each has its own way of dealing with initials, fi nals, 
and tones. This helps to explain why the same word or term 
is written in so many different ways by Cantonese speakers. 
No Chinese characters appear in this book. However there 
is a long section of grammatical notes (p. 12-21) which 
contains many basic concepts not found in English–such as 
attributives, boundforms, functive verbs, measures, movable 
adverbs, etc. On page 22 is a list of abbreviations. Now for 
soy-related words:
 Bean (noun) dau, dauh. Bean curd (dauhfuh). Bean 
sprouts (ngahchoi).
 Ketchup: kejap.
 Soy (noun). baahkdau; wohngdau * soy sauce (noun). 
sihyauh (M: jeun; di).
 Soybean (noun). baahkdau; wohngdau * soybean milk 
(noun). dauhjeung (M: wun).
 Words not listed include: catsup

1297. Loewen, Nancy. 1991. Food in Korea. Vero Beach, 
Florida: Rourke Publications, Inc. 32 p. Illust. (color photos). 
Index. 26 cm. Series: International Food Library.
• Summary: Juvenile literature: An introductory book for 
junior high school students. Text by Nancy Loewen. Recipes 
compiled by Judith A. Ahlstrom.
 Contents: 1. An introduction to Korea. 2. A common 
heritage. 3. North and South Korea. 4. Agriculture and 
industry. 5. Holidays in Korea. 6. Food customs in Korea. 7. 
Korean foods. 8. A festive meal. 9. A red-meat meal. 10. A 
white-meat meal. 11. An everyday meal. Glossary of cooking 
terms. Korean cooking.
 The Japanese took control of Korea in 1910 and 
remained in power until 15 Aug. 1945, when the country 
was liberated by allied forces. That didn’t make Korea a free 
country, however. After 35 years of Japanese rule, Korea’s 
political system was weak and the northern half of Korea 
was soon occupied by communist forces. The country was 
divided and in 1948 two new governments–one for the North 
and one for the South, were established. Then in 1950 North 
Korea invaded South Korea; the Korean War had begun; it 
lasted until 1953 with Korea still divided at Panmunjom–as it 
is today.
 Korea still uses two calendars: the Gregorian calendar 
(used in the USA and in most other countries) and the 
ancient Chinese lunar calendar. Korea’s older holidays are 
still observed based on the lunar calendar.
 Common foods in Korea include rice, soy sauce, tofu, 
kimchi, and soybean sprouts.

1298. Passmore, Jacki. 1991. The encyclopedia of Asian 
food and cooking. New York, NY: William Morrow. 320 p. 
Illust. by Jan Smith. Index. 24 cm. [44 ref]

• Summary: The most complete book of its type seen to date 
(May 2010), with many helpful cross references (sometimes 
fl awed). Soyfoods are mentioned throughout. Unfortunately, 
for Chinese foods, the author does not distinguish between 
Mandarin and Cantonese, or between pinyin (newer) and 
Wade-Giles (older) styles of romanization. For some of the 
“Also known as” it is not clear to which of several previous 
entries this refers (see “Soybean”).
 Ame (ah meh, Japan): A sweet jelly made from millet.
 Azuki bean (Phaseolus angularis). Native to China; 
used in China since the Han Dynasty (206 BC–AD 220): An 
[or anko] (Japan): A sweetened paste of ground azuki beans 
available in smooth (koshi-an) and crunchy [chunky] (tsubu-
an or tsubushi-an). Sarashi-an: A fl our of ground azuki beans. 
Also known as hong dow (China), dried red beans, red beans 
[adzuki beans, aduki beans]. See also: Red bean paste, sweet.
 Bean curd: Also known as dou-fu, dow foo (China); 
tahu (Indonesia), momen tofu, tofu (Japan); ta hu, ta hua 
(Malaysia); tahure ([fermented tofu] Philippines); tauhu kau 
(Thailand); dau hu, dau hu chung (Vietnam); bean custard, 
soybean cake. Illustrations of: Fried bean curd, pressed bean 
curd. Almond bean curd (non-soy). Bean curd “brains”: Also 
known as doufu nao (China); taho (Philippines). “Cotton” 
bean curd: Also known as momen tofu (Japan). Freeze-dried 
bean curd: Also known as char doufu, doufu pok (China); 
agedofu, atsu-age, nama-age (Japan); tauhu tod (Thailand), 
dau hu chien (Vietnam). Fried bean curd pouches: Also 
known as aburage, usuage (Japan). Gan modoki. Grilled bean 
curd: Also known as doufu kan [sic], gone (China); yakidofu 
(Japan). Instant bean curd. Okara. Pressed bean curd: 
Also known as doufu kan (China), taukwa, tauhu kuning 
(pressed yellow bean curd) (Indonesia, Malaysia); tokwa 
(Philippines); tauhu leong (Thailand); dau hu ki (Vietnam). 
Silk bean curd: Also know as kinugoshi tofu (Japan), shui 
doufu (China), taho (Philippines).
 Note: The author seems to be confused about “Silk 
bean curd.” Japanese kinugoshi is made from relatively 
thick soymilk, which is “set” using a coagulant but without 
any separation of curds and whey. Yet on page 26 we read: 
“In China the name [for silk bean curd] translates as ‘water 
bean curd,’ It has a very smooth, delicate texture achieved 
by straining the coagulated liquid through fi ne mesh, then 
allowing the strained curds to settle without pressing.” This 
is not a description of silken tofu, but rather of Japanese 
regular tofu (momen-goshi) made without any pressing 
weights.
 Contains a recipe for homemade “Bean Curd” plus 3 
bean curd recipes.
 Bean curd by-products: Bean curd skin [yuba], bean 
curd sticks: Also known as fu jook pin, gee jook (China), 
yuba (Japan), forng ta ohu [tauhu] (Thailand); rolled bean 
curd, second bamboo.
 Fermented bean curd: Also known as foo yu, fu-ru, 
narm yu (China), tahoe, tahu (Indonesia, Malaysia), tausi 
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(Philippines), bean curd cheese, Chinese cheese, pickled 
bean curd, red bean curd, soybean cheese.
 Moldy bean curd. Bean curd cheese: See bean curd by-
products (fermented).
 Bean pastes and sauces: Shih and jiang from China: 
(1) Bean sauce (jiang) also known as taucheo or tau sa 
(Malaysia, Nonya and Singapore cooking), mien see [mian 
shi] (China), taoco [Pron. = tao-cho] (Indonesia), tuong 
ot (Vietnam), bean paste, brown bean sauce, yellow bean 
sauce. (2) Black bean sauce (a recent addition to the family 
of Chinese sauces. A major ingredient is puréed fermented 
black beans with a hint of garlic and star anise. It tastes best 
when freshly made). (3) Chili bean paste (in addition to 
chopped dried chilies, it sometimes contains fermented black 
beans): Also known as lat chu jeung, as lat chu jeung yau 
(Garlic) (China); kochujang (Korea); bean paste with chili; 
hot bean paste; Sichuan hot bean paste. (4) Dhwen-Jang 
(Korea). See also miso. (5) Hoisin sauce (China): A sweet, 
thick, reddish brown sauce. One ingredient is fermented 
soybean paste. Not to be confused with the Chinese barbecue 
sauce called sha cha jang. Also known as hoi sin cheung 
(China); barbecue sauce. (5) Soybean paste. Also known as 
mean see jiang (China). (6) Sweet bean paste. In this context 
it is not the sweet bean paste made from azuki beans, but 
rather a sweet, thick, dark brown sauce made of ground 
fermented soybeans and sugar. Its salty-sweet fl avor is used 
in marinades and roast meats. Also known as tim mean jiang 
(China).
 Bean sprout: Mung bean sprouts, silver sprouts (mung 
bean sprouts with the roots and seed pods removed), soybean 
sprouts (They “are large, up to 5 inches {12.5 cm} in length, 
a deep, almost yellow color and strong in fl avor...”). Also 
known as: Daai dau nga choy (soybean sprout), ngunn nga 
choy (silver sprouts), nga choy, sai dau nga choy (mung 
bean sprout) (China); tauge (Indonesia); moyashi (Japan); 
kacang ijo, kacang djong, kacang padi (Malaysia); togue 
(Philippines); taun gawk (Thailand); gia (Vietnam); bean 
shoots.
 Beijing duck sauce (recipe with ½ cup sweet bean 
paste). Vietnamese-style Beijing duck sauce (with ½ cup 
sweet soy sauce–kecap manis).
 Black bean: See Fermented black bean. Black bean 
sauce: See Bean pastes and sauces. Fermented black bean 
sauce. Black soybean: See soybean.
 Broad bean paste. Broad bean sauce: “The best is made 
in Pixian, a city in Sichuan province, where it is used instead 
of soybean-based seasoning sauces.”
 Brown bean sauce: See Bean pastes and sauces.
 Che hau sauce (Che how, China): See Bean pastes and 
sauces (Hoisin). Chick-pea.
 China: Has the “oldest and most well-documented 
cuisine in the world.” Chinese cheese: See Bean curd by-
products (fermented). Chinese hot bean paste: See Bean 
pastes and sauces.

 Dau hu (Dow hoo, Vietnam): See bean curd. Dau hu 
chien (Dow hoo chee-ian, Vietnam): See Bean curd, fried. 
Dau hu chung (Dow hoo chee-ung, Vietnam): See Bean curd. 
Dau hu ki (Dow hoo kee, Vietnam): See Bean curd, pressed.
 Dengaku (plus recipe).
 Dhwen-jang (Dwen-jang, Korea). Similar to Chinese 
soybean paste or Japanese akadashi miso. Also known 
as Korean bean paste. Doufou Kan [doufu gan], China: 
Bean curd (grilled, pressed). Dou-fu (Dau-fu, China). See 
Bean curd. Doufu nao (Daufu-nou, China): See Bean curd 
“brains.” Doufu pok (daufu pork, China). See bean curd, 
fried. Dow foo (dau fu, China): See Bean curd.
 Edamame (e dah ma meh, Japan): See soy bean.
 Fermented bean curd: See Bean curd by-products. 
Fermented bean curd cake. See Bean curd by-products; 
tempe.
 Fermented black beans (Shih, China). With recipe for 
“Fermented black bean sauce” (p. 106). Also known as dau 
see (China), black beans, dried black beans, preserved back 
beans.
 Fermented red rice. Flours and thickeners: Kuzu (Japan). 
Mung bean fl our. Soy fl our (incl. kinako, which “is used in 
confections and to make noodles... In China, a thick, nutty-
tasting noodle is made from soy fl our”). Foo yu (Fu you, 
China). See Bean curd by-products (fermented). Forng Tao 
Hu (Fong tao huu, Thailand). See Bean curd by-products, 
bean curd sticks. Fu jook pin (Fu juk pin, China): See bean-
curd by-products, bean curd skin. Fu-ru (Fu yue). Gee Jook 
(Ji Juk, China): Bean curd sticks.
 Gluten: Kau fu, kohana fu, matsutake fu, mein jin pau, 
nama fu, su tang, yaki fu. Also known as: Kau fu, mianjin, 
mein jin pau, su tang (China), kohana fu, yaki fu (Japan).
 Gochujang (Korea). See also: Chili paste, chili sauce. 
Korean barbecue sauce.
 Grilled bean curd: See Bean curd, grilled.
 Hatcho miso: See miso, Hatcho. Hot bean paste. Hot 
black bean sauce. Inaka miso: See miso.
 Japan: “Japanese cooks revel in the artistry of their 
craft. The Japanese love of nature is a challenge to present 
each ingredient as reminder of its origins: to bring nature to 
the table...,” Regional cuisines are not of great importance 
in Japan; cooking methods (incl. Dengaku), salting (incl. 
Teriyaki), cutting and slicing techniques.
 Kecap asin (Ket-chup a-seen, Indonesia): See Soy 
sauce, sweet and salty. Kecap cair (cha-ear, Malaysia): See 
soy sauce, light. Kecap hitam (Indonesia): See soy sauce, 
sweet and salty. Kecap ikan (Indonesia): See Fish sauce. 
Kecap manis (mah-niece, Indonesia): See Soy sauce, sweet 
and salty. Kecap petis (pet-is, Indonesia): See fi sh sauce. 
Kinugoshi tofu (Japan): See Bean curd, silk.
 Kochujang (go-choo jang, Korea): See Bean pastes and 
sauces; chili pastes.
 Koikuchi shoyu (Japan): See soy sauce. Continued. 
Address: Author of several books on Asian cuisine.
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1299. Passmore, Jacki. 1991. The encyclopedia of East 
Asian food and cooking (Document part II). New York, NY: 
William Morrow. 320 p. [44 ref]
• Summary: Continued from p. 153: Korean bean paste: See 
Dhwen jang. Koshi-an (Japan): See Azuki beans (an). Koya 
tofu (Japan): See Bean curd, freeze-dried [sic].
 Kuzu (Japan): See Flours and thickeners. Lentil (Lens 
esculenta): Red lentil, Red mung beans.
 Light soy sauce: See Soy sauce.
 Lu soy (lo shui, China): See soy sauce.
 Maltose: Made by fermenting germinated grains of 
barley. When used to glaze foods, may have soy sauce and 
red food coloring added. Also known as: Malt sugar, [barley 
malt syrup].
 “Ma-po” dofu [Mabo-dofu]: See beef.
 Mean see jiang [mian shi jiang] (min see jiang, China): 
See Bean pastes and sauces.
 Mein jin pau [mien jin pau] (China): See Gluten.
 Mianjin (China): Gluten.
 Mien see (mien-si [mian shi], China): See Bean pastes 
and sauces.
 Miso (Japan): (1) Hatcho-miso. (2) Inaka miso or Sendai 
miso. Also known as Red miso. (3) Shinshu miso. (4) Shiro 
miso.
 Mochi. Monosodium glutamate. Also known as: Mei 
jing (China); aji-no-moto (Japan); servuk perasa (Malaysia); 
ve tsin (Vietnam), M.S.G., taste essence, taste powder.
 Moyashi (Japan): See Bean sprout.
 Mung bean. Also known as moong ke dal (India); 
kacang djong, kacang eedjo [hijau, katjang idjo] (Indonesia); 
kacang hiau (Malaysia); tau ngok (Thailand); dau xanh 
(Vietnam); green gram.
 Nama-age (nah-mah ah-geh, Japan): See Bean curd, 
deep fried.
 Nama fu (Japan): Raw / uncooked wheat gluten.
 Natto (Japan). See soybean.
 Noodles: (1) Bean curd noodles (China). Also known as 
Soy noodles, soy vermicelli.
 Oils and fats: Soybean oil. (2) Bean curd skin noodles 
(China) [yuba noodles].
 Peanut (with many foreign names and recipes).
 Preserved black beans: See Fermented black beans. 
Pressed bean curd: See Bean curd (pressed).
 Red bean paste, sweet: “An important ingredient in 
Chinese and Japanese cooking, sweet red bean paste is made 
by boiling the red azuki bean and mashing it to a paste with 
lard or oil, then cooking it until it is fairly dry or thick. In 
Japan, red bean paste is made in two textures: the smooth 
purée is koshi-an and the chunky version, with the beans 
only partly crushed, is tsubushi-an. It is a fi lling for cakes 
and sweet buns, and is used in several desserts.” Also known 
as hong dow sar (China), an (Japan). Contains a recipe for 
Sweet red bean paste.

 Red rice: See Fermented red rice.
 Rice: Many type of glutinous and non-glutinous.
 Rolled bean curd: See Bean curd sticks [dried yuba].
 Seaweed: Many different types. Seaweed gelatin or 
Seaweed jelly: See agar agar.
 Sendai miso (Japan): See miso.
 Sesame seed: Black sesame seed, sesame oil, sesame 
paste, white sesame seed.
 Shinshu miso (Japan). Shui doufu (China): See bean 
curd (silk). Silk bean curd: See Bean curd (silk).
 Soybean (Glycine max): (1) Black soybeans. (2) Fresh 
soybeans [edamame]. (3) Yellow soybeans. Soybean cheese: 
See Bean curd, fermented [fermented tofu]. Soybean 
condiment: See Bean pastes and sauces. Soybean milk. 
Also known as tau cheing, tau ni (China). With homemade 
soymilk recipe. Soybean noodle: See Noodles, bean curd. 
Soybean oil: See fats and oils. Soybean paste: See Bean 
pastes and sauces. Soybean sprout: See bean sprout. Soy 
fl our: See Flours and thickeners.
 Soy sauce: “An ancient seasoning, fi rst used in China 
more than 3,000 years ago. Known in its original form as 
shih, it was a thin salty liquid in which fl oated fragments of 
fermented soybeans.” “Soy sauce is to Chinese and Japanese 
cooking what the pungent, salty fi sh sauce known as nam pla 
or nuoc mam is to Thailand and Vietnam respectively.” (1) 
Dark soy sauce. Also known as jang yau, see yau (China); 
koikuchi shoyu, tamari (Japan), kecap pekat (Malaysia); 
mushroom soy. (2) Light soy sauce: Thinner, saltier, and 
lighter in color and fl avor. It is used in cooking where its 
light color will not spoil the color of the ingredients. Also 
known as sang chau, see yau (China), shoyu, usukuchi shoyu 
(Japan), kecap cair (Malaysia), toyo (Philippines), nam siew 
(Thailand), xi dau (Vietnam), thin soy sauce. (3) “Lu soy 
(China) is a ‘master sauce’ based on soy sauce with sugar, 
ginger, and fi ve-spice, It is used for simmering poultry and 
other meats to give a rich fl avor and to color the food a deep 
brown. Also known as lu shui (China).”
 Soy sauce, sweet and salty: (1) “Kecap asin (Indonesia) 
is a thick, salty, dark soy-based sauce used to impart a strong 
color and fl avor. Its sweet counterpart is kecap manis. It is 
similar to, but thicker than, several dark soy sauces used in 
Chinese cooking.” (2) Kecap hitam (Malaysia) is a sweet 
dark soy sauce. Slightly less spicy than kecap manis. (3) 
Kecap manis (Indonesia) is a sweet, dark, thick, aromatic 
soy sauce, especially widely used with satay. “It is similar 
to, though fi ner in fl avor than, Chinese sweet soy sauce” 
[tian mian jiang]. Also known as kecap bentang manis 
(Indonesia); sweet soy sauce. (4) “Sweet soy sauce (China) 
is a dark, sweet sauce combining soy sauce, sugar, and malt 
sugar. Its distinctive malt-like taste goes well as a dip for 
fried snacks, poultry, and seafood.” It appears frequently 
on the table in homes and restaurants in Fukien province, 
opposite Taiwan on the coast of south-eastern China. For a 
recipe, see Sweet soy sauce pork (p. 230). Note: This is not 
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generally a commercial product. (5) Tim cheong (Malaysia) 
is a thick, sweet, black soy sauce, similar to that used in 
China. In Malaysia it is served with poh pia. Its fl avor is 
closer to that of kecap hitam than to kecap manis.
 Sprouts, soybean. See Bean sprout, soybean. Sushi 
(describes many types, with recipes). Sweet bean paste or 
Sweet bean sauce: See Bean pastes and sauces.
 Taho (Philippine bean curd brains). Tahoe (Indonesia or 
Malaysia, fermented bean curd). Tahu (Malaysia bean curd). 
Ta hua (Malaysia bean curd). Tahure (Philippine bean curd).
 Tamari (Japan): See soy sauce. Taucheo (Malaysia or 
Singapore, bean pastes and sauces). Tauge (Indonesia bean 
sprout). Tauhu kao (Thailand bean curd). Tauhu kuning 
(Indonesia and Malaysia bean curd pressed). Tauhu leong 
(Thailand bean curd, pressed). Tauhu tod (Thailand bean 
curd, fried). Taukwa (Indonesia and Malaysia bean curd 
pressed). Tau sa (Malaysia bean paste and sauces). Tausi 
(Philippines, bean curd products [sic, fermented black 
soybeans], fermented).
 Tempe (Indonesia, Malaysia): Fermented soybean cake 
[tempeh]. Oncom [Ontjom]. Tokwa (Philippine bean curd 
pressed).
 Tosa soy sauce (Japan): The classic sashimi 
accompaniment. Recipe given.
 Tsukemono: Takuan, umeboshi.
 Usu-age (Japan): See Bean curd (fried) purses.
 Winged bean. Yuba (Japan).
 Brief biography: “For more than twenty years she has 
been professionally involved with Asian food as a writer, 
teacher, publicist, researcher, consultant, and, of course, 
cook. She has traveled extensively in Asia and lived in Hong 
Kong for more than ten years, working as a food writer 
on a number of newspapers and magazines, which led to a 
career as a food consultant. Her most recent book, Asia the 
Beautiful Cookbook was listed by Publishers Weekly as one 
of the best books of 1987.” Address: Author of several books 
on Asian cuisine.

1300. Parks, Tom. 1992. Plans to use soybeans and soyfoods 
in the NASA lunar module (Interview). SoyaScan Notes. Jan. 
23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: In 10-15 years NASA (the North American 
Space Administration, funded by the U.S. federal 
government) is planning to launch a lunar module, which 
will be composed of various modular living capsules 
roughly 48 feet long and 14 feet in diameter. These will be 
assembled on the surface of the moon, and the structure 
will be inhabited by 8-15 people at a time. As with a space 
station, different groups of people will come and go from the 
module.
 Inside this module NASA plans to grow soybean plants 
hydroponically. They will then harvest the beans, save some 
of them for planting the next crop, and consume the rest as 
food in forms such as green vegetable soybeans, soy sprouts, 

tofu, and fermented tofu used like a cheese spread. Tom is 
developing these food uses. One key consideration is that 
the residents of the module are expected to want something 
to do, such as processing and cooking foods. The program’s 
headquarters are at NASA-Ames in Sunnyvale; ask for the 
Education Desk. Address: Food and AgroSystems, P.O. Box 
62185, Sunnyvale, California 94088. Phone: 408-245-8450.

1301. Williams, Brian. 1992. Entrepreneur pins his hopes on 
a budding taste for tofu. Cincinnati Post. March 17.
• Summary: David Kimbel, in partnership with his Japanese 
wife, Chieko, has launched Chieko Tofu, Inc., a tofu 
manufacturing company in Cincinnati. He has made health 
foods for the past 14 years, starting with alfalfa sprouts in 
his basement, then expanding into bean sprouts [including 
soy sprouts]. His sprout company is named Sunsprout of 
Cincinnati. Chieko Tofu hit the stores in late Feb. 1992. The 
company makes tofu 3 days a week using organically grown 
soybeans. “Chieko, which has two employees in addition 
to Kimbel and his wife, produces 300 cases of tofu a week–
there are 12 one-pound packages of tofu in a case [i.e. 3,600 
lb/week]–and Kimbel sees the potential of reaching 450 
cases a week within a month.” Address: Post staff reporter, 
Ohio.

1302. Boysen, Hans-Juergen. 1992. Soja [Soya]. Schrot & 
Korn (Germany). April. p. 16-20. [Ger]
• Summary: An introduction to soybeans and soyfoods, 
including whole dry soybeans, soy oil, soymilk, soya meat 
(Sojafl eisch, TVP), Whole soy fl our, tempeh, and soy 
sprouts.
 Note: This magazine is sold in German natural food 
stores (Naturkost-Laden).

1303. Schrot & Korn (Germany). 1992. Soja in seiner ganzen 
Vielfalt [Soya in its great variety]. April. p. 32-33. [Ger]
• Summary: Contains 8 recipes for using soy granules (Soja-
Granulat), tofu, soy sprouts, and whole soybeans.

1304. Product Name:  Tofu, and Soy Sprouts.
Manufacturer’s Name:  Manna Foods Inc.
Manufacturer’s Address:  2030 Will Ross Court, 
Chamblee, GA 30341.  Phone: 404-454-7569.
Date of Introduction:  1992. July.
New Product–Documentation:  Talk with James Kim, 
owner. 1993. Nov. 18. He bought this company in May 1993 
from Mr. Wang of Manna Foods at the same address. He 
currently makes tofu, soy sprouts, and mung bean sprouts. 
Mr. Wang started the company about two years ago at the 
same address and he made the same foods.
 Talk with an employee at Calco of Atlanta. 1993. Nov. 
18. Mr. Wang was a Chinese-Korean who was born in Korea. 
He fi rst/given name in Chinese was something like Wei-Gan. 
He closed his business (without fi ling for bankruptcy) in 
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about the summer of 1992 after he had been in business for 
only about 3 months. He sold or tried to sell his equipment. 
He defi nitely did not run the business for 2 years. The 
people at Calco (which has been in business for 10 years) 
know him well and feel strongly that he was a sneaky man 
with no integrity. He developed a bad reputation in Atlanta, 
where he was widely known in the Korean community. For 
example, he posed as a real estate agent and said that he 
had a client who wanted to buy Calco for a very high price. 
Then he said before he could fi nalize the sale he wanted 
a list of customers, statistics on how much Calco sold to 
each account, credit references, etc. Calco gave him that 
information before they found out that he was an imposter. 
Then Mr. Wang took 6 of Calco’s employees to establish his 
own business. After Mr. Wang went out of business, most of 
these employees came back to Calco because they had not 
been properly paid. They wanted their jobs back, but Calco 
was able to hire only 2 of them.

1305. Nsofor, Leslie M.; Maduako, Okwudiri. 1992. 
Stabilized soymilk for ambient tropical storage: a 
preliminary report. International J. of Food Science and 
Technology 27(5):573-76. Oct. [16 ref]
• Summary: Soymilk was made from sprouted-blanched, 
sprouted-unblanched, and blanched whole soybeans 
(control). It was sterilized at 121ºC for 15 minutes and 
its shelf stability was evaluated. Samples were compared 
for coagulation, pH and loss of starch. The extract from 
sprouted-blanched soybeans remained uncoagulated for 6 
weeks in ambient tropical storage, showed the greatest loss 
of starch, and had the least total solids content (10%). The 
sprouted-unblanched soybeans produced an extract which 
coagulated instantly after sterilization at a pH of 5.6, the 
lowest pH value of the three. The control contained the 
highest total solids (25%), showed the least loss of starch, 
and coagulated after 2 days in ambient tropical storage. 
Address: School of Food Science & Technology, Imo State 
Univ., PMB 2000, Okigwe, Nigeria.

1306. Product Name:  Skinny Dippers (Spreads and Dips) 
[Spring Garden, Bretonne, Hawaiian, Aztec, Spicy Greek, or 
Chinese].
Manufacturer’s Name:  Redwood Company (The). Div. of 
JRJ Trading (Marketer-Distributor). Made in America.
Manufacturer’s Address:  P.O. Box 1298, London, N20 
0YT, England.  Phone: 81 / 368 2638.
Date of Introduction:  1992. November.
Ingredients:  Incl. tempeh, soymilk, miso.
Wt/Vol., Packaging, Price:  120 gm pack retails for £1.20.
How Stored:  Refrigerated.
New Product–Documentation:  Spot in SoyaFoods. 1992. 
Autumn. p. 5. “Skinny Dippers spreads and dips.” Four 
fl avors are based on tempeh: Spring Garden, Bretonne, 
Hawaiian, and Aztec. Two are based on soymilk: Spicy 

Greek, and Chinese. Other soya ingredients used, depending 
on the fl avor, include soya bean sprouts and miso.

1307. Sunshine Systems, Inc. 1992. Automatic bean sprout 
growing system: Series 3000 and Series 6000 (Brochure). 
Boulder, Colorado: Sunshine Systems. 4 p. each. Color. 28 
cm.

• Summary: These two detailed and attractive color 
brochures describe each piece of equipment. The Series 3000 
yields between 2,500 and 3,000 pounds of sprouts per day. 
The Series 6000 yields between 3,000 and 6,000 pounds of 
sprouts per day. Address: 2820 Wilderness Place, Unit C, 
Boulder, Colorado 80301. Phone: 303 786-8400 or 1-800 
786-8455.
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1308. Vaidya, Achutananda. 1992. Re: Pioneering and 
making tofu and other soyfoods in Nepal. Letter to William 
Shurtleff at Soyfoods Center, Dec. 26. 9 p.
• Summary: “I started making tofu in 1974. I did not have 
any connection with my uncle in starting my tofu company, 
however I did have a chance to see him make tofu at his 
residence in Kathmandu, and from that time I got the idea 
in my mind to make tofu myself. I learned the details 
of the process in Nepal from Mr. Akifumi Nakamura of 
Kobe, Japan, a member of the Japan Overseas Cooperation 
Volunteers (JOCV), who worked at the Central Food 
Research Laboratory in Kathmandu, which was also my 
offi ce in 1974. I worked together with him as a counterpart 
for two years learning how to make tofu. During his stay 
there I learned wholeheartedly the process of making tofu. 
I learned from him that this food product called “Bhatmas-
ko-paneer” in Nepali is known as “tofu” in Japan. Vita-Tofu 
is the brand-name of my tofu. This tofu is not packaged. It 
is sold in the form of rectangular cakes out of water-fi lled 
cans or bowls because most of the local vegetable shops 
do not have refrigerators. Even to this day sale of tofu is 
diffi cult during the hot summer months because of lack of 
refrigeration in food retail stores. At the start, for the fi rst 4-5 
years, I delivered my tofu from door to door because even at 
that time the people of Kathmandu did not know about tofu. 
They did not want to buy it because they did not know how 
to cook it.
 “From July 1979 to March 1980 I was invited to Japan 
for 9 months training at the Akita Prefecture Brewing 
Laboratory. During that time I also learned in detail the 
processes for making soy sauce, miso, and soyamilk. During 
that period I also got a chance to read The Book of Tofu, The 
Book of Miso, Miso Production, and The Book of Tempeh all 
of which helped me very much. I still have all those books. 
In 1985 I was invited by the Rotarians of Akita-Aomori 
to return to Japan for 1 month (Jan/Feb. 1985) to receive 
further technical training in making tofu, miso, soy sauce, 
soyamilk, moyashi (sprouts), koji, fruit fermentations for 
wine, etc. Today I produce tofu, soy sauce, and miso in my 
small factory in Kathmandu. I currently have an electric 
wet grinder imported from Kyoto, Japan, in 1976. My other 
equipment (a basket pressing machine and tofu presses) were 
all made in Nepal by Nepalese mechanics.”
 Accompanying this letter are 27 color photos showing 
the following: Vita Tofu in Nepal. Making koji with his 
wife in Nepal. Studying and making tofu, miso, and shoyu 
in Japan in 1980 and 1985. His business card notes: “Food 
Technology in Brewing from Japan. Products & Suppliers: 
Tofu (Vita), Soyamilk (Vitabean milk), Soya Curd, Soya 
Sauce, & Miso.”
 His Curriculum Vitae notes that he was born on 28 
Dec. 1947, resides at 9/374 Bhedasingh, Kathmandu, 
and is married. Address: Founder and owner, Nepal Soya 

Industries, 9/374 Bhedashing, Jamaguthi, Kathmandu, Nepal.

1309. Product Name:  [Soy Sprouts].
Manufacturer’s Name:  Solida Sp. z o.o.
Manufacturer’s Address:  ul. Kmicica 1/212, 02-728 
Warszawa (Warsaw), Poland.  Phone: (48 22) 47 23 09.
Date of Introduction:  1992.
How Stored:  Refrigerated.
New Product–Documentation:  Letter from Poland. 
1993. Nov. 11. This company was founded in 1992 by two 
Chinese partners: Mr. Lu Shihua (The president) and Mr. Liu 
Zhonghua. The contact person may be the president or the 
sales manager, Mr. Bugosiaw Zawadzki. They make and sell 
soy sprouts and are planning to make doufu, fried doufu, and 
other Chinese soy-based products soon. They are a strong 
company.
 Note: This is the earliest known commercial soy product 
made in Poland.

1310. Cardenas, Danilo C.; Legaspi, Benjamin M. 1992. 
The status of soybean production and utilization in the 
Philippines. In: Increasing Soybean Production in Asia: 
Proceedings of a Workshop. 1992. Bogor, Indonesia: CGPRT 
Centre. 187 p. See p. 119-35. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [8 ref]
• Summary: Contents: Introduction. Production situation: 
Production trends, economics of soybean production, price 
trends, marketing of soybean. Philippine foreign trade 
situation: Soybean imports, soybean exports. Soybean 
utilization. Government policies/programs affecting the 
industry: Policies, programs. Major problems besetting the 
local soybean industry. Conclusions.
 The soybean, also know locally as “utao,” has become 
an increasingly important economic crop in the Philippines. 
Yet in 1987 (the latest year for which fi gures are given) 
only 5,698 tonnes (metric tons) were harvested from 
6,490 hectares, having a value of 45,169,000 pesos. This 
represented only 0.02% of the total Philippine quantity of 
agricultural production, and only 0.05% of total farm area 
and value. Philippine soybean production peaked at 11,466 
tonnes in 1982. Most of the country’s soybeans are grown 
in the southern Mindanao region (72.1%), followed by 
northern Mindanao (10.0%) and central Mindanao (9.4%). 
Imports of soybeans and products have steadily increased 
since Philippine farmers do not produce enough soybeans 
to meet local demands; the value (FOB US$) rising from 
$61,989,000 in 1980 to $127,981,000 in 1988. The main 
imports are soybean meal (accounting for 86.87% of total 
import value), refi ned soybean oil (5.19%), soybeans 
(4.18%), and crude soybean oil (223%). Before March 1986 
the National Food Authority (NFA) had the sole authority 
to import soybeans, but with the introduction of the trade 
liberalization program, importation has reverted to private 
fi rms. In 1989 the country’s major sources of imported 
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soybeans were China (which supplied 42% of total imports), 
Brazil (34%), and the USA (15%). Exports, which are 
negligible, have grown from $136,000 to 1,123,000 during 
the same period. The main exports are soy sauce (accounting 
for 91.03% of total value), salted and fermented soybeans 
[fermented black soybeans] (tausi, 3.34%), and soybeans 
(2.65%).
 Table 7 lists and describes “Soybean-based food 
products popularly used in the Philippines.” Fermented 
products include soy sauce, salted and fermented soybean 
(tausi), tempe (tempeh), soybean paste (miso), and soybean 
curd (fermented tofu cubes; a soft cheese-type product with 
a salty but mild fl avor, eaten as a relish or cooked with meat 
and vegetables). Non-fermented products include soybean 
sprouts (toge), soybean cheese (tokwa [tofu]), Geerlings 
cheese (taho, soymilk curds; a sweet dessert or snack food 
for children), soybean milk, and roasted soybean (soy 
coffee).
 “In terms of food usage, Filipinos, unlike other Asians, 
have not developed a taste for soya-based products... Most 
of the soy products available in the market are either made at 
home or in family-operated shops.
 “It is interesting to note from the report of Co (1987) 
that small scale food processors engaged in manufacture of 
taho and tokwa preferred locally grown beans to imported 
ones. They claimed that local soybeans have a distinctive 
‘fresh’ quality which imparts a fi ner and smoother texture to 
their fi nished products providing a longer shelf life than that 
produced from imported beans.
 “Recently, several developments in the local economy 
have signaled a revival of interest in the use of soybean 
as food. In 1980 Nestle Philippines Incorporated began 
commercial production of powdered soymilk products 
and later a baby soya-cereal food formulation and a soya-
based meat extender which is produced primarily for 
export to other Asian countries. Today Nestle Philippines, 
in co-operation with the Land Bank of the Philippines, the 
Regional Offi ces of the Department of Agriculture and 
PCARRD is encouraging local production of soybean and 
had adopted a no importation policy.
 “Some years ago, the use of TVP also gained a 
permanent foothold in the local processing industry. It is 
used in the manufacture of ground meat products and as 
a meat extender. Almost all TVP used in the country is 
imported except for the locally manufactured full-fat TVP 
which is being produced by the Vitarich Corporation, one 
of the biggest feed millers in the country. The company has 
built a full-fat soya processing plant capable of utilizing 900 
MT [metric tons] of soybean per month. Unfortunately, all 
its raw soybean requirements are imported from the U.S. and 
China.
 “Soybean fl our, protein concentrate and protein 
isolates are the newest soya-based products and are now 
used extensively in the country for the formulation of meat 

emulsion products. All raw materials are imported and there 
is no local manufacturing capability at present.”
 “Programmes: As early as the 1970s, the government 
tried to involve itself to some degree in boosting national 
soybean output, despite the low priority it accorded to 
soybean in general. It was an involvement borne out of 
an urgent need to meet the growing requirements of the 
local feed milling and livestock industry, rather than of a 
need to address the high incidence of malnutrition among 
Filipinos. Accordingly, the government launched a number 
of programmes to improve soybean production, most of 
which failed to achieve their goals. At present, only the 
PCARRD-coordinated Soybean Pilot Production Programme 
continues to function. This programme was initiated in late 
1983.” Address: 1. Supervising Science Research Specialist, 
Philippine Council for Agriculture, Forestry, and Natural 
Resources Research and Development (PCARRD); 2. 
Dep. of Agriculture Bureau of Plant Industry, Los Baños 
National Crop Research and Development Centre. Both: The 
Philippines.

1311. Chainuvati, Chavalvut. 1992. Soybean production and 
utilization in Thailand. In: Increasing Soybean Production in 
Asia: Proceedings of a Workshop. 1992. Bogor, Indonesia: 
CGPRT Centre. 187 p. See p. 1-15. Held 21-24 Aug. 1990 at 
Phitsanulok, Thailand. [6 ref]
• Summary: Contents: Introduction: Importance of 
agriculture, establishment of the Department of Agricultural 
Extension, DOAE’s functions & responsibilities, soybean 
production, soybean production area, crop seasons, 
cultivation practices, harvesting, vegetable soybean. Soybean 
production and consumption campaign: Previous activities, 
1990 activities, new creative work. Conclusion.
 Thailand produces about 650,000 tons of soybeans each 
year. Of this, the fi rst-grade seed is used for either home food 
industries (150,000 tons) or for next season’s seed and other 
grain use. The remaining 500,000 tons are second grade seed, 
which are crushed to yield soy oil and soybean meal. The 
20% of production used for food is used as follows: Fresh 
soybeans (toa rae) sold in open markets. Home industries: 
Soymilk, curd (tofu), soy sauce, fermented soybeans (tao 
chiew), soybean sprouts, starch or protein isolate for hot dogs 
or other sausages, and crisps (Tao Nao). Soy milk industries: 
Instant powdered milk mixed with dairy milk, fresh soymilk 
in packages, fresh soymilk in open market restaurants. “No 
soy grain [soybean seeds] is exported, except for a small 
amount of fi rst-grade soybean to Singapore and Malaysia for 
making the above mentioned food.”
 “Vegetable soybean: Vegetable soybean is becoming 
more popular in agri-business, as many frozen-product 
companies are showing interest in this new crop. Seed is 
imported from Japan and Taiwan. Production yield has 
been impressive in several regions of the country such as 
Chiangmai, Chachoengsao, Petchburi, etc. Two companies 
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which are close to the extension offi ces, are Chiangmai 
Frozen Food Co. and Okada Corporation Ltd.
 “The Department of Agricultural Extension plays the 
role of middleman between private companies and the 
farmer. Extension offi cers also transfer new information to 
the local farmers. Additionally, a national plan on vegetable 
soybean has been submitted to the policymakers and a future 
plan includes the promotion of domestic consumption.”
 “Previous activities: In 1972 the idea of a soybean 
campaign was fi rst thought of by scientists in the Institute 
of Food Research and Product Development, Kasetsart 
University and the Department of Agricultural Extension. 
The major sponsor and co-creator, was the American 
Soybean Association. The co-institutes organized a grand 
dinner to open the campaign. Afterwards, the Department of 
Agricultural Extension encouraged Bangkok and provincial 
headquarters to organize exhibitions, fi eld days and local 
broadcasting or publications on soybean production and 
processing. The home-economists from various provinces 
and organizations met for training and a seminar. The Food 
Institutes of Kasetsart University played a major role through 
publications, technology transfer, demonstrations and 
seminars.”
 “Since the opening of the soybean campaign, we assume 
that about 50 percent of the total population has received 
information about soybean. At least 10 percent of the 
population has started or increased soybean consumption, 
both industrial and home made products. This evaluation 
was carried out by the working group using stratifi ed random 
sampling with a well-designed questionnaire.
 “From general observation, soybean has become more 
popular than in the past. Urban people are now aware of 
soybean products and do not object to consuming soybean in 
their regular diet. Rural people, however, have very defi nite 
ideas about food and it is diffi cult to change their traditional 
food habits. The main target of our campaign was therefore 
to introduce soybean products into the daily food pattern of 
rural villagers.” Address: Div. of Crops Promotion, Dep. of 
Agriculture Extension, Bangkok, Thailand.

1312. Gordon, Jonathan Fraser. 1992. Improved lactic 
fermentation of soymilk for the preparation of soya bean 
curd. PhD thesis, University of Strathclyde, Dep. of 
Chemical and Process Engineering. 205 p. [92 ref]
• Summary: The purpose of this work was to establish 
whether soymilk could be successfully fermented by lactic 
acid bacteria to prepare tofu. This could lead to improved 
storage characteristics similar to hard, dairy cheeses. 
Traditional tofu is very susceptible to bacterial spoilage. 
“This makes it unsuitable for use in many underdeveloped 
countries where it could provide a valuable protein source if 
it were more stable.”
 Soymilk has been shown to be a poor fermentation 
medium for lactic acid bacteria. Heat treatment between 80-

100ºC has been shown to limit its potential for supporting the 
growth of lactic acid bacteria–due to the formation of toxic, 
volatile sulphides.
 A solution to this problem was found by germinating 
the soybeans prior to soymilk preparation. Germination 
for 72 hours in a specially designed box reduced the 
total sugar content of the soymilk to less than 60% of 
that found in ungerminated soymilk (i.e., that made from 
ungerminated soybeans). Despite this, acid production and 
growth of Lactobacillus fermenti was greatly enhanced in 
the germinated soymilk. “The main reason for the enhanced 
growth and lactic acid production appeared to be because 
germination increased the concentration of amino nitrogen in 
the germinated soymilk.” Nitrogen limitation appears to be 
the main factor causing inhibition of growth of L. fermenti 
in ungerminated soymilk, but the toxic sulphides then act to 
cause further inhibition. Germination was shown to increase 
the concentrations of vitamin C and the B vitamins in 
soymilk, but it did not decrease trypsin inhibitor activity in 
the soybeans.
 “A fi rmly pressed tofu was prepared from 72 hour 
germinated, fermented soymilk and kept for 6 weeks at 
10ºC. It displayed none of the spoilage that would have 
characterized conventional tofu. It had the consistency of 
rubbery Edam cheese and a pleasant, slightly beany, acidic 
fl avor.” Address: Scotland.

1313. Margen, Sheldon. 1992. The wellness encyclopedia 
of food and nutrition: How to buy, store, and prepare every 
variety of fresh food. New Nork, NY: Rebus. 512 p. Illust. 
Index. 26 x 21 cm.
• Summary: Soy-related information appears on the 
following pages: Soybeans, illustrated and described (p. 60). 
Sprouts, including soybean and adzuki bean sprouts (p. 158-
60). “Soybean sprouts contain small quantities of toxins that 
can be harmful, if eaten in large quantities” [uncooked, see 
p. 356]. Legumes (p. 348-58), incl. soybeans, “soy nuts,” soy 
milk. Legumes are “by far the best plant source of protein...” 
Per half 3½ ounces (½ cup cooked) soybeans contain more 
calories, fat, protein, iron, and calcium than any other of the 
15 legumes listed (p. 351). How to avoid the gas problem. 
Tofu, miso, and tempeh (p. 357, sidebar). Non-dairy frozen 
desserts (made from tofu, p. 461). Soy cheese (p. 469). 
Soybean oil and margarine (p. 497-98).
 Concerning vitamin K, see p. 16, 27, 30. The RDA for 
adults is 45-80 mcg. The body stores this fat-soluble vitamin 
for a relatively long time. Without this vitamin, blood would 
fail to clot. Preliminary studies suggest it also plays a role 
in maintaining strong bones in the elderly. Bacteria in the 
body’s intestines manufacture about 80% of the vitamin K 
we need, and the rest comes from the diet. Defi ciencies are 
almost unknown, and they are usually caused by an inability 
to absorb the vitamin, rather than an inadequate intake. 
Sources: Cabbage, caulifl ower, spinach and other leafy 
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vegetables, cereals, soybean oil and other vegetable oils. 
Address: School of Public Health, Berkeley, California.

1314. Toussaint-Samat, Maguelonne. 1992. A history of 
food. Translated from the French by Anthea Bell. Malden, 
Massachusetts, and Oxford, England: Blackwell Publishers 
Inc. xix + 801 p. Illust. Index. 23 cm. [200* ref]
• Summary: A fascinating book of vast scope. The author’s 
principal interest is in the medieval and Renaissance culture 
of Europe, in particular the domestic economy, food, and 
clothing. Thus the focus of the book is on Europe (especially 
France) and the Middle East. It also emphasizes the 
symbolism of foods.
 Chapter 2, “The history of gathering,” contains a section 
titled “Soya: the most widely eaten plant in the world” (p. 
51-56), which is long on myth and symbol, and short on 
historical accuracy. It briefl y discusses the following: Soya 
milk, soya fl our, miso, jiang, soya sauce, soya oil and meal, 
bean-sprouts, tofu, dried soya beans.
 Interesting chapters include: The history of meat (p. 
93+). The history of cereals (p. 125+). The history of oil 
(p. 205+). The history of bread and cakes (p. 223+). An 
essential food: The history of salt (p. 457+). Spice at any 
price (p. 480+, including The great trading companies). 
The lure of sugar (p. 552). The potato revolution (p. 711+). 
The assurance of dietetics (p. 755, including an excellent 
“Chronology of dietary progress” from 2 million B.C. to the 
present, with detailed information on food developments 
during the paleolithic, mesolithic, and neolithic periods of 
the Stone Age). Address: Historian, journalist, writer, France.

1315. University of Illinois, Dep. of Agronomy. 1993. 
USDA Soybean Germplasm Collection: Public varieties 
(United States and Canada). Urbana, Illinois. 3 p. Feb. 16. 
Unpublished typescript. 28 cm.
• Summary: Lists 338 public soybean varieties that are 
currently in the USDA Germplasm Collection. For each 
variety is given: Year the variety was licensed or released. 
Maturity group. Code letters for the following: Stem 
termination (indeterminate, semi-determinate, determinate), 
fl ower color, pubescence color, pubescence form, pubescence 
density, pod color, seed coat luster, seed coat color, hylum 
color, and other unique characteristics.
 Across the top of page 1 is a horizontal table. In the top 
row are 13 maturity groups from 000 to X. In the second row 
are the number of varieties belonging to each maturity group, 
plus the total (338).
 Note: This document was sent to Soyfoods Center by 
Dr. Richard Bernard in Dec. 1998. On it he wrote a “v” 
to the left of the following varieties, which he believes to 
be a large-seeded vegetable-type soybeans: Disoy (1967), 
Emerald (1975), Grande (1976), Kahala (1969), Kaikoo 
(1969), Kailua (1969), Kanrich (1956), Kim (1956), LS201 
(1990), LS301 (1990), Magna (1967), Merrimax (1986), 

Mokapu Summer (1969), Prize (1967), Verde (1967), Vinton 
(1978), Vinton 81 (1981).
 He also wrote a “n” to the left of the following varieties, 
which he believes to be a small-seeded soybeans released 
for natto or sprouts: Camp (1989), Canatto (1985), Chico 
(1983), IL1 (1989), IL2 (1989) (Note: IL varieties are from 
Illinois), Minnatto (1989), Nattawa (1981), Nattosan (1989), 
SS201 (1989), SS202 (1989), Vance (1986).
 At the end he wrote in the names of large-seeded 
vegetable-type soybeans released from 1992 to 1997: 
IA2012, IA2016, IA2020, IA2034, IA3001, IA3002, IA3006 
(Note: IA varieties are from the Iowa and Puerto Rico AES), 
Ohio FG1, Ohio FG2, Saturn. He also wrote in the names 
of small-seeded natto- or sprout-type soybeans released 
from 1992 to 1997: AC Pinson, Danatto, IA2005, IA2023, 
IA2024, IA2035, IA3007, IA3008, IA4001, Mercury, 
Micron, Pearl, TNS. Address: Univ. of Illinois, Urbana, 
Illinois.

1316. Herian, Anne M.; Taylor, S.L.; Bush, R.K. 1993. 
Allergenic reactivity of various soybean products as 
determined by RAST inhibition. J. of Food Science 
58(2):385-88. March/April. [16 ref]
• Summary: RAST stands for “radioallergosorbent test.” 
Soybean allergy is a common childhood food allergy, 
although it is less common than allergies to cow’s milk, eggs 
and peanuts. Food allergies are generally more common in 
children than in adults. In this study of atopic adult patients, 
using RAST inhibition as a measure, the allergenicity of 
a variety of soy products was compared to that of whole 
soybeans. Results indicated that, when expressed on a per 
protein basis, although extracts of tofu, miso, tempeh, and 
fermented soy sauce were allergenic, they were as little 
as one tenth as allergenic as extracts of whole soybeans. 
Address: 1. Dep. of Food and Research Inst., Dep. of Food 
Microbiology and Toxicology, Univ. of Wisconsin, Madison, 
Wisconsin 53706; 2. Dep. of Food Science and Technology 
and Food Processing Center, Univ. of Nebraska, Lincoln, 
Nebraska 68583-0919, address inquiries to second author.

1317. Product Name:  Tofu, and Soy Sprouts.
Manufacturer’s Name:  Lotte Oriental Foods Inc.
Manufacturer’s Address:  2030 Will Ross Court, 
Chamblee, GA 30341.  Phone: 404-454-7569.
Date of Introduction:  1993. May.
New Product–Documentation:  Talk with James Kim, 
owner. 1993. Nov. 18. He bought this company in May 1993 
from Mr. Wen Wang of Manna Foods at the same address. 
He currently makes tofu, soy sprouts, and mung bean 
sprouts. He plans grow shiitake as well. Mr. Wang started 
the company in about Nov. 1991 at the same address and he 
made the same foods.
 Talk with James Kim. 1998. July 30. He is no longer 
making tofu or soy sprouts or any other soyfoods. His 
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business is now retail.

1318. International Sprout Growers Assoc. (ISGA). 1993. 
Sprout promotion ‘93: Fourth Annual ISGA Convention 
(Brochure). Sacramento, California: ISGA. 6 p. 28 cm.
• Summary: This brochure contains “Convention 
Registration Information.” The 1993 convention will be held 
on Aug. 11-14, 1993 at the Hotel Sofi tel, San Francisco, 
California.” Program information is given.
 The convention includes (1) Golf at Crystal Springs Golf 
Course. (2) Hornblower dinner cruise on San Francisco Bay. 
(2) Special day-long tour of the California Wine Country. 
Address: 7946 Pocket Rd. #18, Sacramento, California 
95831. Phone: (916) 399-8644.

1319. Poninski, Piotr. 1993. Re: Tofu in Poland. Letter to 
William Shurtleff at Soyfoods Center, Oct. 10. 2 p. Typed, 
with signature on letterhead.
• Summary: After giving details about the tofu made by 
his company, Piotr notes: “We think that second generation 
products are absolutely the best way to popularize this kind 
of new food. We will soon be working on tofu with various 
spices and other additions such as vegetables, grains, nuts 
etc. as well as on dressings and spreads.
 “As far as other soyfoods are concerned, both soymilk 
and TVP are available on the Polish market but in a rather 
modest way. If you want to fi nd them you can, but since they 
are all imported from Western Europe, or from Hungary 
(TVP) and not generally known, they are not widely 
available. Our plan is to import and popularize TVP. You can 
also get some retail packaged soybeans and soy meal.
 “I think we are the fi rst company to make and sell 
tofu in the Warsaw area, but I know a little about other 
companies which make or are planning to make tofu in 
Poland: (1) Vietnamese immigrants make fi rm tofu (Dau 
Phu), probably coagulated with vinegar, and sell it only to 
other Vietnamese people. Their general opinion is that Poles 
will not eat it and it is not worthwhile to try to popularize it; 
(2) A ‘district dairy cooperative’ in Szczytno (Northeastern 
Poland) makes tofu and tries to sell it somewhere in Warsaw. 
A professor from the department of food technology at 
the Main School of Agriculture in Warsaw is involved in 
this project and probably has set up the whole technical 
process. We contacted with him but he refused to cooperate 
with us. I have not had a chance to eat their tofu but one 
of our customers who tried it says it has a taste inferior to 
ours; (3) A Polish-Chinese enterprise which presently sells 
soybean sprouts is planning to manufacture and sell tofu in 
the Warsaw area.” Address: Founder and owner, Polsoja, ul. 
Hetmanska 61, 05-120 Legionowo (near Warsaw), Poland. 
Phone: (48 22) 18 21 11.

1320. SoyaScan Notes. 1993. Manufacture and sale of 
soyfoods in Poland (Overview). Nov. 11. Compiled by 

William Shurtleff of Soyfoods Center.
• Summary: The following information about soyfoods 
companies in Poland was provided by the Polish consulate, 
the American Soybean Assoc., and a Westerner traveling in 
Europe:
 Polsoja was started in early 1993 by Piotr Poninski and 
three partners. It is probably the fi rst tofu shop in Warsaw, 
Poland, and the only tofu shop in Poland that makes and sells 
tofu on a regular basis. Five people work at the company. 
Address: ul. Hetmanska 61, 05-120 Legionowo (near 
Warsaw), Poland. Phone/fax: (48 22) 18 21 11
 Solida Sp. z o. o. is a Chinese-owned company founded 
in 1992 by two Chinese partners: Mr. Lu Shihua (president) 
and Mr. Liu Zhonghua. The sales manager is Mr. Bugosiaw 
Zwadzki. They make and sell soy sprouts. They plan to 
sell tofu. Address: ul. Kmicica 1/212, 02-728 Warszawa 
(Warsaw), Poland. Phone/fax: (48 22) 47 23 09.
 Okregowa Spoldzielnia Mleczarska is a dairy co-
operative that supposedly makes or used to make tofu. They 
were taught how by Prof. Stanislaw Gwiazda. Polsoja has 
never seen or eaten their tofu. They probably started in 1992. 
Probably nobody speaks English there. Address: ul. Chopina 
2, 12-100 Szczytno, Poland. Phone: (48 889 89) 22 11.
 Prof. Stanislaw Gwiazda is said to have traveled in 
East Asia and claims to know tofu technology. He works 
in the faculty of food technology at the main School of 
Agriculture in Warsaw, where he specializes in proteins and 
fats. He helped the Szczytno start or try to start making tofu. 
Address: Szkola Glowna Gospodarstwa Wiejskiego, Katedra 
Produktow Biaikowych i Tiuszczowych, ul. Grochowska 
272, 03-849 Warszawa, Poland. Phone: (48-22) 10 18 42.
 Polgrunt Sp z o. o. makes soy pâtés and soy fl our. They 
also sell soybeans, TVP (imported from Serbia via Hungary), 
soy sauce, and maybe other soy products. They may start 
making tofu in the future. They probably started in 1991 
or 1992. Address: ul. Pabianicka 17/19, 97-400 Beichatow, 
Poland. Phone: (48 841 83) 255 64.
 There is also an unknown Vietnamese man who is 
making tofu for the Vietnamese community in Warsaw. He 
probably does everything in his kitchen for just a few people.

1321. Wilson, Don. 1993. The pioneering work of Aqua 
Agra in Florida with sprouts and soyfoods. Part I (Interview). 
SoyaScan Notes. Nov. 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: Don is a Seventh-day Adventist who was a 
sergeant with a type of special forces (Force Recon) for 2 
years in the U.S. Marine Corps during the Vietnam War. 
He joined the marines in 1964, several years before the 
U.S. got involved in Vietnam. He lived in a Vietnamese 
village with the local people for 18 months as part of his 
assignment, and he learned to speak Vietnamese. After 
he returned to America, many Vietnamese refugees came 
into the Orlando, Florida, area. The company for which he 
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was working sponsored 10 families and because he spoke 
Vietnamese he “got volunteered” to help the refugees. He 
got irritated because the woman who owned the one Oriental 
food store in Orlando was selling nuoc mam at an exorbitant 
markup, buying it for $0.50/bottle and selling it for $5.00 a 
bottle. “I tried to persuade her to lower her prices, and when 
she wouldn’t do it, I got mad and opened a store named 
the Oriental Grocery store. I sold everything at cost. We 
fi nally signed a peace treaty and I sold the store to her, on 
the agreement that she wouldn’t gouge these Vietnamese 
refugees. My wife is Korean. I met her in Atlanta, Georgia, 
after Vietnam, where she was a nurse in a hospital. We have 
been married for 21 years.
 “While we were running our Oriental Grocery, my wife 
and her mother decided they could grow mung bean sprouts 
in the bathtub and sell them in our store. One day a man from 
Superfoods (the Albertson’s buying arm for fresh produce) 
called and said he wanted to buy bean sprouts from us. I 
went and talked to the buyer whose name was Tom Kern. 
Their offi ces were 60 miles away. They wanted 15 x 10 lb 
bags 3 times a week. I talked to my wife and we decided that 
I should turn our garage (at 1521 Avalon Blvd., Castleberry, 
Florida), into a bean sprout growing room. In Oct. 1976 we 
started growing mung beans in our garage and 2-3 weeks 
later he asked us to start growing soybean sprouts. One day 
the city came by and informed me that we must have a huge 
water leak on our property because we used 190,000 gallons 
of water. I got nervous and let them walk all around the 
outside of the house looking for the leak. They never found 
it. I was running the water off into a shallow well.”
 Next Don got his sprouts into Winn Dixie, a huge chain. 
In Orlando he visited Bill Bowman, who was a typical Winn 
Dixie produce buyer at that time. Don took him a sample 
of bean sprouts to which Bowman responded, “My God, 
them look like white worms. There’s times when my huntin’ 
dog gets them things crawlin’ out his butt, and I take him to 
the doctor.” Having taken enough abuse, Don was about to 
leave when Mr. Bowman said, “I’ll tell you what. I fi gger 
anybody’s got enough guts to come into my offi ce with 
something this damn weird, I’m gonna have to order from 
you just one time. But you ain’t gonna get no second orders. 
That way it won’t be a waste of your time. We’ve got 120 
stores out of this division so I’ll want one 10-pound bag for 
every store. How many weeks do you need to get ready for 
this? You’ve got to grow the damn things don’t ya?” It was 
Friday and Don replied he have the sprouts ready in about 
3½ days. “He looked at me like I was totally crazy. Then 
he said, ‘Do you mean to tell me you can deliver a crop to 
me next Wednesday and you haven’t even got it planted 
yet?” Don said, “Yes sir.” Bowman replied, “This is gonna 
be worth the price of admission ‘cause there ain’t nobody 
gonna plant no damn crop and have it ready by Wednesday.” 
When Don delivered the sprouts at the agreed time, Bowman 
was out waiting on the dock. He said, “They ain’t never 

gonna sell. Don’t you dare expect no extra orders.” Two 
days later Don got an enthusiastic phone call: “Don, this is 
R.D.” “R.D. who?” asked Don. “R.D. Bowman, you know, 
Winn Dixie. Don, can you bring me some more of them 
white things over here?” Apparently Asian-Americans and 
hippies were surprised and delighted to fi nd fresh sprouts 
at a local supermarket in Florida. Thus were sprouts (mung 
bean, soy and alfalfa) introduced into mainstream American 
supermarket chains–one of Don’s pioneering contributions. 
Don needed more space to grow his sprouts, so they moved 
into a 4,000 square foot commercial location on Seminola 
Blvd., Castleberry, Florida. Then they introduced alfalfa 
sprouts. Soon they were sprouting just about everything that 
would sprout. In the beginning, the company was mainly a 
sprouting company.
 Soon Don got a call from Winn Dixie’s national buyer 
in Jacksonville, who said Mr. Bowman had spoken very 
highly of Don and his products. By this time he was selling 
the Orlando division’s 120 stores in central Florida about 
300 ten-pound bags a week of mung bean sprouts and 150 
to 175 ten-pound bags a week. Don had no idea how big 
Winn Dixie was. While Don was waiting in the buyer’s 
offi ce in Jacksonville, the man ordered 35 railroad carloads 
of potatoes and 20 carloads of onions. “I began thinking. I 
am in trouble. There is no way I can grow this amount of 
sprouts. But he told me that my company and Winn Dixie 
could grow together, adding on divisions one at a time. You 
couldn’t ask for a better company to do business with than 
Winn Dixie. They paid every bill before it was due. They 
even sent their trucks by to pick up the sprouts. Soon we 
were shipping our sprouts to all the different Winn Dixie 
divisions.” Continued. Address: 2321 Virginia Dr., Altamonte 
Springs, Florida 32714.

1322. Wilson, Don. 1993. The pioneering work of Aqua Agra 
in Florida with sprouts and soyfoods. Part II (Interview). 
SoyaScan Notes. Nov. 24. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: “When we started talking about making tofu, 
it became very evident to me that we would need a bigger 
space, so in about March or April of 1977 we moved over to 
100 Highline Dr., Longwood, Florida 32750. We went from 
4,000 square feet of fl oor space to 50,000 square feet. We 
outgrew our plant on Seminola Blvd. in about 4-5 months.” 
In June 1977 Don’s fi rst child, a son, was born. On Highline 
Drive, Don built rooms to grow the various sprouts and also 
diversifi ed the company into chopping and packing huge 
amounts of fresh vegetables; there was a separate packet of 
sauce (such as teriyaki) in each bag for making stir-fries. 
All that was needed was some tofu to complete the stir-fry. 
Don bought his tofu equipment used from Robert and Mary 
Brooks, whose company Swan Foods in Miami had gone out 
of business. The purchase became a mess because Robert 
had failed to inform Don about the liens that were against 
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his equipment due to Robert’s unpaid bills. So Don started 
to make tofu in 1978. He sold it chiefl y to the chain stores–
fi rst to Albertson’s (the smallest group), then to Publix, 
and then to Winn Dixie (the biggest chain). He did not 
deal with restaurants or health food stores. At the height of 
production, Aqua Agra was making at least 25,000 to 30,000 
lb/week of tofu. He was the fi rst person to introduce tofu to 
supermarkets in Florida.
 In the summer of 1979 Don attended the second 
annual Soycrafters Conference at Amherst College in 
Massachusetts. “I will never forget that as long as I live. 
Some of the major U.S. food companies, such as General 
Mills and a few others, sent representatives in 3-piece suits. 
I was standing in the back of the auditorium where these 
guys were and I’ll never forget listening to their comments as 
they talked about what a bunch of dingdongs they had been 
sent to observe, and how this had absolutely no place in the 
American food chain whatsoever. I can remember walking 
away from that conference thinking to myself, ‘I sure am 
glad these big guys think this way because all it would take 
is one big corporation to get involved in this and a lot of 
small businesses would soon go down the drain.’”
 Aqua Agra grew rapidly. Many of his employees were 
Asian-Americans and they were wonderful workers. the 
copycats that tried to compete with him couldn’t. About 2 
years after Aqua Agra started making tofu, the Sentinel Star 
newspaper did a rather nice story on the company in 1980.
 In early 1981 Don started making soymilk, which he 
sold in bulk to the nearby Seventh-day Adventist Florida 
Hospital–but not to any of the chain stores. He sold about 
300 gallons a week.
 At about the same time he started making soy yogurt 
in individual unprinted cups with a pressure sensitive label. 
Most of his sales were of plain yogurt, but he also sold 
strawberry, peach, and blueberry fl avors. The yogurt was 
sold to local health food stores, to Del Champs in Alabama, 
and to a broker in New York named Marty Grossman, who 
sold a lot.
 In late 1981 Aqua Agra began to make soy tempeh. They 
sold less than 100 lb/week, and only to a few health food 
stores in Orlando who had asked for it.
 Don and his wife had to close the company in about 
mid-1982, after 6 years in business. At that time they were 
making about 75 products. He and his wife were each 
working 100 hours a week. “The doctor gave me a choice. 
He said, ‘You can either get rid of that business and live, 
or you can keep it and die! But you’re gonna do one of the 
two.’” Don was so sick and tired of everything at that time 
that he decided not to even sell the company–just to shut it 
down and walk away.
 Don feels that he was a little bit before his time. “People 
found it amusing that a sergeant in the United States Marine 
Corps. was involved in making hippie food.” Address: 2321 
Virginia Dr., Altamonte Springs, Florida 32714.

1323. Willemse, Jan; Eaton, Eleanor. 1993. Cooking for 
Henry: The memories and recipes of Chef Jan Willemse, 
former pastry chef at Dearborn Inn and personal party chef 
for Henry Ford. Virginia Beach, Virginia: The Donning 
Company / Publishers. 160 p. Illust. Recipe index. 26 cm. 
Autographed by Willemse and Eaton.
• Summary: Contents: Foreword. 1. I’m discovered by Edsel 
Ford: Bread, pastries. 1. Henry Ford introduces me to the 
soybean: Soybean recipes. 3. I help open the Clinton Inn 
Restaurant to the public: Soups, salads, fi nger food. How you 
can be as healthy as Mr. Ford: Entrees, sauces, vegetables.
 Mr. Willemse selected and downscaled his recipes while 
Mrs. Eaton wrote the biographical text and selected the 
photos. The book was published just after Mr. Willemse’s 
93rd birthday. A photo on the cover shows Fair Lane, the last 
and most famous home of Henry and Clara Ford, located 
on the banks of the Rouge River in Dearborn, Michigan. 
Completed in 1915, the mansion has 56 rooms and is situated 
on 1,346 acres. After Mr. Ford’s death, Fair Lane was given 
to the University of Michigan at Dearborn by the Ford Motor 
Co.
 In the Preface, Jan’s three children write: “The qualities 
our father and we admired most in Henry Ford were his 
simple manner, his genuine interest in his employees and 
their families, and his many kindnesses to them.”
 Born in Holland, Jan’s training as a cook began at age 
12 in his home town of Hilversum. He came to America in 
1919 settling in Boston where he met and married his wife 
Annie. He fi rst came in contact with the Ford family in 1931 
when he was cooking at the Nautilus Hotel in Miami Beach. 
Florida. He took food to Edsel Ford and the crew of his 
yacht, which was moored at the marina. Edsel thought Jan 
was a good cook. Henry Ford had just opened the Dearborn 
Inn in Dearborn, Michigan, and Edsel thought Jan would 
be a good executive chef. Henry Ford wrote Jan asking if 
he’s come to Dearborn and take the job of head chef. After 
a while, Jan accepted. Mr. Ford didn’t want any alcohol 
served at the inn and he was very much against smoking. Jan 
soon met Edsel Ruddiman, Henry Ford’s chemist. Jan never 
cooked at Fair Lane, the Ford’s home and mansion, while the 
Fords lived there.
 In 1934, at Mr. Ford’s request, Jan started experimenting 
with soybeans. Dr. Ruddiman had the miller send him 
samples of soybean fl our. He started by making soft rolls, 
and then began experimenting with many different foods. 
Whatever Jan made had to be approved by Dr. Ruddiman 
before he could send it to the Ford family. However, it could 
be served at the Dearborn Inn without his approval. He made 
many recipes in the next 5 or 6 months, and as far as he 
knows no other soy recipes were around.
 While Jan researched food recipes with soybeans, 
Dr. Ruddiman and chemist Bob Smith experimented with 
making a substitute for milk and ice cream from the beans. 
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The fi rst products were served at the Dearborn Inn, but 
weren’t well liked. Several other soybean researchers Jan 
remembers were R.H. McCarroll and Harold Joyce.
 Jan worked as pastry chef at the Dearborn Inn until 
1932. Then he went into Dr. Ruddiman’s laboratory in 
Greenfi eld Village. “This soybean experiment was a sideline, 
you might say. It started small but grew to be very important 
to Mr. Ford. He wanted more and more food made with the 
soybean. Clara Ford was not as interested in the soybean as 
her husband, but she especially liked some soybean food 
such as cookies made with white chocolate chips, and soy 
bread. She wanted the bread sent to the mansion every day. A 
favorite of Mr. Ford’s was a soybean cracker that he named 
the Model T...” A recipe for “Model T. Crackers” is given.
 The section titled “Soybean Recipes” (p. 51-72) 
contains 42 such recipes. The main soy ingredients used 
in these recipes are soybean fl our (used in 18 recipes), 
soybean margarine (in 17 recipes), soybean milk (10), whole 
soybeans (cooked, 9), soybean oil (8), roasted soybeans [soy 
nuts] (5), soy sprouts (1), TVP (textured soy fl our, 1), and 
canned green soybeans (1). There are also two recipes for 
making soybean milk (one from soybean fl our and 1 from 
whole soybeans), and one recipe each for making roasted 
soybeans (salted and baked) and homemade soybean coffee.
 A photo (p. 66, supplied by Willemse) shows the “Menu 
of Dinner Served at Ford Exhibit, Century of Progress, 
August 17, 1934.” The names of 17 dishes, each containing 
soya, are listed. The text on the facing page states: “I planned 
this menu of all soybean food...” served at The Ford Exhibit 
in Chicago, Illinois.
 When Henry Ford ceased to be active in the Ford Motor 
Co., Jan left the company and started a catering business on 
his own. The Clinton Inn (pictured) was the fi rst building 
Henry Ford acquired for Greenfi eld Village in 1927. Jan 
helped to open it to the public. Of the various friends of 
Henry Ford that Jan met, the one who impressed him most 
was George Washington Carver. “Of all the people I met, 
the prince of them all was Henry Ford. He was a wonderful 
man. He was so interested in everything and everybody. He 
loved children. He helped them, and the poor too, whenever 
he could.” Jan also thought a lot of Dr. Ruddiman, who told 
him many times that “you are what you eat... Well, I’ve eaten 
soybean foods ever since I started experimenting with them.”
 “It used to be everyone thought soybeans were just 
food for animals. Mr. Ford helped people realize that they 
are perfect food for human beings. He once said that, next 
to the Model T, he considered his soybean research to be his 
greatest work.”
 This book contains many fi ne old photos including the 
following: The Carver Laboratory in 1942 (p. 50). Henry 
Ford standing by George Washington Carver (p. 65). Austin 
W. Curtis Jr., Jan Willemse, and Bob Smith sampling 
soybean foods that Jan served at a soybean brunch at the 
Henry Ford Estate–Fair Lane in 1988 (p. 138). Two giant 

pressurized cans of Presto Whip which attracted the attention 
of passers-by on Telegraph Road, south of Michigan Ave. in 
Dearborn for many years. Stored inside the structures were 
soybean oil and sugar used to make the soy-based non-dairy 
whip topping developed by Robert Smith, food chemist, at 
the request of Henry Ford (p. 144). Photos on the last page, 
titled “About the Authors” (autobiographical) show both 
Willemse and Eaton. Jan still bakes soybean cookies (recipe 
p. 61). Address: Willsemse: 130 Nightingale, Dearborn, 
Michigan 48128. Phone: 313-561-4088.

1324. Chaplin, Joyce E. 1993. An anxious pursuit: 
Agricultural innovation and modernity in the lower South, 
1730-1815. Chapel Hill, North Carolina: Univ. of North 
Carolina Press. xiv + 411 p. Illust. Maps. 25 cm. [725* ref]
• Summary: This book, about agricultural innovation in the 
Lower South during the American colonial era, contains 
some early references to the soybean and peanut in America.
 Page 138: The Royal Society of Arts awarded a gold 
medal to Samuel Bowen in 1766 (10 June 1766, Minutes of 
Committee, p. 21, reel 1) for “making sago powder out of 
dried sweet potatoes and vermicelli noodles from soy beans 
grown in Georgia. (The fi rst product thickened foodstuffs 
and starched textiles; the latter testifi ed to a surprisingly 
sophisticated English palate.)”
 Pages 146-47 describe the work of Samuel Bowen, 
based on the Hymowitz and Harlan 1983. “The most 
successful experiments with Asian agriculture, and 
astonishing examples of agricultural creativity, were the 
handiwork of Samuel Bowen... who claimed to have 
been a prisoner of war in China for four years; he viewed 
many parts of the country, observing Chinese methods of 
agriculture. After his release and return to England, Bowen 
arranged with James Flint, an offi cer of the East India 
Company, to emigrate to Georgia and experiment with Asian 
crops there.” Flint was the fi rst Englishman legally permitted 
by Chinese authorities to learn Chinese. Bowen arrived in 
Georgia in 1764 and bought land along the coast, possibly 
using funds from Flint. He began in 1765 to grow soybeans–
from which he made soy sauce and soy vermicelli noodles. 
He conjectured that there was a market for these Asian foods 
and that soybean sprouts (or the water in which they are 
soaked) could help prevent scurvy in the Royal Navy (for 
soybean sprouts, see Ellis Manuscripts, Linnean Society of 
London).
 Page 156 discusses peanuts: Through the Atlantic slave 
trade, blacks gradually transferred plants that originated in 
the Americas (such as peanuts and capsicum peppers) to 
lands where they were enslaved. “Whites discovered uses 
for slaves’ products only when they learned of external 
markets for them. This was clearly the case with peanuts. 
Blacks had often grown and marketed peanuts, but whites 
paid little heed until European chocolate manufacturers 
wanted the product for its bland oil.” In 1807, George Izard 
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wrote to his brother, Henry Izard, the unexpected news that a 
British merchant was offering $2 a bushel for 1,000 bushels 
of peanuts. In 1808 David Ramsay, in his History of South 
Carolina, claimed that planters could make up to 20 pounds 
sterling from peanuts; planters paid the slaves to grow the 
peanuts on their own time, then purchased them for cash.
 Pages 156-57 discuss the early introduction of sesame 
seed, which blacks called benne or binny, from Africa to 
South Carolina starting in 1747. “Cultivation of things like 
peanuts and sesame helped reinforce a base of surprisingly 
autonomous slave labor in the lowcountry” of South 
Carolina.
 During the War of 1812 there was a slump in U.S. 
agricultural exports such as cotton. “In the lowcountry, 
planters experimented with sugar and sheep and paid slaves 
to produce secondary crops like sesame or peanuts.”
 Note: The War of 1812 was fought between the United 
States and Britain from 1812 to 1815. Called the second 
American war for independence, it began over alleged 
British violations of American shipping rights. American 
soldiers attacked Canada unsuccessfully, and the British 
retaliated by burning the White House and other buildings 
in Washington, DC. American warships frequently prevailed 
over British vessels. The greatest American victory came in 
the Battle of New Orleans–a battle fought, ironically, two 
weeks after the peace treaty had been signed. Address: Prof. 
of History, Vanderbilt Univ., Nashville, Tennessee.

1325. Escano, Crisanto R.; Gaddi, Virgilio Q. 1993. Country 
report 11–Philippines. In: N. Chomchalow & P. Narong, 
eds. 1993. Soybean in Asia: Proceedings of the Planning 
Workshop for the Establishment of the Asian Component 
of a Global Network on Tropical and Subtropical Soybeans. 
Bangkok, Thailand: FAO Regional Offi ce for Asia and 
the Pacifi c. viii + 218 p. See p. 92-108. RAPA Publication 
(FAO), No. 1993/6. [12 ref]
• Summary: Contents: (1) Introduction. (2) Production: 
Status, major growing seasons and cropping systems, 
constraints, resolving constraints. (3) Processing, utilization 
and marketing: Status, supply and demand, exportation of 
soybean products, constraints, resolving constraints.
 Figures: (1) Trend in soybean production, Philippines, 
1980-90. (2) Soybean area harvested, Philippines, 1980-
90. (3) Trend in the soybean yield, Philippines, 1980-90. 
(4) Regional shares of total production, Philippines, 1990. 
(5) Soybean and soybean product shares in importation, 
Philippines, 1990. (6) Country of origin, soybean meal 
import, Philippines, 1990. (7) Country of destination, 
soysauce export, Philippines, 1990.
 Tables: (1) List of soybean-based food products 
popularly used in the Philippines. (2) Volume and value of 
soybean imports, 1980-90.
 Soybean production increased from about 9,800 tonnes 
(metric tons) in 1980 to a peak of 11,466 tonnes in 1982, 

then decreased to 5,614 tonnes in 1990. Area planted to 
soybeans increased from about 10,000 ha in 1980 to a peak 
of about 11,00 ha in 1982, then decreased to about 7,000 ha 
in 1990. The average yield for the period 1980-1990 was 920 
kg/ha, but has generally been falling since 1983. Southern 
Mindanao has been the single most important soybean 
producing region in the Philippines for more than a decade, 
accounting for about 67% of total Philippine soybean 
production in 1990; Central Mindanao comes next with 
about 23%.
 A brief history of soybean production in the Philippines 
from 1983 to 1990 appears on pages 99-10. Popular 
soyfoods products in the Philippines include: A. Fermented 
products: Soy sauce (toyo), fermented soybean curd (tausi 
[sic, fermented black soybeans]), tempeh (tempe), soybean 
paste (miso), soft fermented soybean curd (tahuri). B. Non-
fermented products: Soybean sprouts (toge, tauge), soybean 
cheese [curds] (tokwa), Geerlings cheese (taho [tofu]), 
soybean milk (soymilk), and roasted soybean powder (soy 
coffee).
 Philippine imports of soybeans and soybean products 
have increased rapidly since 1980, yet 93% of these imports 
in 1990 were soybean meal, of which 38% comes from India, 
33% comes from the USA, 22% from China, and 7% from 
others.
 In April 1991 the General Milling Corporation’s 
soybean solvent extraction plant began operation in Tabango, 
Batangas. It is expected to reduce the country’s imports of 
soybean meal but increase the imports of raw soybeans. 
Address: 1. Scientist III; 2. Subject Matter Specialist. All: 
PCARRD, Los Baños, Laguna, Philippines.

1326. Kim, Seok-Dong. 1993. Country report 12–Republic 
of Korea. In: N. Chomchalow & P. Narong, eds. 1993. 
Soybean in Asia: Proceedings of the Planning Workshop 
for the Establishment of the Asian Component of a Global 
Network on Tropical and Subtropical Soybeans. Bangkok, 
Thailand: FAO Regional Offi ce for Asia and the Pacifi c. 
viii + 218 p. See p. 109-118. RAPA Publication (FAO), No. 
1993/6.
• Summary: (1) Introduction. (2) Production: Status, major 
growing seasons and cropping systems, constraints, resolving 
constraints. (3) Processing, utilization and marketing: Status, 
supply and demand, constraints, resolving constraints. (4) 
Resources: Personnel, seeds. (5) Ongoing research projects. 
(6) Information: List of relevant publication, Information 
required.
 Tables: (1) Soybean production trend in Korea. (2) 
Trends in processing and utilization of soybean in Korea. 
(3) Trends in the national soybean supply and demand in 
Korea. (4) Number of soybean scientists in governmental 
research institute in Korea. (5) Number of soybean scientists 
in the university in Korea. (6) Pedigree and area harvested in 
1989 of major soybean varieties in Korea. (7) List of single 
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publications on soybean production and breeding available in 
Korea.
 Figures: (1) Major soybean-based cropping systems in 
Korea.
 Area planted to soybeans in Korea decreased from 
275,000 ha in 1975 to 120,000 ha in 1991. Soybean 
production decreased from 311,000 tonnes (metric tons) in 
1975 to 183,000 tonnes in 1991. Soybean yield increased 
from 1,130 kg/ha in 1975 to 1,540 kg/ha in 1991.
 Korean soyfoods include soy paste, soy sauce, bean 
curd, bean sprout, etc. Note that Korean natto is not 
mentioned. Per capita consumption of soyfoods in Korea 
remained constant [or declined slightly] from 1975 to 
1991. Address: Leader, Upland Crop Div. I, RDA, Suwon, 
Republic of Korea.

1327. Marks, Copeland; Kim, Manjo. 1993. The Korean 
kitchen: Classic recipes from the land of the morning calm. 
San Francisco, California: Chronicle Books. 236 p. Illust. 
Index. 23 cm. [8 ref]
• Summary: Korea is a peninsula surrounded by water 
(including the Yalu River that marks the border between 
China and Korea). There an estimated 200 varieties of 
kimchi such as cabbage, cucumber, eggplant, white radish, 
turnip, etc. The glossary (p. 7-13) includes: Denjang paste (a 
fermented soybean paste and fl avor enhancer). Gochu Jang 
(hot fermented chili paste; Gochu means chili). Seaweed: 
Kelp (Ulva conglobata, laver (Porphyra umbilicalis, sold 
in very thin sheets [nori]), miyuk (Undaria pinnatifi da 
[wakame]). Soy sauce (with directions for making it at 
home). Soybean curd (Two types: Chinese is a fi rm square 
about 4 inches on a side and 1 inch thick; Japanese is soft 
and creamy, about 2 inches thick).
 Concerning Gochu Jang: This is the main seasoning in 
Korean cooking. It has been prepared at home for centuries 
and stored in the many black pottery pots so conspicuous 
on Korean rooftops or gardens. Each year on March 3, an 
auspicious date, the householder starts to prepare enough 
gochu jang to last all year. Ingredients: Glutinous rice 
(cooked to a pudding consistency), fermented soybean cake 
(meju), hot red chilis, salt, and barley malt syrup mixed with 
water. These are mixed and allowed to ferment [outdoors] 
in a pottery jar for at least 3 months. In early May, as the 
weather warms, the [woven conical bamboo] cover of the 
storage jar is removed early each day “so that the sun can 
strike and warm the contents to accelerate fermentation. 
At night the cover is replaced.” The fermentation process 
eventually reduces gochu jang to a smooth, jamlike 
consistency with a many-dimensional fl avor; it adds a lively 
sting and rich red color to any food with which it is used. 
“Korean cooking without this indispensable condiment is 
unthinkable.”
 Recipes include: Beef shreds in soy sauce (p. 48). Fried 
spiced bean curd (p. 57, Tubu choerim). Stuffed bean curd 

(p. 58, Tubu gui). Crushed bean curd salad (p. 70, Tubu 
sang she). Bean curd and pork patties (p. 96). Assorted 
stuffed fritters (p. 100-01, Jon). Seasoned dipping sauce (p. 
109, Yang yeum kanjang). Simple bean curd soup p. 117, 
Tubu kook). Bean curd soup with clams (p. 125, Sundubu). 
Vegetable soup with soybean curd (p. 135, Tubu jigae). 
Soybean sprout soup (p. 136, Kongnamul kook). Address: 1. 
Food historian; 2. Dr. (Mrs.), expert on history, science, and 
preparation of kimchi.

1328. Pitchford, Paul. 1993. Healing with whole foods: 
Oriental traditions and modern nutrition. Berkeley, 
California: North Atlantic Books. xxii + 656 p. Illust. Index. 
26 cm. [536 ref]
• Summary: Contents: 1. Origins. Part I: The roots of 
diagnosis and treatment. 2. Yin-yang and beyond. 3. Qi 
vitality. The six divisions of yin and yang: 4. Heat/cold–The 
thermal nature of food and people. 5. Exterior/interior: 
Building immunity. 6. Excess and defi ciency.
 Part II: Essentials of nutrition. 7. Dietary transition. 8. 
Water. 9. Protein and vitamin B-12. 10. Oils and fats. 11. 
Sweeteners. 12. Salt. 23. Condiments, caffeine, and spices. 
14. Vitamins and supplements. 15. Calcium. 16. Green food 
products. 17. Survival simplifi ed. 18. Enjoyment of food. 19. 
Food combinations. 20. Fasting and purifi cation. 21. Food 
and children.
 Part III: The fi ve element and organ system. 22. Five 
elements: Seasonal attunement and the organs in harmony 
and disease. 23. Therapeutic use of the fi ve fl avors. 24. Wood 
element. 25. Fire element. 26. Earth element. 27. Metal 
element. 28. Water element.
 Part IV: Diseases and their dietary treatment. 29. Blood 
sugar imbalance [diabetes]. 30. The stomach and intestines. 
31. Blood disorders. 32. Cancer and regeneration diets. 33. 
Other degenerative disorders.
 Part V: Recipes and properties of vegetal foods. 34. 
Vibrational cooking. 35. Grains. 36. Breads. 37. Legumes–
Peas, beans, and lentils: Healing properties of legumes, 
improving the digestibility of legumes, techniques for 
cooking legumes, miso, tempeh, tofu. 38. Nuts and seeds. 
39. Vegetables. 40. Sprouts. 41. Salads. 42. Seaweeds: Agar-
agar, dulse, hijiki and arame, kombu and kelp, nori, wakame, 
Irish moss and Corsican (Alsidium helminthocorton; it is sold 
as a tea and discharges worms. 43. Soups. 44. Sauces. 45. 
Condiments: Chutneys and relishes. 46. Spreads and patés. 
47. Pickles. 48. Grain and seed milks (incl. sesame seed 
milk, almond milk, almond milk shake, sprouted grain milk 
{oats, rice, millet, barley}, cooked grain milk). 49. Rejuvelac 
and yogurt. 50. Fruit. 51. Desserts. Appendixes: Recipe 
locator. Bibliography (180 references, mostly alternative; 
Oriental philosophy. Chinese medicine: Theory and 
foundations. Chinese dietary therapy. Ayurvedic and Tibetan 
medicine. Western approach to nutrition. Healing the spirit 
and mind. Chinese herbology. Western herbology. Healing 
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with food. Green foods. Amaranth. Seaweeds. Vegetarian, 
macrobiotic, vegan. Children. Ecology, politics, and ethics 
of food. Degenerative diseases and immunity. Toxins and 
radiation. Cookbooks. Food catalogs, guides, and references. 
Sources of data for tables, charts, and nutritional statistics). 
References and notes (356 refs, mostly scientifi c). Resources 
index (Incl. Soyfoods Center).
 The following are listed in the index (f = most important 
pages): Acid-forming foods (p. 235f, 240). Aduki [azuki] 
beans (p. 26, 34, 50, 60, 68, 77, 178, 273, 305, 307, 319, 
362, 467f). Amaranth (lots, 419-20f). Amasake (p. 98, 152-
53, 155, 160, 163, 275, 287, 592f). Animal products (lots). 
Aspergillus oryzae (p. 592). Ayurveda (lots). Black sesame 
seed (lots, 492f). Black soybean (60, 68, 288, 317, 324, 327, 
468). Bran (p. 332) and its role in relieving constipation 
(345-46). Buckwheat (lots, 422f). Buddha. Calcium (lots). 
Cancer. Cheese (but no soy cheese). Cholesterol. Cigarette 
smoking. Coldness, bodily. Dampness, bodily. Defi ciency. 
Digestibility (Improving the digestibility of legumes, p. 
471-73). Five elements system. Free radicals. Gerson, Max 
and cancer therapy (p. 41, 126, 162, 365-66, 381). Goiter. 
Gomasio (sic, gomashio; sesame salt, p. 272, 566f). Heart 
/ Heart/mind. Heat (lots). Hijiki. Ice cream (p. 291, 305). 
Job’s tears (p. 381, 383). Kasha (buckwheat, p. 422). Kelp. 
Kloss, Jethro (p. 366, 381). Koji (p. 479). Kudzu (p. 22, 25, 
29, 60, 289, 299, 309, 317, 414f). Lecithin (lots, p. 127, 470, 
414f). Legumes (lots, p. 466-471, 473f). Macrobiotics (p. 
3-4). Marijuana (lots). Menopause (p. 181-82, 362-364f, 441, 
468, 497). Microwave cooking (p. 20). Milk). Mind, Chinese 
Zen concept of. Miso (p. 33-34, 60, 72-74, 78, 81, 90, 92, 98, 
101, 105-06, 150, 159, 164, 195, 221-22, 272, 275, 315, 376, 
479-82f; natto miso p. 482). Mochi (p. 436-37f). Mother’s 
milk–to increase. Mucus. Nails, dry and brittle (p. 285). Oils 
(incl. soy oil, p. 138-41) Omega-3 fatty acids. Nori. Protein 
(lots). Qi [chi, p. 16-17]. Quinoa. Rice syrup. Schweitzer, 
Albert (365). Sea palm (p. 541). Seaweed (lots, p. 540-
55f–see also Agar, alaria, arame, bladderwrack, Corsican, 
dulse, hijiki, Irish moss, kelp, kombu, nori, ocean ribbon, 
sea lettuce, sea palm, wakame). Seitan (p. 446-47). Sesame 
butter (p. 81, 492). Sesame seed (lots, 492f). Soybean (p. 52, 
56, 60, 105, 124, 161, 178, 232, 235n, 250, 300, 466, 470f; 
children and soy products 253-54; soy sprouts p. 22, 34, 122, 
291, 470f; see also miso, soy sauce, tempeh, tofu).
 The section titled “Soybean” (p. 470) begins: “Cooling 
thermal nature; sweet fl avor; strengthens the spleen-
pancreas; infl uences the colon; moistens conditions of 
dryness; supplements the kidneys; cleanses the blood vessels 
and heart, improving circulation; helps restore pancreatic 
functioning (especially in diabetic conditions); promotes 
clear vision; diuretic; lowers fever; highly alkalizing and 
eliminates toxins from the body; boosts milk secretion 
in nursing mothers. Also used as a remedy for dizziness, 
childhood malnourishment (especially in the form of tempeh 
and soy milk), skin eruptions, constipation, edema, excessive 

fl uid retention and toxemia during pregnancy, and food 
poisoning. For the imbalances during pregnancy and for 
food poisoning, drink soybean juice (prepare as ‘aduki juice’ 
above). Soybeans are a natural source of lecithin–a brain 
food.
 “Unless well-cooked, soybeans inhibit the digestive 
enzyme trypsin, making them [sic] diffi cult to digest. The 
fermentation process, such as used in tempeh, tofu, miso, and 
soy sauce, also eliminates the beans’ trypsin-inhibiting effect.
 “Soybean sprouts are cooling with a sweet fl avor. 
They are diuretic and used to treat spasms, arthritis, food 
stagnation, heat-type coughs and other heat conditions 
marked by one or more signs such as yellow tongue coating, 
yellow mucus, and scanty, dark yellow urine.”
 Soy sauce (p. 34, 78, 81, 98, 105-06, 150, 159, 164, 
195, 222, 272, 277, 315, 414f, 480). Spirulina. Sprouting (p. 
232-33). Sprouts (lots, p. 528-30f). Steiner, Rudolf (p. 19-
20, 504). Stomach (benefi cial foods, stomach/duodenal heat 
and, strengthening food). Stress. Sugar (lots). Superoxide 
dismutase (SOD). Sweating–night sweats (p. 24, 117, 441). 
Sweeteners. Sweet rice (p. 433f). Tahini (sesame, p. 106, 
225, 493). Tempeh (p. 22, 34, 56, 60, 96, 99, 105, 124, 216, 
221, 242, 250, 290, 307, 310, 482-86f; vitamin B-12 and 
p. 98). Thirst. Tobacco. Tofu (p. 22, 25, 34, 55-56, 60, 68, 
81, 105, 124, 242, 250, 290-91, 300, 303, 307, 310, 317, 
327, 486-89f). Tomato. Tongue coating and digestion (p. 
399). Umeboshi plums (p. 78, 159, 222, 272, 307, 414, 
583f). Umeboshi vinegar (p. 414). Urinary incontinence 
and defi ciency of kidney qi (p. 318-19). Urination, frequent, 
from kidney qi and yang defi ciencies (p. 318). Valerian 
root. Vegan (p. 5, 95, 137, 261, 389, 502). Vegetarianism (p. 
81-82, 95). Vitamin B-12. Vitamin E. Vitamin K. Wakame. 
Warming foods (p. 18-20, 26-27). Warts. Watermelon. Wind, 
bodily (foods which quell, 286-89; incl. black soybean, p. 
468). Yang. Yin.
 Talk with Heartwood Institute. 1997. Nov. 12. This is 
basically a massage school that also offers retreats. Paul’s 
background is in the martial arts and massage. He graduated 
from a college after 4 years but the name of the college is 
not available. He also did 2 years of graduate work at an 
institution whose name is not available. The Institute sent 
their catalog/brochure. Address: Director, Heartwood Inst. 
Wellness Clinic and Oriental Healing Arts Program, 220 
Harmony Lane, Garberville, California 95542. Phone: 707-
923-5000.

1329. Badani, Bernard. 1994. Edible soybean mission report, 
Indonesia, Taiwan, Korea, February 1994. Ottawa, Ontario, 
Canada: Agriculture and Agri-Food Canada. 23 p. 28 cm. 
Spiral bound.
• Summary: Contents: Foreword: Mission objective, 
countries visited, main goals, conclusion. Acknowledgments. 
Names of the 8 mission members. Visit to Indonesia 
(Jakarta): Background, visits (Nestle soymilk plant in 
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Surabaya, BULOG), conclusions, market potential (short, 
medium, and long term). Visit to Taiwan (Taipei, Taichung, 
Tainan, Kaohsiung): Background (the pro-American soybean 
lobby), visits (Taiwan Tofu Manufacturers Assoc., Tet Union 
Corp., Great Wall Enterprises, Herng Yih), conclusions, 
market potential (short and medium term). Visit to Korea 
(Seoul): Background, visits (Hyosung Corp., AFMC, Korean 
and Seoul Tofu Manufacturing Co-operatives, conclusions, 
market potential (short and medium term). List of contacts 
by country (photocopies of business cards). Note: Mr. 
Badanai works for this federal organization in Ottawa.
 This mission, whose coordinator was Michael Loh, took 
place between Feb. 25 and March 10, 1994; it was organized 
by OSGMB with assistance from the Canadian Embassies in 
Jakarta and Seoul, and the Canadian Trade Offi ce in Taipei. 
The overall objective of the mission was to open these 3 
markets to the sale of Special Quality White Hilum (SQWH) 
soybeans from Canada for use by their soy food industries.
 Indonesia imports about 700,000 tonnes of soybeans 
each year, mostly grade #1 from the USA, to supplement 
its local production of about 1.3 million tonnes. About 
250,000 tonnes of the imports are used to make soyfoods 
such as tempeh (which accounts for about 80% of the 
total), tofu, taucho (Indonesian miso), and soybean milk. 
The majority of their domestically grown soybeans are also 
used to make soyfoods. All Indonesian soybean imports are 
handled by BULOG, a government agency which determines 
yearly requirements and allocates the resulting imports to 
various companies under a complex price structure formula 
apparently designed to maintain the competitiveness and full 
utilization of the domestic crop whose internal prices are 
very high by international standards. Sarpindo is the largest 
Indonesian soybean crusher. Nestle operates a soymilk plant 
in Surabaya that makes 12,000 tonnes/year and is completing 
a second one of 20,000 tonnes capacity in Jakarta. Much of 
Nestle’s production, especially for the new Jakarta plant, is 
oriented toward the export market, with the Philippines as 
their top priority.
 Taiwan grows only 12,000 tonnes of soybeans 
domestically, but they import 2,400,000 tonnes per year. 
Their main suppliers are the USA (1,938,000 tonnes, 80.8% 
of the total), China, 297,000 tonnes), and Argentina (6,000 
tonnes). Imports are handled mostly by a small number 
of major crushers, which then select a portion of the #2 
soybeans imported, bag them, and sell them to Taiwanese 
soyfood manufacturers. About 8% of the total imports 
(200,000 tonnes) are handled in this way. Tofu is by far 
the most important soyfood in Taiwan, with consumption 
of 49.79 kg/capita/year. Most tofu is made by very small 
companies. The main problem facing Canadian exporters 
is the almost total control that the pro-American soybean 
lobby has shown so far in Taiwan. This lobby includes the 
main local crushers/importers of U.S. soybeans (which 
have a strong interest in maintaining the present import and 

distribution systems that make local tofu manufacturers 
dependant on them), and the American Soybean Association 
(ASA) offi ce (with a staff of 15) in Taipei. Tet (Ttet) Union 
Corp. in Tainan is the largest crusher in Taiwan. Fwusow 
(Fwu Sow) is a large edible oil company. Taiwan’s largest 
tofu manufacturer is Herng Yih Food Industrial Co. of 
Kaohsiung. The 13 year old company has two plants, 14 
minutes drive apart.
 Korea imports between 1 and 1.1 million tonnes of 
soybeans a year to supplement domestic production of 
about 200,000 tonnes. Approximately 200,000 tonnes of 
the total imports and 20,000 tonnes of domestically grown 
soybeans are used to make soyfoods, mostly tofu. All 
soybeans destined for this purpose are purchased by AFMC, 
the Agricultural and Fisheries Marketing Corporation, a 
state-owned corporation and government monopoly under 
the Ministry of Agriculture. that resells soybeans to food 
processors according to their needs, charging a very high 
markup over the import purchase price. This markup, in turn, 
allows AFMC to subsidize purchases of domestic soybeans 
which it buys at prices close to 5 times the international price 
but which it resells to tofu manufacturers at the same price as 
the imported soybeans. It is expected that AFMC will loose 
its importing monopoly on food grade soybeans by 1997 due 
to the GATT agreement. An immediate market potential for 
Canadian soybeans seems to exist for sprouting soybeans, of 
which Korea purchases about 6,000 tonnes a year. Address: 
Grains and Oilseeds Div., International Markets Bureau, 
Agriculture and Agri-Food Canada, Ottawa.

1330. Kath. Gemeinden St. Johann und St. Joseph. 1994. 
Soja fuer Ghana [Soya for Ghana]. Duisburg-Hamborn, 
Germany. 24 p. Illust. 21 cm. [Ger]
• Summary: Each year this group of German Catholics 
has one development-help project in Ghana. In 1991 and 
1992 it was trees for Ghana. In 1993 it was soya for Ghana. 
Contents: Development help? by Gottfried O. Praem. 
Africa’s need (incl. population growth, demographics, per 
capita GNP, and infant mortality). Our new project: Soya 
for Ghana. Why soya? Yields a variety of foods, healthy, 
ethical (in relation to eating animals and protecting the 
environment), good for agriculture. History of the soybean 
plant. Food products from the soybean: Soymilk, tofu, 
soy protein, soy sauce, miso, tempeh, soy oil, soy sprouts. 
Cultivation of soybeans in northern Ghana. Planting and 
harvest. Ghana–the land and its agricultural products. 
Teaching hygiene in Ghanaian. Dear money: Where does 
it come from and how is it spent? Past projects in Ghana 
and the 1993 Soya for Ghana project. The Bole mission 
station in northern Ghana (90,000 inhabitants of which 
4,000 are Christian). Recipes. A talk with Brother Rudolf, 
age 62, during his visit to Hamburg in Sept. 1993. Address: 
Duisburg-Hamborn, Germany.



HISTORY OF SOY SPROUTS   523

© Copyright Soyinfo Center 2013

1331. International Sprout Growers Assoc. (ISGA). 1994. 
Diversifi cation for profi t!: Fifth Annual ISGA Convention 
(Brochure). Sacramento, California: ISGA. 4 p. 28 cm.
• Summary: This brochure contains “Convention 
Information and Registration.” The 1994 convention will be 
held on Aug. 18-20, 1994 at the Colonnade Hotel, Boston, 
Massachusetts. Detailed program information is given. 
Address: 2205 Dixon Ave., Chico, California 95926. Phone: 
(916) 399-8644.

1332. Parks, Thomas R.; Bindon, J.N.; Bowles, A.J.G.; 
Golbitz, P.; Lampi, R.A.; Marquardt, R.F. 1994. 
Methodologies for processing plant material into acceptable 
food on a small scale, phase II. Moffett Field, California: 
National Aeronautics and Space Administration, Ames 
Research Center. x + 219 + 21 p. Sept. Illust. No index. 28 
cm. Technical Report. NASA CR-177647, A-94130. Govt. 
Doc. No.: NAS 1.26:177647. [10 ref]
• Summary: A study of simple processing equipment for the 
foods to be used by NASA in closed ecological life support 
systems (CELSS) on a space station under micro-/zero-
gravity conditions. Most nutrient requirements can be met 
by four crops, which were studied: Soybeans, wheat, white 
potatoes, and sweet potatoes.
 The section titled Soyfoods (p. 171-96) has the 
following contents: Introduction (composition of dried 
soybeans, best foods for CELSS, processing equipment), 
soymilk, tofu, okara, tempeh, edamame (immature green 
soybeans), soy sprouts, processing by extrusion/expelling 
(oil), expeller pressed soy oil, whole fat soy fl our, soymilk 
beverages, tofu-based meat replacers, tempe-based meat 
replacers, soy yogurt (fermented), frozen desserts, textured 
soy fl our, extrusion impact on functional properties, materials 
balance. The production of wheat gluten from wheat, and the 
biomass culture of mushrooms are also discussed (p. 160).
 Tables and fi gures show: (T7) Soyfoods–Composition 
and nutrient content (based on USDA Handbook No. 8-16, 
full page). (F78) Chart of modern soyfoods, divided into: 
Soya-based dairy alternatives and Soya-based prepared 
foods. (F79) Four methods of soymilk production: 
Traditional, Cornell, Illinois, ProSoya. (F80) Modifi ed 
ProSoya system with pressure plate and centrifugal basket 
for okara removal. (F81) Flow chart for regular tofu 
production. (F82) Flow chart for tempeh production. (F83) 
Flow chart for soybean processing by extrusion/expelling. 
(F84) Flow chart for soymilk yogurt. (F85) Flow chart 
for soymilk ice cream. (F86) Processing soybeans for 
primary soyfood products with extruder. Address: Food 
and AgroSystems, Inc., 1289 Mandarin Dr., Sunnyvale, 
California 94087.

1333. Product Name:  Soybean Sprouts.
Manufacturer’s Name:  Giant Tofu.
Manufacturer’s Address:  300 Morse St., Washington, DC 

20002.  Phone: 202-546-0333.
Date of Introduction:  1994.
Ingredients:  Soybeans.
How Stored:  Refrigerated.
New Product–Documentation:  Talk with George Chong, 
owner. 1998. Feb. 10. They make both soybean sprouts 
(introduced about 4 years ago) and mung bean sprouts.

1334. Gordy, Josephine Shih. 1994. Chinese in southeast 
Florida 1900-1992. Miami, Florida: Broadley Publishing. 
See p. 78-79. 28 cm. [Eng]
• Summary: On pages 78-79 is the biography of Mr. Manny 
Wong and his company, Fully, Inc.–based on an interview 
with Mr. Wong on 8 March 1994 in Miami. He was born 
in Cuba in 1953 of Cuban immigrant parents. His entire 
family immigrated to Miami in 1961. His father had gone 
to Cuba from China as a young man of age 18 in 1943; he 
had a distant uncle in Cuba who sponsored him. He was 
married, but he had to leave his wife behind. She came to 
Cuba in 1950. In Miami, Manny’s father, together with 
several partners, started a restaurant in downtown Miami and 
named it Hong Kong Restaurant. In 1963 he bought a second 
Chinese restaurant in Little Havana and named it Oriental 
Restaurant; it was an still is a Cuban-Chinese restaurant.
 After graduation, Manny did not take over his father’s 
restaurant business, but pursued his own career. He and 
his brother-in-law started their own business in Miami. 
Named Fully, Inc., it makes beans sprouts, soy sprouts, tofu 
and soy milk. Its clientele includes all the Chinese grocery 
stores, most of the Chinese restaurants, and Chinese food 
distributors in the tri-county area. Manny enjoys being an 
entrepreneur. Address: Florida.

1335. Pennington, Jean A.T.; Church, Helen Nichols. 
eds. 1994. Bowes and Church’s food values of portions 
commonly used. 16th ed. Philadelphia, Pennsylvania: J.B. 
Lippincott Co. 257 p. 1st ed. was 1937. 2nd ed. was 1939. 
10th ed. was 1966. [62 ref]
• Summary: Soy is mentioned on pages 62 (shortenings), 
63 (soybean oil, regular and hydrogenated), 83 (soy muffi n, 
with soy fl our replacing 25% of the white wheat fl our), 84 
(soy pancake, with soy fl our replacing 25% of the white 
wheat fl our), 73 (soybean fl our, regular and defatted; whole 
wheat and soy fl our), 114 (meat analogues made by Loma 
Linda and Worthington Foods), 116 (soybean milk, liquid, 
concentrate and powder), 119 (soy bean nuts [soynuts]), 126 
(soy sauce), 142 (soybean mayonnaise, regular and imitation; 
spread and stick of soybean and palm), 158 (soybean sprouts; 
soybeans immature [edamame]), 163 (soybean protein). 
Address: 1. Formerly Instructor of Nutrition, City College 
of San Francisco, San Francisco, California [Now with U.S. 
Food and Drug Administration, Washington, DC]. Phone: 
202-245-1064.
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1336. United Soybean Board, 1994. Sunrider expedition: 
Adventure in action (Portfolio). Chesterfi eld, Missouri. 20 
inserts. 30 cm.
• Summary: This educational portfolio, sent to schools, is 
designed to teach students of high school age and below 
about the Sunrider expedition, science, and soy biodiesel. 
The package has two parts. (1) Individual project sheets, 
each with a background, objectives, materials needed, 
procedure, and questions. Some also have teacher notes. 
Examples: Biology of soybeans (to sprout soybeans and 
observe their growth). Edible uses of soybeans (to make 
three recipes using soybean oil, soy fl our, and tofu). Making 
SoyDiesel (to convert soybean oil into methyl soyate in the 
school lab). Solar energy. Where in the world is Sunrider 
(locate its position using a coordinate system).
 (2) Factbook: Welcome. Expedition route (on map of 
the world). Navigation technology. Around the world on 
vegetable oil ad sunshine (SoyDiesel, and uses of soybeans, 
incl. “traditional soyfoods”). Life at sea. Contains many 
photos and logos. Address: 16305 Swingley Ridge Drive, 
Suite 110, Chesterfi eld, Missouri 63017.

1337. Ham, P. Marc. 1995. The work of Semences Prograin 
Inc. (Micronisation Canada Inc.) in Quebec (Interview). 
SoyaScan Notes. Feb. 1. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: This company was established in 1980 and 
is now a leader in Canada in the fi eld of value added soy 
products. About two-thirds of their business is making full-
fat micronized soybeans for use in animal feeds (mainly 
dairy cows, plus hogs and poultry), and one-third is in 
breeding and growing soybean seed (they presently grow 
about 2,000 acres year for use as soybean seed). They now 
have two micronizing plants which produce the Micro 
Flake, the Micro Milled product and the Micro Elite (made 
from higher protein soybeans, with high bypass). Mark 
believes that a micronized product makes better feed than 
that produced on a low cost extrusion cooker. Extrusion may 
be better for monogastric animals than it is for dairy. They 
have a research and development program for new soybean 
varieties. They also contract with a winter nursery in Chile 
for reproduction during the winter. They buy about 55,000 
tonnes/year of soybeans for processing into animal feed and 
for exporting to the Pacifi c Rim. They are one of the largest 
companies in Quebec that buy soybeans and keep them in 
Quebec. The big trading houses buy soybeans then export 
them mostly to Rotterdam, Netherlands, to the European 
crush market. Prograin keeps its Maple Glen varieties 
identity preserved. They screen soybeans to sort them into 3 
sizes. The big beans (18/64 inch and over) are sold to Japan 
for use as green vegetable soybeans, the medium sized beans 
(500 tonnes/year) are used in the Chinatown in Quebec to 
make tofu and soymilk, and the small soybeans are used by 
3 companies for making soy sprouts in Quebec. They have 

a natto program as well. Address: Semences Prograin Inc. 
(Micronisation Canada Inc.), 145 Bas Riviere Nord, St-
Cesaire, Quebec, J0L 1T0, Canada. Phone: (514) 469-5744.

1338. Reichl, Ruth. 1995. Restaurants: Finding the real 
China in Queens with a man famous for knowing what is. 
New York Times. Feb. 24. p. C24.
• Summary: This is a review of three Chinese restaurants 
in Flushing, Queens. The writer accompanied Ken Hom, a 
man who was famous for his eight books on Chinese food. 
Ken was happy because he “had just tasted the spicy pickled 
bean sprouts at Golden Monkey [Sichuan; 133-47 Roosevelt 
Ave.]...” The dish was made with real soy bean sprouts and, 
for once, the dish contained enough oil–which Americans 
might not like.
 A recipe that the menu calls “vegetable rolls” are 
actually “bean curd skins [yuba] so crisp they crackled with 
each bite, fi lled with juicy bean sprouts and brushed with a 
thick and pungent sesame sauce.”
 At Taipei Wall Sea Street Taiwanese Restaurant [135-
05 40th Road], hot pots are the signature dish. “Taiwanese 
food is unlike any other and this turned out to be a fi ne 
place to sample it.” One dish, which the menu called “fried 
homemade pork,” consisted of “thin, chewy strips of meat 
marinated in fermented bean curd to give them a salty, funky 
fl avor.” One of the recommended dishes is “shredded pork 
with dried bean curd” [probably doufu-gan, which is pressed 
tofu].

1339. Walsh, James. 1995. Suiting foreign tastes: Designer 
foods being made to fi t standards in Japan, world market. 
Star Tribune (Minneapolis, Minnesota). March 5.
• Summary: There is a growing demand for “designer” 
beans–a “value-added” product. Minnesota researchers 
(such as those at the University of Minnesota College of 
Agriculture) have developed, and Minnesota farmers are 
growing and selling, soybean varieties especially tailored 
for Asian niche markets. Proto soybeans are large-seeded, 
and high in protein, excellent for making tofu. They are 
often grown under contract with Asian companies. Minatto 
soybeans are a small-seeded variety, sold to the Japanese for 
making natto. Chico soybeans, also small seeded, are used to 
make soy sprouts.
 According to John McLaughlin, an international trade 
representative in the Minnesota World Trade Offi ce. One 
promising and rapidly expanding new U.S. market is for 
organic foods. U.S. domestic sales of organic foods have 
risen dramatically from about $178 million in 1980 to 
almost $2,000 million in 1993, according the Natural Food 
Merchandiser magazine. The Japanese alone pay more than 
$1,400 million a year for organic food, and that market has 
grown 80% a year for the past 5 years. Minnesota, which 
boasts 150,000 acres of organically certifi ed cropland, is 
working hard to court these buyers.
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 Jim Orf, a professor and soybean researcher at the Univ. 
of Minnesota, notes that of the 20 to 30 soybean varieties 
developed by his university since the late 1970s, seven 
have been developed specifi cally for Japanese food use. 
In addition, private companies in Minnesota contract with 
Japanese buyers to develop and grow soybean varieties.
 SunRich, a company in Hope, Minnesota, that grows 
soybeans and waxy corn for Japan, “also has developed 
edamame, the boiled green soybean that Japanese eat as bar 
snacks. But so far, U.S. versions of that food have not met 
Japanese taste standards.” Allan Routh, a soybean farmer 
from New Richland, Minnesota, and part-owner of SunRich, 
grows 20-40% of his crop for export. He must work hard to 
meet the standards set by Japanese buyers, but the Japanese 
offer premiums of $0.25 to $1.50 per bushel.

1340. Barr, Susan Learner. 1995. Don’t overdo the tofu. 
Longevity (New York, NY). March.
• Summary: In recent years cancer research has focused 
on isofl avones, such as daidzein and genistein, “found in 
abundance in soy.” That, in turn, has increased the demand 
for soy products such as tofu and soy beverages. There is 
even talk of isofl avone supplements. But since isofl avones 
are weak estrogens–which counter the effect of natural body 
estrogens–some experts have become concerned about the 
potential side effects on women of childbearing age of a diet 
high in soy and other phytoestrogens (plant estrogens).
 At Emory University in Atlanta, Georgia, Patricia 
Whitten, PhD, found that among the offspring of rats 
fed large amounts of phytoestrogens from bean sprouts, 
sunfl ower seeds and red clover, the females were unable to 
ovulate and reproduce, while the males’ sexual performance 
was impaired. Whitten thinks that these fi ndings warrant 
studies on the effects of phytoestrogens on humans.
 Whitten and other researchers are not questioning 
the value of adding nutritious soy products to the diet in 
moderation–say, one serving a day. Address: R.D.

1341. Product Name:  Soy Miracle Ultimate Antioxidant.
Manufacturer’s Name:  FreeLife International.
Manufacturer’s Address:  Milford, Connecticut 06460.  
Phone: 1-800-882-7240.
Date of Introduction:  1995. March.
Wt/Vol., Packaging, Price:  60 caplets.
How Stored:  Shelf stable.
New Product–Documentation:  Product with Label sent by 
Carolyn Ashman. 1995. May. “Contains Ultra Soy Complex 
III, 200 mg, a proprietary blend of standardized soy kernel 
concentrate (source of genistein, daidzein and saponins), 
soybean sprouts concentrate (source of antioxidant enzymes), 
pine bark extract, grape seed extract, glutathione [carrier 
molecule antioxidant], red cabbage, green tea, carrots, 
broccoli, celery, brussels sprouts, kale, caulifl ower, green 
onions and yams.” These are packed in a Vita-Coat caplet, an 

“Exclusive antioxidant protective caplet coating system.”
 FreeLife leafl et. 1995.

1342. Ontario Soybean Growers’ Marketing Board. 1995. 
Technical soybean mission: Japan, Hong Kong, Malaysia, 
Singapore. March 10-26, 1995. Chatham, Ontario, Canada. 
23 p. 28 cm. [Eng]
• Summary: Contents: Participating members: Dr. Karen 
Lapsley, Mr. Ron McDougall, Mr. Michael Loh, Mr. Doug 
Jessop (food technologist and tofu expert, Harrow Research 
Station), Mr. Kim Cooper (marketing specialist, OSGMB). 
Note: This is the fi rst Canadian soybean mission in which a 
food technologist (Doug Jessop) participated. Background. 
Mission objectives. Acknowledgements. Mission details–
Japan: Canadian embassy.
 Japan Miso-Co-op Industrial Association: Japan imports 
about 250,000 tonnes {metric tons} of soybeans from China 
each year, and about 150,000 tonnes of that amount is for 
the miso market. The remaining miso soybeans come from 
Canada, USA, and Japan. The best soybean for making miso 
comes from the Hokkaido area of Japan. It is a large, white 
hilum type, perhaps Toyomasuri. Generally the larger the 
soybean the better for making miso. Japanese miso makers 
need two types of soybeans from Canada: (1) Normal 
SQWH (Special Quality White Hilum); average values for 
color, taste and texture are acceptable though higher values 
would be preferable; (2) High Premium Soybeans; they 
would consider paying a premium for better color, taste, and 
texture.
 Azuma Natto Foods Co. Ltd.: This natto company 
uses 7,000 tonnes/year of soybeans making them the third 
largest natto maker in Japan. They use 65% USA, 25% 
Japanese, and 15% Canadian soybeans. There are four sizes 
of natto: Small natto < 5.5 mm accounts for 72% of the 
natto market in Japan; Large natto, 5.5 to 6.2, account for 
18%. Extra large natto > 8.5 mm account for 18%. Split seed 
natto account for 10%. Factors in assessing the suitability 
of soybeans for natto are: Fat content should be less than 
19%. Total sugars–Group 1 contains sucrose, fructose, and 
glucose, group 2 contains raffi nose and stachyose. Calcium 
affects the hardness or softness of natto. The ideal range is 
180-250 mg/100 gm. Sanwa Company–Tofu manufacturer.
 Wed., March 15–Japan Tofu Association: There are over 
20,000 tofu makers in Japan, and 53 of these are members 
of this association, with half of the 53 being in the Tokyo 
area. Only 185 tofu manufacturers in Japan have 30 or 
more employees. Tofu makers consider there are two types 
of organic soybeans: true organic and semi-organic. The 
association imports about 2,000 tonnes of each type from the 
USA; they are OCIA certifi ed.
 Home Foods Company Ltd. uses 4,000 metric tons 
of soybeans a year, mostly a blend of 70% Chinese white 
hilum and 30% U.S. white hilum. The soys from the USA 
are I.O.M. soybeans, especially the “High Super” variety. 
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For the more premium market they use a blend of 50% 
Japanese soys and 50% Harovinton soybeans. They have 
also just started blending 50% Chinese and 50% Canadian 
white hilum soybeans. The two most important criteria for 
their soybeans are high protein and high total sugars. Sugar 
levels of Chinese soybeans (24-25%) are higher than those of 
Canadian soybeans (23-24%).
 Thursday, March 16–Takeya Miso Co.: Ikuo Fujimori, 
President. Takeya has two plants employing 100 production 
workers and using 5,000 to 6,000 tonnes of soybeans yearly. 
70-80% of their products are sold in supermarkets. For years 
they have been using the U.S. soybean variety Kanrich.
 Nagano Chushin Agricultural Experiment Station: They 
have been breeding soybeans since 1957 and in that time 
have developed and released 17 varieties, the most famous 
being Enrei. The staff of 34 includes 5 soybean breeders. 
Dr. Nobuo Takahashi has been breeding soybeans for over 
18 years. Japan has domestic soybean area of 370,500 acres 
(150,000 ha); it is decreasing, so imports are increasing.
 Nagano Miso Industrial United Co-operatives: This 
group consists of 8 local co-ops made up of 160 miso 
manufacturers, who pay a fee to this group based on sales. 
There was a detailed discussion of the types of sugars in 
soybeans necessary for good miso.
 Friday March 17–National Food Research Institute. 
Tsukuba is developing into a science research park, now 
containing over 200 different research institutes. NFRI, 
originally founded in 1934 as the Rice Institute, moved to 
Tsukuba from Tokyo in 1973. Thirty years ago, all tofu in 
Japan was made with Japanese soybeans. Dr. Toshiro Nagai 
spoke about natto: In 1992 the natto needs of Japan were 
met by soybeans from China (45%), USA (38%), Canada 
(17%), and Japanese domestic (8%). Natto consumption has 
increased by about 10% for each of the last few years. Dr. 
Sayuki Nikkuni spoke about miso: In 1992 the miso needs of 
Japan were met by soybeans from China (87%), USA (6%), 
Japan (6%), and Canada (1%). Dr. Kaoro Koyama spoke 
about tofu: In 1992 the soybeans for tofu totaled 490,000 
tonnes and came from USA (390,000 tonnes; 80%), Canada 
(50,000; 10%), Japan (20,000; 4.1%), China (20,000; 4.1%), 
and South America (10,000; 2.0%).
 Asahi Food Processing Co. Ltd. This plant, which has 
350 employees and operates 365 days/year, was established 
in 1972 and produces tofu, fried tofu, natto, noodles, and 
juices. They use 15 tonnes of soybeans daily or 4,900 
tonnes/year, of which 38.8% are grown in Japan and the 
remaining 61.2% are IOM from the USA. Each day they 
make 120,000 cakes of tofu, 100,000 pieces of fried tofu, 
and 20,000 packages of natto. Most of the soybeans they use 
in production are dehulled. They use about 500 tonnes/year 
of OCIA certifi ed soybeans from the USA and some semi-
organic soybeans from Japan. The prices they pay per kg of 
soybeans are: IOM 30-40 yen; Vinton, identity preserved 
varieties, and Harrovinton [Harovinton] 100 yen; organic 

120-140 yen; Enrei (Japanese) 400 yen.
 Saturday, March 18–Hong Kong. Canadian High 
Commission. Canada Packers (Hong Kong) Ltd.
 Monday, March 20. Shenzhen Economic Zone: This area 
of 30 square km, just outside the Hong Kong border, contains 
1 million people or 60% of the provincial population, all 
of whom require a special permit to work in the area. This 
economic zone is booming, basically due to spiralling costs 
in Hong Kong, where many businesses and factories are 
closing and moving to this area, where land and labor costs 
are much lower.
 Shenzhen Vitasoy (Guang Dong) Foods & Beverage 
Co. This plant, which is only one year old, produces a major 
share of the soymilk for Hong Kong. They are able to import 
soybeans at a low tariff rate because they ship the majority of 
their fi nished products back into Hong Kong. The plant uses 
Canadian SQWH (Special Quality White Hilum) soybeans, 
but has problems with uneven seed size. They presently 
receive the soybeans in 45 kg jute bags, but would prefer 
strong 45 kg poly-lined paper bags. A small percentage of 
dairy milk is mixed with the soymilk, which is thought to 
improve its texture and taste.
 Tuesday, March 21. Dah Chong Hong, Ltd. This was 
the fi rst company to import Canadian soybeans for food 
use in the early 1970s. Dah Chong pointed out that Ontario 
soybeans were experiencing increasing competition from 
Quebec soybeans, especially in the past two years. The 
Quebec soybeans are 5-10% less expensive, due to lower 
basis levels, lower freight costs, and being more aggressive 
in a new market. Their quality is similar to Ontario, 
though the seed coat color is somewhat darker. There are 
about 50 tofu makers in Hong Kong, 10 larger size and 40 
smaller size, although there is not a large difference in size. 
Consumers believe that packaged tofu is not as fresh as that 
purchased fresh daily from local markets.
 Amoy Food Ltd. (Dr. Alain Butler; This plant makes 
soy sauce and other sauces used in cooking. They use only 
Canadian soybeans, the Maple Glen variety from Quebec). 
Wed., March 22. The group visited Hung Tao Soya Bean 
Products Pty., a traditional Hong Kong tofu and soybean 
sprout plant in the New Territories.
 Thursday, March 23–Malaysia. Canadian High 
Commission. Yeo Hiap Seng (Malaysia) Berhad (Contains 
excellent details on the company). Chop Lee Kit Heng Sdn. 
Bhd. (A soybean trader selling to end users in Malaysia).
 Friday, March 24–Singapore. Canadian High 
Commission. Yeo Hiap Seng Ltd. (Singapore). Meeting with 
nine tofu manufacturers in Singapore. (The name of each 
company is given. There are 40 tofu makers in Singapore, 
and the majority now use Canadian soybeans. Tofu growth 
in the last 5 years has been very rapid and competition is 
fi erce). Asia Corporation Pte. Ltd. (This company accounts 
for about 70% of the soybeans imported into Singapore and 
Malaysia. They fi rst brought Canadian soybeans into the area 
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in 1978). Canadec Private Ltd. Sing Yeap Trading Pte. Ltd.
 Saturday, March 25–Unicurd Food Company Pte. Ltd. 
(Mr. Goh gave a tour of his facility and discussed his plans 
for a new plant in late 1995). Yam Thye & Co. (Warehouse).
 Encore Ltd.: Sylvia B. Hollenstein, managing director. 
This company, based in Switzerland, uses Swiss technology 
to produce soy yogurts, chocolates, and noodles in 
Switzerland from Chinese soybeans–mostly for the taste. 
The products are shipped from Switzerland to the company’s 
3 retail stores in East Asia; they plan to expand to 10 retail 
stores by the end of 1995.
 Appendixes A through J, issued as a separate document, 
contain extensive and detailed information and some 
published documents related to the technical mission. 
Address: P.O. Box 1199, Chatham, ONT N7M 5L8, Canada. 
Phone: 519-352-7730.

1343. Soyafoods (ASA, Europe). 1995. Bean sprouts from 
Evers Specials BV. 6(1):4. Spring.
• Summary: This company specializes in growing bean 
sprouts and is the largest bean sprout producer in the 
European Community. It is not clear whether or not they 
produce soy sprouts. For more information contact: Evers 
Specials BV, Stationsstraat 33, 6678 AC Oosterhout (Gld.), 
Netherlands. Phone: +31 881 81422.

1344. Limoges, Camille. 1995. Review of Nature, the 
exotic, and the science of French colonialism, by Michael A. 
Osborne (Bloomington, Indiana: Indiana University Press). 
Science 268(5207):135-36. April 7. [1 ref]
• Summary: This is the fi rst scholarly history of the Société 
Zoologique d’Acclimatation and its efforts to introduce into 
France and colonies foreign species of plants and animals 
that were deemed promising for agriculture. The Society 
was founded in 1854 by Isidore Geoffroy Saint-Hillaire, 
then professor at the Faculty of Sciences of Paris and at the 
Muséum National d’Histoire Naturelle, where he was in 
charge of the menagerie (a place where animals are kept and 
trained, especially for exhibition). Isidore was quite famous 
in his day and is still remembered for his contributions to 
teratology–the study of malformations, monstrosities, or 
serious deviations from the normal type in organisms. The 
society began by taking up a program originally conceived 
by that anatomist Jean-Marie Daubenton; in the year of its 
founding, Isidore published a treatise on the acclimatization 
and domestication of useful animals.
 The 1850s were years of successes. In 1860 the society’s 
zoological garden, the Jardin d’Acclimatation, was opened. 
The acclimatization movement became particularly strong in 
eastern France, the Nancy and Grenoble regions. But Isidore 
died in 1861 and during the 1860s the society began to lose 
infl uence and soon encountered acute fi nancial diffi culties.
 The Second Empire (1852-1870) was the period when 
Napoleon III (Louis-Napoleon, lived 1808-1873) was 

emperor. The Third Republic (1870-1940) was proclaimed 
after Napoleon III was captured by the Prussians. After 1870, 
under the Third Republic, the society was unable to benefi t 
from the offi cial patronage that emperor Napoleon III had 
provided. The society was supportive of the French colonial 
enterprise and especially of the program to settle Algeria; it 
was more supportive than any other institution of the French 
scientifi c establishment.
 In 1881, 20 years after the opening of the Jardin, its 
director admitted that it had not succeeded in diffusing a 
single now agricultural plant or animal.
 An illustration from a 1911 society dinner menu is 
shown. Sauteed soybean sprouts were one of the dishes 
served. Address: Centre Interuniversitaire de Recherche sur 
la Science et la Technologie, Univ. of Quebec, Montreal, 
Canada H3C 3P8.

1345. Liu, Keshun; Orthoefer, Frank; Thompson, Keith. 
1995. The case for food-grade soybean varieties. INFORM 
(AOCS) 6(5):593-96, 598-99. May. [10 ref]
• Summary: Contents: Introduction. Food beans vs. oil 
beans. Traditional soyfoods: Soymilk, tofu, toasted full-fat 
soy fl our [kinako], soy sprouts, soy sauce, miso, tempeh, 
natto. Soy protein ingredients: Soy grits and fl our, soy 
protein concentrates, soy protein isolates. Soyfood nutrition. 
Current size of food bean market. Breeding of food beans. 
Conclusions.
 “Oil/meal beans include all the commonly produced 
soybeans.” The oil is typically used for food and the meal 
for livestock feed. However the “new varieties of food 
soybeans” are generally exported to countries in East Asia 
for preparation of Oriental soyfoods. Table 3 compares the 
attributes of food beans vs. oil beans. Seed size: Large vs. 
small to large. Seed uniformity: High vs. no preference. Hull 
color: White-yellow vs. yellow. Hull quality: Thin, fi rm vs. 
no preference. Hilum color: Clear to buff vs. clear to blank. 
Protein content: High vs. medium to high. Oil content: Low 
to high vs. high. Cleanliness: U.S. Grade 1 or better vs. any 
grade. Major applications: Tofu, soymilk vs. oil, defatted 
meal.
 In addition to their use in making traditional soyfoods, 
the “new food-grade varieties,” especially those with high 
protein content, have been marketed for preparation of 
toasted full-fat soy fl our, defatted soy fl our, and soy protein 
concentrates and isolates.
 Photos show: (1) Keshun Liu, Frank Orthoefer, and 
Keith Thompson. (2) Color and size comparison of soybeans 
for food use and those intended for crushing (color). The 
“food beans” are larger than the “oil beans.”
 Note: This is the earliest English-language document 
seen (July 2001) that contains the term “oil beans” or the 
term “oil/meal beans,” both used in contrast to “food beans” 
or “food soybeans.” This is also the earliest English-language 
document seen (July 2001) with the term “food-grade” (or 
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“food grade”) used in the title to refer to soybeans or soybean 
varieties. Address: 1. Project Leader, Soyfood Lab., Jacob 
Hartz Seed Co. Inc., 901 N. Park Ave., Stuttgart, Arkansas 
72160; 2. Vice President for research and development, 
Riceland Foods Inc., P.O. Box 927, Stuttgart, AR 72160; 
3. Vice president, International Soyfood Sales, Jacob Hartz 
Seed Co.

1346. Webster, Donovan. 1995. Green days: How I became 
a vegetarian for one trying month and changed my life and 
health forever. Men’s Health. June. p. 116-20.
• Summary: The author struggled through a vegetarian diet 
for one month, losing 9 pounds and the roll of fat around 
his belly. He ate quite a few meat alternatives. When it 
was over he felt like he was “on the horns of a dilemma. 
Vegetarianism had, obviously, been good for me–and it 
hadn’t been that diffi cult. Yet I also knew that, long term, the 
carnivorous pleasures of meat-based life would drag me back 
into the darkness of their cave. So I struck myself a bargain. 
For two months out of every year, one in the spring and one 
in the fall, I would be a vegetarian. The rest of the year I’d 
eat meat when I wanted to, but I’d still endeavor not to do it 
all the time.”
 A sidebar by Greg Gutfeld titled “The Meatless Market” 
begins: “Time was, a vegetarian had to make do with sprouts, 
tofu, and voting for McGovern. But new to the supermarket 
shelves are numerous meatless items mimicking our 
favorite animal-derived pleasures–even things like hot dogs, 
hamburgers, bacon and deli meat.” The following products 
were tasted and are evaluated as “Hey, not bad”: Worthington 
Chik Stiks, Worthington Stripples, Garden Gourmet 
Vege-Nuggets, Boca Burger (the best liked), Worthington 
Stakelets, Lightlife Fat-Free Meatless Smart Dogs, Garden 
Mexi Patties.
 The rest were “No, thanks, we’ll pass”: Worthington 
Meatless Salami, Natural Touch Lentil Rice Loaf, Yves 
Veggie Tofu Wieners, Yves Veggie Pepperoni, Lightlife 
Italian Lean Links, Lightlife Organic Three Grain Tempeh, 
Bearitos Vegetarian Chili.

1347. Orthoefer, Frank T.; Liu, Keshun. 1995. Soybeans 
for food uses. International Food Marketing & Technology 
(Germany) 9(4):4-8. Aug. [5 ref]
• Summary: Contents: Introduction. Traditional soy foods: 
Soy milk, tofu, toasted whole soybeans and full-fat soy fl our 
(“The toasted fl our is often used in rice recipes or for the 
preparation of fl avored bakery snacks. The toasted powder 
may be mixed with plastic fats and sugar to be used as a 
fi lling for confectionery and bakery products”), soybean 
sprouts, yuba, soy sauce, tempeh, natto, miso. Soy protein 
ingredients: Soy grits and fl our, soy protein concentrates, soy 
protein isolates. Soy nutrition: Soy protein, fat and calories, 
phytochemicals. Food bean market. Summary.
 Two “different types of soybeans have emerged: oil 

beans and food beans. This is particularly true in the US soy 
market...”
 Of the fourteen phytochemicals, seven are present in 
soybeans. These seven are phytates, isofl avones, carotenoids, 
coumarins, triterpenes, lignans, and phenolic acids. 
Phytochemicals have been shown to affect human health 
as much as vitamins and minerals, and many of them have 
anti-cancer properties. The discovery of phytochemicals may 
change how the nutritional value of food is assessed.
 The world market for soybeans for food use is estimated 
at about 1 million metric tons (tonnes). In Japan alone 
about 830,000 tonnes are made into soyfoods as shown in 
a pie chart as follows: Tofu (552,000 tonnes, 63.4%), miso 
(180,000 tonnes, 21.5%), natto (90,000 tonnes, 10.7%), 
soymilk (10,000 tonnes, 1.2%), soy sauce (5,000 tonnes, 
0.6%), and others (22,000 tonnes, 2.6%). In the USA the 
food bean market is estimated at 50,000 tonnes. Other 
major markets for food beans are in Korea, China, Taiwan, 
Hong Kong, Singapore, Malaysia, and Thailand. Food-
grade soybeans can be sold by the growers at a premium 
of 5-20% above the base price. The demand for food beans 
is increasing steadily. Address: 1. Vice President, R&D, 
Riceland Foods, Stuttgart, Arkansas; 2. Project Leader, Soy 
Food Lab., Jacob Hartz Seed Co., Stuttgart, Arkansas.

1348. SunRich. 1995. SunRich (Ad). Soya Bluebook Plus 
1995-96. p. 59.
• Summary: This one-third page black-and-white ad lists 
three categories of products: (1) Identity preserved specialty 
soybeans and grains: IP corn; Food quality soybeans 
available for soymilk, tofu, tempeh, miso, natto, sprouts, and 
soy sauce; Shipments available in containers, rail or bulk 
barge.
 (2) Soyamilk powders: Spray-dried soymilk and tofu; 
Soy/dairy milk.
 (3) Sweet Beans: Frozen green soybeans; Podded 
(edamame) or peeled (mukimame).
 * Certifi ed organic soybeans & products available. 
Address: P.O. Box 128, Hope, Minnesota 56046. Phone: 
1-800-342-6976 or 507-451-3316.

1349. Bluebook Update (Bar Harbor, Maine). 1995. 
Sunshine systems equipment makes soya sprouting a breeze. 
2(4):1, 4. Oct/Dec.
• Summary: Sunshine Systems, based in Boulder, Colorado, 
offers and provides turnkey service for the Automatic Bean 
Sprout Growing System. Earl Hauserman, company owner, 
says that soy sprouts can be very easily grown in 6 days 
using his automated equipment. Each year Hauserman 
installs 25-30 new systems. A photo shows the sprouting 
equipment spraying water on 3 large bins of sprouts made for 
longevity with stainless steel and food quality PVC pipe.
 “Sunshine Systems can be found in the ‘95-’96 Soya 
Bluebook Plus on page 180.” Note: A 1/3 page ad on 
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that page states: “Sunshine Systems, the world’s largest 
manufacturer of sprout growing equipment, introduces the 
new Series 3000 automatic sprout system.” Address: 3225 
Prairie Ave., Boulder, Colorado 80301. Phone: 1-800-786-
8445.

1350. Product Name:  SoyLife (Soy Isofl avones).
Manufacturer’s Name:  Schouten USA Inc.
Manufacturer’s Address:  3300 Edinborough Way, 
Minneapolis, MN 55435.  Phone: 612-920-7700.
Date of Introduction:  1995.
Wt/Vol., Packaging, Price:  25 kg fi ber drum.
How Stored:  Shelf stable.
New Product–Documentation:  Ad in Natural Foods 
Merchandiser. 1996. Feb. p. 68. “SoyLife: Your source 
of isofl avones.” Addressed to Dietary Supplement 
Manufacturers, this ad states that SoyLife is “a new 100% 
natural ingredient which is rich in isofl avones...” It contains 
10 times the isofl avone concentration found in soybean 
fl our and isolated soy protein, can easily be used alone or 
with other ingredients in capsules, tablets or powder, is the 
most economical source of isofl avones, and is a protected 
product and processing technology. Schouten is the exclusive 
distributor of SoyLife.
 This ad also appeared in the March issue of NFM (p. 
112). Talk with Nutraceutical developer. 1996. May 10. Van 
Schouten makes their product from germinating (sprouting) 
soybeans. Two or three other companies do the same thing.
 Spot in NFM’s New Product Review. 1996. Summer 
(May). “SoyLife is a unique isofl avone concentrated soy 
product having 8 to 10 times the isofl avone concentration 
found in soybean fl our and isolated soy protein and a 
pleasant roasted nut aroma and taste, the company says. The 
product comes ready for use as a fl our in 25 kg fi ber drums.”
 Talk with Mark Messina. 1996. June 4. The main person 
behind Schouten’s SoyLife product, which most of the pill 
makers use, is Laurent Leduc of Minnesota (phone: 612-
920-7700); he is in product development and marketing 
for Schouten. Mark thinks the “soy germ” (the hypocotyl 
portion of the soybean) is removed from the roasted beans 
by dry grinding and sifting (the hypocotyl is larger than the 
fl our particles) at Laurent’s place in Minnesota. It takes 400 
pounds of soybeans to get one pound of soy germ. Laurent 
just hired Mark to give a speech at Nature’s Way, which will 
soon be introducing a genistein product containing Laurent’s 
soy germ.

1351. International Sprout Growers Assoc. (ISGA). 1995. 
ISGA materials order form: 1995 price list. Marion, 
Massachusetts: ISGA. 1 p. Single sided. 28 cm.
• Summary: Includes books, brochures, in-store and 
classroom videos, recipe pads, sanitary guidelines, and eight 
ISGA resource papers. Address: P.O. Box 270, Marion, 
Massachusetts 02738.

1352. Lawn, R.J. 1995. The Asiatic Vigna species–V. radiata, 
V. mungo, V. angularis, V. umbellata, and V. aconitifolia 
(Leguminosae–Papilionoideae). In: J. Smartt and N.W. 
Simmonds, eds. 1995. Evolution of Crop Plants. Second 
edition. Harlow, Essex, England: Longman Scientifi c & 
Technical. 531 p. See p. 321-26. Chap. 65. [16 ref]
• Summary: Contents: Introduction. Cytotaxonomic 
background. Early history. Recent history. Prospects. A 
table (p. 322) lists (in order of economic importance) the 
cultivated Asiatic Vigna species, putative wild progenitors, 
and centers of domestication.
 Species: V. radiata. Common names: Mungbean, 
green gram. Wild progenitor: Var. sublobata. Center of 
domestication: India.
 Species: V. mungo. Common names: Black gram, urd. 
Wild progenitor: Var. silvestris. Center of domestication: 
India.
 Species: V. angularis. Common names: Adzuki bean 
[azuki]. Wild progenitor: Var. nipponensis. Center of 
domestication: Northeast Asia.
 Species: V. umbellata. Common names: Ricebean. Wild 
progenitor: Var. gracilis. Center of domestication: Southeast 
Asia.
 Species: V. aconitifolia. Common names: Moth bean, 
mat bean. Wild progenitor: -. Center of domestication: South 
Asia.
 Species: V. trilobata. Common names: Phillipesara bean, 
jungli bean. Wild progenitor: -. Center of domestication: 
South Asia.
 Species: V. glabrescens. Common names: -. Wild 
progenitor: V. radiata x V. umbellata (?). Center of 
domestication: Southeast Asia.
 Adzuki bean is popular in Japan, China, and Taiwan 
as a sweetened paste or in a porridge. Mung bean and 
black gram are believed to have been domesticated in the 
Indian subcontinent; archaeological evidence suggests 
they have been used there for at least 3,500 years. Adzuki 
bean is believed to be of much more recent origin than 
either mungbean or black gram. It is thought to have been 
domesticated in eastern Asia through selection from the 
wild form V. angularis var. nipponsensis, which occurs 
in Japan, Korea, Taiwan, China and Nepal. Most adzuki 
bean production takes place in northern China, Japan, and 
Taiwan, and most world trade is into Japan, where it is used 
as a sweetened confection and occasionally for sprouting. 
It has the largest seeds of all the cultivated Vigna species 
(80-160 mg). In Japan, production is located mainly on the 
northernmost island of Hokkaido, where it is grown as a 
summer crop. However annual production varies from about 
80,000 to 160,000 tonnes because cold spring or autumn 
temperatures frequently reduce seed yields. Small areas 
of adzuki bean are grown in Australia, using mechanized 
agriculture, for export to Japan.
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 “Prospects: Major constraints to the broader utilization 
of the Asiatic Vigna species are their relatively low seed 
yield potentials, photoperiod sensitivity, and susceptibility to 
insect pests and diseases.” Address: CSIRO Div. of Tropical 
Crops and Pastures, The Cunningham Lab., St. Lucia, 
Queensland, Australia.

1353. Zedong, Mao; Schram, Stuart R.; Hodes, Nancy 
Jane. 1995. Mao’s road to power: Revolutionary writings 
1912-1949. Volume III. From the Jinggangshan to the 
establishment of the Jiangxi Soviets, July 1927–December 
1930. Armonk, New York; London: M.E. Sharpe. lxxvi + 
771 p. See p. 323. 24 cm. [400+* ref]
• Summary: In the section titled “Xunwu investigation (May 
1930, p. 296-419) we read (p. 323): Dried bean curd roll 
[lit., curd bamboo] [sic, dried yuba roll]. This is made of 
thin sheets of bean curd [sic, yuba] rolled into tubes. One jin 
costs 2 mao and several fen; annual sales are 40 to 50 jin. It 
comes from Xingning.

“Doufumei [lit., bean curd mold]. This is fermented 
bean curd that comes from Mei xian. It is made from three 
items: soybean milk, taro, and fl our. It is not made the way 
the dried bean curd [doufu-gan; pressed tofu] used by the 
common people is made.”
 Bean curd [tofu] is mentioned on pages 184 (“Spoiled 
bean curd is not spoiled bean curd”), 335-36 (section titled 
“Bean curd”), 347.
 Soybean is mentioned on pages 318 (soybean business), 
323 (soybean milk used in Doufumei), 336 (soybean residue 
[okara]), 343 (yellow soybean sprout). Address: China.

1354. Product Name:  [Soy Sprouts, Tofu, Soymilk].
Foreign Name:  Germes de haricot (Chop suey), Tofu, 
Boisson de Soja.
Manufacturer’s Name:  Les Aliments Panda Foods Inc.
Manufacturer’s Address:  4800 St.- Ambroise, Suite 110-
111, Montreal QUE H4C 3N8, Canada.  Phone: 514-846-
0824.
Date of Introduction:  1995?
New Product–Documentation:  Name and address sent by 
Marc Ham of Prograin in Quebec. 1996. Feb. 1. The name of 
the owner / director is Vinh Sieu Tran.

1355. Sutton, Rocky. 1996. Development of Soy Sprout 
Powder (Interview). SoyaScan Notes. May 21. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: Rocky introduced Soy Sprout Powder in May 
1996. The 100,000 square foot soy sprouting facility is in a 
suburb of Denver, Colorado, but the company headquarters 
is in Springfi eld, Missouri. Address: Owner, Growth 
Technology, 1949 East Sunshine, Suite 2-100, Springfi eld, 
Missouri 65804. Phone: 417-882-9604.

1356. Product Name:  Soy Sprout Powder.

Manufacturer’s Name:  Growth Technology.
Manufacturer’s Address:  Mfg.: Denver, Colorado. 
Headquarters: 1949 East Sunshine, Suite 2-100, Springfi eld, 
Missouri 65804.  Phone: 417-882-9604.
Date of Introduction:  1996. May.
Ingredients:  Organically grown soy sprouts dried at low 
temperature.
Wt/Vol., Packaging, Price:  50 kg box.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with (call from) 
Rocky Sutton, owner. 1996. Sept. 27. This product was 
introduced in May 1996. The 100,000 square foot soy 
sprouting facility is in a suburb of Denver, Colorado. For 
details, see Interview.

1357. Messina, Mark J. 1996. Thoughts on pills containing 
soy isofl avones, and the use of soy in place of estrogen 
replacement therapy (ERT) (Interview). SoyaScan Notes. 
June 4. Conducted by William Shurtleff of Soyfoods Center.
• Summary: What does Mark think about all the pills 
containing soy isofl avones (such as genistein, often in 
the form of “soy germ” from SoyLife / Schouten) that 
are starting to fl ood the market. They could cause serious 
problems. In the most recent issue of the Soy Connection, 
Mark has written about these pills. Recently Laurent Leduc 
of Schouten USA Inc. in Minnesota (phone: 612-920-7700) 
hired Mark to speak to ten employees at Nature’s Way, 
because they are coming out with the pills. He made a video 
of the speech to be used by their sales people. Laurent may 
hire Mark to go to the Netherlands or Germany after the 
Brussels symposium to give a presentation there as well. If a 
major company offered Mark a year-long, lucrative contract 
to give one speech every two weeks to promote one such pill 
containing genistein, he defi nitely would not accept it. If he 
told people the truth, they would ask him to stop mentioning 
all the negative aspects.
 Another problem with these pills, besides the 
philosophical one, is that the concentration of genistein 
is really tiny; its all daidzein and glycitein. Of the 20 mg 
per pill of soy isofl avones, only about 2 mg are genistein, 
because the composition of isofl avones in the hypocotyl 
[sprout] is different from that in the rest of the soybean. 
So if you’re buying the pills because you want genistein, 
you must take 10 pills a day to get enough genistein to 
matter, whereas if you think just in terms of isofl avones, 
two pills is enough. From an anticancer perspective, most 
researchers are focusing on genistein. Some 600 papers have 
been published in the last 2 years on genistein; there were 
probably 50 or less on daidzein. Mark manually goes through 
Current Contents periodically, but now actually gets no more 
than about 50 genistein papers a year, because they are quite 
similar, and usually involve in vitro studies (in test tubes and 
petri dishes), whereas animal studies are needed.
 If a company were to introduce concentrated genistein 
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as a commercial product, Mark believes there is the potential 
for signifi cant damage to the soyfoods industry and the 
image of soy. Mark thinks the idea of “adding genistein to 
this and that is absolutely insane.”
 Concerning the use of soy for estrogen replacement 
therapy, this is complex. ERT does raise a woman’s risk 
for breast cancer. But taking soy may not eliminate that 
risk in postmenopausal women. However ERT has several 
major benefi ts; it decreases heart disease risk by 50% and 
fracture rate (osteoporosis) by 50% as well. So if a woman 
wants to just relieve hot fl ashes, night sweats, etc. and is not 
concerned about cardiovascular disease and osteoporosis, 
then Mark would suggest that she try soy; if it works, good. 
But if the woman and is concerned about cardiovascular 
disease and osteoporosis, then Mark cannot recommend soy 
over ERT. We just don’t know enough about soy in these 
areas.
 When you look at all the studies from a very objective 
viewpoint, Mark just doesn’t see what people fi nd so 
exciting about soy in many respects at this point. It is very 
intriguing because of what the isofl avones may do; they were 
hypothesized to do all sorts of different things and soy has so 
much of the isofl avones, especially a food like tofu–which is 
the only place a typical consumer can get enough isofl avones 
except for these pills. So in conclusion, Mark strongly 
that soyfoods can and should be a very important part of a 
healthy vegetarian diet. But perhaps one can get the same 
effects on a Mediterranean diet in terms of lipid profi le and 
cancer risks.
 It is becoming extremely diffi cult for Mark to present his 
soy lectures to dietitians which the United Soybean Board 
(USB) has hired him to do for the past year. He is not greatly 
disappointed that they dropped him because of a chapter that 
appears in his and Ginny’s new book The Vegetarian Way 
that talks about animal rights.
 Hans Diehl is a Seventh-day Adventist and a vegan who 
is setting up what he calls the CHIPS Program, an integrated 
approach to health, in various cities across America. Now 
a main center of his activity is in Kalamazoo, Michigan. 
Twice a year he goes there, works with the local hospital and 
restaurants, gives 4-week intensive programs of smoking 
cessation, weight loss, diet change, exercise, etc. It’s really 
great and he tries to get the whole town involved. Mark 
speaks with him from time to time, last time to about 500 
people. He sold a lot of books. Mark’s thing is to say “Soy 
is good and vegetarianism is good,” but he is increasingly 
aware of the complexity of the argument. For example, he 
does not feel that small amounts of meat or white rice are 
bad for the health of other people. This type of honesty 
bothers many other vegetarians, who usually do not have a 
strong scientifi c background.
 Mark will soon start editing a peer-reviewed journal 
on vegetarianism to be published in England and targeted 
to health professionals. Unfortunately the subscription 

price will be very expensive, beyond what many dietitians 
could afford. This will give him a valuable and prestigious 
affi liation, bring in editors fees of about $2,000 a year, and 
could lead to speaking invitations. Address: PhD, 1543 
Lincoln St., Port Townsend, Washington 98368. Phone: 360-
379-9544.

1358. Product Name:  Regenezyme: Soybean Sprout 
Concentrate [Powder, or Chewable Caplets].
Manufacturer’s Name:  New Millennium Foods, Div. of 
Sedna Specialty Health Products.
Manufacturer’s Address:  P.O. Box 347, Hannibal, 
Missouri 63401.  Phone: 1-800-223-0858.
Date of Introduction:  1996. July.
Ingredients:  1999/10: “Low temperature dried, enzyme-
rich soybean sprouts, which contain naturally occurring 
isofl avones, including genistein and daidzein complexes, 
mixed carotenoids (lutein, zeaxanthin, cryptoxanthin, alpha 
and beta carotene), vitamin E and quercitin.”
Wt/Vol., Packaging, Price:  Powder: 150 gm (5.3 oz) plastic 
jar. Retails for $28.00 (1999/10). Caplets: 90 caplets (750 mg 
each) per bottle.
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Irene Stewart of 
New Millennium Foods. 1999. Oct. 20. Her company buys 
its powdered soy sprouts from a small grower of soy sprouts 
in Colorado. They are organic and certifi ed non-GMO. The 
company moved from Missouri to North Carolina in April 
or May 1997. Six capsules of the powder provide 9 mg of 
total isofl avones, whereas 3 teaspoons of the powder provide 
14 mg of total isofl avones. The powder product is still on 
the market; the caplets have been replaced by Regenezyme 
Plus capsules, which are a more concentrated source of 
soy isofl avones. Product with Label sent by Irene Stewart. 
1999. Oct. 20. The white plastic jar is 3½ inches in diameter 
and 3½ inches high. On the front panel is a square color 
illustration of a green soybean with a green soybean leaf 
and dark brown background. “One level teaspoon contains: 
2.2 grams soybean sprout concentrate. Directions: 2-3 level 
teaspoons daily or as directed by a health professional.” One 
serving (3 teaspoons) provides 14 mg of soy isofl avones. 
There are 23 servings per jar. Soyfoods Center taste test: The 
powder is light tan; it has an appealing fragrance but a rather 
beany fl avor–probably due to the method of heating/cooking.

1359. Liu, Keshun. 1996. Availability of special soybean 
varieties bred for food uses (Interview). SoyaScan Notes. 
Aug. 7. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Jacob Hartz Seed Company has a special 
program breeding soybeans for food uses. The four uses 
on which they focus most are (in descending order of 
importance): Tofu, natto, soy sprouts, and soy oil (the 
soybeans are high in stearic acid, a saturated fatty acid, so 
they require less hydrogenation). Hartz currently has a large 
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supply of each of these types ready for sale. Any potential 
buyer should contact Keith Thompson, who is in charge 
of sales and marketing. Address: Project Leader, Soyfood 
Lab., Jacob Hartz Seed Co. Inc., 901 N. Park Ave., Stuttgart, 
Arkansas 72160. Phone: 800-932-7333.

1360. Hastings, Carl. 1996. Soybean products in human 
foods. Paper presented at Regional Workshop on Soybean 
Processing and Utilization for Central America and the 
Caribbean. 4 p. Held Sept. 15-18 in Jamaica.
• Summary: Contents: Introduction. Soy sprouts. Whole 
soybeans: Cooked green beans, cooked soybeans, roasted 
or deep fat cooked soybeans (soy nuts–salted, fl avored, etc., 
candy coated, salad topping, bakery ingredient or topping, 
soynut butter, soy coffee) fermented soybeans (tempeh–
Rhizopus, natto–Bacillus, hamanatto–Aspergillus). Cereal 
blends: CSM (Corn-Soy-Milk), WSB (Wheat-Soy-Blend), 
other (bulgur, oat, sorghum grits).
 Refi ned soy oil: Solvent extracted, physically extracted, 
uses, lecithin. Soy protein: Soy fl our (full fat, defatted), 
concentrates, isolates, textured, uses. Hulls. Soy fi ber. Soy 
milk: Liquid, powder, uses (plain, fl avored, fortifi ed, blends, 
instant formula, nutritional beverages, tofu, soy cheese, 
frozen desserts, yogurt, soymilk fi lm {yuba}). Soy sauce. 
Soy paste (miso). Soy pulp (okara). Address: Reliv, Inc., 
Chesterfi eld, Missouri.

1361. Product Name:  Regenenzyme: Soy Sprout 
Concentrate.
Manufacturer’s Name:  New Millennium Foods (a Division 
of Sedna Specialty Health Products; Marketer); Distributed 
by Ecological Formulas.
Manufacturer’s Address:  NMF: P.O. Box 347, Hannibal, 
MO 63014.  Phone: 1-800-888-4585.
Date of Introduction:  1996. October.
Ingredients:  “Low temperature dried, enzyme-rich soybean 
sprouts, which contain naturally occurring isofl avones, 
including genistein and daidzein complexes, mixed 
carotenoids (lutein, zeaxanthin, cryptoxanthin, alphaand beta 
carotene), vitamin E, and quercitin.”
Wt/Vol., Packaging, Price:  150 mg (5.3 oz powder) or 750 
mg (90 caplets). Wholesale: $14.00 and $10.00. Suggested 
retail: $28.00 and $20.00.
How Stored:  Shelf stable.
New Product–Documentation:  Leafl et (8½ by 11 inch, 
black on white photocopy) from Natural Products Expo East 
(Baltimore, Maryland) 1996. Oct. “Regenenzyme: Soybean 
sprout concentrate.” This product also contains signifi cant 
levels of protease inhibitors.

1362. International Sprout Growers Assoc. (ISGA). 1996. 
Sanitary guidelines for the growing & packing for sale 
of fresh sprouted beans & seeds: Paper 3–Sanitation 
information. Marion, Massachusetts: ISGA. 17 + [2] + 10 + 

[3] p. Nov. 5. 28 cm. [46 ref]
• Summary: Applies to all types of sprouts. Address: P.O. 
Box 270, Marion, Massachusetts 02738. Phone: (508) 763-
2714.

1363. International Sprout Growers Assoc. (ISGA). 1996. 
Sanitary guidelines for the growing & packing for sale of 
fresh sprouted beans & seeds: Paper 4–Plant & equipment 
design. Marion, Massachusetts: ISGA. 11 p. Nov. 5. 28 cm.
• Summary: Applies to all types of sprouts.
 Note: Not long before 5 Aug. 1997 the ISGA address 
changed from Marion, MA to P.O. Box 2214, Amherst, 
Massachusetts 01004-2214. Address: P.O. Box 270, Marion, 
Massachusetts 02738. Phone: (508) 763-2714.

1364. Gelles, Carol. 1996. 1,000 vegetarian recipes. New 
York, NY: MacMillan. [vii] + 598 p. Index. 24 cm.
• Summary: In the Introduction, a section titled “Soy 
products” (p. 17-18) includes brief defi nitions of soybeans, 
bean curd (tofu), miso, seitan, soy fl our, soy milk, soy nuts, 
soy sauce and tamari, soy sprouts, tempeh, and textured 
vegetable protein (TVP).
 In the chapter on “Entrees” is a section (p. 217-27) is 
titled: “Tofu, tempeh, seitan, and textured vegetable protein 
(TVP).”
 The index contains 20 entries for tofu, 5 each for tempeh 
and soybeans, 4 for textured vegetable protein (TVP), 3 for 
seitan, and 1 for miso.
 A table (p. 14) gives the time to cook various types 
of beans (that have been soaked overnight, the soak water 
discarded, and fresh water added) in a pot or saucepan (not 
in a pressure cooker); the adzuki bean takes the shortest time 
(45 to 90 minutes) while the soybean takes by far the longest 
time (2½ to 3½ hours [which is not nearly long enough]). 
Herein lies one key reason that Asians strongly prefer 
soyfoods to whole soybeans. Address: Author, food stylist 
and recipe tester, New York City.

1365. Gonzalez-Pando, Miguel. ed. 1996. Greater Miami: 
The spirit of Cuban enterprise. Fort Lauderdale, Florida: 
Copperfi eld Publications, Inc. See p. 168. [Eng]
• Summary: On page 168 is the story of Fully, Inc. run by 
Manny Wong, whose biography is also given. This company 
was started in Cuba in 1947 by Cesar Wong; that’s when he 
and his family began making sprouts in Havana’s produce 
market. In 1960 they came to Miami and soon established 
themselves in the restaurant fi eld. His son, Manny Wong, 
attended college in New York and majored in business. After 
graduation he married Silvia Cok, also a Cuban-Chinese 
whose father had been a Chinese businessman in Havana, 
in the grocery business. “Upon arriving in New York in 
1960, Silvia’s father joined his relatives in a tofu (bean curd) 
[manufacturing] business which had been established back in 
1933.”



HISTORY OF SOY SPROUTS   533

© Copyright Soyinfo Center 2013

 In 1978 Manny and his bride moved back to Miami, 
where he launched Fully, Inc. with his brother-in-law Dennis 
Marr. In Chinese “Fully” is composed of the two characters 
ful meaning “rich” and ly [lei] meaning “profi t.” They started 
as an Oriental food wholesale company, handling most of the 
items used in Chinese cooking.
 In 1981, with demand for sprouts growing dramatically, 
Manny and Dennis founded Fully Bean Sprouts Farm 
Company. They grow mainly [mung] beans sprouts and soy 
sprouts.
 During the 1980s, as “demand for more healthful foods 
grew, Fully opened another subsidiary, Fon-On for Florida. 
This is a spin-off of Manny’s father-in-law’s tofu business in 
New York. Fon-On of Florida manufactures ‘soy products’–
mainly soy milk and currently fi ve kinds of tofu: Oriental, 
Soft, Firm, Silk, and Pudding.” Photos show: Manny Wong 
with his wife and three children in late 1994. Various 
packaged soy products made by Fully including soy sprouts, 
soy milk, pudding, tofu. Address: Florida.

1366. Winter, Ruth. 1996. Super soy: The miracle bean. New 
York, NY: Crown Publishers Inc. 192 p. Index. 21 cm. [106 
ref]
• Summary: On the cover is written: “This wonder bean 
can help fi ght cholesterol, high blood pressure, blood sugar, 
cancer, ease menstrual and menopause symptoms, and keep 
a colon healthy. Includes a cookbook of 50 soy recipes from 
New York’s Natural Gourmet Cookery School.”
 Contents: Introduction: The Cinderella bean. 1. How soy 
protects the heart and blood vessels: Full of fi ber, the Eskimo 
secret omega-3 fatty acids, lecithin and vitamin E, preventing 
strokes, magnifi cent magnesium, soy and the Mediterranean 
diet, foam to wash out cholesterol?, cholesterol competitors–
phytosterols, is it thyroid hormone [when thyroxine levels 
rise, cholesterol falls]?, amino acid at work?, could it be 
the B’s?, is it the fl avonoids?, the bean and obesity, high 
blood pressure and the bean, could it be just avoiding meat 
and dairy products?, summing it up. 2. How soy protects 
against cancer: Protease inhibitors, trypsin inhibitors, plant 
estrogens, polyphenols, terpenes–antioxidants, fi ghting 
phytates, maybe it’s due to low-count amino acid, saponins, 
inositol–the cancer-fi ghting phytic acid, which soy products 
have the most anticancer potential?, potential adverse effects 
of soybeans. 3. How soy helps ease digestive problems: 
Promoting regularity, calcium and soybeans. 4. How soy is 
benefi cial in diabetic diets. 5. How soy is proving benefi cial 
to women: The soy and the cycle, other hormonal benefi ts, 
magnesium, PMS and pregnancy, contraceptive or fertility 
inducer?, so “B” it, the bones need it, magnesium and 
bones, boron and bones, it could be the phytates. 6. Soy and 
men: Soy and sex, protein power. 7. Soy products and their 
nutritional value: Soybeans, edamame, soybean sprouts, 
tofu (also known as bean curd and dou fu-tofu), tempeh, soy 
milk, yuba, soy cheese, okara, soy yogurt, soy sauce, soy oil, 

soybean lecithin, soy nuts, miso, natto, soy fl our, soy powder, 
soy protein isolates, concentrates and grits, texturized soy 
protein, convenience of soy foods. 8. Easy ways to add 
soy to your diet: Some other easy ways to add soy to your 
diet, sensible soybean use. 9. Recipes: Appetizers, soups, 
salads, main dishes/entrées, side dishes/breakfast, sauces/
dips, desserts. Glossary. Where to get more information. 
References. Address: M.S., Health and science writer, Short 
Hills, New Jersey.

1367. Na, Shin; Breen, Michael; Gustavson, John. 1997. 
Korea: Insight guides. 6th ed., updated. Singapore: Apa 
Publications. Houghton Miffl in. 297 p. Illust. (some color). 
23 cm.
• Summary: The section on “Food and drink” (p. 98-99) 
states: “More common table vegetables–such as mung and 
soy beans, spinach, lettuce, and black sesame leaves–a 
typically grown in the backyard,... Especially popular is 
twoengjang-guk, fermented soybean paste soup... A spicy hot 
seafood soup, called mae-un-t’ang “usually includes a good 
portion of fi rm, white fi sh, vegetables, soybean curd (tubu), 
red pepper powder, and an optional poached egg.”
 The working man’s brew (p. 102): The Korean 
counterpart of Japanese doburoku is makkolli, “a milky 
liquor that most households ferment at home from rice.” 
Side dishes (anju) served with this mildly alcoholic beverage 
include soybean curd (tofu).
 The city of Chonju (p. 207-08) is famous for Pi pim pap 
made of boiled rice mixed with soy sprouts and topped with 
many delicacies.
 The “Yellow pages” at the back, titled “Travel tips,” 
includes a section on “Eating out” (p. 278-79) that lists seven 
types of restaurants. Foods they serve include soy sauce 
(kan-jang), soybean curd, fried soybean curd, and soybean 
paste.
 Created and directed by Hans Höfer. Executive editor: 
Scott Rutherford. Editorial director: Brian Bell.

1368. Stevens & Associates, Inc. ed. and comp. 1997. U.S. 
1997 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [29 ref]
• Summary: This second, expanded edition of the directory 
contains more than 270 company listings. Contents: 
Foreword. How to use the Soyfoods Directory (incl. Internet 
access). Daily soyfood guide pyramid (color). Soyfood 
descriptions (alphabetical): Introduction, green vegetable 
soybeans (edamamé), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen dessert, okara 
(see soy fi ber), soy cheese, soy fi ber (okara, soy bran, soy 
isolate fi ber), soy fl our, soy grits, soy protein concentrate, 
soy protein isolate, soy protein–textured, soy sauce 
(tamari, shoyu, teriyaki), soy yogurt, soybeans, soymilk 
(soy beverages), soynut butter, soynuts, soyoil & products, 
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sprouts–soy, tempeh, tofu & tofu products, whipped 
toppings (soy based–”similar to other nondairy whipped 
toppings, except that hydrogenated soyoil is used instead 
of other vegetable oils”), yuba. Soybean products chart: 
From whole soybeans, from soybean meal, from soyoil and 
lecithin. Soyfood companies by product (products listed 
alphabetically).
 Composition and nutrient content of soyfoods (large 
table, p. 14). Soyfood companies (alphabetical by company 
name; Each listing contains address, contact, phone, soy 
products, product names, distribution, to locate product, 
classifi cation). Mail-order soyfoods: Soyfood mail order 
companies (listed alphabetically by company). Soyfood 
companies by state (alphabetical by state; California has by 
far the most). Soybean promotion & research organizations 
(national, and state). Professional associations and industry 
information resources. Soy cookbooks (19). Soy resource 
books (10). Soyfood fact sheets and recipes: 1-2 pages each 
for meat alternatives, miso, soyoil, soy fl our, soymilk, tofu, 
textured soy protein, whole soybeans. Soyfoods directory 
survey.
 This directory is on the Internet’s World Wide Web 
at http://www. soyfoods.com. For more information or 
suggestions, call 1-800-301-3153. The Internet version of 
the Directory continues to improve. “The fi rst year saw hits 
to our site increase from 1,000 the fi rst month to more than 
8,000 per month now. We have added a new search engine 
that makes it easier to fi nd information and a new monthly 
e-mail newsletter, Soyfoods USA, designed to inform media 
sources, dietitians and consumers about the latest soyfoods 
information. To subscribe to this popular newsletter, just 
send an e-mail message to soyfoods@ind.com with the 
words ‘Subscribe Soyfoods USA’ in the body or subject 
fi eld.”
 Talk with Roger Stevens. 1997. March 10. The 1997 
directory was fi rst available in January 1997. About 100,000 
copies of this directory were printed, and all but 7,000 have 
already been sent out free of charge. About 77,000 copies 
were sent to registered dietitians nationwide; all are members 
of the American Dietetic Association. Another 10,000 
copies were sent to the American Association of Family 
and Consumer Sciences–basically extension personnel at 
the Cooperative Extension Service in each county; these 
people provide a lot of consumer information about foods 
and agriculture. About 500 copies were sent to each of the 
20 state soybean development councils. The remaining 6,000 
copies were sent to callers who left their name and address at 
a toll-free answering service. The next step is to do a media 
tour in Indiana. Traveling with a registered dietitian, they 
expect to generate a lot of requests from citizens of Indiana. 
One of the goals is to show other states that if you promote 
soyfoods in this manner, you will get a lot of interest. 
Roger hopes to encourage other states to take a more active 
role in promoting soyfoods. The directory has generated a 

tremendous amount of information on the part of dietitians 
who call the toll-free number and have many questions about 
soyfoods; Roger tries to refer them to people who have the 
answers–such as 1-800-Talk-Soy. The Indiana Soybean 
Council has had to hire a new person just to handle the 
requests for this directory.
 Next Roger plans to do a survey of registered dietitians 
to learn more about their responses to the 1997 directory. 
He might ask: Did you receive the book? Do you use it? If 
so, in what way and how often? How many people do you 
infl uence with regards to soyfoods as a result of this book? 
So if each of the 77,000 dietitians infl uences, on average, 10 
people a year, the directory has reached more than 750,000 
people. One major goal of this book is to help dietitians 
include more soyfoods in their own diets and in the diets of 
their clients. How can we better help you do this? Do you 
want a cookbook? A starter kit? Shall we include coupons?
 From the focus groups he has already conducted, Roger 
thinks that future editions of the directory will be presented 
more like a cookbook or recipe book, with the directory in 
the back. “People really like the recipes. They just hand them 
out to their clients. We get requests for 100 books at a time 
from dietitians, who give the entire book to their clients at 
classes, in their offi ces, etc.” Roger has the funds to do the 
research to fi nd out exactly what dietitians want in the way 
of soyfoods recipes and how they want them organized.
 Other possible questions: Which part or parts of the 
book do you fi nd most valuable? Which do you fi nd least 
valuable. Is there any information which is not in the book 
that you wish were included?
 Roger would also like to develop for the next edition 
of this book a graphic presentation of the inside of a typical 
supermarket showing all the different products which contain 
soy.
 Note: The word “soyoil” is used instead of “soy oil” 
throughout this directory. Address: Stevens & Associates, 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

1369. Dominguez de Diez Gutiérrez, Blanca. 1997. Re: 
Update on her life, and past and upcoming work with soya. 
Letter to William Shurtleff at Soyfoods Center, Feb. 11. 4 p. 
Handwritten, with signature. [Eng]
• Summary: In 1987 Blanca went to Ecuador to teach 
soyfoods to housewives. She was active with soya until 
1989, when her health began to decline. She had to close her 
Fundacion Mariposa. In 1993 she fi nally had a heart attack; 
she underwent surgery and had 3 coronary bi-passes. She had 
low cholesterol levels; the heart failure is hereditary. All her 
family on the father’s side died of heart attacks at about age 
50 to 60. Blanca is now age 77, so she has outlived them all.
 She came to the USA 3 years ago to live with her son 
(who is single) in Houston. She also has a daughter in 
Houston, and another son and daughter in Mexico, plus 7 
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grandchildren. She must live at sea level because she needs 
the oxygen. She had to leave everything and start over again. 
She is still not allowed to drive an automobile. But she is 
now feeling stronger and better.
 She has accepted an invitation to go to Los Mochis, 
Sinaloa, Mexico, in mid-April for 2-3 weeks to teach women 
about soyfoods. Los Mochis is on the Sea of Cortés [Gulf of 
California].
 In Mexico she used to make delicious dishes with okara 
to replace eggs (Huevos a la Mexicana) with plenty of onion, 
garlic, tomato, cilantro, and chili. You scramble it like eggs.
 Blanca keeps in touch with some of the people to whom 
she taught soyfoods during the 1980s. This work is still alive 
in the following places: (1) Tepozlan, Mortelos. The women 
named Coti who was the most Indian of all her group was the 
one who caught on; her native language is Nahuatl, but she 
learned to speak a little Spanish. She has a little vegetarian 
shop where she makes soya milk, tofu, and okara dishes. 
Coti and Blanca’s niece are very close friends, so Blanca’s 
niece tells her about this work. (2) In Durango, a lot of work 
has been going on for years. Lots of information about soya 
is taught to all the social workers and teachers in the college 
for teachers (La Normal de Maestros). Blanca’s book is 
used like a textbook. A friend of Blanca’s who is a teacher 
here keeps the work going and keeps Blanca informed. (3) 
In both Veracruz and Huauchinango also Blanca’s work is 
continuing. She keeps in touch with friends there. (4) In the 
state of Tlaxcala, at a little teaching center, Prof. Alfonso is 
teaching about soya.
 After her heart attack, she just had to let everything 
go–but it is now going on its own “I had a death experience. 
I feel like I’m alive, but I’m dead. I let everything go. She 
closed her Fundacion Mariposa (Butterfl y Foundation) in 
1994. There she taught nutrition, and tried to take culture 
to the children, from grades 1 to 6, in this poor, rural area. 
They put on plays such as the Iliad [an epic by Homer that 
recounts the story of the Trojan War] and the Odyssey–and 
they loved it. She called these poor little peasant children 
kings and queens. She also lectured on ecology to high 
school kids and teachers in the town nearby, and taught 
Indian philosophy (such as the Bhagavad Gita), which has 
helped them a lot with their emotional problems. She tried 
to help them to develop character and to love their work. 
She also tried to return the dignity of cooking to the women 
and the sacredness of food. Blanca has been a professional 
painter, and she was an art teacher. She married when she 
was young and had 4 children; she was happily married to 
Jose Diez Gutierrez for 48 years until her husband died 7 
years ago. Her husband didn’t understand a thing about her 
work with spiritual teachings and soya, but he never let her 
down.
 NAFTA has been a disaster for Mexican-owned 
business. Only the multinational have really come out ahead; 
they now employ more Mexicans than ever before. Blanca 

believes that the multinationals are also into drug traffi cking. 
Address: c/o Mr. Jose Diez Gutierrez, 3231 Meadway Dr., 
Houston, Texas 77082. Phone: 281-870-1850.

1370. International Sprout Growers Assoc. (ISGA). 1997. 
Sanitary guidelines for the growing & packing for sale of 
fresh sprouts. Marion, Massachusetts: ISGA. 24 p. March 3. 
28 cm.
• Summary: Includes information on soybeans and soy 
sprouts. Address: P.O. Box 270, Marion, Massachusetts 
02738. Phone: (508) 763-2714.

1371. Cheng, Guoqiang. 1997. Market prospects for upland 
crops in China. Palawija News (Bogor, Indonesia) 14(1):1-
12. March.
• Summary: In China, the soybean is considered a major 
upland crop, along with maize, sweet potatoes, potatoes, 
and rice. Economic reforms in China have led to major 
changes in the eating habits of Chinese consumers. “Grain 
consumption of urban consumers dropped from 145.4 kg in 
1981 to 97.8 kg in 1993. However, the consumption of pork, 
beef and mutton grew from 18.6 kg to 20.8 kg and poultry 
meat from 1.9 kg to 3.7 kg. The grain consumption of rural 
consumers increased from 248 kg in 1978 to 266.0 kg in 
1993, pork, beef and mutton consumption grew from 6.1 kg 
to 13.3 kg, and poultry consumption from 0.3 kg to 1.6 kg.”
 Table 4 shows income elasticity of food consumption 
for various commodities in China (mean, rural, and urban). 
A negative elasticity (as for maize, sweet potatoes, or 
potatoes) means that as income rises, consumption of these 
commodities decreases. A high positive elasticity means 
that a small increase in income leads to a large increase 
in consumption of that food. Foods with the highest mean 
elasticity are poultry (0.86), eggs (0.57), pork (0.49), and 
vegetable oils (0.35). As as income increases, consumption 
of foods with the highest elasticity will increase most rapidly. 
Beans have a mean elasticity of 0.38; soybeans are not 
specifi cally mentioned.
 Table 5 shows projected growth (%) in demand for food. 
Demand for soybean (which has an expenditure elasticity of 
0.38) is expected to grow at 3.56% a year. Other projected 
annual growths in demand: Poultry 6.44%. Eggs 4.70%. Pork 
2.22%. Edible oils 3.39%.
 A long section (p. 5-9) discusses supply or and demand 
for feed. In China, feed is conventionally divided into three 
types: feedgrains (71.4% of total), oilcakes (8.4%) and bran 
(20.2%). Feedgrains include maize (by far the largest), rice, 
tubers, and roots (mainly potato and sweet potato). Table 8 
shows total grain and feedgrain in China from 1980 to 1994 
(in million tons). Total grain grew at 2.37% annually from 
320.56 in 1980 to 445.10 in 1994. Feedgrain grew at 6% 
annually from 59.39 in 1980 to 134.24 in 1994. Feedgrain 
comprised 18.53% of total grain in 1980, but 30.16% in 
1994.
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 Table 9 shows the availability of feed by source in 
1993. 15.00 million tons (MT) of oilcakes were available, 
including cottonseed meal 5.23MT, groundnut meal 4.88MT, 
soybean meal 4.70MT, and others 0.19MT. Note the relative 
unimportance of soybean meal.
 Table 10 shows that the output of formulated feed (in 
million tons) in China grew from 0.60 in 1978 to 42.32 in 
1994. Table 12 shows the demand for commodities as animal 
feed in China in the year 2,000. The total feed demand is 
projected to be 231.74 million tons, including 103.82MT of 
maize, 25.95MT of rice, and 6.03MT of soybean meal.
 A subsection titled “Soybean” (p. 7-8) states that the 
soybean has received increasing attention by producers 
and consumers with the change of consumers’ views and 
adjustment of the food structure of households. In 1994, 
soybean was grown on 9.22 million hectares, accounting for 
8.4% of total grain acreage and the output was 16 million 
tons, accounting for 3.6% of total grain production.
 “Soybean in China is mainly used as food (49%) and for 
oil extraction (43%). Most of the soybean meal is utilized 
domestically (89%), with a small proportion used for export 
(10%). It is projected that by the year 2000, the demand 
of soybean in China will be 15.32 million tons, of which 
6.57 million tons will be used as food and 7.54 million tons 
for oil extraction. Direct consumption of soybean (such as 
processed into bean curd, soybean sprouts, soybean milk, 
etc.) will still be the major form of soybean utilization in 
China. Due to an ever increasing domestic demand, the 
export of soybean in the future will not increase.”

1372. Schouten USA Inc. 1997. SoyLife: Your source of 
isofl avones (Leafl et). Minneapolis, Minnesota. 2 p. Front and 
back. 28 cm.
• Summary: Leafl et (7.5 by 5.5 inches) from Natural 
Products Expo (March 1997/03) at Anaheim. The back 
states: “You can fi nd SoyLife as your source of isofl avones 
in products of the following brands: Twinlab (Isofl avone 
Caps or Powder, Prostate Protector, DHEA Women’s 
Formula, DHEA anti-oxidant, Phytonutrient Protector). 
Source Naturals (Genistein, Meno Balance). Solaray 
(PhytoEstrogen).
 “Schiff (Soy Isofl avones). Rainbow Light (Soy Super 
Complex, Food 4 Life, Women’s Stress System, Complete 
Menopause System, Women’s Heart System). Prolongevity 
(Soy Power in tablets or powder). Nature’s Way (Soy 
Isofl avones). Nature’s Plus (Ultra Isofl avone). Nature’s 
Herbs (Phytoestrogen Power, DHEA Women’s Formula).
 “Nutrapathic (Super Fat Metabolizer). Cartilage 
Technologies (Phyto-Est). G.N.C. (PhytoNutramins 
Isofl avones). Futurebiotics (Phyto-fl avonoids, Cardio 20). 
Ethical Nutrients. ecoNugenics (Ecogen capsules or powder). 
Carlson (Easy Soy capsules or powder, EyeRite). Beyond 
ACentury (High Isofl avone). BeWell (BeWell Juice).” 
Address: 3300 Edinborough Way, Minneapolis, Minnesota 

55435. Phone: 612-920-7700.

1373. International Sprout Growers Assoc. (ISGA), 
Sanitation Committee. 1997. HACCP: Hazard Analysis 
Critical Control Point. Marion, Massachusetts: ISGA. 16 p. 
April 25. 28 cm.
• Summary: Microbial tests: Sample–Seed: Salmonella, E. 
coli. Sprouted product: Salmonella, Listeria sp. Coliform / E. 
coli. Water: Coliforms. Environmental swabs: Salmonella, 
Listeria sp. Address: P.O. Box 270, Marion, Massachusetts 
02738. Phone: (508) 763-2714.

1374. Liu, KeShun. 1997. Chemistry and nutritional value 
of soybean components. In: KeShun Liu. 1997. Soybeans: 
Chemistry, Technology, and Utilization. Florence, Kentucky: 
Chapman & Hall. xxvi + 532 p. See p. 25-113. Chap. 2. 
Index. [321 ref]
• Summary: Contents: Introduction. Proximate composition. 
Lipids: Triglycerides (fatty acid composition, geometric 
confi guration, positional distribution), phospholipids, 
nutritional value of soybean oil (essential fatty acids, health 
implications of individual fatty acids, health implications 
of trans fatty acids). Proteins: Protein classifi cation and 
nomenclature, isolation of major storage proteins (protein 
bodies, isolation procedures), characterization of major 
storage proteins (Beta-conglycinin {7S globulin}, glycinin 
{11S fraction}, differences between 7S and 11S globulins), 
trypsin inhibitors (types of inhibitors in soybeans, health 
implications, elimination, assay methodology), lectin, 
lipoxygenases (occurrences, oxidative reaction and off-
fl avor formation, other features, elimination, assay methods), 
nutritional quality of soy protein (amino acid requirements 
for humans and animals, amino acid composition of soy 
protein, allergenicity of soy protein). Carbohydrates: 
Soluble carbohydrates, insoluble carbohydrates. Minor 
components: Minerals, vitamins, phytate (occurrence, 
nutritional implications, effects on cooking quality, 
elimination, assay methods), isofl avones (occurrences, 
effects of processing, physiological effects on humans and 
animals, assay methods). Soy hulls. Hypocotyl axis (germ). 
References. Address: PhD, Soyfood Lab., Hartz Seed, a Unit 
of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-0946. 
Phone: 870-673-8565.

1375. Liu, KeShun. 1997. Biological and compositional 
changes during soybean maturation, storage, and 
germination. In: KeShun Liu. 1997. Soybeans: Chemistry, 
Technology, and Utilization. Florence, Kentucky: Chapman 
& Hall. xxvi + 532 p. See p. 114-36. Chap. 3. Index. [59 ref]
• Summary: Contents: Introduction. Changes during soybean 
maturation: Dry matter and proximate composition, fatty 
acid composition, vitamins, biologically active components, 
food values of immature soybeans [green vegetable 
soybeans]. Biological aging during soybean storage: Storage-
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induced protein changes, other changes, effects on quality 
of soy products, mechanisms of biological aging, prevention 
of storage-induced quality loss. Changes during soybean 
germination: Dry matter and proximate composition, fatty 
acid composition, amino acid composition, vitamins, 
biologically active components, food values of germinated 
soybeans, references.
 Immature soybeans have some nutritional advantages 
over whole dry (mature) soybeans. These include higher 
contents of ascorbic acid and Beta-carotene, and lower 
contents of trypsin inhibitors, phytates, and oligosaccharides. 
They are also have a sweeter and better fl avor, and a more 
tender texture. Address: PhD, Soyfood Lab., Hartz Seed, a 
Unit of Monsanto, P.O. Box 946, Stuttgart, Arkansas 72160-
0946. Phone: 870-673-8565.

1376. Liu, KeShun. 1997. Nonfermented Oriental soyfoods. 
In: KeShun Liu. 1997. Soybeans: Chemistry, Technology, 
and Utilization. Florence, Kentucky: Chapman & Hall. xxvi 
+ 532 p. See p. 137-217. Chap. 4. Index. [125 ref]
• Summary: Contents: Introduction. Soymilk: Traditional 
soymilk preparation methods, chemistry of beany fl avors, 
modern soymilk preparation methods (Cornell method, 
Illinois method, rapid hydration hydrothermal cooking, 
methods using defatted soy material, deodorization 
techniques, commercial methods, novel approaches), basic 
steps and principles of soymilk preparation (starting material, 
water incorporation, grinding, soymilk extraction, heat 
treatment, formulation and fortifi cation, fi nal processing 
and packaging, additional processing), other constraints 
(objectionable aftertaste, chalkiness, yields), standardization 
of soymilk.
 Tofu: Tofu preparation methods (traditional methods, 
variations in tofu preparation methods), tofu varieties, 
quality and quantity attributes of tofu, factors affecting tofu 
making (soybean varieties and compositions, temperature of 
grinding soybeans, concentration of soymilk, heat processing 
of soymilk and tofu gelation mechanism, types of coagulants, 
concentration of coagulants, coagulation temperature, mode 
of adding coagulants, coagulation time, molding conditions, 
other factors, tofu made from full-fat soy fl akes, novel 
treatments), microbiological safety.
 Yuba: Preparation, chemical composition, varieties, 
utilization, mechanism of fi lm formation, conditions for fi lm 
formation and their optimization.
 Other nonfermented soyfoods: Soybean sprouts, okara, 
roasted soybeans, soynuts, and soy fl our (roasted soy fl our, 
known in China as dou fen and in Japan as kinako. “In China, 
roasted soy fl our may be mixed with lard and sugar and used 
as a fi lling or coating material for pastry... In Indonesia, the 
fl our is mixed with spices, such as garlic and chili powders, 
and served with longtong, which is boiled rice wrapped in 
banana leaf”), cooked whole soybeans, immature soybeans 
[green vegetable soybeans]. Address: PhD, Soyfood Lab., 

Hartz Seed, a Unit of Monsanto, P.O. Box 946, Stuttgart, 
Arkansas 72160-0946. Phone: 870-673-8565.

1377. Haumann, Barbara Fitch. 1997. Soy protein foods gain 
store space. INFORM (AOCS) 8(6):588-596. June.
• Summary: Contents: Introduction. Nutritional drive. 
Meat alternatives. Soymilk and tofu markets. Soybeans as 
vegetables. Emerging products. Products consumers want. 
Hurdles. Possible health claim? School lunch opportunities 
(federal school lunch program). Product promotion. 
Nutraceuticals.
 Soy protein foods sold in supermarkets are no longer 
targeted at only vegetarians; they’re becoming mainstream 
products. Many U.S. consumers are decreasing their 
consumption of meat. USDA food intake surveys show that 
from 1977 to 1994 per capita beef consumption decreased 
54% and pork consumption dropped 45%.
 The leader in meat alternatives is Worthington Foods, 
which has seen sales rise approximately 20% in each of the 
past 3 years. Its Morningstar Farms brand, sold in frozen 
food sections in supermarkets and geared for mainstream 
consumers, represents 75% of the company’s offerings.
 PMS Foods, Inc. in Hutchinson, Kansas, is among the 
companies that make meat alternatives, including soy-based 
beef, chicken, ham, pepperoni, bacon, sausage-fl avored 
crumble, sloppy joe mix, soy-based taco mix, and soy-based 
chili mix–which it sells wholesale, primarily to foodservice 
operations. Some of its products are used as ingredients in 
supermarket products–such as bacon bits and salad dressing 
mixes.
 Steve Demos, founder and president of White Wave, 
jokes: “We’re primarily a dairy without a cow. We ‘milk’ 
soybeans. Founded in 1977, the company now sells 54 retail 
products and produces about 125 tons a week of soy proteins 
via aqueous extraction. White Wave has up to 30 linear 
feet in the refrigerated sections in some natural food stores. 
White Wave has experienced 25-30% sales increases per year 
over the past decade.
 The Soy Protein Council in Washington, DC, now has 3 
members: ADM, Cargill Inc., and Central Soya; all produce 
soy protein concentrates, isolates, and soy fl ours. The council 
promotes the growth of the soy protein industry and works 
to broaden the acceptance of soy products in foods. The 
council’s Web site is http://www.spcouncil.org.
 Fourteen state soybean boards, the United Soybean 
Board, and the Soy Protein Council gave joined together to 
form the “Soy Protein Partnership,” whose goal is to promote 
domestic soy protein use in human foods. Seven members of 
the partnership–the state soybean boards from Indiana, Iowa, 
Kansas, Michigan, Nebraska, Ohio, and South Dakota–are 
providing $270,000 to fund the partnership’s fi rst project, 
a “Food Manufacturer’s Initiative.” The group in using the 
slogan “New Food, New Uses: How soy protein can expand 
your business, to reach food marketing executives and food 
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technologists and to increase their awareness of the demand 
for soy products and their use in food products.
 Surveys by Wiese Research Associates have shown that 
consumer awareness concerning soy protein increased from 
55% of consumers polled in 1991 to 79% in 1996. Likewise, 
those saying they wee likely to purchase a product if they 
knew it contained soy protein increased from 20% in 1988 to 
32% in 1996.
 In addition, a national Gallup survey conducted in 1996 
for the Nebraska Soybean Board showed that 56% of the 
600 school foodservice directors polled currently use soy 
products. And studies by the National Restaurant Association 
indicate that 97% if colleges and universities and 80% of 
restaurants have incorporated meatless entrees into their 
daily menus.
 Schouten USA Inc. of Minnesota, whose parent 
company is the Schouten Group in the Netherlands, 
manufactures SoyLife, a soybean [sprout] extract containing 
25-30 mg of isofl avones per gram. According to Laurent 
Leduc, Schouten USA’s international marketing manager, it 
is presently used as an ingredient by more than 40 different 
vitamin and supplement companies as a source of isofl avones 
in their products, and is being incorporated into “functional 
foods” around the world. Leduc notes that research has 
indicated that consuming 60-80 mg of isofl avones a day may 
provide health benefi ts. He adds: “The only other way to get 
that much is by eating 8-9 ounces of tofu or drinking two-
thirds of a liter of soymilk a day. The average American is 
not going to do that.”
 William Shurtleff of Soyfoods Center “said it currently 
is no longer usual to fi eld questions from consumers 
in Midwestern states who would like to know how to 
incorporate soy as part of their diets to lower cholesterol.
 “’I credit much of this to the state soybean checkoff 
boards that are promoting interest in soyfoods, particularly 
in the heartland. This is changing the demographics for the 
market throughout the United States. Within the past two 
years, these boards have collectively become the single 
biggest force promoting soyfoods in America.’” Address: 
Senior editor/writer for INFORM.

1378. Snider, Nancy. 1997. Urgent message to all sprout 
growers (News release). Marion, Massachusetts. 1 p. 28 cm.
• Summary: Last year several outbreaks of Salmonella and/
or E-coli were traced to contaminated sprouts–alfalfa and 
bean. “A major sprout grower in California was closed down 
by the Center for Disease Control (CDC) and the California 
Department of Health. That grower is now out of business. 
Within the past four months another outbreak in California 
was traced to a sprout grower. Fortunately that grower was 
able to decontaminate his facility and is back in production. 
ISGA is working closely on this food contamination problem 
with Dr. Saper and Dr. O’Neill of the USDA.
 “A new outbreak has just occurred in Kansas City, 

Missouri, where more than 100 people have been infected.
 “The ISGA, working with the CDC and the U.S. 
Department of Agriculture, has developed detailed sanitation 
guidelines and HACCP (pronounced HAS-sip = Hazard 
Analysis Critical Control Points) outlines for its members. 
These are now being cited by the CDC as the defi nitive 
guidelines for sanitation in sprout growing operations.
 “This problem will not go away peacefully. The ISGA 
strongly recommends that all sprout growers immediately 
implement the Sanitation Guidelines and develop a HACCP 
for their operation. In support the ISGA will make the 
guidelines available to all growers, regardless of membership 
in the ISGA.” Address: President, International Sprout 
Growers Assoc., P.O. Box 270, Marion, Massachusetts 
02738; and poner, Snider’s Sprouts, Potomac, Maryland. 
Phone: 1-800-448-8006 or 508-563-2714.

1379. Owens, Marty. 1997. Commercial production of 
soybeans and soy sprouts in Nevada (Interview). SoyaScan 
Notes. July 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Marty Owens does crop data analysis in 
Nevada. For the last 4 years he has been State Statistician, 
for the USDA–Nevada Agricultural Statistics Service 
(NASS), in Reno, Nevada. He has never heard or read of 
soybeans having been grown commercially in Nevada. 
Starting in 1945, a state census of agriculture has been 
conducted every 5 years. Soybeans are not listed in any 
of those censuses. Even though Nevada has a fairly large 
alfalfa industry in the northern and eastern parts of the state, 
soybeans are not grown for several reasons: (1) Nevada has 
no soybean crushing plant; (2) Alfalfa gives a much better 
yield.
 Marty knows that there is large a grower of sprouts in 
Las Vegas. Address: State Statistician, Nevada Agricultural 
Statistics Service (NASS), Reno, Nevada. Phone: 702-784-
6673.

1380. Cook, Madeline. 1997. ISGA has responded to 
outbreaks of Salmonella and E-coli by developing four 
Sanitation Guidelines (Interview). SoyaScan Notes. July 29. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: The ISGA has developed four “Sanitation 
Guidelines,” which are available free of charge to association 
members, or for $25 to non-members. One of these is a 
HACCP (pronounced HAS-sip) plan, which is a hazard 
analysis critical control points. The template used for these 
guidelines was developed by a sprout grower in England. See 
also news release alert from Nancy Snyder, June 1997.
 There was another outbreak of E. coli in sprouts 
yesterday, with 17 confi rmed cases. Address: Executive 
Secretary, International Sprout Growers Assoc., P.O. Box 
270, Marion, Massachusetts 02738. Phone: 1-800-448-8006 
or 508-563-2714.
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1381. Woodrow, L.; Buzzell, R.I. 1997. Sugars in food 
processing soybeans. Canadian Soybean Technical Bulletin 
(OSGMB, Chatham, Ontario, Canada) 3(2):2. July.
• Summary: “The soybean program at the Greenhouse 
and Processing Crops Research Centre [formerly Harrow 
Research Station] focuses on the development of lines 
with characteristics suited to the domestic and export food 
processing markets. Seed characteristics such as hilum 
and seed coat colour; storage protein content and profi le; 
enzyme profi le; oil content and fatty acid composition; 
total carbohydrate content; and free sugar composition are 
important determinants of the food processing performance 
of soybeans into products such as soymilk, tofu, and miso.”
 “As soybeans mature, free sugars are synthesized and 
form part of the storage reserves of the seed. When the seed 
germinates, these sugars represent the fi rst energy available 
to the young seedling... Glucose and sucrose are present in 
most fruits and vegetables, raffi nose and stachyose are found 
in some plant families including legumes. These sugars are 
synthesized in a pathway that leads from the monosaccharide 
glucose to sucrose (disaccharide), raffi nose (trisaccharide) 
and fi nally the tetrasaccharide, stachyose. In the mature 
soybean sucrose and stachyose are present at levels ranging 
from 3.0-8.0% by weight dry matter depending on the 
variety or line. Raffi nose and glucose are intermediates in the 
synthesis and are present at much lower levels in the mature 
seed.”
 A graph shows the glucose, sucrose, raffi nose, and 
stachyose contents of 40 soybean varieties and lines, plotted 
to show their relationships with the total free sugar content. 
The data illustrates that among lines increasing total free 
sugar content is correlated with an increase in sucrose. 
Sucrose is the most abundant sugar in mature soybeans, 
followed by stachyose, then raffi nose. Glucose and fructose 
are present in only trace amounts. Address: AAFC, GPCRC, 
Harrow, Ontario, Canada.

1382. Snider, Nancy. 1997. Solving problems related to E. 
coli O-157 in tofu and other soyfoods (Interview). SoyaScan 
Notes. Aug. 3. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: The sprout industry has recently been plagued 
by problems caused by E. coli O-157, a very toxic and 
potentially lethal food contamination bacterium. Nancy 
and ISGA have worked with three excellent people 
who could also probably be very useful to soyfoods 
manufacturers: (1) Dr. Gerald Saper, USDA food research 
in Philadelphia, Pennsylvania. Phone: 215-233-6417. (2) 
Dr. Jim Elgin, USDA national program staff, Beltsville 
research center, Maryland. Phone: 301-504-5618. (3) Mel 
Drozen, an attorney in Washington, DC, and a very good 
man who specializes in legislative issues related to food 
contamination. Phone: 202-434-4100. Fax: 202-434-4646.

 The CDC (Center for Disease Control) has not yet 
proven that O-157 has been found in sprouts; they have 
only shown a statistical probability that it was, based on 
those who have gotten sick. They get bloody diarrhea, some 
vomiting, fever, nausea, and sometime dehydration–sort of 
like a bad fl u, except that bloody stools are involved.
 But that is not the main issue. Nancy believes fi rmly 
that sprout growers and tofu makers must change their 
manufacturing methods and record keeping procedures now, 
and they must begin to educate themselves about this very 
complex and serious subject–which has the potential to 
severely damage a company or an entire industry.
 Four basics: (1) Heating foods to 140ºC for even a 
short times kills this bacterium. (2) A hydrogen peroxide 
rinse on equipment is very effective for sterilization. (3) 
Each manufacturer must identify general hazard points in 
the plant, then use general guidelines to develop an HACCP 
(Hazard Analysis Critical Control Points) for that plant. (4) 
Manufacturers must know and reveal the sources of their 
soybeans. Many of the problems come from seed raised with 
manure (cow or human)–though not if the manure is properly 
pre-heated to 140ºC. Bacteria may be able to get under the 
seedcoat. Address: President, International Sprout Growers 
Assoc., P.O. Box 270, Marion, Massachusetts 02738; and 
poner, Snider’s Sprouts, Potomac, Maryland. Phone: 1-800-
448-8006 or 508-563-2714.

1383. Myong, Jung. 1997. A Korean food manufacturing 
company named “Zion” plans to start making soy sauce, 
tofu, and soy sprouts in America (Interview). SoyaScan 
Notes. Aug. 21. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Jung is Korean. She works for a Korean 
company named “Zion” which currently makes soy sauce 
and tofu in Korea. They are planning to start a factory in 
the USA to make soy sauce, tofu, and soy sprouts. Address: 
20973 Glenbrook Dr., Walnut, California 91789-4818. 
Phone: 909-595-4681.

1384. Snider, Nancy J. 1997. E. coli 0157 alert. Amherst, 
Massachusetts: ISGA. 1 p. Aug. 28 cm.
• Summary: “The Center of Disease Control (CDC) issued 
a news release on 7-28-97 [July 28, 1997] concerning 
an outbreak of E. Coli type 0157. This outbreak, with 17 
confi rmed cases of illness, occurred in Ionia, Michigan. The 
outbreak has been traced to Alfalfa Sprouts but has not yet 
been isolated to a specifi c contamination point within the 
growing process.
 “ISGA was contacted by Dr. Griffi n of the CDC on 7-28-
97 to advise us of the current status of their investigation 
and to solicit our assistance in isolating the source of 
the contamination. As far as the CDC can determine, the 
outbreak is very localized with a high probability that it 
involves only one grower.
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 “As you know, ISGA takes these food contamination 
problems very seriously. We have issued detailed sanitation 
guidelines to help our members establish HACCP programs 
in their growing facilities for good manufacturing practices. 
In addition, ISGA has issued information informing all 
growers of possible sources of contamination in the growing 
process.
 “ISGA is currently sponsoring research on sprout 
sanitation and quality control at three institutions: The US 
Department of Agriculture at their Beltsville, MD facility and 
their Philadelphia, PA facility, The University of Georgia and 
the University of Massachusetts. All developments in these 
research projects will be made available to ISGA members as 
soon as they are available.
 “Your best protection against the possibility of 
contamination is to create a HACCP program appropriate 
to your company and adhere to it strictly. Also, avoid any 
possible cross-contamination sources by keeping your sprout 
growing operations separate from any other agricultural 
pursuit, such as mushroom growing or greenhouses, where 
contaminated soils or fertilizers might be introduced into the 
sprouting operation.
 “It is a shame when these problems occur as the vast 
majority of sprouts are very safe and nutritious as are 
all vegetables and fruits. To receive a copy of the ISGA 
Sanitation Guidelines, send $25.00 to:”
 Note: Nancy Snider owns Snider’s Sprouts in Potomac, 
Maryland. Address: President, International Sprout Growers 
Assoc. (ISGA), P.O. Box 2214, Amherst, Massachusetts 
01004-2214.

1385. Product Name:  Soybean sprouts.
Manufacturer’s Name:  Hydrosprouts.
Manufacturer’s Address:  12 Mountain View Ave., 
Kingston 2, Jamaica.  Phone: 876-928-9818.
Date of Introduction:  1997. September.
Ingredients:  Soybeans, water.
New Product–Documentation:  Talk with (call from) 
Marjorie Lue Sang. 1999. Sept. 7. She and her husband run 
a sprouting company in Jamaica. She is ethnic Chinese and 
started making soy sprouts about 2 years ago. Manny Wong 
of Fully Foods in Miami, Florida, helped her to get started.

1386. Soybean Digest. 1997. Pioneer donates soybean lines. 
Aug/Sept. p. 64.
• Summary: According to Clark Jennings, Pioneer’s soybean 
research manager, Pioneer Hi-Bred International recently 
donated experimental lines of small-seeded soybeans worth 
over $1 million to the University of Nebraska, which has 
a very active food-grade soybean breeding program. The 
small-seeded soybeans are used mainly for soy sprouts and 
natto, says George Graef, a soybean breeder at the university.

1387. Soya Bluebook Plus. 1997. Oilseed glossary: 

Defi nitions and terms commonly associated with oilseed 
products or processing. 1998. p. 354-60.
• Summary: Acidulated soapstock, activated, amino acids, 
antioxidant, biodiesel, biotechnology, bleaching, bleaching 
earth, bolls, Bowman-Birk trypsin inhibitor, bran, break 
material, cake, canola, canola meal, catalyst, coconut, 
coconut–desiccated, coconut milk, coconut meal, cold 
pressed soy oil, cold test, confection sunfl ower, cooking oil, 
copra, copra meal, corn bran, corn feed meal, corn fl our, 
corn germ meal (wet milled), corn gluten feed, corn gluten 
meal, corn grits, cotton linters, cotton plant by-product, 
cottonseed–glandless, cottonseed cake (or cottonseed 
fl akes)–mechanical extracted, cottonseed meal–solvent 
extracted, cottonseed screenings, cotyledon, cracked corn, 
cracking, crude cottonseed oil, crude soy oil, defatted soy 
fl our, degermed, dehulled–dehulling, degummed soy oil, 
degumming, deodorized, desolventizer-toaster, diglyceride, 
drying oil, edamame, edible crude soy oil, edible refi ned 
soy oil, emulsifi er, endosperm, esterifi cation, expanded–
expanding, expeller, extracted–mechanical, extracted–
solvent, extruded, extruder, extrusion, fat, fatty acid, feed 
(feedingstuff), feed grade, fermented–fermenting, fl aking, 
fl our, free fatty acid (F.F.A.), full-fat soy fl our (enzyme 
active or heated/toasted), fully refi ned soy oil, genetic 
engineering, germ, ghee, gossypol, grain, green vegetable 
soybeans, grits, groundnut, gumming, high-fat fl our, hilum, 
hulls, hydrogenated vegetable oil, hydrogenization [sic, 
hydrogenation], hydrolyzed corn protein, hydrolyzed soy 
protein, isolated soy protein, kibbled soybean meal, Kunitz 
trypsin inhibitor, lecithin, lecithinated soy fl our, linseed meal, 
linters, lipoxygenase, low gossypol cottonseed meal, low-fat 
soy fl our, malto dextrins [maltodextrins], margarine, maturity 
groups, meat analogs [meat alternatives], meat extenders, 
melting point, methyl esters, miso, monoglyceride, natto, 
nutraceuticals, oil, okara, once refi ned soy oil, oxidation, 
palm kernel oil, palm olein, palm stearin, peanut hulls, 
peanut meal, peanut skins, pellets, polymerization, 
processing or extraction of oilseeds (also called “crushers” or 
oil mill operations–solvent extraction, continuous pressing, 
batch pressing), protein, pulses, raffi nose, rancidity, rapeseed 
meal–mechanical extracted, refi ning, refractive index (R.I.), 
rolled or rolling, salad oil, shortening, soapstock, solvent 
extracted, solvent extracted soybean fl akes, soy fl our, soy 
grits, soy protein concentrate, soy protein isolate, soy 
sauce (incl. that hydrolyzed with hydrochloric acid), soy 
sprouts, soya, soya lecithin, soybean(s), soybean ground, 
soybean cake, soybean curd, soybean fatty acids, soybean 
feed–solvent extracted, soybean fl akes and 44% protein 
soybean meal, soybean fl akes and high protein or solvent 
extracted soybean meal, soybean hay sun-cured ground, 
soybean hulls (or seed coats), soybean meal, soybean 
meal–dehulled–solvent extracted, soybean meal–dehulled–
mechanical extracted, soybean mill feed, soybean mill run, 
soybean processor, soybean protein product–chemically 
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modifi ed, soybean seeds–extruded ground, soybean seeds–
heat processed, soybean solubles–condensed, soybean 
solubles–dried, soyfoods, soymilk, soynuts, spinning (to 
texturize soy protein isolate for food or industrial use), 
stachyose, steepwater, sterols, sunfl ower hulls, sunfl ower 
meal–dehulled–mechanical extraction, sunfl ower meal–
dehulled–solvent extracted, sunfl ower meal–mechanical 
extracted, sunfl ower meal–solvent extracted, sunfl ower seed–
oil varieties, technical grade refi ned soy oil, tempeh, textured 
soy concentrate, textured soy fl our, textured soy protein, 
toasting, tofu, transgenic, triglyceride, trypsin inhibitors, 
unsaponifi able matter, unsaturation, vanaspati–vegetable 
ghee, wet-milled, whole-pressed cottonseed–mechanical 
extracted, winterized oil, yuba. Address: 318 Main St., P.O. 
Box 84, Bar Harbor, Maine 04609. Phone: 207-288-4969.

1388. Ontario Soybean Growers’ Marketing Board 
(OSGMB). ed. and comp. 1997. Canadian soyfoods 
directory. Chatham, Ontario, Canada: OSGMB. 27 p. 28 cm.
• Summary: This excellent, complete, and accurate directory 
was compiled by the Collège d’Alfred of the University of 
Guelph, under contract with the Ontario Soybean Growers’ 
Marketing Board (OSGMB). The project leaders were 
Suzanne Lavoie, Charles Goubau, and Ian Walker. The fi rst 
Canadian soyfoods directory was published in April 1994 (22 
pages).
 Contents: Foreword–Ontario Soybean Growers’ 
Marketing Board (OSGMB). Acknowledgements from 
researchers. Table of contents. Soyfood product descriptions: 
Green vegetable soybeans–Edamamé, meat analogs, miso, 
natto, okara, soy cheese, soy fl our, soy frozen desserts, soy 
grits, soy isolate fi bre, soy lecithin, soy oil, soy protein 
concentrate, soy protein isolate, soy pudding, soy sauce, soy 
sprouts, soy yogurt, soymilk (soy drink and soy beverage), 
soynuts, tempeh, textured soy fl our–TSF, texturized soy 
protein, tofu, whole dry soybeans, yuba. Soyfoods for your 
health: Heart disease, cancer, osteoporosis, other conditions. 
Composition and nutrient value of soyfoods. Soyfood 
companies by product. Soyfoods companies by province: 
Alberta (7), British Columbia (21), Manitoba (2), Nova 
Scotia (2), Ontario (54), Quebec (20). Soyfood companies 
(105 companies that make or market wholesale soyfoods)–
complete listings (address, phone and fax numbers, contact 
person, products). Soyfoods distributors–complete listings 
(13). Soybean distributors–complete listings (28). Research 
information sources–complete listings (24). Soyfoods 
information sources (23). Canadian soyfoods directory 
questionnaire.
 Spot in Ontario Soybean Growers’ Marketing Board 
Newsletter. 1997. Dec. p. 5. The Canadian Soyfoods 
Directory was launched in November after a two-month 
delay. “The project was undertaken following numerous 
information requests from consumers, processors and health 
professionals.” Funded by the Board of OSGMB, it has been 

mailed to all Registered Dietitians across Canada, and it will 
soon be available on the Board’s website. Address: OSGMB, 
180 Riverview Dr., P.O. Box 1199, Chatham, ON N7M 5L8, 
Canada. Phone: 519-352-7730.

1389. Honda, Kyoko. 1997. Tofu & soybean cooking: The 
Japanese healthy way. Translated by Kazuhiko Nagai. Tokyo: 
Graph-sha Ltd. 64 p. Dec. Illust. 26 cm. [Eng]
• Summary: This full-color Japanese-style cookbook is 
loaded with color photos showing both steps in the process 
of preparing recipes and the fi nished dishes. Contents: 
Basic preparations: Parboiling soybeans, draining tofu, 
reconstituting Kôri-dofu, removing oil from abura-age, 
toasting okara. 1. Soybean cooking. 2. Tofu & natto dishes. 
3. Other dishes from soybeans. Articles (summary of four 
articles), Chinese cheese “Furu.” Address: Sc.D. (Doctor 
of Science), nutritionist, and lecturer at Women’s Junior 
College of Nippon College of Physical Education.

1390. Keussink, Ruth. 1997. Soja und Sojaprodukte 
[Soybeans and soy products]. Bonn, Germany: Auswertungs- 
und Informationsdienst fuer Ernaehrung, Landwirtschaft und 
Forsten (aid) e.V. 28 p. Illust. (Color photos). 21 cm. [14 ref. 
Ger]
• Summary: Contents: Introduction. Market and utilization. 
Soya in the diet: Protein, fat, carbohydrates, minerals 
and trace minerals, vitamins. Overview–Soy products: 
Whole soybeans, soy sprouts, soy oil, soy beverage, tofu, 
natto, sufu, tempeh, soy sauces, miso, soy lecithin, soy 
sausages, TVP. Processing soybeans. Soy ingredients and 
additives: Soy protein isolate, concentrate, soy bulk / fi ber 
(sojaballastoffe), fatty acids, lecithin, vitamin E (tocopherol). 
Product safety. Genetically engineered soybeans. Tips for 
buying and storing. Recipes. Address: Konstantinstr. 124, 
53179, Bonn, Germany.

1391. Klingel, Brigitta. 1997. Soja und Tofu: 100 koestliche 
und gesunde Rezepte–Mit den Wirkstoffen der Sojabohne; 
Erkrankungen natuerlich vorbeugen; mit einfachen, 
schmackhaften Rezepten [Soya and tofu: 100 tasty and 
healthful recipes. With soybean phytoestrogens. Prevent 
illnesses naturally. With simple, delicious recipes]. Munich, 
Germany: München Südwest Verlag GmbH & Co. 95 p. 
Illust. (color photos). Recipe index. Subject index. 20 x 18 
cm. [Ger]
• Summary: A small but attractive book, containing many 
color photos on glossy paper. Soya, the food of the future? 
Favorable use of land using soya. New industrial uses of 
soybeans. History of the soybean: East and West. World 
soybean production, yesterday and today. Soy in modern 
times: Henry Ford, two basic ways of using soybeans (as 
food or as livestock feed and oil), the sad story of genetically 
engineered (genmanipuliertes) soybeans. Soya: The power 
packet: Nutritional composition, a source of B-vitamins, 
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magnesium, calcium and fi ber, the world’s best source 
of protein. Soya in medicine: Preventing cancer, plant 
estrogens, isofl avones, prostate cancer, fi ber and stomach 
cancer, effect on female hormones, men, medicine and soya, 
lowering cholesterol, help with diabetes, healthy nutrition.
 Food products and buying tips: Yellow soybeans, black 
soybeans, green mungbeans (dehulled and not), azuki beans, 
glossary of soyfoods (miso, okara, soy fl akes, dry soymilk 
powder, soy lecithin, Sojamark {TVP}, soy fl our, soymilk, 
soy oil, soy protein, soy sauce, soy sprouts, tempeh, tofu, dry 
tofu, yuba).
 Cooking with tofu–for a healthy kitchen, cooking with 
soy is easy. Infant and child nutrition. Recipe ideas: Basic 
recipes. Cooking whole soybeans. Homemade soymilk. 
Homemade soy cream. Soy mayonnaise. Homemade soy 
sprouts. Soya butter. Classical meat alternative with soya. 
Okara specialties. International tofu cuisine. Quick and easy 
recipes with soy and tofu. Healthy recipes for two. Desserts. 
Baked recipes. Address: Germany.

1392. Nabben, Alexander. 1997. Kochen und Backen mit 
Tofu: Vegetarische Rezepte ohne tierisches Eiweiss [Cooking 
and baking with tofu: Vegetarian recipes without animal 
protein]. Darmstadt, Germany: Pala-Verlag. 139 p. Illust. 
Recipe index. 21 cm. [Ger]
• Summary: Contents: Tofu–versatile and healthful. The 
soybean: Cultural history, production, the world and the 
soybean, nutritional value of soybeans, soyfood products 
(soy sauce, miso, tempeh, okara, soy coffee, soynuts, soy 
sprouts, modern western soy protein products–soybean 
fl our, fl akes, textured soy fl our, soy protein isolates, 
defatted soybean meal, industrial soy products), genetically 
engineered soybeans. Tofu. Tips, tricks, and useful 
information. How to make soymilk at home. How to make 
tofu at home. Tofu recipes and marinades. Raw foods and 
salads. Dressings. Sauces. Soups. Main dishes. Souffl és. 
Pasta. Patties / burgers. Spreads. Party snacks. Cooking and 
baking. Desserts and sweet delicacies (süsse Leckereien). Ice 
cream. Address: Weigandufer 38, 12059 Berlin, Germany. 
Phone: 30 / 6808 0686.

1393. Saio, K. 1997. Soybean foods: Nutritionally and 
industrially valuable. In: Napompeth, Banpot, ed. 1997. 
World Soybean Research Conference V: Proceedings. 
Soybean Feeds the World. Bangkok, Thailand: Kasetsart 
University Press. xxiv + 581 p. See p. 521-26. Held at 
Chiang Mai, Thailand, 21-27 Feb. 1994. [10 ref]
• Summary: Contents: Abstract. Introduction. Localization 
of the components seeds and foods. Roles and behavior of 
the components in soybean food. Physical functionalities of 
the components. Nutrition and physiological functionalities 
of the components. Conclusion.
 Contains 4 fi gures (incl. 11 photos and 1 graph) and 4 
tables. Table 3, “Chemical composition of main soybean 

foods (in 100 gm)” includes tofu (regular), abura-age, 
kori-tofu, yuba, kinako, soybean sprouts, natto, miso (dark 
yellow), soy sauce (common), TVP [textured soy fl our], 
isolate, soybeans (Japanese). Address: National Agricultural 
Research Center, 1-1-3 Kannondai, Tsukuba, Ibaraki, Japan 
305.

1394. Vavilov, Nicolay Ivanovich. 1997. Five continents. 
Translated from the Russian by Doris Löve. Rome, Italy: 
International Plant Genetic Resources Inst. xliii + 198 p. 
Illust. No index. 24 cm. [10 ref. Eng]
• Summary: This book, about the life and work of N.I. 
Vavilov (1887-1943), was published long after his death as 
a political prisoner. Unfortunately, the book has no index. 
The excellent introductory chapter titled “The Russian 
scientist Nicolay Vavilov,” by Seymon Reznik and Yuri 
Vavilov (p. xvii-xxix) is a frank biography, including details 
of his confl ict with arch-enemy Trofi m Lysenko, his fall into 
disgrace by 1935, his arrest by the KGB on 7 Aug. 1940, and 
his death in prison in 1943.
 In “The basic principle behind the expeditions” (p. 1-4) 
Vavilov notes that the seven basic geographical centers of 
origin, which cover only about 7% of the world’s land area, 
are: (1) The tropical centre, in tropical India, IndoChina, 
and southern China. (2) The East Asiatic Centre, includes 
the central and western parts of China, Korea, Japan. and 
the major portion of Taiwan. (3) The Southwest Asiatic 
Centre. (4) The Mediterranean Centre, along the coast of the 
Mediterranean. (5) The Abyssinian Centre. (6) The Central 
American Centre, and (7) The Andean Centre. Maps show 
Vavilov’s travels in each center. These centers were fi rst 
outlined in his book Centres of Origin of Cultivated Plants 
(1926, Leningrad).
 In the chapter titled “Expedition to Japan” (p. 58-61) 
he expresses his surprise at “the endless variety of plant 
types” including the “various preparations of soya beans 
and ‘adzuki’ beans (Vigna angularis [Willd. Ohwi & H. 
Obashi]).” “There is perhaps no other country where the 
love of trees and fl owers is so strongly expressed as in 
Japan. The care of fl owers and plants has become a national 
characteristic of this country.” “There is not a single weed 
in the fi elds or in vegetable gardens.” In Japan he found “a 
multitude of dishes made of soyabeans (substituting for fat 
and including a cheese called ‘tofu,’ a soya product)...” He 
was impressed by the work of Ekiken Kaihara [Kaibara; 
1630-1714]. A philosopher, man of letters, physician, 
geographer, historian, agronomist and naturalist, he wrote 
270 volumes on 60 different themes, including a 5-volume 
work on garden plants and a 3-volume work on vegetable 
plants. In 1638 two gardens of pharmaceutical plants were 
established in Edo (Tokyo) and in 1720 another one in 
Komada.
 In the chapter titled “Expedition in Korea” (p. 69-71) 
he again mentioned soyabeans and ‘adzuki beans,’ and 
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noted: “Dozens of different foods are made from soyabeans, 
including the special cheese, tofu. Sprouts of soyabeans 
are rich in vitamins and are available in large amounts in 
all markets in Japan. Soya is used for seasoning meat and 
rice and of course, it produces an excellent oil, used for 
making margarine and for technical purposes. Although it 
is a crop exceptionally well suited to a monsoon climate, 
the soyabean has become the most important technical crop 
worldwide during the last couple of decades. Owing to the 
effect of European and American demands an enormous 
area has become planted to soyabeans. During the past two 
decades the plantations of soya in Manchuria have reached 
7 million hectares and the world-wide area has exceeded 
15 million hectares. It is diffi cult to imagine a more fl exible 
plant in respect of the variation of both biological and other 
characteristics. The varieties of soyabeans can be counted by 
the thousands. The present American industry has introduced 
even more variety.”
 In Seoul, Vavilov unexpectedly met two colleagues, P.H. 
Dorsett and William Morse, known to him from Washington, 
DC. “Dr. Morse is the co-author of a well-known monograph 
on soyabeans, written by him and Dr. Charles Piper, another 
plant introducer from Vancouver, Canada. Morse was 
fanatically devoted to soyabeans throughout his life. In 
the course of some years, Piper studied in China, Korea, 
Manchuria and Japan on behalf of the U.S. Department of 
Agriculture, investigating crops of soyabeans, collecting 
seed material and forwarding it to the USA.” Also discusses 
the agricultural explorations of Frank Meyer and Mark 
Carleton. Swingle “organized an extensive utilization of 
Chinese research, including the building up of a valuable 
library of Chinese literature and a whole staff of translators, 
who revealed the treasures of ancient Chinese agronomical 
science. The results of this endeavour have become obvious 
during the past couple of years. The similarity between the 
conditions of extensive parts of the territories of the USA and 
China make possible a wide utilization of soyabean crops, 
which during the last couple of years have amounted to as 
much as 1.5 million hectares.”
 “Quietly and modestly, Morse, who traveled with his 
family, wife and daughter, went from one city to another 
while staying in the best hotels.”
 Note: Soyfoods Center has a copy of the “Translator’s 
Foreword” (p. xxx-xxxvi) which was typeset but later 
deleted from the book. Only the last two paragraphs were 
used. It tells the real story of Vavilov’s work, his downfall 
at the hands of Trofi m Denisovich Lysenko, several moving 
petitions by Vavilov asking that he be able to fi nish writing 
unfi nished books, and details of his case history and death. 
Address: Head, All-Union Inst. of Plant Industry (VIR), 
Russian SSR.

1395. Messina, Mark J. 1998. Soy phytoestrogen pills–The 
biggest soy-related story of the year (Interview). SoyaScan 

Notes. Jan. 22. Conducted by William Shurtleff of Soyfoods 
Center.
• Summary: Phytoestrogens extracted from soybeans, made 
by ADM and sold in pill form, went on the market in the 
USA in about November 1997. The fi rst company to sell 
them was the Life Extension Institute in Wilton Manors, 
Florida. They call the product Mega Soy Extract; in their 
catalog it is listed under the category Soy Supplements. They 
sell the capsules in two sizes: 135 mg and 700 mg. ADM 
is not mentioned in the catalog, but they have their own 
ADM brand name for the product: Novasoy. Two research 
scientists to talk to at ADM are Eric Gugger (phone 1-800-
637-5850 X-4380) and Rasik Daftary. Mark has the highest 
regard for these two men as scientists. They are dedicated to 
the facts as shown by scientifi c research.
 Central Soya is now also making and selling the same 
kind of soy phytoestrogen pills, but ADM’s were on the 
market fi rst. What would happen if a person (such as a 
teenage girl wanting larger breasts) took 60 of these 135 
mg pills at once? Mark has no idea; you’d have to know 
more about the absorption and blood levels. Many studies 
now suggest that a person needs to consume 70 to 100 mg/
day of these soy isofl avones (equivalent to about 2 servings 
of tofu or 2 cups of soymilk) to derive the benefi ts. This is 
clearly much more than most Americans would be willing 
to consume day after day. So the supplements make it much 
easier for people to get their isofl avones. The average intake 
of these isofl avones among people in Asia is actually quite 
low, probably about 15-25 mg/day; this is much lower than 
was formerly thought to be the case, yet epidemiologic 
studies suggest that even these low levels confer benefi ts.
 Solid studies increasingly show that these isofl avones 
give benefi ts in the areas of bone health (osteoporosis), 
reduced risk of heart disease, and reduction of menopausal 
symptoms. The benefi ts appear to be dose related–though 
there may be a threshold. There seem to be more benefi ts 
to women than to men, and little or no danger of any harm 
if taken at the recommended doses. Though the results are 
not yet defi nitive, there may be reduced prostate cancer risk 
for men. Some studies have also looked at the individual 
isofl avones. So Mark believes that many Americans will 
want to try these pills. They may take their place on the 
dining room table next to vitamins, minerals, and other 
supplements.
 The area of greatest controversy concerns the effect of 
these isofl avones on breast cancer. Mark thinks it is very 
unlikely that they would increase the risk of breast cancer–
even though some studies do seem to indicate that, and 
therefore further research is needed. Many diffi cult ethical 
questions are raised by how information in this area is 
presented to consumers.
 Concerning soy and bone health, a 2-year study of 
monkeys without ovaries found that soy did not favorably 
affect bone health, even though estrogen did. That was one of 
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the best studies conducted to date, yet it is never mentioned 
at any of the soy meetings. Mark is very concerned that there 
is a real bias in the way this information is being presented. 
This is such a “hot” area right now. There are so many 
fortunes to be made, so many researchers with patents, and 
so many trying to establish their careers on the basis of soy 
right now. Clinics all over the USA are now doing studies 
with isofl avones and with soy. Discussion groups on soy and 
breast cancer are taking place. “This is as hot as it gets.”
 A big-name researcher in this fi eld, with a reputation in 
nutrition research going back 20 years, recently proposed 
the “soy protein hypothesis” in a scientifi c paper. It had to 
do with the possibly favorable effects of protein on kidney 
function, with no acknowledgment of previous research in 
this area. But this idea/hypothesis was out 4-6 years ago, 
and a summary in The Simple Soybean and Your Health 
(published April 1994) concluded that soy protein favorably 
affected kidney function. This appears to be but one of many 
examples where researchers are trying to establish their niche 
in soy and ride it to fame–and sometimes fortune. Now in 
nearly every major university in America, there is at least 
one researcher who is seriously interested in soy. That is 
really good for the fi eld, and will help its progress.
 The biggest event of 1997 is ADM starting to make soy 
isofl avone pills and thus taking soy isofl avones to the next 
level. These isofl avone pills are even sold on TV, in home 
shopping clubs–an amazing development. Many new books 
are being written on this subject by well-known authors, 
and soy plays a leading role. “There is a soy bandwagon 
here and everyone is jumping on it. The pills will take soy 
to the next level because there is more money to be made, 
and they are accessible to everyone. Now anyone can get 
the benefi ts (whatever they may turn out to be) without 
having to eat tofu or drink soymilk. Even with a bland 
soy powder, it was diffi cult for most people to consume 
enough of it (60 gm/day) to get benefi ts. Now that the soy 
isofl avones are available as pills, many researchers will now 
do clinical studies with them. Even now, there are studies 
underway all over the country. Three years ago, few people 
were aware of soy isofl avones. Now the research is almost 
one step removed from mainstream medicine. Virtually all 
researches involved with progressive health and nutrition, or 
with women’s health, known about soy and phytoestrogens. 
It’s just incredible. Being able to give out two placebo pills 
and two ‘soy pills’ a day makes it much easier to conduct 
controlled studies.” People used to think of soy as strongly 
connected with tofu. Then they began to think of the 
isofl avones separately and independently. Isofl avones are a 
type of phytoestrogens, but when the word “phytoestrogens” 
began to replace the word “isofl avones” a quantum leap took 
place. Every physician knows what estrogens are, and the 
word has a power that resonates. For example, Mark recently 
gave a talk last year at a meeting of the American Dietetic 
Association (ADA). He titled it: “Soybean phytoestrogens: 

Possible alternatives to hormone replacement therapy.”
 So, in the fi eld of soy, ADM and their soy pills is the big 
story of late 1997 and early 1998. ADM is a huge, respected 
company, and they plan strong promotion for these soy 
pills. Granted there were soy isofl avone pills available last 
year, but because they were made from the ground sprouts 
(hypocotyls) of soybeans, they had very low levels of 
genistein and they weren’t nearly as potent as ADM’s pills. 
Moreover, ADM is learning ways of processing soybeans 
to further concentrate the isofl avones, which will make the 
pills even more potent. Mark believes that the “halo effect” 
of these soy pills will soon benefi t the whole category of 
soyfoods as well.
 Mark has no plans to take these pills; he gets plenty 
of isofl avones from his natural diet, which contains lots of 
soymilk, plus some tofu, and other soyfoods.
 An Australian newspaper reported that Protein 
Technologies International (PTI) recently paid $15-20 
million to Novagen, an Australian pharmaceutical company 
that will be marketing Promensil (made of isofl avones from 
red clover). Note: As of 3 Feb. 1998 Novagen is not listed in 
the text of any article in the Wall Street Journal since March 
1984. It is not clear to Mark exactly what PTI got for this 
large amount of money (perhaps patent right to claims about 
a product containing isofl avones). This last weekend, PTI 
helped to sponsor a symposium at UCLA, attended by only 
about 45 people, but with good press coverage that made the 
wire services. The point is, a lot of money is being spent on 
this subject. Whereas ADM does not live or die by its new 
isofl avone business, some smaller companies do.
 The proceedings of the Brussels symposium have been 
in the hands of editors at the American Journal of Clinical 
Nutrition since Sept. 1997; they have been reviewed, the 
comments have gone out, but they will not be published 
before Sept. 1998. Address: PhD, 1543 Lincoln St., Port 
Townsend, Washington 98368. Phone: 360-379-9544.

1396. Golbitz, Peter. 1998. Tofu & soyfoods cookery: 
Delicious foods for a healthy life. Summertown, Tennessee: 
Book Publishing Co. 176 p. Illust. (3 photos). Recipe index. 
General index. 21 cm.
• Summary: Contents: Preface and acknowledgments. The 
history of soyfoods. A closer look at soybeans. Soybeans and 
health: Introduction, malnutrition, cardiovascular disease, 
cancer, osteoporosis, menopause, more to come. Using 
soyfoods: Whole dry soybeans, tofu, soymilk, soy fl our, 
textured soy protein, green vegetable soybeans, tempeh, 
miso, soy sauce, soy protein concentrate, soy protein isolates, 
natto, soybean oil, second generation soyfoods, meat 
alternatives, cheese alternatives, soy yogurt, nondairy frozen 
desserts, mayonnaise and dressings, instant soups and other 
dry mixes, margarine, lecithin, soynuts and soynut butter, 
soy sprouts, okara or soy pulp. Basic recipes. Breakfast. 
Bread. Salads & dressings. Soups & sandwiches. Main & 
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side dishes. Desserts & drinks. Glossary. U.S. & Canadian 
soyfoods companies. Sources of information on soyfoods. 
Nutrients in soyfoods.
 Contains 125 of Peter Golbitz’s favorite recipes, selected 
from the works of some of “the world’s leading soyfoods 
chefs.” A list of these “leading vegetarian and soyfoods 
pioneers” (all of whose books have been published by 
The Book Publishing Co.) appears on the rear cover. Peter 
(born in 1952) lives with his wife, Sharyn Kingma, and 
son on a beautiful island off the coast of northern Maine. A 
color photo of the family appears on the rear cover. Twenty 
years ago (in 1978) Peter was “fi rst introduced to tofu 
and the wonders of soyfoods.” A photo of Peter with his 
book appears in the Book Publishing Catalog of Jan. 1999. 
Address: President and Founder, Soyatech, Inc., Bar Harbor, 
Maine. Phone: 207-288-4969.

1397. Mitchell, Paulette. 1998. The complete soy cookbook: 
More than 150 simple recipes for good health and great taste. 
New York, NY: Macmillan Publishing (A Simon & Schuster 
Macmillan Co.). xlix + 270 p. Illust. Index. 24 cm.
• Summary: A very attractive vegetarian cookbook. Each 
recipe is marked with one of three symbols: V = vegan, lo 
= lacto-ovo vegetarian, and l = lacto vegetarian. Contents: 
Preface: An ancient Asian secret isn’t a secret anymore. 
Introduction: The whys (cancer, heart disease, osteoporosis, 
menopause, diabetes), the hows, soy food ingredients 
(soybeans, sweet beans {edamame}, tofu, tempeh, texturized 
vegetable protein {TVP}, soy milk, soy fl our, soy oil, soy 
sauce), other soybean products (soybean sprouts, okara, 
miso, roasted soynuts, isolated soy protein {ISP}, dairy 
and meat analogs), a note on food allergies. Soy success: 
Stocking your refrigerator and pantry, using the recipes, 
kitchen equipment. 1. Appetizers. 2. Soups. 3. Salads. 4. 
Entrees. 5. Desserts. Appendix: Recipes listed by soy food 
categories (and within each category by recipe type–such 
as salads, soups, desserts): Whole soybeans (32 recipes), 
sweet beans (green vegetable soybeans, 7 recipes), tofu (96), 
frozen and thawed tofu (14, all entrées), pressed tofu (12), 
tempeh (14), textured vegetable protein (TVP, 4), soy milk 
(14). Note that tofu was used in by far the most recipes (96), 
followed by whole soybeans (32).
 Paulette, who lives in Minneapolis, Minnesota, is 
a cooking instructor, restaurant consultant, and lecturer. 
Paulette is the author of many Macmillan books, including 
The 15-Minute Vegetarian Gourmet, The 15-Minute Single 
Gourmet, and The Complete Book of Dressings. This 
book is dedicated to her 14-year-old son, Brett. Address: 
Minneapolis, Minnesota. Phone: 612-941-7576.

1398. Indiana Soybean Board. 1998. Indiana soyfoods 
locator guide: A guide to fi nding soyfoods in the supermarket 
and health food store. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm.

• Summary: This is the fi rst edition of this Guide. On the 
cover is a paper grocery bag resting on a bed of soybeans 
and chock full of foods: Veggie Slices (soy cheese), soynut 
butter, veggie burger, tofu, soymilk, soy fl our, plus carrots, 
celery, and cooking oil. Contents: Food pyramid. Soyfoods 
descriptions–Meat the Bean: Introduction, green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk–soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts–soy, 
tempeh, tofu & tofu products, whipped toppings–soy-based, 
yuba. A taste for health–Scientists are learning about soy’s 
health benefi ts: Heart disease, osteoporosis, menopause, 
cancer, isofl avones. Soyfood icon chart. Soyfood facts & 
recipes: Meat alternatives, soybean oil, textured soy protein, 
whole soybeans, soy fl our, soymilk, tofu. Composition and 
nutrient content of soyfoods. Soyfood conversion charts: 
description of one serving of soyfoods, guide to modifying 
recipes, soyfoods substitution chart. Mail order soyfood 
companies. Soyfoods Web site packed with information. 
Soy cookbooks. Soy resource books. 1-800-talksoy. 
Soyfoods market search map; where to fi nd soyfoods in 
the supermarket (a two page color layout of a supermarket 
displaying where soyfoods are located). Soybeans... they’re 
in almost everything. Finding soyfoods at the supermarket 
(store listings by county). Address: Indianapolis, Indiana 
46205-1744. Phone: 1-800-275-7679.

1399. Stevens & Associates, Inc. ed. and comp. 1998. U.S. 
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods 
Directory was produced for the Indiana Soybean Board by 
Stevens & Associates. The color cover has a wide green and 
white checkered border.
 Contents: Soybean facts. Welcome. How to use the 
soyfoods directory. Daily soyfood guide pyramid. One bean: 
a multitude of products.
 Soyfood descriptions [alphabetical]: green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas–soy based, lecithin, meat alternatives 
(meat analogs), miso, natto, nondairy soy frozen desserts, 
soy cheese, soy fi ber (okara, soy bran, soy isolate fi ber), 
soy fl our, soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein), soy protein–textured (textured 
soy protein, textured soy fl our), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk (soy beverages), 
soynut butter, soynuts, soybean oil and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy 
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sauce), tofu & tofu products, whipped toppings–soy based, 
yuba.
 A taste for health: Scientists are learning about soy’s 
health benefi ts (heart disease, osteoporosis, menopause, 
cancer, isofl avones). Soybeans: health insurance in a pod. 
Approximate isofl avone content of selected soyfoods.
 Fact sheet and recipes (1 or 2 pages each): Meat 
alternatives. Soybean oil. Textured soy protein. Whole 
soybeans. Soy fl our. Soymilk. Tofu.
 Composition and nutrient content of soyfoods (full-page 
table, p. 20). 1 serving of each soyfood. Guide to modifying 
recipes (substitutions). Soyfood substitution chart (½-page 
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books. 
1-800-Talksoy (for answers to your questions).
 Soyfood companies by product (e.g., names of all 
companies that make meat alternatives; products listed 
alphabetically).
 Soyfood companies (directory; p. 27-40. Alphabetical 
by company name; Each listing contains address, contact 
person, phone number, fax, e-mail, soy products, product 
names, distribution, how to locate product, classifi cation). 
Soyfood mail order companies (p. 41-42). Soyfood 
companies by state (California has by far the Most). Soyfood 
promotion and research organizations (incl. state soybean 
boards / councils). Professional association and industry 
information resources.
 Note: Nasoya Foods has its own listing but Azumaya 
does not. Azumaya is listed under Vitasoy USA Inc. as 
a brand. Address: Stevens & Associates, 4816 North 
Pennsylvania Street, Indianapolis, Indiana 46205. Phone: 
317-926-6272.

1400. Paolucci, Danny. 1998. How LEASA helped to build 
distribution for Swan Foods Corp. in Miami, Florida, then 
ended up destroying Sunshine Soy Co. and Swan Gardens 
(Interview). SoyaScan Notes. March 8. Conducted by 
William Shurtleff of Soyfoods Center.
• Summary: LEASA Industries Co. was (and still is) a 
food manufacturing and distribution company in Miami 
owned and run by a Korean-American family. They made 
and distributed [mung] bean sprouts and tofu. After Danny 
arrived at Swan Foods (in late 1977) they arranged to have 
LEASA distribute their products to grocery store chains. This 
was very benefi cial for Swan Foods.
 After Heartsong Tofu (run by Bob and Toni Heartsong in 
Miami) went out of business in about 1984, LEASA bought 
their equipment. Then they proceeded to put Swan Gardens 
out of business. Later they also killed Danny’s company, 
Sunshine Soy Co. Address: 2219 S.W. 59th Ave., Miami, 
Florida 33155. Phone: 305-266-0830.

1401. Liu, KeShun. 1998. Re: Profi le. Letter to William 
Shurtleff at Soyfoods Center, March 18. 2 p.

• Summary: This profi le is an autobiography of Dr. Liu. 
Soyfoods Center has divided the story into two parts. Most 
of it is told in our “About the author” section at Dr. Liu’s 
excellent 1997 book titled Soybeans: Chemistry, Technology, 
and Utilization. The rest, which follows, is a description of 
his major responsibilities as Project Leader of the Soyfoods 
Laboratory at Hartz Seed in Stuttgart, Arkansas, where he 
works on breedings soybeans for food use. He oversees the 
laboratory and “collaborates with several plant breeders 
within Hartz Seed and scientists at Monsanto’s Life Sciences 
Research Center, St. Louis [Missouri], to improve soybean 
quality for making both Oriental soyfoods and Western soy 
products (including soy oil and soy protein ingredients). His 
major responsibilities include: (1) conducting research on the 
factors that affect the quality of soyfoods (such as soymilk, 
tofu, natto & soy sprouts) and soy protein ingredients, (2) 
identifying relationships between raw soybean components 
and the quality and yields of soyfoods, (3) developing 
reliable laboratory methods for making soyfoods and 
evaluating their quality attributes, (4) developing rapid 
methods for screening chemical components of breeding 
lines (e.g. assay for fatty acid composition), (5) researching 
the nutritional and functional properties of soybean oil and 
exploring applications of modifi ed soybean oil obtained 
through plant breeding, (6) and identifying new product 
concepts and areas for further improvements of soybeans 
as food.” Address: Project Leader, Soyfoods Lab., Hartz 
Seed–A Unit of Monsanto Co., Inc., 901 N. Park Ave., 
Stuttgart, Arkansas 72160. Phone: (870) 673-8565.

1402. Franke, Adrian A.; Custer, L.J.; Wang, W.; Shi, C.Y. 
1998. HPLC analysis of isofl avonoids and other phenolic 
agents from foods and from human fl uids. Proceedings of the 
Society for Experimental Biology and Medicine [PSEBM] 
217(3):263-73. March. [58 ref]
• Summary: Discusses: Soybeans (raw, dry, Singapore), 
soybeans (roasted), soybeans (toasted), green soybean pods, 
soy protein, soybean sprouts, tofu (raw), tofu (fermented, 
Singapore), curd (fermented), soy milk, soy cheese, Foo 
Jook (skimmed, dry supernatant [dried yuba sticks], raw, 
Singapore), Foo Jook (cooked), Tau Kwa, raw (pressed tofu, 
raw, Singapore), Tau Pok, raw (fried Tau Kwa, Singapore), 
bean curd (fried). Daidzein, genistein, glycitein. Address: 
1-2. Cancer Research Center of Hawaii, 1236 Lauhala 
St., Honolulu, Hawaii 96813; 3-4. Dep. of Community, 
Occupational, and Family Medicine, National Univ. of 
Singapore, Singapore 0511, Republic of Singapore.

1403. Product Name:  V.G. Burger [Original, Spicy, 
Freedom].
Manufacturer’s Name:  IQ Foods.
Manufacturer’s Address:  5201 Thatcher Rd., Downers 
Grove, IL 60515 (P.O. Box 577397, Chicago, IL 60657-
7397).  Phone: 630-434-7170.



HISTORY OF SOY SPROUTS   547

© Copyright Soyinfo Center 2013

Date of Introduction:  1998. March.
Ingredients:  Original and Spicy: Millet, carrots, spinach, 
mozzarella cheese, bread crumbs, mung bean sprouts, lentil 
sprouts, soy bean sprouts, whole wheat fl our, sesame seeds, 
tahini, eggs, onions, soy sauce, unrefi ned saffl ower oil, 
spices.
Wt/Vol., Packaging, Price:  4 x 2.5 oz = 10 oz meatless 
patties.
New Product–Documentation:  See next page. Leafl et sent 
by Patricia Smith from Natural Products Expo at Anaheim. 
1998. March. “V.G. Burger: Open wide.” On the front of the 
leafl et is a photo of the burger, with trimmings, between two 
buns.
 On the rear we read that V.G. Burger stands for 
“Vegetable Goodness.” “V.G. Burgers are delicious, meatless 
alternatives that don’t compromise on taste.” The ingredients 
for each fl avor are given. www.iqfoods.com.

1404. Patterson, Anne. 1998. Isofl avones: New frontier in 
nutrition. Soy Connection (The) (Chesterfi eld, Missouri–
United Soybean Board) 6(2):4. Spring.
• Summary: Answers six questions commonly asked by 
consumers. Where are isofl avones found in the soybean? 
They seem to be concentrated in the soybean hypocotyl 
(the part of the seedling below the seed leaves), with low to 
moderate amounts in the cotyledons. Address: R.D.

1405. Goldbeck, Nikki; Goldbeck, David. 1998. The 
healthiest diet in the world: A cookbook and mentor. New 
York, NY: Dutton (Penguin/Putnam Inc.). xiii + 561 p. Sept. 
Illust. General index. Recipe index. 25 cm. [840+* ref]
• Summary: This is an excellent book, with a wonderful 
title that lives up to its promise. Both authors are real 
professionals, with 25 years in the fi eld. Contains extensive 
information about the importance of a wholefoods, natural 
foods diet, with plenty of fresh fruits, vegetables, beans, 
and soyfoods as sources of the many recently-discovered 
phytochemicals, which offer promising health benefi ts. The 
authors are fans of soyfoods, which are featured in both the 
text and recipes throughout the book.
 In Part I, “Goldbeck’s Golden Guidelines,” No. 5 is 
“Super Soy Foods” (p. 14-15) which encourages readers to 
“Make soy foods a regular part of your diet.”
 Part II is the recipe section, titled “In Nikki’s kitchen: 
Healthiest diet recipes.” The main soyfoods used in 
recipes are tofu (48 recipes!), tempeh (15), soy milk (14), 
miso (8), soybeans, whole dry (3), and soy fl our (2). This 
book contains so many soy-related recipes that we cannot 
possibly list all of their names. So here are two samplers 
of such recipes to give a feeling of their diversity, extent, 
and inviting names. (1) Salad dressings and salads: Creamy 
miso-mustard coleslaw (p. 178). Tofu mayonnaise (p. 190). 
Creamy tofu Russian dressing (p. 191). Creamy tofu ranch 
dressing (p. 191). Lemon-tahini dressing (with soy sauce, p. 

192). Creamy miso-mustard dressing (p. 193).
 (2) Tempeh recipes: Tempeh strips (p. 31). Tempeh 
breakfast links (p. 32). Baked Italian tempeh (p. 38). Tempeh 
burgers (p. 39). Skewered tempeh with orange-nut crust 
(mini kebabs, p. 61). Maple-pecan tempeh (p. 98). Baked 
corn-tempeh hash (p. 98-99). Picadillo (Latin American 
sloppy Joes with tempeh, p. 99). Tempeh mushroom stew (p. 
100). Asian grill (with marinated tempeh, p. 101). Tempeh 
kebabs (p. 102). Shish kebab in a bag (p. 103). Tempeh-bean 
chili (p. 114-15).
 In Part III, “Mentor,” one entire chapter is dedicated 
to soyfoods (“5. In praise of soybeans,” p. 408-29). The 
contents of that chapter: Introduction. Soy’s special assets. 
The phytochemical furor. Protein plus. Soy fi ber. Vitamins 
and minerals. Soy concerns. Soy food selection (incl. 
Western-style dairy and meat alternatives; soy cheese, soy 
ice cream, “soy-based imitation meat”). Stick with traditional 
soy foods: Tofu, tempeh, soy milk, soy nuts, whole soybeans 
(incl. edamame or green soybeans), soy sprouts, soy fl our, 
soy grits, soy sauce, miso, okara (soy fi ber), natto. Soy for 
health: Introduction, cancer (breast, prostate, and other 
hormonally infl uenced cancers), heart disease, diabetes, 
osteoporosis, women and soy, infant feeding. Nikki’s dialog 
boxes: Mixing and matching soy protein. Just because they 
call it “milk”: Nondairy vs. dairy. The question of salt. How 
to acquire your anti-cancer soy intake. Twenty-fi ve grams of 
soy protein a day?
 Soybeans are also mentioned in Chapter 6, “The beauty 
of beans” (see p. 431, 434). The 43-page bibliography of 
current scientifi c information on the health benefi ts of foods 
is worth the price of the book.
 In the chapter titled “Controversial carbohydrates” 
is a long section about the glycemic index of foods titled 
“G-Force: A new perspective on carbohydrates” (p. 280-89); 
it includes a 6-page table showing G-force [glycemic index] 
ratings for individual foods. “Foods with a high G-Force 
[55 and above, bad] raise blood sugar levels quickly; this is 
usually matched by a rapid rise in insulin. Foods with low 
G-Force cause blood sugar levels to rise gradually, in which 
case insulin is usually released more evenly.” Foods that tend 
to have a high G-Force are: Desserts and sweets (doughnut 
108, graham crackers 106), foods made from refi ned fl ours 
(baguette 136, bagel 103, white wheat bread 100), sweet and 
refi ned breakfast cereals (puffed rice 132, Cornfl akes 119, 
Cheerios 106), sugars (maltose 150, glucose 137, sucrose 
92). Foods groups that tend to have low G-force are: Fruits 
(apple 54, apple juice 58, orange juice 63, but watermelon 
103), legumes (soybeans 25, chickpeas 47), dairy products 
(yogurt 20, milk 46). vegetables (non-starchy). Address: 
Woodstock, New York.

1406. Soya & Oilseed Bluebook. 1998--. Serial/periodical. 
Bar Harbor, Maine: Soyatech, Inc. Peter Golbitz, publisher 
and editor. Frequency: Annual.
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• Summary: Preceded by Soya Bluebook Plus. A directory 
and information book for the soybean processing and 
production industries. The fi rst issue (shipped Sept. 1998) 
is subtitled “The annual directory of the world oilseed 
industry.” On the cover, below a map of the world is printed 
the date “1999” in large letters, followed by “A Soyatech 
Publication.” Crops featured on the front cover and inside 
are “soya, corn, cottonseed, canola, rapeseed, sunfl owerseed, 
palm kernel, palm, coconut, and peanut.”
 Contents (the four main sections are marked with a 
fold-out tab): Translations of oilseed terminology (English, 
German, French, Spanish, and Portuguese). Organizations 
and government agencies: Complete listings by country. 
Oilseeds and oilseed products: White pages (Index, 
individual crops), catalog pages, yellow pages (complete 
company listing by country). Equipment supplies and 
services. Oilseed statistics. Oilseed reference: Oilseed 
glossary, standards and specifi cations, oilseed technical 
charts and tables. Indexes: Comprehensive index, internet 
address index, brand name index, advertiser index.
 Soy-related terms appearing in the translation section (p. 
9-15) are: (1) Oilseeds and products: dairy analogs, lecithin–
edible, lecithin industrial, meat analogs, miso, organic soy 
products, soy distillate, soy fi ber, soy fl akes–defatted–edible, 
soy fl akes–full fat, soy fl our–defatted, soy fl our–enzyme 
active, soy fl our–full fat, soy fl our–low fat, soy fl our–roasted, 
soy fl our–textured, soy grits, soy isofl avones, soy livestock 
feed, soy oil margarine, soy oil shortening, soy oil–crude, 
soy oil–edible, soy oil–hydrogenated, soy oil–industrial, 
soy oil–refi ned, soy oil-based fuel, soy protein concentrate, 
soy protein isolate, soy protein–hydrolyzed, soy protein–
industrial, soy sauce, soy sterols & tocopherols, soy-based 
foods–other, soybean fatty acids, soybean hulls, soybean 
meal, soybean meal–full fat, soybean seed breeder, soybean 
seed (for planting), soybean soapstock, soybeans–food grade, 
soybeans genetically modifi ed, soybeans–green vegetable, 
soybeans–identity preserved, soybeans–non-gmo, soybeans–
organic, soybeans, whole dry, soymilk beverages, soymilk 
powder, soynuts, tempeh, tempeh starter cultures, textured 
vegetable protein, tofu & tofu products, tofu powder. (2) 
Equipment & services: Coagulants for tofu, soymilk & tofu 
processing equipment, sprouting equipment. Address: 318 
Main St., P.O. Box 84, Bar Harbor, Maine 04609. Phone: 
207-288-4969.

1407. Lerner, Jane. 1998. Global Protein may be shut down: 
Valley Cottage tofu packager out of second chances, offi cial 
says. Journal News (The) (Valley Cottage, New York). Oct. 
25. p. 12A-13A.
• Summary: The article begins: “A Valley Cottage tofu-
making company has one of the worst food safety and 
sanitation records in New York and could be shut down by 
the state any day because of its repeated failure to clean up.
 “Global Protein Foods, which processes and packages 

tofu, bean sprouts and soy beans, has been charged with 
more violations–for roaches, rat droppings, dirty equipment–
than any other establishment in Rockland, Westchester or 
Putnam counties.
 “The company, which has been ordered to pay nearly 
$7,000 in fi nes since 1996, is among the worst offenders 
in the state, said Peter Gregg, spokesman for the state 
Department of Agriculture and Markets.”
 Records show that the company has failed 21 of 29 
inspections by the Department since 1993. The company 
failed 8 of its last 10 inspections, the most recent of which 
took place on Oct. 14. “’Our fi le on them is as thick as the 
telephone book,’ he said. ‘This place continues and continues 
to ignore our laws and regulations.’”
 Located at 707 Executive Blvd., in an otherwise 
spotless corporate park, the entrance to Global Protein 
Foods is heaped with garbage. The business has been in 
Valley Cottage for 7 years. Company president Haruhisa 
Tsuchitani, now on a business trip in Japan, was unavailable 
for comment.

1408. Bau, H.M.; Villaume, C.; Nicolas, J.P.; Méjean, 
L. 1998. Growth and hormonal effects of soy–Effects of 
soybean (Glycine max) germination on biologically active 
components and nutritional value of seeds and biological 
characteristics in rats (Abstract). American J. of Clinical 
Nutrition 68(6S):1539S. Dec. Supplement.
• Summary: Sprouting soybeans caused a signifi cant 
increase in the content of saponins, estrogenic compounds, 
and almost all phytosterols, especially Beta-sitosterol. 
Lecithin content increased slightly and gradually. Lipase and 
alpha-galactosidase activities increased, while lipoxygenase 
activity decreased after sprouting for less than 72 hours. 
The latter caused the fl avor and odor score of germinated 
soybean fl our to improve. Address: INSERM U 308, 
Unité de Recherches sur les Mécanismes de Régulation du 
Comportement Alimentaire-38 rue Lionnois, 54000 Nancy, 
France.

1409. Solomon, Charmaine; Solomon, Nina. 1998. 
Charmaine Solomon’s encyclopedia of Asian food. Boston, 
Massachusetts: Periplus Editions. xiv + 480 p. Color illust. 
([28] p. of plates). 29 cm. [67* ref]
• Summary: An outstanding book; the color illustrations of 
many ingredients are spectacular and very informative. The 
author has an insatiable curiosity.
 Contents: List of illustrations. Introduction. How to use 
the Encyclopedia of Asian Food. Acknowledgements. A-Z 
of Asian Food. Bibliography. Illustrated index of selective 
ingredients. Index of recipes. Index of alternative words and 
main entries.
 Soy related entries: Bean curd (p. 26-28, incl. all the 
different types, yuba, deep-fried tofu types, fermented tofu 
incl. ch’ou doufu [chou doufu]: “Despite its overpowering 
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aroma, slimy texture, unappetizing color and the unfortunate 
odor it leaves on the breath, those brave enough to partake of 
it consider it a delicacy”).
 Bean paste, sweet (p. 29. The three colors and types are 
red {from adzuki beans}, yellow {from mung beans, husked 
and split}, or black {from black soy beans}. “The pastes 
are usually available ready-made sweetened in cans. It is 
possible to make your own, starting out with dried beans.” 
Name in Chinese: dow sa, tau sa {sweet bean paste}).
 Bean paste, yellow (p. 29. Despite what the label says, 
this thick, salty condiment is brown, not yellow, in color).
 Bean sauces (p. 29. “Made from fermented soy beans,” 
they range in color from yellow to brown to black [sweet 
black bean paste]. Their consistency is more like pastes that 
must be spooned from the jar than pourable tomato ketchup).
 Beans, salted yellow (p. 31. Canned yellow soybeans 
which have been salted and fermented).
 Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with 
black bean sauce, incl. “2 tablespoons canned salted black 
beans [fermented black soybeans]”).
 Black bean (p. 43-44. Black soy beans which are 
fermented and salted. “Some are sold in cans in a salty 
liquid, others in plastic bags, covered with salt crystals.” 
Also called “preserved black beans”).
 Flours & starches (p. 157-61). Incl. soy fl our. “A high 
protein, low starch fl our... used mostly in Japan [where it is 
called kinako] and China. In Korea roasted soy bean fl our 
and fermented soy bean fl our are used to make a variety of 
bean pastes.”
 Note. This is the earliest English-language document 
seen (Nov. 2012) that uses the term “roasted soy bean fl our” 
to refer to kinako.
 Legumes & pulses (p. 206-18). A long and interesting 
section. All entries have a scientifi c name. Many have an 
illustration. Those found in many Asian countries (e.g., 
green bean, green pea) have the name in each country. 
Includes: Introduction, adzuki bean, asparagus bean (see 
winged bean), asparagus pea, black-eyed pea (a variety of 
cowpea), black gram, blue pea, broad bean, butter bean 
(see lima bean), chick pea, cowpea (see yard-long bean), 
fenugreek, green bean, green pea, hyacinth bean (see lablab 
bean), lablab bean, lentil, lima bean, long bean (see yard-
long bean), moong bean (see mung bean), moth bean, mung 
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean), 
red kidney bean, rice bean, sataw bean (see parkia), snow 
pea, soy bean (short entry), sugar snap pea, tamarind, white 
gram (see black gram), winged bean (China: su-ling dou; 
India: Goa bean; Indonesia: kecipir; Japan: shikakumame; 
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka: 
dara-dhambala. Thailand: thua pu). Yard-long bean (this is 
the fresh bean known by a host of names). Recipes: Adzuki 
bean soup.
 Master sauce (p. 232). “Also known as ‘fl avour pot’ 
or ‘lu,’ this sauce has a base of soy sauce, water, sugar and 

Chinese wine or sherry, with a few variable additions...” 
Cooking with it is similar to ‘red-cooking.’
 Miso (see soy bean products). Mushrooms & fungi (p. 
237-40, incl. recipe for Braised bean curd, cloud ear and 
vegetables, and Braised soy mushrooms). Natto (see soy 
bean products).
 Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame 
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla 
oil, sesame oil). Note: Soy oil is not mentioned here! Okara 
(see soy bean products). Salads, incl. recipe for Indonesian 
vegetable salad (gado-gado), that calls for 4 oz. fried bean 
curd. Shoyu (see soy sauce).
 Soy bean, dried (349). China: da dau, wong dau, hak 
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea: 
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua 
lueang.
 Soy bean, fresh. China: mao dau. Indonesia: kacang 
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh 
soy beans with bean curd.
 Soy bean products (p. 350): Miso (incl. recipe for 
miso soup). Natto. Soy bean paste (go). Soy milk. Tahuri 
(Philippine fermented tofu). Tokwa (tokwan; very fi rm 
square tofu).
 Soy bean sprouts, with recipe for soy bean sprout salad. 
China: dai dau nga choi. India: bhat. Indonesia: kacang 
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong 
namul. Malaysia: kacang soja, taugeh. Philippines: utaw. 
Thailand: thua-lueang.
 Soy sauce (p. 351-52). Chinese soy sauce: Dark soy 
sauce. Light soy sauce (“Usually labeled ‘superior soy’”). 
Mushroom soy sauce (Dark soy sauce that has been fl avored 
with straw mushrooms). Japanese soy sauces: Koikuchi 
(regular shoyu), tamari, usukuchi. Korean soy sauce 
(“About the same colour as Chinese light soy sauce, but not 
as fi ercely salty and with a sweet malted aroma”). Thick 
and fl avoured soy sauces: Kecap asin (“A dark, salty soy 
sauce, from Indonesia, a little thicker than the dark soy of 
China”). Kecap manis (A thick, sweet soy sauce from Java, 
Indonesia). Kicap cair: “The Malaysian equivalent of light 
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark 
soy sauce, though thicker than the Chinese version, but not 
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352): 
“A soy sauce used in the Philippines soured with kalamansi 
juice.”
 Note: This is the earliest document seen (April 2012) 
that uses the term “Kicap cair” or the term “Kicap pekat” to 
refer to light and dark Malaysian soy sauces, respectively.
 Tempeh (p. 386). Incl. recipes for Savoury Tempeh and 
Thai style tempeh. Tofu (see bean curd).
 Also discusses: Adzuki bean, agar-agar (incl. almond 
bean curd, awayuki), almond, amaranth, cowpea, crab 
in black bean sauce (recipe at crab), daikon, millet, 
monosodium glutamate (“I would strongly recommend 
omitting it”), Nonya (pronounced ‘Nyonya.’ The unique 
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cookery found in Malaysia and Singapore resulting from the 
fusion of Malay and Chinese cuisine during the last century), 
peanut, peanut sauce, sago (this palm fl owers only once in 
its life, at about age 15. Just before fl owering, it builds up 
a large reserve of starch in the pith. The tree is felled, the 
pith scooped out, ground and washed to make sago starch), 
seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku, 
nori / laver, wakame), sesame paste, sesame seed, vegetarian 
meals (“By far the most important vegetarian food in the Far 
East... is bean curd”). Address: Australia.

1410. Wise, Victoria. 1998. The vegetarian table: Japan. San 
Francisco: Chronicle Books; London: Hi Marketing. 156 p. 
Illust. (color photos by Deborah Jones). 22 x 21 cm. Series: 
The Vegetarian Table.
• Summary: Contents: Introduction. Basic ingredients 
and seasonings for the Japanese table. 1. Appetizers and 
condiments. 2. Soups. 3. Rice. 4. Noodles. 5. Vegetables. 6. 
Sweets. Table of equivalents.
 Ingredients include: Soybeans, soy sauce, tofu (incl. 
silken tofu, tofu puffs, grilled tofu), miso (red, white, yellow, 
brown, barley), fresh soybeans, dried soybeans (incl. black 
soybeans), soybean sprouts, freeze-dried tofu, soybean milk 
skin (yuba), and soybean curd pulp [okara]. Azuki beans, 
sea greens [sea vegetables incl. agar, kombu, nori, wakame], 
sesame seeds, umeboshi (pickled plums), wasabi, saké.
 Contains too many soy-related recipes to list them all. 
The color photos and food styling are superb–perhaps the 
most beautiful we have ever seen in a cookbook.
 Note: Other books in this series (all published by 
Chronicle Books) are: France, India, Italy, Mexico, and 
North Africa. Address: Oakland, California.

1411. Cooper, Kim. 1999. New developments with soybeans 
in Canada (Interview). SoyaScan Notes. Jan. 18. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: The term “food-grade soybeans” is increasingly 
widely used by Canadian soybean exporters and their Asian 
customers to refer to all soybeans developed specifi cally for 
food use. Many are large seeded, but some are also small 
seeded–developed for sprouting (to have high germination) 
or natto. All have a white hilum. The biggest problem with 
this term is that all soybeans can be used for human food. 
About 5-10% of the soybeans exported from Canada are 
“food-grade.”
 Most overseas buyers of Canadian food-grade soybeans 
want them to be GMO-free. In addition, some overseas 
crushers now also want soybeans that are GMO-free, though 
they need not be food grade.
 The genetically engineered soybeans grown in Canada 
are generally handled in two different ways. The great 
majority, which are used by Canada’s two major soybean 
crushers (owned by the American companies ADM and 
Central Soya) are given no special treatment; they are simply 

sold by farmers to their local elevator, where they get mixed 
with other soybeans in “the stream.” These two crushers 
have made it very clear that they do not want these GMO 
soybeans to be segregated or given any special treatment. 
However the genetically engineered soybeans purchased 
by soybean exporters are handled like any other identity 
preserved (IP) crop, primarily so that buyers in foreign 
countries who want GMO-free can be guaranteed what they 
want. For the past ten years, the Canadian soybean trade 
has been developing its system of IP varieties, especially 
to serve Japanese customers–who usually like specifi c 
varieties. Exporters would contract with farmers to grow 
these special varieties, then at harvest they would be stored 
in their own elevator, silo, tank, etc. and shipped with their 
identity preserved. Organically grown soybeans are handled 
in a quite similar way. So when GMO soybeans arrived, the 
export trade decided to handle them just like IP varieties–
actually more like organic soybeans than like IP. Setting up 
such an IP system has that added benefi t that if and when, 
in the future, consumer benefi ts are genetically engineered 
into soybeans, their identity will have to be preserved. An 
increasing percentage of the soybeans grown in Canada are 
grown under contract–perhaps about 10% at present.
 Shurtleff notes: The U.S. soybean distribution system is 
based on bulk shipments; its ability to handle IP shipments 
is much less advanced than the Canadian system. For 
this reason, the U.S. exports of soybeans to Europe have 
decreased dramatically over the past year. In America, GMO 
soybeans simply took over the main soybean distribution 
system; they did so with hardly any discussion and probably 
based on the assumption that hardly anyone would care. It is 
the latter assumption that is highly questionable.
 Kim: U.S. soybean exporters went to Europe several 
years ago and told their customers: “We have these 
genetically modifi ed soybeans and we’re going to be 
shipping them to you starting this fall.” The European 
buyers explained that European consumers are different 
from American consumers, and may want to think about and 
discuss this new matter. The American’s said, “Sorry, we 
can’t wait. The soybeans are coming.” The Europeans felt 
upset, like the Americans were trying to shove something 
down their throats.
 In Canada, the problem is far from resolved. Consumers 
in Canada are starting to become aware of this issue, 
and they are just starting to sound the alarm. But more 
and more genetically modifi ed products are coming onto 
store shelves, so Kim believes consumers will gradually 
develop confi dence in them–but not in the next 1-2 years. 
Kim believes that there is essentially no chance that most 
consumers will reject genetically modifi ed foods in the long 
run.
 The international conference in Canada last September 
was attended by about 200 people; there would have been 
more but for an airline strike in Canada. Peter Golbitz 
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presented an excellent keynote address. His paper and 
some others are posted on the OSGMB website. Address: 
Marketing Specialist, OSGMB, Chatham, Ontario, Canada 
N7M 5L8. Phone: (519) 352-7730.

1412. Bernard, Richard L. 1999. Historical list of publicly 
developed North American specialty soybean cultivars to 
1989: Small seeded. Urbana, Illinois. 1 p. Feb. Unpublished 
typescript.
• Summary: This list excludes introductions and privately 
developed cultivars. For each variety is given: Year released, 
institute, cultivar name, maturity group, parentage. The 
varieties listed in this table are Nattawa (Released in 1981, 
Ottawa, Ontario, Canada), Chico (1983, Minnesota), 
Canatto (1985, Ottawa), Vance (1986, Virginia), IL1 and IL2 
(1989, Illinois), SS201 and SS202 (1989, Iowa), Minnatto 
(1989, Minnesota), Camp (1989, Virginia), Nattosan (1989, 
Ottawa), TNS (1989, Ottawa). Address: Prof. of Plant 
Genetics (Retired), Dep. of Agronomy, Univ. of Illinois, 
Urbana, IL 61801.

1413. Bernard, Richard L. 1999. Summary of research & 
breeding programs for food type soybeans. Urbana, Illinois. 
3 p. Feb. Unpublished typescript.
• Summary: This list excludes introductions and privately 
developed cultivars. Each entry includes: Originating 
organization and soybean breeder, food uses (mainly natto 
and tofu), and breeding objectives. For natto, 100 beans 
should usually weigh less than 10 gm, whereas for tofu, 100 
beans should usually weigh more than 20 gm.
 (1) Agriculture Canada, Ottawa–E.R. Cober: Natto and 
tofu. (2) Agriculture Canada, Harrow–V. Poysa: Natto and 
tofu. (3) Virginia Polytechnic and State Univ. (Blacksburg)–
G.R. Buss: Natto and tofu. (4) North Carolina State Univ.–T. 
Carter: Natto and tofu. (5) South Carolina State Univ.–E. 
Shipe: Natto. (6) Georgia State Univ.–R. Boerma & R. Mian: 
Tofu. (7) Univ. of Minnesota–Orf: Natto and tofu. (8) North 
Dakota State Univ.–T. Helms: Natto, sprouts, and tofu. (9) 
Ohio State Univ.–S.K. St. Martin & R.J. Fioritto: Tofu. 
(10) Univ. of Illinois–R. Bernard: Natto and edamame. (11) 
Iowa State Univ. and Puerto Rico–W.R. Fehr: Natto, tofu & 
edamame. (12) Missouri–S. Anand & D. Sleper: Natto and 
tofu. (13) Univ. of Nebraska–G.L. Graef: Natto, sprouts, 
tofu, green vegetable [edamame]. (14) Washington State 
Univ., T. Lumpkin: Edamame.
 Small-seeded parents: Camp, Chico, Chohakuzan, 
Jizuka, Kosuzu, Nattosan, Pearl, Pureunkong, Vance.
 Large-seeded parents: Benning, Danbaekong, Enrei, 
Hyuga, Misuzu Daizu, Nakesennari, Saturn, Shiromeyutaka, 
Suzuyutaka, Tamahikari, Tanbaguro, Totoshirome.
 Edamame parents: Disoy, Magna, Prize, Grande, Vinton 
81, Verde, Emerald, LS201, LS301, Saturn. Address: Prof. 
of Plant Genetics (Retired), Dep. of Agronomy, Univ. of 
Illinois, Urbana, IL 61801.

1414. Stevens & Associates, Inc. ed. and comp. 1999. U.S. 
1999 soyfoods directory. Lebanon, Indiana: Indiana Soybean 
Development Council. 48 p. 28 cm. [23 ref]
• Summary: This is the fourth edition of the U.S. Soyfoods 
Directory. Page 2 states: “And a special thanks goes to 
the Soy Protein Partnership for sponsoring this project.” 
For a list of farmers and companies that grow soybeans 
organically, see p. 28. This 1999 Soyfoods directory is now 
available online at www.talksoy.com. Address: Stevens & 
Associates, 4816 North Pennsylvania Street, Indianapolis, 
Indiana 46205. Phone: 317-926-6272.

1415. Stuttman, Len. 1999. What does the term “food-grade 
soybeans” really mean? (Interview). SoyaScan Notes. March 
4. Conducted by William Shurtleff of Soyfoods Center. 
Followed by a fax of June 19.
• Summary: Len uses the term “food-grade soybeans” a lot. 
He may have learned it from people in Canada. For making 
soynuts, he needs special varieties of soybeans that are high 
in protein, low in fat, have good texture, good taste, and 
retain their integrity during processing (the seedcoat or hull 
stays on–does not slough off–during the entire soaking, 
cooking, and deep-frying process). A soybean with a thin 
seedcoat usually has poor integrity. Actually, he must try to 
fi nd a variety in which he can get as many of these qualities 
or specifi cations as possible at a competitive price. This 
is complicated; the only way to test a particular variety is 
to put it through the process. Moreover, a variety (such 
as Sapphire) that works well one year may not work so 
well the next year. Or a variety grown at one latitude that 
works well may not work so well when grown at a much 
different latitude. Soybeans grown at northern latitudes 
generally work better than those grown to the south. Not 
all of Canada’s “food-grade soybeans” work well for Len’s 
particular application. For example, manufacturers of tofu 
and soymilk want high protein dispersibility in water. Len 
wants low protein dispersibility, so that protein is not lost 
during soaking and cooking.
 Thus within this broad category of “food-grade 
soybeans” each food application has somewhat different 
requirements. Actually, it gets even more complicated. When 
most people say “food-grade soybeans” they are usually 
talking about large-seeded, clear-hilum soybeans–most of 
which have a Japanese pedigree. Yet makers of natto and soy 
sprouts want small-seeded soybeans.
 Back in the days when public soy varieties 
predominated, one variety (such as Corsoy) might be around 
for years and years. But now that most varieties originate 
from private seed companies, they change more often and 
they are not generally bred for food use–except in Canada. 
W.G. Thompson & Sons has a young soybean breeder who 
is excellent; but they do not have a food laboratory. Address: 
President and CEO, Sycamore Creek Co., 200 State St., 
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Mason, Michigan 48854. Phone: 517-676-3836.

1416. Product Name:  Sprouted Ezekial Bagels: Certifi ed 
Organic, Yeast Free.
Manufacturer’s Name:  French Meadow Bakery.
Manufacturer’s Address:  2610 Lydale Ave. South, 
Minneapolis, Minnesota 55408.  Phone: 612-870-4740.
Date of Introduction:  1999. March.
Ingredients:  Sprouted organic wheat, sprouted organic 
barley, sprouted organic lentils, sprouted organic millet, 
sprouted organic spelt, sprouted organic soybeans, fi ltered 
water, unrefi ned sea salt.
Wt/Vol., Packaging, Price:  5 bagels per 17 oz. package.
How Stored:  -
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 1999. March. 
“New! No added oil. No sweeteners. Delicious! Kettle boiled 
the old world way for real bagel taste.”

1417. Liu, KeShun. 1999. Oriental soyfoods. In: C.Y.W. Ang, 
K. Liu, and Y-W. Huang, eds. 1999. Asian Foods: Science & 
Technology. Lancaster, Pennsylvania: Technomic Publishing 
Co., Inc. 546 p. See p. 139-99. Chap. 6. March. [60 ref]
• Summary: Contents: Introduction: Soybeans as a crop, 
composition and nutritional quality of soybeans, soyfoods–
from the east to the west, soyfood classifi cation.
 Soymilk: Introduction, traditional soymilk, modern 
soymilk (techniques for reducing beany fl avors, commercial 
methods, formulation and fortifi cation, homogenization, 
thermal processing, and packaging), concentrated and 
powdered soymilk, fermented soymilk (with lactic acid 
bacteria), soymilk composition and standardization.
 Tofu: Introduction, methods of tofu preparation, factors 
involved in tofu making (soybean varieties, concentration 
of soymilk, heat process of soymilk, types of coagulants, 
concentration of coagulants, coagulation temperature, 
coagulation time, process automation, packaging), varieties 
of tofu (silken tofu, regular and fi rm tofu, Chinese semidry 
tofu {doufu gan}, Chinese tofu sheets and tofu noodles, 
lactone tofu), varieties of tofu products (deep-fried tofu, 
Japanese grilled tofu, frozen tofu, Japanese dried-frozen 
tofu, Chinese savory tofu, fermented tofu {Sufu or Chinese 
cheese, varieties of sufu, preparation methods, preparation 
principle}).
 Soymilk fi lm (yuba). Soybean sprouts. Green vegetable 
soybeans. Other non-fermented soyfoods: Okara, roasted soy 
powder.
 Fermented soy paste (Jiang and miso): Koji, koji 
starter, and inoculum (koji, koji starter, inoculum), Chinese 
jiang (traditional household method, pure culture method, 
enzymatic method), Japanese miso (preparing rice koji, 
treating soybeans, mixing and mashing, fermenting, 
pasteurizing and packaging), principles of making jiang or 
miso.

 Soy sauce (Jiangyou or shoyu): Chinese jiangyou 
(traditional household method, modern methods), Japanese 
shoyu (treatment of raw materials, koji making, brine 
fermentation, pressing, refi ning), principles of making soy 
sauce, chemical soy sauce (made by acid hydrolysis; heat 
with 18% hydrochloric acid for 8-12 hours, then neutralize 
with sodium carbonate and fi lter to remove insoluble 
materials), proximate composition of soy sauce, quality 
attributes and grades.
 Japanese natto: Methods of preparation, principles of 
preparation.
 Indonesian tempeh: Traditional method, pilot plant 
method, principles of tempeh preparation. Fermented black 
soybeans (Douchi or Hamanatto): Chinese douchi, Japanese 
Hamanatto.
 Tables: (1) Names (English, Chinese, Japanese, Korean, 
Indonesian, Malay, Filipino) general description, and 
utilization of nonfermented Oriental soyfoods.
 Soy sprouts: Chinese: Huang dou ya, Da dou ya. 
Japanese: Daizu no moyashi. Korean: Kong no mool.
 Yuba: Chinese: Dou fu pi, Fu zhu. Japanese: Yuba. 
Korean: Kong kook. Filipino: Fu chok.
 Roasted soybeans (Soynuts): Chinese: Chao da dou. 
Japanese: Iri-mame. Korean: no name. Indonesian: no name
 Roasted soy powder: Chinese: Chao dou fen, dou fen. 
Japanese: Kinako. Korean: Kong ka au. Indonesian: Bubuk 
kedelai. (2) Names (English, Chinese, Japanese, Korean, 
Indonesian, Malay, Filipino) general description, and 
utilization of fermented Oriental soyfoods. (3) Proximate 
composition (gm per 100 gm fresh weight) of some 
fermented soyfoods.
 Figures show: (1) Flowchart: Traditional Chinese 
method for making soymilk and tofu (from whole soybeans). 
(2) A commercial processing method (Alfa Laval) for 
making soybase and a subsequent product–soymilk. (3) 
Photo of homemade fi rm tofu. (4) Photo of a dish of tofu and 
mushrooms. (5) Photo of cubes of sufu (Chinese cheese) on 
a white plate. (6) Flowchart for making sufu from fi rm tofu. 
(7) Photo of two packages of dried yuba sticks (Chinese). (8) 
Photo of a bowl of soy sprouts. (9) Photo of Chinese chiang, 
and Japanese red and white miso, each on one of three 
spoons in a shallow white bowl. (10) Flowchart of a common 
method for making Japanese rice miso [red miso]. (11) Photo 
of soy sauce in three different containers: dispenser, small 
bottle, and large Chinese can. (12) Flowchart of a common 
method for making Japanese koikuchi shoyu (soy sauce). 
(13) Photo of two chopsticks lifting some Japanese natto 
from a bowl full of natto; the thin strings connecting the 
natto above and below are clearly visible. (14) Flowchart 
of a common method for making Japanese natto from 
whole soybeans. (15) Photo of tempeh made in the USA in 
perforated plastic bags (Courtesy of Mr. Seth Tibbott, Turtle 
Island Foods, Inc., Hood River, Oregon). (16) Flowchart 
of traditional Indonesian method for making tempeh from 
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whole soybeans. (17) Photo of Chinese douchi (fermented 
black soybeans) on a white plate.
 Note: For a biography of KeShun Liu PhD see p. 
544. Address: PhD, Soyfoods Lab., Hartz Seed, A Unit of 
Monsanto, Stuttgart, Arkansas.

1418. Newman, Jacqueline M. 1999. Cultural aspects of 
Asian dietary habits. In: C.Y.W. Ang, K. Liu, and Y-W. 
Huang, eds. 1999. Asian Foods: Science & Technology. 
Lancaster, Pennsylvania: Technomic Publishing Co., Inc. 546 
p. See p. 453-85. Chap. 15. [104 ref]
• Summary: Contents: Introduction. Foods of Bangladesh. 
Cambodian foods. Chinese foods: Food selection, eating 
behaviors, intracultural differences, feasts, holidays and 
special foods. Indian foods. Indonesian foods. Japanese 
foods. Korean foods. Laotian foods. Malaysian foods. 
Nepalese foods. Foods of Pakistan. Philippine foods. Thai 
foods. Vietnamese foods.
 In each country and culture, the role and practice of 
vegetarianism is discussed.
 Soyfoods are mentioned as follows: China (p. 458): “For 
breakfast, Northerners prefer warm soymilk and fried wheat-
dough crullers.” Vegetarians from both north and south 
get an important part of their protein “from a sophisticated 
cuisine based upon considerable use of gluten and tofu,” 
made to look and taste like animal products.
 Indonesia (p. 463): “... foods are preferred sweet; even 
the local soy sauce, kecap manis, is fermented sweetened.”
 Japan (p. 465): Mentions shoyu and tofu.
 Korea (p. 468-69): Mentions tofu.
 Malaysia (p. 472): Discusses Chinese who married 
Malay women (called Nonyas); “their families are called 
Peranakan or Straits Chinese and their cooking is called 
Nonya Cuisine. Straits Chinese live mostly in Penang, 
Malacca, and Singapore; practice Buddhism; and cook their 
Chinese food with a Malay infl uence. Their Nonya cuisine is 
eaten communally; all dishes are served at once,...”
 Nepal (p. 473): “During Janai Purnima, a soup called 
quantee is essential; it is made from sprouted soy, chick pea, 
black beans,...”
 Pakistan (p. 476): Pad Thai, a popular lunch dish, is 
made with tofu. Note: Pad Thai, based on rice noodles, is 
one of Thailand’s national dishes. Address: PhD, R.D., Prof., 
the Dep. of Family, Nutrition and Exercise Sciences, Queens 
College-CUNY, Flushing, New York.

1419. Salmon, Margaret B. 1999. Soy expressions: 
Common-sense way to small food bills. 404 easy soy 
recipes. Demarest, New Jersey: Techkits, Inc. x + 160 p. 
Index. 22 cm.
• Summary: A quickie spiral-bound soy cookbook. It is 
not vegetarian; recipes call for the use of lean ground beef, 
chicken, turkey, frankfurters, turkey frankfurters, tuna, 
salmon, clams. The section at the back titled “Index” is not 

really an index. Some form of soy appears in every recipe; 
the main forms are tofu, soymilk, soybean sprouts, cooked 
soybeans, soy sauce, teriyaki sauce, soybean oil, “Smart 
Dogs,” black soybeans, soybean fl our, and soy bacon bits. 
Contents: Introduction. How safe are soybeans? Hundreds of 
soy recipes. Soy foods taste good. A new look at soybeans. 
Recipes: Soups. Salads and vegetables. Main dishes. 
Omelets. Breads, cookies, muffi ns and snacks. Sugar free soy 
desserts. Desserts: Pies & puddings. Shakes and pops.
 Margaret is the author of many books on food and 
nutrition. She was “formerly Research Dietitian on the cystic 
fi brosis research team at Columbia-Presbyterian Medical 
Center in New York City, and Chief Dietitian and Director of 
the Dietetic Traineeship Program at St. Joseph’s Hospital and 
Medical Center in New Jersey. She is President of Salmon 
Consultants, Consultants to physicians, hospitals, schools 
and federal nutrition programs, and lecturer for schools, 
colleges, radio and television.
 “She received a degree in food chemistry and nutrition 
at the University of California at Berkeley, and degrees at 
Columbia University in the science of nutrition and nutrition 
education. She also has a Certifi cate of Hospital Dietetics 
from Duke University and is listed in Who’s Who of 
American Women and World Who’s Who of Women and is 
a Registered Dietitian.” Address: R.D., L.D., P.D., Techkits, 
Inc., P.O. Box 105, Demarest, New Jersey 07627.

1420. Simonds, Nina. 1999. A spoonful of ginger: 
Irresistible, health-giving recipes from Asian kitchens. New 
York, NY: Alfred A. Knopf. xii + 322 p. April. Illust. Index. 
24 x 21 cm. [53 ref]
• Summary: This beautiful hardcover book and cookbook, 
printed on glossy paper with many color and black-and-
white photos, looks at food in two ways: As medicine, 
and as the source of delicious recipes. The Asian holistic 
approach is relaxed and non-rigid; it emphasizes balance. 
Soyfoods appear throughout. Tofu is used to “increase body 
energy, produce fl uids, and lubricate the system. It is said 
to have yin, or cooling, properties” (p. 23). Miso chicken 
soup with snow peas and tofu (p. 34). Grilled miso fi sh 
fi llets (p. 66). Pan-seared halibut with garlicky black bean 
sauce (“Seasonings: 3 tablespoons fermented or salted black 
beans, rinsed, drained, and minced, 2 tablespoons minced 
garlic, 2 tablespoons minced fresh ginger,... p. 71; “Black 
soybeans have been used by the Chinese for medicinal 
purposes for over 2,000 years”). Baked black bean shrimp 
(with “Seasonings: 2 tablespoons fermented black beans, 
rinsed and drained; 2 tablespoons minced scallions, white 
part only; 1 tablespoon minced fresh ginger; 1 tablespoon 
minced garlic; and 1 teaspoon dried chile [chili] fl akes.” 
When the oil in a wok is very hot: “Add the Seasonings and 
stir-fry for about 10 seconds with a slotted spoon or spatula 
until fragrant.” A side note on this page: The Chinese System 
of Food Cures, by Dr. Henry Lu, says that “a regular diet 
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of fermented black beans can relieve depression and stress 
and counteract any toxins,” p. 75). Stir-fried saucy shrimp 
(with sweet bean sauce or jiang, one of the earliest Chinese 
seasonings; if unavailable, substitute hoisin sauce, p. 81). 
Grilled hoisin scallops (with ½ cup hoisin sauce, p. 83). 
Spicy grilled squid with warm greens (with ½ cup hoisin 
sauce, p. 86-87). Broccoli or caulifl ower with a soy-lemon 
dressing (p. 173). Grilled leeks in a garlic-soy dressing 
(p. 174). Grilled wild mushrooms with a teriyaki dressing 
(p. 178). Black bean acorn squash (with “2 tablespoons 
fermented black beans, rinsed, drained, and minced.” 
Describes how to make “black bean sauce,” p. 179).
 One chapter, titled “Soybeans and tofu” (p. 192-
215), begins with a discussion of the work of Dr. Albert 
Leung, author of various books on Chinese herbs and 
food, and creator of a computerized database on Chinese 
herbal medicine for the National Cancer Institute. “Like a 
growing number of doctors, Dr. Leung feels strongly that 
an integrated approach should be taken in the treatment of 
many diseases, one that draws from the strengths of both 
conventional and alternative therapies. He also concurs 
with Henry Lu that fortifying the immune system is critical 
to good health. ‘Our immune system is the key to health 
and longevity and there are many factors that throw off our 
yin/yang balance,’ Dr. Leung says. ‘When this happens, 
Traditional Chinese Medicine often uses herbal tonics and 
food to help restore the balance.’
 “Tofu is such a food. Chinese doctors classify its nature 
as cool and sweet. It is credited with clearing heat from the 
body, detoxifying the system, and strengthening the spleen 
and stomach.”
 A full-page color photo (p. 192) shows tempeh being 
fried. Simonds notes that the earliest known recorded use 
of black soybeans dates back to the middle of the eighth 
century.
 A table titled “Soybeans and their byproducts” (p. 196) 
lists ten products, how each is used, and how long they will 
stay fresh in a refrigerator. The foods are: Fresh soybeans [as 
a green vegetable appetizer], soybean sprouts, miso, soybean 
milk, silken tofu, soft tofu, fi rm tofu, extra-fi rm tofu, 5-spice 
pressed tofu, and tempeh.
 Recipes are from many Asian countries”: Japanese-style 
silken tofu. Soybean sprouts and leeks in hot chile sauce. 
Rainbow salad with spicy peanut dressing (and tofu). Spicy 
garlic bean curd noodles. Vegetarian roll-ups (with tofu). 
Fragrant steamed pearl balls (with tofu and glutinous rice). 
Spicy ma po tofu. Cantonese style tofu in black bean sauce 
(incl. fermented black beans, garlic, ginger and hot chile 
paste). Vegetarian kung pao with broccoli and peanuts (with 
tofu. Note: Kung pao is a style of food preparation associated 
with Szechuan and Hunan). Curried tofu. Braised cinnamon 
tofu. Simmered tofu with black mushrooms. Fried tempeh 
with sweet and sour sauce. Spicy stir-fried tempeh with basil. 
Ginger teriyaki tempeh.

 Also: Chicken-black bean brown rice (with fermented 
black [soy] beans, garlic, and fresh ginger, p. 231; Dr. 
Albert Leung says that making fermented black beans is 
a complicated process, in which small black soybeans are 
fi rst soaked in water with mulberry leaves and wormwood 
herb, then they are fermented with salt). Vegetarian pad thai 
(with tofu, p. 245). Almond soy jelly with litchees and melon 
(with soy milk, p. 266). Two-spice vanilla tapioca pudding 
(with soy milk, p. 269; Soy milk lubricates the body, clears 
the lungs, and is often prescribed for urinary disorders and 
constipation). Coconut rice pudding with berries (with soy 
milk, p. 272). Address: Salem, Massachusetts.

1421. Product Name:  Soy Shake [Vanilla Almond, or 
Mocha Millennium].
Manufacturer’s Name:  Fresh Samantha.
Manufacturer’s Address:  41 Spring Hill Rd., Saco, ME 
04072.  Phone: 1-800-658-4635.
Date of Introduction:  1999. May.
Ingredients:  Vanilla Almond (2001/04): Water, bananas, 
soymilk powder, cane juice, vanilla extract, vitamins and 
minerals.
Wt/Vol., Packaging, Price:  16 fl  oz (480 ml = 1 pint) PET 
plastic bottle. Retails for $2.49 to $2.79 (East Coast).
How Stored:  Refrigerated.
New Product–Documentation:  Leafl ets from Natural 
Products Expo West (Anaheim, California). 2001. March 
8-11. “Fresh Samantha Soy Shake: Shake your body 
healthy!”
 Talk with Betsy Schipper of Odwalla Samantha. 2001. 
April 23. The Soy Shake line was introduced by Fresh 
Samantha in 1999. The fi rst fl avor was Vanilla Almond 
(May 1999), followed by Mocha Millennium (July 1999, in 
anticipation of the millennium of 1 Jan. 2000); the latter was 
reformulated to become Belgian Chocolate in about Sept. 
2000. Based on soy powder, the products were made in Saco, 
Maine. The plant will close down in May 2001 and be moved 
from Maine to Florida. The product has been sold mainly on 
the East Coast, from Maine to Florida. It is sold in a 16 oz 
PET bottle, refrigerated, for $2.49 to $2.79. The company 
named Fresh Samantha started in 1992 in Maine. Before that 
it was a sprout company named Down East Sunsprouts, a 
family company started by Bob and Julie Carter. They made 
alfalfa sprouts and many other types of sprouts (in their 
basement), plus a hummus, tabbouli, and Brocamole. They 
purchased a small company named 24 Carrots and began to 
make carrot juice. They named the juice Fresh Samanta after 
their granddaughter. Their fi rst soy product was the Vanilla 
Almond Soy Shake.
 In May 2000 Odwalla purchased Fresh Samantha; they 
did not change anything about this product. These products 
are GMO-free and selling well. Their goal is to sell the 
product nationwide.
 Sent by Betsy Schipper of Fresh Samantha. 2001. 
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April 23. (1) “The Fresh Samantha story” (color leafl et, 6 
panels). Contents: Brief company history. What we believe 
in. Nutrition. Why taste matters. Our family of juices. (2) 
“The juiceheads guide to the universe.” A good introduction 
to nutrition basics, plus nutritional information about the 
company’s juice products. (3) Web pages printout related to 
soy shakes. (4) “Fresh Samantha power snack: Introducing 
soy shake–Vanilla Almond fl avor.” (5) Two samples of 
each soy product with Labels. Soyfoods Center taste test. 
Excellent fl avor and consistency. Cute and colorful label 
design. We wish the sweetener were not sugar.

1422. Product Name:  Regenezyme Plus: Soybean Sprout 
Concentrate [Capsules].
Manufacturer’s Name:  New Millennium Foods, Div. of 
Sedna Specialty Health Products.
Manufacturer’s Address:  P.O. Box 1453, Andrews, North 
Carolina 28901.  Phone: 1-800-223-0858.
Date of Introduction:  1999. May.
Ingredients:  Soy sprout concentrate, and soy isofl avone 
concentrate (see below).
Wt/Vol., Packaging, Price:  180 capsules (512 mg each) per 
bottle. Retails for $34.50 (1999/10).
How Stored:  Shelf stable.
New Product–Documentation:  Talk with Irene Stewart 
of New Millennium Foods. 1999. Oct. 20. Her company 
buys its powdered soy sprouts from a small grower of soy 
sprouts in Colorado. They are organic and certifi ed non-
GMO. The capsules are vegetarian. The soy sprout powder 
is fortifi ed with powdered isofl avones by the supplier 
before encapsulation. Six capsules supply 36 mg of total 
isofl avones. Product with Label sent by Irene Stewart. 1999. 
Oct. 20. The white plastic bottle is 2½ inches in diameter 
and 5 inches high. On the front panel is a square color 
illustration of a green soybean with a green soybean leaf and 
dark brown background. “Regenezyme is a sprouted food 
concentrate–select sources of pure, organic soybean sprouts 
are low temperature dried under a specially designed method 
which protects the valuable enzymes from denaturation. 
Soy sprouts contain naturally occurring isofl avones, mixed 
carotenoids (lutein, zeaxanthin, cryptoxanthin, alpha and 
beta carotene), vitamin E and quercitin. Regenezyme Plus 
is a scientifi cally designed formula containing a concentrate 
of soy isofl avones (genistein and daidzein complexes). Each 
capsule contains: Soy sprout concentrate–500 mg (provides 
about 1 mg isofl avones). Soy isofl avone concentrate–12.5 
mg (provides about 5 mg isofl avones). Suggested use: 6 
capsules daily, or as directed by a health professional.” One 
serving (6 capsules) provides 36 mg of soy isofl avones. 
There are 30 servings per jar. Soyfoods Center taste test: The 
powder is light tan; it has an appealing fragrance but a rather 
beany fl avor–probably due to the method of heating/cooking.
 Leafl et. 1999. “Regenezyme and Regenezyme Plus.” 
Contains information about both products and soybean 

sprouts, plus a nutritional analysis of soy sprouts and an 
analysis of the isofl avone content of soy sprouts.

1423. Shurtleff, William; Aoyagi, Akiko. 1999. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: This edition contains a completely new 
“Appendix B–Directory of Tofu Makers” (p. 313-316, 
updated to 1 Aug. 1998). The page “About the Authors” 
(autobiographical) has been updated, and the original 
photograph has been replaced with two more recent ones–
refl ecting the fact that Bill and Akiko separated in Nov. 1993 
and their marriage ended in May 1995.
 After the fi rst printing in Oct. 1998, the Preface was 
quite extensively revised (but not updated) to include more 
about how this book came into being (early dates and 
names), including the important contributions on Jeffrey and 
Gretchen Broadbent, and of Nahum and Beverly Stiskin. 
These Preface changes fi rst appeared in the second printing 
of May 1999.
 On page 336 is “The Best of Vegetarian Cooking from 
Ten Speed Press” (descriptions of eight cookbooks, with 
price and ISBN). The inside rear cover has been updated, 
and now includes current information about SoyaScan, the 
unique computerized database produced by Soyfoods Center. 
This database now contains more than 55,000 records from 
1100 B.C. to the present, and more than 73% of all records 
have a summary / abstract averaging 128 words in length. A 
description of the four different types of records (published 
documents, commercial soy products, original interviews and 
overviews, and unpublished archival documents), and the 
number of each type, is given.
 The front and rear covers, title page, table of contents, 
and the fi rst page of each section have been redesigned to 
give the book a much more contemporary look. Still contains 
500 vegetarian recipes–both Western and Eastern style.
 Ten Speed Press gave this book a new ISBN: 1-58009-
013-8. Yet despite the many changes described above, the 
authors preferred not to have this called a “new edition” or 
“revised edition.” Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1424. Rust, Bob. 1999. The two basic types of sprouts: Bean 
sprouts and green sprouts (Interview). SoyaScan Notes. Aug. 
16. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Bob is the owner of International Specialty 
Supply (ISS), which sells sprouting equipment; he is an 
expert on sprouts and sprouting. ISS sells two types of 
equipment: For bean sprouts (mung, soy, azuki; grown in the 
dark) and for green sprouts (alfalfa, chia, etc.; grown with 
the lights on to produce chlorophyll).
 For more information: Website: www.ucbd.com/iss/
sprouts.htm. E-mail: sprouts@infoave.net. Address: Owner, 
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International Specialty Supply, 820 E. 20th St., Cookeville, 
Tennessee 38501. Phone: 931-526-1106.

1425. Bernard, Richard L. 1999. Re: Which soybean 
varieties are large-seeded and which are small-seeded. Letter 
to William Shurtleff at Soyfoods Center, Sept. 9–in reply to 
inquiry of Aug. 30. 5 p. Handwritten on letterhead.
• Summary: 1. Grande is large seeded. 2-3. Which Jackson? 
4. Perry, Shore and Yelnando are grain type soybeans, not 
vegetable type. 5. “I compared your list of ‘vegetable’ types 
with my info and have a few comments.” Protana, Provar 
and Proto and not large seeded; “they are specialty varieties 
released for their high protein content so probably should be 
put in a different category. This will be a growing category in 
the future–i.e., soybeans with special compositional traits.”
 “Three of those on your list [of large-seeded varieties], 
Hiro, Suru, and Chame, are not in the germplasm collection 
since there was no seed available under these names in 1949. 
Interestingly all 3 PI strains to which the record equates them 
are in the collection. I didn’t change them to the cv. [cultivar] 
name when I was rearranging the collection in the 1950s 
since there was doubt about the trueness to type of these 
old accessions (2 of these 3 differed distinctly from an old 
inviable seed sample of the original PI strain). I guess none 
of this affects your handling of these 3 since you are dealing 
with the written record.
 “Your listing of the old introduced varieties as ‘New 
U.S. domestic soybean variety’ requires some explanation I 
should think (or perhaps better terminology) since many of 
these are simply renamed foreign cultivars (often by simply 
shortening the foreign name or perhaps not changing it at all, 
e.g., Rokusun).
 Also some of these are not very large seeded but I 
have no reason to doubt that they may be considered to be 
‘vegetable type.’ There are two missing from your list that 
you may want to include: Hidatsa and Pando.
 Page 3 is “Comments on your list of 16 possible 
candidates for the large seeded vegetable-type list.” The 
following are grain types (not vegetable types): Delsta, 
Delnoshat, Mandell, Perry, Shore, Yelnanda, and [Yelnando]. 
Anwei, Chuku and Kirin were from the La Choy Co. in 
Ohio according to Morse [1948] and so one might think they 
were food types but I have no record of them and would 
not include them [as vegetable types] (they could be sprout 
types!). Fiskeby V is foreign and should not be included 
(its also a grain type in my estimation). Burwell, Kabott, 
and Portugal are in the collection but I have no info on their 
intended use. Kabbott is quite large (100 seeds weigh 27 
gm) and so on that basis should probably be considered a 
vegetable type. Burwell and Portugal are a little large for 
grain type (100 seeds weigh 22 gm) and Burwell is black, so 
I am on the fence on these and would depend on your written 
sources to decide. Hidatsa should be included (see above). 
I have never heard of ‘Ra.’ It’s not in Morse’s 1948 very 

inclusive list and I wonder if it is a misprint.
 Note: Ra was fi rst tested in 1975 as a “vegetable 
soybean” by Rodale’s Organic Gardening and Farming 
(OGF) Research and Development Group in Pennsylvania.
 There follow two handwritten reports: “Report #1: 
Bernard’s date is earlier than Shurtleff.” Delsoy, Emerald 
(1975), Funk Delicious (1937), Harovinton (1989), Kahala, 
Kaikoo, Kailua, and Mokapu Summer (All were released 
in 1969 by the University of Hawaii Agric. Exp. Station in 
Honolulu), Protana (1969), Provar (1969), Proto (1989), 
Sanga (1945), Verde (1967, 1968), Vinton (1978), Vinton 81 
(1981).
 “Report #2: Soyfoods Center date is earlier than 
Bernard.” Aoda, Sioux (1938), Chame, Hiro, Suru (lost, 
discarded, or not in collection, therefore not in Technical 
Bulletin 1746), Cherokee, Disoy (did Soybean Digest jump 
the gun? Disoy was in regional tests before its 1967 release; 
three documents enclosed), Easycook, Giant Green, Imperial. 
Willomi, Jackson (Which “Jackson”? “This confusion 
illustrates clearly why variety names should not be used 
again... As for the old Jackson, I don’t know of a description 
of it other than our germplasm evaluation report {Technical 
Bulletin No. 1844}, copy enclosed {as PI 82581}. For the 
germplasm collection we simply turned the original Jackson 
back into a PI strain and maintain it as PI 82581 [Chontekon, 
PI 82581, was Chontekon, from Rep. of Korea, introduced in 
1929]. The Jackson released in 1953 is an entirely different 
variety”). Mendota, Rokusun, Seminole. Address: Prof. of 
Plant Genetics (Retired), Dep. of Crop Sciences, AW-101 
Turner Hall, Univ. of Illinois, Urbana, IL 61801-4798.

1426. Ontario Soybean Growers. 1999. Canadian soybeans 
(Ad). Soya & Oilseed Bluebook 2000. p. 104.
• Summary: This one-third page black-and-white ad states: 
“High quality, food grade soybeans for the production of 
tofu, miso, natto, soymilk, soy sprouts, soy sauce, tempeh 
and other soya products. Soybeans for the crush market. 
Identify preserved (I.P.)–Specialty soybeans. Organic and 
transitional soybeans. Container–Bag/bulk. Bulk vessel.
 “Trusted, reliable, supplier of soybeans to the world for 
over 25 years.
 “For more information or a list of suppliers contact: 
Canadian Soybean Export Association.” Address: P.O. Box 
1199, Chatham, Ontario, Canada N7M 5L8. Phone: 519-352-
7730.

1427. Duke, James A. 1999. Isofl avones in kudzu, soybeans, 
and other plants (Interview). SoyaScan Notes. Nov. 25. 
Conducted by William Shurtleff of Soyfoods Center. [2 ref]
• Summary: In a recent search of his FNF (Father Nature’s 
Farmacy) database, which is now available free of charge 
at the USDA website, Dr. Duke found that kudzu (“the 
plant that ate Alabama”) is the richest known source of 
daidzein, a key isofl avone, which could be used to treat 
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osteoporosis. Iprifl avone, a synthetic compound widely used 
for osteoporosis in Europe, turns into daidzein in the gut. Dr. 
Duke has kudzu growing on his hillside in Maryland–which 
his neighbors don’t appreciate. “I think if we could fi nd yet 
another use for kudzu, we might harvest it for estrogenic 
isofl avones instead of spraying it with estrogenic pesticides. 
That’s been a theme of mine for fi ve years. It also rich 
in genistein.” Dr. Duke and his coworker Peter Calhoun 
recently looked at 75 legumes in the FNF database for their 
content of genistein plus daidzein. Psoralea is the richest 
source of daidzein–50 times richer than the soybean–though 
it is not normally eaten; yet it is used in Indian and Chinese 
medicine. The soybean is roughly in the middle in terms of 
total genistein plus daidzein. The statements that the soybean 
is “the richest source of isofl avones” or “a unique source of 
genistein, are simply not true.
 Nowadays kudzu’s scientifi c name is most widely given 
as Pueraria montana (formerly Pueraria lobata). Shortly he 
will be analyzing an Asian species of Pueraria that is also 
rich in isofl avones.
 Fermentation can raise the level of isofl avones. If an 
alfalfa sprout is inoculated with or attacked by a fungus, 
it’s genistein content will rise 100-fold. The attack makes 
the living sprout defend itself by producing or eliciting 
fungicidal compounds (primarily isofl avones) that protect 
the plant. This response of a plant producing protective 
/ defensive compounds of various sorts is called “fungal 
elicitation.” Most of the genistein data in his FNF 
database was based on this “fungal elicitation.” A stressed 
plant naturally produces defensive compounds–not just 
isofl avones. Many legumes do not have a high genistein 
content until the are “hit with a fungus.” Dr. Duke thinks that 
Asians might get more estrogenic isofl avones from sprouted 
legumes (such as mung bean or soybean sprouts) than from 
tofu or miso.
 Dr. Duke’s favorite soy product is miso; he invariably 
orders miso soup when he goes to a Japanese restaurant, but 
he never uses miso at home.
 Dr. Duke is considering fi ling for a patent on use of 
the daidzein or isofl avones in kudzu to treat osteoporosis. 
Such a patent might enable him to interest an entrepreneur 
in battling kudzu productively rather than destructively. Any 
royalties would revert to an Amazon foundation with which 
he works.
 Jim knows a lactation consultant who fi rmly believes 
that longer lactation and breast feeding is one of the best 
ways of preventing osteoporosis. She thinks that is more 
important than estrogenic isofl avones in the prevention of 
osteoporosis. Traditionally, women breast fed longer than 
they do today. Address: 8210 Murphy Rd., Fulton, Maryland 
20759. Phone: 301-498-1175.

1428. Skiff, James. 1999. New Japanese law concerning 
labeling of foods made with genetically engineered 

ingredients (Interview). SoyaScan Notes. Dec. 22. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: Jim is aware of this Japanese law, which was 
passed in Oct. 1999 but does not take effect until 1 April 
2001. Jim Echle, head of the American Soybean Association 
offi ce in Tokyo, told Jim about the law; Echle is extremely 
receptive to the needs of his Japanese customers, such 
as tofu makers. ASA is also getting more involved with 
issues involving identity preserved (IP) soybeans; they 
are organizing an IP conference on Jan. 17 in St. Louis, 
Missouri.
 Skiff then faxes Shurtleff a provisional translation of 
the labeling guidelines, in the form of a 1-page table. The 
translation was done by ASA-Tokyo and sent to Skiff by 
Jim Echle. There are three columns: (1) Classifi cation of 
food: A. Not equivalent to conventional foods with regard 
to composition, nutrients, or intended use. B. Equivalent to 
conventional foods, but modifi ed DNA or protein produced 
therefrom remains after the manufacturing process. C. 
Equivalent to conventional foods, but modifi ed DNA or 
protein produced therefrom is removed or decomposed and 
no longer exists in the in the fi nal food. (2) Examples of the 
three types of foods: A. High oleic acid soybean oil. B. Tofu 
and tofu products, soybean sprouts, natto, soymilk, miso, 
soybean fl our, roasted soybeans, corn, popcorn, potatoes, 
etc. C. Soy sauce, soybean oil, high fructose corn syrup. (3) 
Method of labeling: “Soybean (genetically modifi ed),...” 
Address: US Soy, 2808 Thomason Dr., Mattoon, Illinois 
61938. Phone: 217-235-1020.

1429. Bladholm, Linda. 1999. The Asian grocery store 
demystifi ed: A food lover’s guide to all the best ingredients. 
Los Angeles, California: Renaissance Books. 234 p. 
Foreword by Jonathan Eismann. Illust. Index. 23 x 13 cm. 
Series: A Take it With You Guide.
• Summary: An original, well-researched and well-written 
book–though some of the terminology (such as “beancurd”) 
is outdated. Soyfood products include: Beancurd noodles 
(p. 38). Kinako (p. 47. “A Japanese soybean fl our, that is a 
light tan powder made by roasting and grinding soybeans. 
This fl our is mixed with sugar and used to coat mochi 
(pounded rice cakes), ohagi (rice balls), and wagashi (a type 
of confection [Japanese confections]). Look for the Shirakiku 
brand and Assi roasted soybean fl our, both in 1-pound 
bags”). Soy sauce, mushroom soy sauce, kecap manis (p. 
53). Hoisin sauce (p. 54).
 Chapter 10, titled “Soybean products” (p. 93-99) 
includes: Black bean sauce, dried soybeans, tempeh, 
beancurd (pressed beancurd, deep-fried beancurd, savory 
grilled beancurd {yaki-tofu}, freeze-dried beancurd [sic] 
{koyadofu}, bean curd sheets {fu pei, yuba, fu jook; the 
latter are “rolled-up, long, rumpled, cream-colored sticks of 
bean curd skin, bent in two”}), fermented beans (preserved 
black beans {fermented black beans, tau see}, bean sauce, 
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toen-jang, chili/hot bean sauce, fermented beancurd), okara, 
edamame, soybean sprouts, soy milk.
 Note: This is the earliest English-language document 
seen (March 2009) that uses the word “toen-jang” (or “toen 
jang”) to refer to Korean-style soybean jang (miso).
 Concerning preserved black beans: “Also called salted 
or fermented black beans or ‘tau see,’ this is made by 
steaming small black soybeans, then fermenting them with 
salt and spices. Used in a variety of dishes to add a pleasant 
rich aroma and salty taste... Crush or mash beans slightly 
to release more fl avor or mix with garlic, fresh ginger, or 
chilies. Available in small glass jars, cans, and plastic bags. 
They should feel soft and not be dried out... Look for Pearl 
River Bridge brand labeled ‘Yang Jiang Preserved Beans’ in 
a 1-pound yellow canister, and Koon Chun Sauce Factory, 
Double Parrot, and Zu Miao Trademark brands all in 8-ounce 
bags.” Note: This is the earliest English-language document 
seen (Nov. 2011) that uses the term “tau see” to refer to 
Chinese-style fermented black soybeans (preserved black 
beans).
 Concerning bean sauce: “Varieties of this Asian staple 
include yellow bean sauce, brown bean sauce, bean paste 
(tau jeong), or sweet bean condiment. All are made from 
yellow or black soybeans, fermented with salt and in the 
sweet Northern Chinese type, with sugar-sweetened crushed 
yellow [soy] beans. Two forms are found: whole beans in 
a thick sauce and bean paste, which is mashed, ground or 
pureed beans. The whole bean type has a rounder fl avor and 
adds texture, while the pastes are very salty and should be 
used sparingly... The yellow bean paste is tau cheo... Sold in 
glass jars and cans. Look for Koon Chun Sauce Factory, Kon 
Yick Wah Kee bean sauce, Amoy, or Yeo’s.
 Chapter 18, titled “Japanese food products” (p. 168-
81) includes: Tsukemono (pickled in miso), miso paste, 
shiromiso, akamiso, mamemiso, natto, miso soup, noodle 
dipping sauce base (memmi), tamari sauce, teriyaki sauce, 
tonkatsu sauce.
 Interesting non-soy products include: Sesame paste (p. 
57). Satay sauce (with peanuts), gado-gado-dressing (p. 58). 
Peanut oil (p. 64). Sesame oil (p. 65). Amaranth (vegetable, 
p. 72). Winged beans (p. 76). Pickled wheat gluten (p. 108). 
Sesame seeds, peanuts, roasted peanuts (p. 118). Red/azuki 
beans, agar-agar (p. 121). Wheat gluten (p. 127). Sesame 
candy, peanut roll (p. 136). Sesame seed and peanut cookies 
(p. 137). Sweet red bean paste (azuki an, p. 139). Coix seed 
(Job’s tears, p. 165). Japanese seaweed and kelp (p. 169-70). 
Umeboshi (p. 171). Fu (dried wheat gluten cakes), mochi (p. 
177).
 Note: Although angkak / ang-kak is not mentioned by 
name, under “red yeast rice” part of the description is “Did 
you ever admire those glowing red ducks and spare ribs in 
Chinese restaurants? The red color comes from powdered 
red yeast rice which is an ingredient in the marinade and 
barbecue sauce.” Since this product is made with a mold 

(Monascus purpureus) and not a yeast, we prefer the 
term “red rice koji” in English. Address: Writer, designer, 
illustrator and photographer, Miami Beach, Florida.

1430. Davidson, Alan. 1999. The Oxford companion to food. 
New York, NY and Oxford, England: Oxford University 
Press. xviii + 892 p. Illust. by Soun Vannithone. Index. 29 
cm. [1500+* ref]
• Summary: The 2,650 alphabetical entries in this excellent 
encyclopedia and cornucopia represent 20 years of 
Davidson’s work. The 175 illustrations by Laotian artist 
Soun Vannithone are superb. There are 39 longer entries 
about staple foods such as rice, noodles, and apples. A 
comprehensive bibliography provides access to further 
information. The book does not contain recipes.
 Soy-related entries include: Bean sprouts (p. 64). Black 
beans, fermented (chi, p. 79). Kecap (Indonesian soy sauce, 
made “basically from soya beans and palm sugar only.” “The 
word ‘kecap’ has passed into the English language as catchup 
or catsup and then as Ketchup, which now means something 
quite different.” p. 429). Ketchup (“probably via the Malay 
word kechap, now spelled kecap, which means soy sauce. 
The word was brought back to Europe by Dutch traders who 
also brought the oriental sauce itself. The sauce has changed 
far more than has the word, although the name has appeared 
in a large number of variations such as catchup and catsup.”
 Tomato ketchup is now the best known and widely 
used–in fact almost the only ketchup left. Whereas tomato 
ketchup contains much sugar and vinegar, mushroom 
ketchup contains neither, and is basically a salted mushroom 
extract with a liquid, transparent consistency. The British 
food historian, C. Anne Wilson (1973), believes that 
mushroom ketchup was the fi rst kind of ketchup in Britain; 
she argues that people used to pickle mushrooms, intending 
to use the mushrooms, but then started using the pickle too, 
and fi nally began using the pickle by itself.
 “Oysters, mussels, walnuts, and many other ingredients 
have been used to make ketchup, and cold be blended with 
spices, garlic or onions, wines and spirits to vary the fl avour” 
p. 430-31). Koji (p. 435). Lecithin (p. 447). Miso (p. 509). 
Natto (p. 530). Soybean (p. 739). Soy milk (p. 739-40). Soy 
sauce (p. 740). Tempe (or tempeh, p. 788). Tofu (p. 798-
99), including plain tofu (doufu in Chinese), pressed tofu 
(doufu-kan, sic, doufu-gan), wu-hsiang kan, cotton tofu 
or momendofu, kinugoshi or silk tofu, sui-doufu, freeze-
dried tofu [dried frozen tofu], smoked tofu. Cooked forms 
of tofu: Deep-fried tofu, doufu pok, cha-dofu, abura agé or 
deep-fried thin slices which can be opened to make Inari-
zushi, ganmodoki or deep-fried tofu balls, yaki-dofu or tofu 
which has been grilled. Fermented tofu: The generic term 
is doufu-ru. The most popular type is white doufu-ru, and 
there is red doufu-ru, tsao-doufu, ch’ou doufu [chou doufu], 
chiang doufu. In the Philippines fermented tofu is called 
tausi [sic, tahuri, tahuli; tausi is fermented black soybeans]. 
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Miscellaneous: A specialty of Japan is umesutsuke, “tofu 
pickled in plum vinegar with a purple exterior.” Note: As of 
Oct. 2011 not one hit / result for umesutsuke can be found 
on Google. Nor have we ever heard of such a Japanese tofu 
product.
 Dofu nao (literally “bean brain”) or smooth curds, yuba 
or “bean curd skin” or “tofu skin,” okara or “presscake” 
(pulped skins of soya beans) (p. 798-99). Yuba (p. 860-61).
 Also discusses: Alfalfa (p. 10). Almond (p. 12-13, incl. 
“almond milk”). Amaranth (p. 13). American cookbooks, 
history (p. 15-17). Azuki beans (p. 44-45). Barley, barley 
breads, and barley sugar (p. 58-60). Beef–BSE (mad cow 
disease, p. 68). Chia (p. 166). Cowpea (p. 230-31). Chufa (p. 
185). English cookery books, history (p. 276-80). Five grains 
of China (p. 305). Gluten (p. 341). Groundnuts (or peanuts, 
p. 356-57). Hemp (p. 377-78). Hydrogenation (p. 391). 
Japanese culinary terms (p. 415-17). Kudzu (p. 437). Linseed 
(p. 454-55). Lupin (p. 463). Margarine (p. 478-79). Mung 
bean (p. 518). Nori (p. 534). Noodles of China (p. 537, incl. 
“Gan si {soya bean noodles}” and “Fen si {also fen-szu} 
{mung bean vermicelli}).” Oncom (p. 553-54). Quark (p. 
644). Quinoa (p. 645). Seaweeds (incl. hijiki, kombu/konbu, 
nori, wakame, etc., p. 712). Sesame (p. 713). Shortening (p. 
721-22). Sprouts (no listing). Tahini (p. 779). Toast (p. 797, 
incl. Melba toast). Ume and umeboshi (p. 817). Winged bean 
(p. 849).
 The entry for “Fermentation” states that the two main 
reasons for subjecting a food to fermentation are: (1) To 
“convert it from a form that will not keep, such a milk, to 
one which will, such as cheese.” (2) To “make foods which 
are indigestible in their original state, such as wheat or soya 
beans, digestible by turning them into products such as bread 
or tempe.” Other benefi ts include improvements in fl avour. 
Many do not realize that fermentation is part of the process 
of making coffee, cocoa, vanilla, and many kinds of sausage. 
A brief biography and nice portrait photo of Alan Davidson, 
a man of extraordinary knowledge in the world of food, 
appear on the rear dust jacket.
 Note: The paperback edition of this book (2002) is titled 
The Penguin companion to food. Address: World’s End, 
Chelsea, London, England.

1431. Klingel, Brigitta. 1999. Gesundheit fuer die Zellen–
Soja-Lezithin [Health for the cells–Soya lecithin]. Munich, 
Germany: Suedwest Verlag GmbH. 96 p. Illust. (color 
photos). Subject index. Recipe index. 21 cm. [9 ref. Ger]
• Summary: A popular introduction to lecithin, with basic 
information about other soyfoods and vegetarian recipes. 
Contents: Lecithin–The multitalented. Soya lecithin. Help 
for the heart. Lecithin lowers blood cholesterol. Mental 
and bodily top fi tness. Beauty thanks to lecithin. Soyfood 
products: Dry soybeans, soymilk, yuba, okara, tofu, tempeh, 
miso, soy sauce, soy sprouts. Recipes with lecithin. Address: 
Germany.

1432. Lwin, Claudia Saw. 1999. The food of Burma: 
authentic recipes from the land of the golden pagodas. 
Boston, Massachusetts: Periplus; North Clarendon, VT: 
[Distributed by] Tuttle Pub. 120 p. Introductory articles by 
Wendy Hutton, San Lwin and Win Pe. Illust. (color photos 
by Luca Invernizzi Tettoni). Index. 21 x 23 cm.
• Summary: Contains 75 recipes collected from all over 
Myanmar. A glossy, full-page photo is on every other page. 
The most populated “upcountry” region of Myanmar is the 
Shan Plateau. One of the main foods grown here is soya 
beans. The soups from this area are often “thickened with 
powdered soya bean. One example of this is a Shan version 
of Burmese noodles (kyaukswe), which is based on pork in a 
soup thickened with powdered soya bean...” (p. 12-13).
 “The Shan tribes also make a fermented soya bean 
product similar to the Indonesian tempe, which is often dried, 
pounded and used as a seasoning” (p. 13).
 “The soya bean, a native of China, appears in many 
guises in Myanmar: soy sauce, fermented soya beans 
(sometimes pressed into a cake and dried) and beancurd 
[tofu].” The Shan people also make a unique type of tofu 
from chickpeas. Sprouts are made from several types of 
beans, including soya beans and mung beans (p. 15).
 In Part II, “Cooking in Myanmar,” the section on 
“Burmese ingredients” has three soy-related entries (p. 35): 
“Soya bean cake (pè bya): Dried soya beans are steamed, 
fermented, and made into cakes or wafers, which are roasted 
or pounded to a powder. This powder is added to curries 
and soups, or mixed with tomatoes to make a dish similar to 
Myanmar curried ngapi.” A small color illustration shows 
soya bean cake. “Soy bean preserve (pè ngapi): Fermented 
soya beans are made into a paste and used as a condiment. 
Tinned soya bean paste is sold outside Myanmar and can 
sometimes be used as a substitute for the fermented soya 
bean products.
 “Soy Sauce (pe nganpya yay):” Light and dark soy 
sauce are both used in Burmese recipes; the light sauce is 
saltier and paler in colour.
 Soy related recipes: Khayanchinthee pantwepyaw 
(Tomato sauce, with “2 slices dried fermented soya bean 
cake, 7 cm (3 inches) in diameter,” p. 37). Wether ahchochet 
(Pork balls cooked in sweet soya bean sauce, with “2 
tablespoons sweet soya bean sauce,” p. 96-97). Kailun gyaw 
(Stir-fried kailan, with “1 tablespoon light soy sauce,” p. 
108).

1433. Mowe, Rosalind. ed. 1999. Southeast Asian 
specialties: A culinary journey through Singapore, Malaysia, 
and Indonesia. Cologne, Germany: Culinaria Koenemann. 
319 p. Illust. (color photos by Günter Beer). Index. 26 x 22 
cm.
• Summary: Translated from the German. Includes headings 
in Chinese. This book is a feast for the eyes, printed on 



HISTORY OF SOY SPROUTS   561

© Copyright Soyinfo Center 2013

glossy paper with informative color photos on almost ever 
page. The structure and content are also creative and very 
interesting; it has caught the heart and spirit and nuances of 
the culture. On some pages, however, the type is too small 
to read. The name of most recipes and ingredients is given 
in their native language. A 2-page map of Southeast Asia 
appears near the front. The basic structure: Singapore (p. 
12-109). Malaysia (p. 110-215). Indonesia (p. 216-301). 
Glossary (p. 302-04). Introduction to Chinese nutritional 
theory, by Andrea Fülling (p. 305-06): Introduction, yin and 
yang, the three warmers, the warming effect of foods (the 
fi ve energy states are hot, warm, neutral, refreshing, and 
cold), the fi ve elements. Acknowledgements. Photo credits. 
Index.
 The contents includes: Healing herbs (p. 26-29). Soup 
as medicine (p. 30-33). Soybean (in Singapore, p. 40-47): 
Introduction (familiar forms are sprouts, soy sauce, beancurd, 
tempeh; new disguises are “vegetable protein,” emulsifi er,” 
“lecithin,” “vegetable oil” which are found in dairy products, 
canned fi sh, candies, desserts, and much more), in the 
West soybeans are “often grown as monocultures, with the 
disadvantages that this entails, such as the use of chemical 
fertilizers and pesticides,” and genetically engineered 
soybeans, great nutritional value yet rarely used as whole 
dry soybeans, most of the harvest in SE Asia is processed 
into beancurd and tempeh, importance of fermentation, soy 
milk resembles cow’s milk and is an excellent substitute, soy 
sauce is used throughout this cuisine. Photo of green soybean 
plants with green pods.
 Soybean sprouts: “Black soybeans are imported from 
Thailand and Myanmar (Burma).” After washing, the beans 
are spread out in deep baskets and kept in the dark for 6 
days. “Before the baskets of sprouts can be sold, the top 
layer if green leaves is trimmed off. They are used as feed 
for chickens and ducks. One basket yields 154 lb (70 kg) and 
the output of a medium-sized business is 60 baskets a day.” 
Soybean “sprouts should never be eaten raw, nor should 
they be cooked for too long.” Mung bean sprouts are better 
known than soy sprouts, but both can be bought fresh.
 Dou ban jiang (“Salted soya bean sauce.” Photo of jar 
and Sinsin label). Dou chi (“Black bean sauce.” Photo of 
jar and Sinsin label). Note 1. Typically Dou chi are named 
“Salted black beans.” Photo of fi ve glasses showing how dry 
soybeans are transformed into soymilk, then curds.
 Tofu: Meat from the fi elds (p. 42-44). The best tofu is 
made from special types of soybeans that are different from 
those that are crushed to make oil and meal. Most of the tofu 
in Singapore is made from soybeans imported from Canada. 
Describes the basic process for making commercial pressed 
tofu or soft tofu, with 7 photos showing the steps. Implies 
that making yuba is part of the process for making tofu; it “is 
eventually sold as dried beancurd sticks (fu chok).
 Soy milk products: Fu pei–dried tofu skin [yuba]. Fu 
chok–dried tofu sticks [dried yuba sticks]. Tim chok–sweet 

tofu pieces [sic, sweet dried yuba / ama-yuba].
 Note 2. This is the earliest English-language document 
seen (Feb. 2012) that uses the term “Tim chok” to refer to 
sweet dried yuba, or that uses the term “dried tofu sticks” to 
refer to dried yuba sticks.
 Tofu fa–soft tofu as a dessert [tofu curds]; a little 
tapioca fl our may be added. “Served warm or cold with a 
syrup fl avored with almond extract.” Color photo shows 
yellow yuba atop hot soymilk, and a woman removing a slab 
pressed tofu from its mold.
 Tofu recipes for every taste (p. 44-45): “Tofu on its 
own is rather bland in taste, but this is precisely its strength, 
since when it is combined with different ingredients and 
condiments it tastes new and different every time. Recipes: 
Niang dou fu (Fried beancurd pockets). Xia ren dou fu 
(Stir-fried beancurd with jumbo shrimp). Hong shao dou 
fu (Braised beancurd). Sui rou zheng dou fu (Steamed soft 
beancurd with ground pork). Dou hua (Sweet beancurd 
dessert). Zha fu pi juan (fried beancurd skin [yuba] roll). 
Color photos show the 2nd and last recipes.
 Soy sauce (p. 46-47): A naturally fermented product 
made with mold cultures of Aspergillus oryzae. Describes 
the process for both light and dark soy sauce; the koji is 
made in shallow round trays, ready after 4 days. It is “then 
transferred into fi berglass tanks [or earthenware jars], 
covered with brine, and left to ferment for 3 months,” after 
which the 1st extraction of crude soy sauce takes place [but 
not through pressure]. More brine is added and a second 
extraction takes place 1 month later; this process is repeated 
for the third extraction. “At this point, the paths of the 
different soy sauces diverge.” The saltier, light-colored soy 
sauce is mixed with a preservative, pasteurized, “and stored 
in tanks to clarify before bottling.” The dark soy sauce 
is mixed with both a preservative and caramel coloring, 
is allowed to mature for an additional 4 weeks, then is 
pasteurized and bottled. Note 3. What happens to the 2nd 
and third extractions? Color photos show fi ve steps in the 
process, but a traditional earthenware vat is shown instead 
of the fi berglass tanks. Dark soy sauce is thicker than light. 
Recipes: Jiang you ji (Chicken in soy sauce, with marinade). 
Hong shao niu nan (Braised shoulder of beef).
 Oyster sauce (contains no soy). Sesame oil (p. 49, with 7 
photos).
 Condiments (p. 50-51): Color photos show the front 
and label of 15 separate jars and bottles with a substantial 
description under each. Those containing soy are: Hoisin 
sauce. Dou chi (Fermented bean dried). Dou ban jiang (Tou 
cheong). Fu ru (Beancurd preserved). Jang qing (light soy 
sauce). Hei jiang you (Dark soy sauce). Tian jiang (Sweet 
sauce).
 Peking duck (p. 62-65; soybean paste {no Chinese name 
is given} and Hoisin sauce are ingredients in the sauce). One 
key is the crisp skin. It is served in thin Mandarin pancakes.
 Suckling pig (p. 86-87): Piglets are bred in Hunan 
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province. Slaughtered at the age of 3-4 months. After a dead 
piglet has been patted dry, it is brushed with soy sauce, then 
coated with a marinade that includes fermented red bean curd 
and light soy sauce. As with Peking Duck, suckling pig is 
prized for its crisp, tasty skin. Six photos show the skewered 
baby pig.
 Symbolic foods (p. 98-101): One of these is Moon 
Cakes from the mid-autumn festival (15th day of the 8th 
lunar month). “Traditional fi llings include sweet black bean 
or lotus paste.” Is the sweet black bean fi lling made from soy 
beans?
 Instant cup noodles [instant ramen] (p. 48): Note 4. 
Wikipedia says at Momofuku Ando: ORS [Order of the 
Rising Sun], (lived March 5, 1910–Jan. 5, 2007) was the 
Taiwanese-Japanese businessman who founded Nissin Food 
Products Co., Ltd. He is famed as the inventor of instant 
noodles and cup noodles, which he launched on 25 Aug. 
1958 (at age 48) under the name Chikin Ramen–after months 
of trial and error experimentation to perfect his fl ash-frying 
method. On 18 Sept. 1981 he launched his most famous 
product, Cup Noodle.
 Beansprouts (p. 154-57): With a long introduction, a 
description of the process, beautiful photos, and recipes: 
Taugeh goreng kucai (Fried beansprouts with chives). 
Taugeh masak kerang (Fried beansprouts with baby clams). 
Tahu goreng (Fried tofu with beansprouts). Bihun goreng 
(Fried rice noodles). Urap taugeh (Fried beansprouts with 
grated coconut).
 Nasi tumpeng (rice cone) (p. 220). Served with sambal 
goreng tempe (crisp-fried marinated strips of tempeh). 
Gudeg (rice with green jackfruit cooked in a sweet sauce, p. 
221) is served with a side dish of tahu goreng bacem (tofu 
cooked with spices, then fried).
 Tempeh (p. 228-29), soybeans fermented with Rhizopus 
oligosporus mold. Indonesians consume more tempeh than 
tofu. The process is described, with 4 color photos: Recipe: 
Tempe goreng (fried tempeh).
 Glossary (p. 302-04) includes: Fermentation. Soy sauce 
(“Probably the best-known Asian seasoning agent,...”). 
Sticky rice (also known as glutinous rice). Tahu (Indonesian; 
tofu). Tempeh. Tofu (beancurd, incl. hard, soft, and smoked).

1434. Wakai, Kenji; Egami, Isuzu; Kato, Kumiko; et al. 
1999. Dietary intake and sources of isofl avones among 
Japanese. Nutrition and Cancer 33(2):139-45. [35 ref]
• Summary: The dietary intake and sources of isofl avones 
(daidzein and genistein) among Japanese subjects were 
examined based on dietary records (DRs). The subjects 
comprised two groups: 1,232 who completed one-day DRs 
(Group 1) and 88 men and women who kept four four-day 
(16-day) DRs. For quantitative data on the level of daidzein 
and genistein in soy foods, the literature was thoroughly 
examined, particularly for Japanese soy foods, and adopted 
the median value for each food. The median intake of 

daidzein was 12.1 and 9.5 mg/day among Groups 1 and 2, 
respectively, while the corresponding values for genistein 
were 19.6 and 14.9 mg/day. About 90% of the daidzein and 
genistein in the Japanese diet comes from 3 soyfoods–tofu 
(including fried tofu), miso, and natto.
 Table 2, titled “Estimated total daidzein and genistein 
contents of soy foods: Median values among results of food” 
lists these foods: Soybeans, dry. Soybeans, green [edamame]. 
Soybeans, boiled. Kinako (roasted and ground soybeans). 
Soybean sprouts. Tofu. Tofu, freeze dried (“kohri tofu”). 
Fried tofu, thin (“abura-age,” deep-fried). Fried tofu, thick 
(“nama-age,” fried briefl y). Fried tofu and minced vegetables 
/ seaweed (“ganmodoki”). Soy milk. Okara (tofu lees). Yuba 
(dried soy milk skim). Natto (fermented soybeans). Miso. 
Soy sauce. Address: Dep. of Preventive Medicine, Nagoya 
Univ. School of Medicine, 65 Tsuramai-cho, Showa-ku, 
Nagoya 466-8550, Japan.

1435. Young, Grace. 1999. The wisdom of the Chinese 
kitchen: Classic family recipes for celebration and healing. 
New York, NY: Simon & Schuster. xxii + 282 p. Illust. (some 
color photos by Alan Richardson). Index. 24 cm.
• Summary: On the front cover is a large color photo of the 
three generations of women Grace’s grandmother, Fung Tong 
Lai Lan, her mother (Mama), and Grace herself. On the fi rst 
page of every chapter is an old family photo. The food and 
their names are Cantonese. Both of her parents were born in 
China. Growing up in San Francisco, Grace “observed that 
the principles of yin and yang–a balance of opposites–were 
integrated into our everyday fare. For example, vegetables 
considered cooling, such as bean sprouts, were stir-fried with 
ginger, which is warming” (p. xii). And she “ate Cantonese 
home-style food every day” (p. xiii).
 The name of each recipe is written three ways: (1) In 
English. (2) In light-orange Chinese characters, vertically to 
the left of the English name. (3) In Cantonese phonetics (in 
small black letters).
 Soy related recipes: Stir-fried asparagus with shrimp 
(and black bean sauce, p. 29). Beef chow fun (with black 
bean sauce, p. 31). Steamed spareribs with black bean sauce 
(p. 41). Steamed sole with black bean sauce (p. 43). Sandpot 
braised lamb (with dried yuba sticks {foo jook}, p. 42-43).
 Sprouting soybeans (gives a good introduction to bean 
sprouts and describes how to make soybean sprouts at home) 
(p. 80-81). Includes many recipes for soybean sprouts: 
Grandfather’s stir-fried soybean sprouts (p. 82). Soybean and 
sparerib soup (p. 212).
 Stir fried clams in black bean sauce (p. 111). Buddha’s 
delight (with fried tofu, dried yuba and red fermented tofu, p. 
126-27). Soy sauce chicken (p. 174-75). Foxnut soup (with 
dried yuba sheets, p. 198). Homemade soymilk (from ½ cup 
dried soybeans, p. 209). Savory soy milk (p. 210). Gingko 
nut porridge (with dried yuba sticks, p. 222-23).
 The excellent Glossary (p. 246-68) includes entries for: 
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Adzuki beans (zeck siu dul). Barley, Job’s tear (ye mai): A 
different variety than Western barley. Bean curd: See Fried 
bean curd, Sheet dried bean curd, Stick dried bean curd, 
Tofu, and Wet bean curd [fermented tofu].
 Bean sprouts (gna choy): The two varieties of Chinese 
sprouts are mung bean sprouts (gna choy), which are more 
commonly available, and soybean sprouts (dai dul gna choy),
which are more nutritious, being rich in protein. The head is 
the most nutritious part of the sprout. “Don’t eat raw soybean 
sprouts, as they are toxic.”
 Chinese dried black beans (dul see): Also known as 
salted black beans, fermented black beans, or preserved 
beans. Note: These are soybeans. “Before being used, the 
beans must always be rinsed in several changes of cold 
water.” They are usually crushed with the handle of a cleaver 
or a wooden spoon and combined with soy sauce, garlic, 
or ginger before cooking. Her favorite brand is Yang Jiang 
Preserved Beans.
 Fried bean curd (dul foo gock): Also known as bean curd 
puffs, or fried tofu. “They are triangles, squares, or cubes 
of tofu that have been deep-fried.” Sold refrigerated. Green 
mung beans, dried (look dul):
 Ground bean sauce (meen see): “This chocolate-colored 
sauce is also known as brown bean sauce, bean sauce, brown 
bean paste, or yellow bean sauce.” It is sold in cans and 
jars. She prefers the Lee Kum Kee brand. It is made from 
naturally fermented soybeans, fl our and sugar. Refrigerate.
 Hoisin sauce (hoisin zheung): Made from sugar, 
soybeans, garlic, sesame seeds, chili peppers, and spices. A 
chocolate-brown sauce, mildly sweet and smoky. She prefers 
the Lee Kum Kee brand.
 Red beans, dried (hoong dul): Not to be confused with 
the elongated adzuki beans. These red beans are used in 
soups, red bean paste, and desserts.
 Seaweed (see choy): Also known as nori, roasted 
seaweed, or kizunori. Note: Many other types of seaweed / 
sea vegetables are used as food in East Asia.
 Sheet dried bean curd (bien foo jook): Also known as 
dehydrated bean curd, dried bean thread [or dried yuba].
 Soybeans, dried (wong dul): Also known as yellow 
soybeans.
 Soy milk (dul cheung): Although it looks like dairy 
milk, it has a completely different taste and consistency. To 
learn how to make it at home, see p. 208. The soy milk sold 
in Western health-food stores is generally different from that 
sold in Chinatown (which is available sweetened or plain).
 Soy sauce (see yul): Of the many varieties, the two are 
most essential for cooking are: (1) Black soy (low zul): Also 
known as soy superior sauce or dark soy sauce. It is darker, 
thicker, richer in color, and slightly sweeter in taste. (2) Thin 
soy (sang zul): Also known as superior soy, premium soy 
sauce, or light soy sauce. It has the most fl avor but is saltier 
than Black soy. This soy is most often used in cooking. “The 
soy sauce sold in Western markets is generally thin.”

 Stick dried bean curd (foo jook): Also known as 
dehydrated bean curd, dried bean thread [or dried yuba 
sticks]. The pieces are “ivory colored, about 12 inches long, 
and shaped like a giant horseshoe.”
 Sweetened red bean paste (dul sah): To make it at home, 
see p. 139.
 Tofu (dul foo): Also known as bean curd. “Tofu is high 
in protein, cholesterol free, low in saturated fats, and rich in 
phytochemicals.” The important types of tofu are: (1) Firm 
tofu (dul foo): Comes in 3-inch squares, ½-inch thick. (2) 
Five spice tofu (nmm hueng gul foo gawn): Also known as 
spiced tofu or fl avored bean curd. (3) Silken tofu (wat dul 
foo): “This is custardlike and more delicate”
 Wet bean curd (fu yu): Also known as fermented bean 
curd [or fermented tofu]. Sold in a brining liquor in jars 
(typically 1 pint). A favorite brand is Chan Moon Kee. The 
two basic types are (1) Wet bean curd, white (bock fu yu): 
Often spiced with dried red chilies. (2) Wet bean curd, red 
(nom yu): One-inch red cubes fermented in a thick red sauce.
 Yellow mung beans, dried (look dul hoy pay): “Also 
known as peeled mung beans,” these look like small yellow 
split peas. “They are green mung beans that have been 
hulled.” They are used in Savory rice tamales.
 (): Address: A native of San Francisco, she currently 
lives in Manhattan with her husband Michael. For 16 years 
she has been the Test Kitchen Director and Director of 
Food Photography for Rebus, Inc., a New York Publishing 
Company.

1436. Deane, Donna. 2000. Get more soy in your life: 
Doctors say soy is good for you. So come on, get started. Los 
Angeles Times. Jan. 12. p. H1, H3. Food section.
• Summary: Discusses tofu, miso, edamame, soy sprouts, 
and roasted soybeans, with recipes for each. Edamame, or 
soybeans in the shell, are becoming popular, partly because 
they are fun to eat, tasty, and rich in protein. They are 
showing up in Asian restaurants and appetizer menus, and 
can be found in specialty and health food stores, and in the 
produce section of some supermarkets and farmers markets. 
A photo shows edamame. Address: Times Test Kitchen 
Director.

1437. Shurtleff, William; Aoyagi, Akiko. comps. 2000. Soy 
sprouts–Bibliography and sourcebook, 2nd century A.D. 
to 1999: Detailed information on 957 published documents 
(extensively annotated bibliography), 62 commercial soy 
sprout products, 59 original interviews (many full text) and 
overviews, 48 unpublished archival documents. Lafayette, 
California: Soyfoods Center. 408 p. Subject/geographical 
index. Author/company index. Language index. Printed 25 
Oct. 1999. 28 cm. [1065 ref]
• Summary: This is the most comprehensive bibliography 
ever published on soy sprouts. It is also the single most 
current and useful source of information on this subject 
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available today, since 88% of all references (and most of 
the current ones) contain a summary/abstract averaging 247 
words in length.
 This is one of more than 40 bibliographies on soybeans 
and soyfoods being compiled by William Shurtleff and Akiko 
Aoyagi, and published by the Soyfoods Center. It is based 
on historical principles, listing all known documents and 
commercial products in chronological order. It features: 37 
different document types, both published and unpublished, 
every known foreign language publication on the subject, 
extensive translations of many Japanese and European 
works, and many original interviews. Thus it is a powerful 
tool for understanding the development of this subject and 
related products from its earliest beginnings to the present, 
worldwide.
 Compiled one record at a time over a period of 24 years, 
each reference in this bibliography features (in addition to 
the typical author, date, title, volume and pages information) 
the author’s address, number of references cited, original 
title of all non-English publications together with an English 
translation, month and issue of publication, and the fi rst 
author’s fi rst name (if given).
 It also includes details on 60 commercial soy sprout 
products, including the product name, date of introduction, 
manufacturer’s name, address and phone number, and (in 
many cases) ingredients, weight, packaging and price, 
storage requirements, nutritional composition, and a 
description of the label. Sources of additional information 
on each product (such as references to and summaries of 
advertisements, articles, patents, etc.) are also given.
 Details on how to use the bibliography, a complete 
subject and geographical index, an author/company 
index, a language index, and a bibliometric analysis of 
the composition of the book (by decade, document type, 
language, leading periodicals or patents, leading countries, 
states, and related subjects, plus a histogram by year) are 
also included. Address: Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549. Phone: 925-283-2991.

1438. SoyaScan Notes. 2000. Chronology of soy sprouts 
worldwide. Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: 100 A.D.–Soy sprouts are fi rst mentioned 
in China in the Shen-nung Pen-tsao Ching [Classical 
pharmacopoeia of Shen Nung, the Heavenly Husbandman]. 
Four Chinese characters [yellow + curls + big + bean] are 
used to refer to soy sprouts, whose use is mentioned only as 
a medicine, not as a food. The use of soy sprouts as a food in 
China did not become popular until the Sung dynasty (A.D. 
960-1127). This pharmacopoeia was compiled starting in 
the Early/Western Han Dynasty [206 B.C. to A.D. 8] from 
material that had existed long before. Today it is considered 
by Chinese authorities as a genuine work.
 1767–Soy sprouts are fi rst mentioned in an English-

language publication or in the American colonies by Henry 
Yonge of Savannah, Georgia. Yonge got his information 
from Samuel Bowen, for whom he grew the fi rst soybeans 
[called Chinese vetches] ever cultivated in North America 
in 1765. Bowen got his soybeans while traveling in China. 
Yonge writes:
 “They put about two quarts of the vetches into a coarse 
bag, or hair-cloth bag, that will hold about a peck [2 gallons], 
and after keeping them in it a little time in warm water, they 
lay the bag on [a] fl at grating, or a wooden lattice, placed 
about half way down a tub; then every four hours they pour 
water on them, and in about 36 or 40 hours they will have 
sprouted about three inches in length; they are then taken 
out and dressed with oil and vinegar, or boiled as other 
vegetables...” Mr. Flint and Mr. Bowen having found them 
an excellent antiscorbutic prepared in this manner, was a 
principal reason for his introducing them in America, as 
it would be a most valuable remedy to prevent or cure the 
scurvy amongst the seamen on board his majesty’s ships.” 
Note that in America, as in China, soy sprouts are fi rst 
recommended for use as a medicine; It is their vitamin C that 
prevents or cures scurvy.
 1830–Soy sprouts are fi rst mentioned in Europe by 
Philipp Franz von Siebold, an early traveler in Japan, in his 
book on the economic plants of Japan. In a large fold-out 
table, he states that soybeans (Sooja Japonica, Sieb.) can 
be artifi cially germinated to make “Mogasi” [sic, Moyashi]. 
He includes the word moyashi written in both katakana and 
Chinese characters.
 1871–Frederick Porter Smith, a medical missionary from 
England living in China, states in his book Contributions 
toward the Materia Medica and Natural History of China, 
that soy bean sprouts (Tau-ya) are “artifi cially raised in large 
quantities for food in the winter” when green vegetables are 
scarce in China. This is the second earliest English-language 
publication that mentions soy sprouts.
 1905-06–Soy sprouts are fi rst produced commercially 
in the United States by two Chinese food companies in 
California: Wing Chung Long in Los Angeles, and Quong 
Hop & Co. in San Francisco.
 1911–Soy sprouts are fi rst produced commercially in 
Europe by Li Yu-ying, a Chinese scholar and soybean expert, 
at his plant Usine de la Caseo-Sojaine at Valles, Colombes, 
northwest of Paris, France.
 1914–D. Bois in France publishes the earliest illustration 
seen of a soy bean sprout.
 1917-1918–During World War I, interest in soy sprouts 
in the United States grows. Yamei Kin, a Chinese-American 
woman with an M.D. degree from an American college, 
is sent to China in June 1917 to study and report back on 
soyfoods–including soy sprouts, which she says can be used 
in a nutritious salad with fermented tofu.
 Writing in Country Gentleman (28 Sept. 1918), Sam 
Jordan of Missouri states: “Another dish which tastes as 
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good as it looks or sounds is soy-bean sprouts. The smaller 
beans, of some yellow or green variety, are usually used.” 
They are excellent because of “their use in the winter, acting 
as a green vegetable, and the fact that the vegetable can be 
had whenever wanted.”
 William Morse, the USDA’s soybean expert, writes in 
the Yearbook of the U.S. Department of Agriculture (1918) 
in a special section titled “Soy-bean sprouts” that in China 
soy beans are widely used for sprouting. “Bean sprouts can 
be used as a home winter vegetable, for the dried beans are 
sprouted easily in a short time under proper conditions of 
heat and moisture. It is quite possible that sprouted soy beans 
utilized in various vegetable dishes would appeal to the 
American taste.” A full-page photo shows a large basket of 
sprouted soy beans. Taken by Frank N. Meyer, it is the fi rst 
photo of soy sprouts ever published.
 1921–Dr. John Harvey Kellogg, in his book The New 
Dietetics, has a special section titled “Soy bean sprouts” in 
which he is the fi rst to use the word “vitamins” in describing 
the nutritional benefi ts of soy sprouts, and the fi rst to note 
that “Sprouted soy beans is one of the constituents of the 
famous chop suey.”
 1941-45–During World War II, awareness of soy sprouts 
again increases. Their champion is Prof. Clive McCay of 
Cornell University. His fi rst brochure on the subject (April 
1943) begins: “Our daily paper would surprise us if it carried 
an ad: ‘WANTED: a vegetable that will grow in any climate, 
rivals meat in nutritive value, matures in 3 to 5 days, may 
be planted any day in the year, requires neither soil nor 
sunshine, rivals in vitamin C, has no waste (in preparation), 
can be cooked with as little fuel and as quickly as pork 
chop.’ The Chinese discovered this vegetable centuries ago 
in sprouted soy beans.”
 Prof. McCay and his wife, Jeanette, worked closely 
with the New York State Emergency Food Commission, 
to publicize soy sprouts and other soyfoods during the war 
years. Governor Thomas E. Dewey hosted a famous “soy 
bean lunch” at the governor’s mansion in Albany, New 
York, to demonstrate the value of mean substitutes. Soy 
sprouts were in two of the dishes served to the 67 media 
representatives.
 1960s-2000–Soy sprouts benefi t from the rapid growth 
of interest in all kinds of sprouts in the USA and Europe, and 
from the growing number of Asian-Americans.

1439. Product Name:  Ezekiel 4:9 Sesame Bread, Ezekiel 
4:9 Cinnamon Raisin Bread, Ezekiel 4:9 Low Sodium Bread.
Manufacturer’s Name:  Food for Life Baking Company, 
Inc.
Manufacturer’s Address:  P.O. Box 1434, Corona, 
California 91718-1434.  Phone: 909-279-5090.
Date of Introduction:  2000. March.
Ingredients:  Cinnamon Raisin Bread: Organic sprouted 
wheat, organic raisins, organic sprouted barley, organic 

sprouted millet, malted barley, organic sprouted lentils, 
organic sprouted soybeans, organic sprouted spelt, fi ltered 
water, fresh yeast, sea salt, cinnamon.
Wt/Vol., Packaging, Price:  24 oz (680 gm).
How Stored:  -
New Product–Documentation:  Leafl et sent by Patricia 
Smith from Natural Products Expo at Anaheim. 2000. March. 
“Food for Life. Certifi ed organic grains. The Food for Life 
Bread story. Sprouted grain high fi ber breads.” “Delicious! 
Kettle boiled the old world way for real bagel taste.”
 Note: The company does not say when it was established 
/ founded, but it does say: “For over 35 years we’ve been 
serving the health conscious consumer with sprouted grain 
and all-natural bakery products.”

1440. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2000. Soyfoods guide 2000: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Health: 
Add soy to diet to reduce heart disease (FDA recommends 
25 grams of soy protein a day to reduce blood cholesterol 
levels), sample day soy meal planner (easy ways to add 
25 grams of soy protein). Daily soyfood guide pyramid. 
Soy and your health–Scientists are learning about soy’s 
health benefi ts: Isofl avones, heart disease, menopause & 
osteoporosis, cancer, allergies, diabetes & kidney disease, 
fat. Soyfood Descriptions: Meet the bean: Green vegetable 
soybeans (edamame), hydrolyzed vegetable protein (HVP), 
infant formulas, soy-based, lecithin, meat alternatives (meat 
analogs), miso, natto, nondairy soy frozen desserts, soy 
cheese, soy fi ber (okara, soy bran, soy isolate fi ber), soy fl our 
(50% protein), soy grits, soy protein concentrate, soy protein 
isolate (isolated soy protein, 90% protein), soy protein, 
textured (fl our or concentrate), soy sauce (tamari, shoyu, 
teriyaki), soy yogurt, soybeans, soymilk, soy beverages, 
soynut butter, soynuts, soybean oil & products, sprouts 
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see 
soy sauce), tofu & tofu products, whipped toppings, soy-
based, yuba. Helpful charts: Soyfood substitutions, soyfood 
isofl avone content. Soyfoods web site. Soyfood composition. 
Recipes using: Meat alternatives, textured soy protein, whole 
soybeans, soy fl our, soynut butter, soymilk, tofu. Address: 
4816 North Pennsylvania Street, Indianapolis, Indiana 
46205. Phone: 317-926-6272.

1441. Product Name:  Sprouted Soy Crunch Bread.
Manufacturer’s Name:  Alvarado St. Bakery. Trader Joe’s 
(Marketer-Distributor).
Manufacturer’s Address:  South Pasadena, California.
Date of Introduction:  2000. April.
Ingredients:  Organically grown high protein sprouted 
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wheat berries*, fi ltered water, 100% pure barley malt, 
gluten, organically grown sprouted soybeans*, toasted soy 
nuts, organically grown soy fl our*, fresh yeast, unsulphured 
molasses, sea salt, soy lecithin.
Wt/Vol., Packaging, Price:  24 oz (1 lb 8 oz). Sliced, 
in plastic bag. Retails for $2.09 (2001/05, Lafayette, 
California).
How Stored:  Shelf stable.
New Product–Documentation:  Spot in Los Angeles Times. 
2000. April 12. “The Crunch,” by Donna Deane. A color 
photo shows the label. It is made by Alvarado St. Bakery. 
Each slice has 70 calories and just 1 gram each of fat and 
sugars. A 1½-pound loaf retails for $1.99 from Trader Joe’s.
 Product with Label purchased at Trader Joe’s in 
Lafayette, California. 2001. May 20. It is now sold under the 
Trader Joe’s label. Label (printed on bag) is green and white 
on purple. “Made with organic grains. No artifi cial colors or 
fl avors. No preservatives.”

1442. Gilbert, Monique. 2000. Virtues of soy: A practical 
health guide and cookbook. Universal-Publishers. Published 
by the author. 204 p. *
• Summary: The Introduction states: “Current research 
suggests soy can ward off heart attack, stroke, various 
cancers, osteoporosis, menopausal symptoms, diabetes and 
kidney disease.”

1443. Fisher, Kate. 2000. Using the old bean: Commodity 
soybeans aren’t left out of soyfoods surge. Soybean Digest. 
Dec. p. 12, 16.
• Summary: Walt Fehr says that in the soyfood market 
there are two types of beans: Specialty beans (premium 
market) and commodity beans (general market). Low-cost 
commodity beans are used for such things as soy oil plus 
some soy protein concentrates, soy isolates and soy fl our.
 Until recently, Japanese food processors bought large 
amounts of what they call IOM (Indiana, Ohio, Michigan) 
soybeans. These are commodity beans that the Japanese 
believe have higher protein content and are better for food 
uses than commodity beans grown in other parts of the USA. 
But biotech issues [concerning genetic engineering] have 
caused IOM soybeans to lose considerable market share to 
identity-preserved soybeans–most of which are non-GMO.
 The premium food-grade market consists of many 
soybeans: (1) Small seeded types for natto and soy sprouts. 
(2) Large-seeded soybeans for edamame, miso, and tofu. (3) 
Other soybeans with special traits for food use, such as high 
protein, lipoxygenase free, low saturated fat, low linoleic 
acid, etc.
 Note: This article is bizarre. The words “organic” and 
“non-GMO” are barely mentioned.

1444. Huang, H.T. 2000. Science and civilisation in 
China. Vol. 6, Biology and biological technology. Part V: 

Fermentations and food science. Joseph Needham series. 
Cambridge, England: Cambridge University Press. xxviii + 
741 p. Illust. Index. 26 cm. [200+ soy ref]
• Summary: This is the most important book on soyfoods in 
China ever written, and it is especially good on their origins 
and early history in China. It is also one of the best books 
seen on food in Chinese culture and history.
 The section titled “Soybean processing and 
fermentation” (p. 292-378) comprises 14.3% of the book’s 
text, and has the following contents: Introduction. Soybean 
sprouts. Soybean curd and related products: The origin 
of bean curd, transmission of tou fu to Japan, products 
associated with tou fu (soymilk {tou fu chiang}, tofu curds 
{tou fu hua or tou fu nao}, pressed tofu sheets {ch’ien 
chang or pai yeh}, yuba {tou fu i or tou fu p’i}, deep-fried 
tofu {yu tou fu or tou fu p’ao}, pressed tofu {tou fu kan}, 
fi ve-spice pressed tofu {wu hsiang tou fu kan}, plain dried 
tofu [pressed tofu] {pai tou fu gan}, smoked tofu {hsün tou 
fu}, dried tofu soaked in brine and fermented {ch’ou tou fu 
kan}, frozen tofu {tung tou fu}), making fermented tofu {fu 
ju}, comparison of tou fu and cheese, addendum. Fermented 
soybeans, soy paste, and soy sauce: Ferments for food 
processing, fermented soybeans–shih, fermented soy paste–
chiang, fermented soy sauce–chiang yu, soy fermentations in 
China and Japan.
 There are also long sections on the history koji (qu) and 
of red rice koji (hong qu) in China (p. 192-203).
 Note: This is the earliest English-language document 
seen (Feb. 2004) that uses the term “hsün tou fu” [pinyin: 
xun doufu] to refer to smoked tofu. Soy is also discussed in 
other parts of the book. Address: Alexandria, Virginia.

1445. Huang, H.T. 2000. Soybean sprouts (Document part). 
In: H.T. Huang. 2000. Science and Civilisation in China. Vol. 
6, Biology and Biological Technology. Part V: Fermentations 
and Food Science. Joseph Needham series. Cambridge, 
England: Cambridge University Press. xxviii + 741 p. See p. 
295-98.
• Summary: This section is mainly an excellent review of the 
early Chinese literature concerning soybean sprouts in early 
China. It is generally thought that soybean sprouts were fi rst 
mentioned in the Shennong Bencao Jing (Benjing) [Classical 
pharmacopoeia of Shennong, the Heavenly Husbandman], 
which appeared in about 100 A.D. The text refers to dadou 
huangjuan [Yellow curls from the soybean] as a medicine. 
“The fl avor is sweet and mild. It is used to treat numbness in 
the joints, muscle, and knee.”
 Since sprouted grain (nieh), as from rice, millets or 
barley, had been made and used since ancient times to make 
malt sugar, it is not surprising that the soybean should also 
be sprouted.
 Despite the fact that soybean sprouts were mentioned 
in about 100 AD in the Shennong Bencao Jing, it is 
diffi cult to determine when soybean sprouts were actually 
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fi rst prepared and used as medicine or food. Although the 
Shennong Bencao Jing is believed to be based on material 
from the Zhou (W.-G. Chou) dynasty (1045-256 BC) and 
Qin (W.-G. Ch’in) dynasty (221-206 BC), its compilation 
was not completed until the end of the Han dynasty, c. 200 
AD. “There is no way of knowing which items in it were in 
currency before the Han and which were introduced during 
the Han.”
 Note: The Han dynasty in China lasted from 202 BC to 
AD 220.
 Dr. Huang concludes “that soybean sprouts probably 
fi rst came into medicinal use [in China] during the Han 
dynasty.”
 The earliest known document that mentions the 
preparation and use of soybean sprouts for food is the 
Shanjia qinggong or Shanjia gongqing [Basic needs for 
rustic living], by Lin Hong; it appeared in about 1200 
AD–during the Southern Song (W.-G. Sung) dynasty in 
China (1127-1279). Dr. Huang concludes that “Bean sprouts 
were apparently a common article of food during the Song 
dynasty” (960-1279). In Mandarin Chinese, soybean sprouts 
are presently named touya (“bean sprout”) or huangdouya 
(“yellow bean sprout”). Address: Alexandria, Virginia.

1446. Evans, K. Lee; Rankin, Chris. 2000. Giant book of 
tofu cooking. New York, NY: Sterling Publishing Co., Inc. 
256 p. Illust. (color photos). Index. 28 cm.
• Summary: A beautiful vegetarian cookbook, with many 
color photos on glossy paper, excellent use of standard 
terminology (except for “freeze-dried tofu”), and 350 
healthful, delicious recipes. Contents: Introduction. Tofu 
basics and techniques: Getting started (buying tofu {soft 
tofu, form tofu, extra-fi rm tofu, silken tofu, marinated tofu, 
smoked tofu, freeze-dried tofu, fermented tofu}, storing 
tofu, preparing tofu for your recipes {draining and blotting, 
pressing, freezing and thawing, blending, cubing and 
dicing, crumbling, shredding / grating, marinating, boiling 
slightly sour tofu, frying, deep-frying}), other soy products 
(edamame, meat alternatives, miso, soy cheese, soy fl our, soy 
ice cream, soy milk, soy sauce, soy sprouts, soy “yogurt,” 
soynut butter, soynuts, tempeh, textured soy protein, whole 
dry soybeans), tofu and a healthier you (introduction, protein, 
heart disease, cancer, menopause, osteoporosis, our planet), 
simple ingredient substitutions (eggs, milk, cheese, butter, 
salt, sugar {honey, molasses, maple syrup, rice syrup, barley 
malt syrup}). Ingredient glossary: Incl. arrowroot, balsamic 
vinegar, bamboo shoots, barley malt syrup, fermented 
Chinese black beans, fi lé powder, galangal, garam masala, 
garbanzo beans, Hoisin sauce, liquid smoke, mirin, miso, 
nutritional yeast, phylo or fi lo, pickled ginger, quinoa, rice 
noodles, rice papers, rice syrup, sake, shoyu, tahini, toasted 
sesame oil, vegetarian gelatin, vegetarian Worcestershire 
sauce (“Just like the original, it is made of soy, vinegar, and 
spices, but without the anchovies”), wakame, wheat germ. 

Breakfast. Appetizers. Soups. Salads. Lunch and dinner. 
Dressings, sauces, and spreads. Desserts. Metric conversion 
chart. Acknowledgments.

1447. Fruehschuetz, Leo. 2000. Soja [Soya]. Schaafheim, 
Germany: Bio Verlag. 144 p. With recipes by Judith Braun. 
Illust. Index. 15 cm. [12 ref. Ger]
• Summary: Contents: Forward: Portrait of the soybean: 
From China to the entire world, the composition of whole 
beans, does soya help with cancer?, protein and oil for the 
world economy. The original soybean and what followed: 
Introduction (there is not much to improve on in the 
soybean), the “labor-bean” (Monsanto and Roundup-Ready 
soybeans), the results for farmers, for the environment, for 
health, politics without results, for trade and the end-users, 
the forgotten results, soya in animal feeds. Organically 
grown soya–without genetic engineering and pesticides. 
Versatile: Soya in the wholefoods kitchen: Soybeans: 
whole, ground, and sprouted, the fl uid bean–milk, yogurt 
(fermented), and oil, tofu–the meat without bones, tempeh–
the noble cultured food from Indonesia, soy sauce–aged in 
wooden vats, miso–soya for soups, soyameat–saved from the 
wolf. Recipes: Soymilk, soy fl our and fl akes, tofu, tempeh, 
soy meat and granules, miso, soy sprouts. Address: News 
journalist for natural foods and long-lived people, co-worker 
with Schrot&Korn.

1448. Liberty, Anne. 2000. Super soy! Protect yourself 
against bone loss, heart disease, cancer, menopause, high 
cholesterol. Boca Raton, Florida: American Media Mini 
Mags Inc. 66 p. 14 cm. [1 ref]
• Summary: This mini-book (only 5½ inches high) was sold 
(for $1.19) next to the tabloid magazines at the checkout 
stand at Longs Drug Store in Lafayette, California. On the 
little cover is a color photo of a grey-haired and healthy-
looking lady holding a glass of soymilk. Contents: All 
about soy: Inside the soybean (phytoestrogen, isofl avones, 
genistein, protease inhibitors), eight of soy’s top health 
benefi ts (antioxidant protection from free radicals, breast 
cancer protection, cholesterol control, colon cancer 
protection, strong bones, hot fl ash reduction, a strong 
immune system, and kidney disease prevention), different 
soy products (green soybeans, hydrolyzed vegetable 
protein {HVP}, infant formula {soy-based}, lecithin, meat 
alternatives, miso, non-dairy frozen soy (“soy ice cream”), 
soy cheese, soy fl our, soy grits, soy protein (incl. TSP = 
textured soy protein = textured soy fl our), soy sauce, soy 
yogurt, whole soybeans, soy nut butter, soy nuts, soy oil, 
soy sprouts, tempeh, tofu, whipped soy-based topping, 
yuba), nutritional value, how much do you need? Bone loss. 
Heart disease and cancer: Heart disease, cancer (genistein, 
isofl avones, phenolic acids, phytates, protease inhibitors). 
Menopause. Cholesterol. Cooking with soy products: Soy 
fl our, miso, soy milk, soy protein, tofu, tempeh. Delicious 
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soy recipes.
 The author frequently refers to Earl Mindell, PhD, but 
has no real scientifi c references. Many of the recipes were 
provided by the United Soybean Board. On the last page are 
two sources of more information and recipes: The United 
Soybean Board website www.talksoy.com and the Indiana 
Soybean Board website www.soyfoods.com.

1449. McMann, Mary Carol. 2000. Soy protein: What you 
need to know. New York, NY: Penguin Putnam Inc. (Avery). 
60 p. Index. 22 cm. Avery’s Nutrition Discovery Series. [74 
ref]
• Summary: Contents: Introduction. 1. What makes 
soy so special? 2. Cardiovascular disease. 3. Cancer. 4. 
Osteoporosis. 5. Menopause and menopausal symptoms. 
6. Incorporating soy (protein) into your diet. Conclusion. 
Glossary. References. About the author.
 Note: This book is copyrighted by Protein Technologies 
International. Address: MPH, RD, LD, Houston, Texas.

1450. Shimbo, Hiroko. 2000. The Japanese kitchen: 250 
recipes in a traditional spirit. Boston, Massachusetts: Harvard 
Common Press. xiii + 512 p. Foreword by Ming Tsai. Illust. 
(by Rodica Prato). Index. 23 cm.
• Summary: An excellent book with exquisite illustrations. 
The index contains 46 entries for miso, 20 for tofu, 12 for 
shoyu, 10 for teriyaki, 7 for edamame, 6 for natto (fermented 
soybeans), 6 for soybeans, 5 for koji (“a fermentation 
starter”), 3 for koyadofu (freeze-dried tofu), 2 for soy milk, 
soy sauce dressing, soybean lover’s soybean rice, soybean 
miso, soybean pulp, 1 each for kinu dofu, moyashi (incl. 
soybean sprouts; “Until recently, moyashi used for cooking 
in Japan were predominantly soybean sprouts,” p. 42), nama-
age, nama-miso, nama-shoyu, okara (soybean pulp), saikyo 
miso, and tamari.
 In the section on Daizu “(Dried soybeans)” (p. 96-97) 
both roasted soybean fl our and kinako are mentioned. Dried 
green soybeans, are toasted then ground to a fl our (kinako) 
which “is mixed with sugar and used to coat moist or sticky 
Japanese sweets.” During the summertime, edamame (fresh 
green soybeans) are boiled and served in the pods.
 The section on Tofu seihin–”Cooked tofu products” (p. 
139-41) includes Abura-age–”Fried thin tofu.” Atsuage–
”Fried tofu.” Ganmodoki–”Fried tofu dumplings.” Yakidofu–
”Lightly broiled tofu.” Yuba–”Soy milk sheet.”
 The latter section states nicely: “Because freshly 
collected yuba is soft and fragile, many sheets may be piled 
together and rolled into a 1-inch-thick stick. The stick is 
chilled, cut into bite-sized pieces, and eaten with a little 
shoyu (soy sauce) and grated wasabi. Fresh yuba has a 
wonderful creamy texture and a sweet, nutty taste.”
 “Because fresh yuba is perishable, most yuba found 
in stores is in the form of a dried sheet.” It must be 
reconstituted in water, but after it has regained its fl exibility 

it makes an excellent wrapper for other foods in fried or 
simmered dishes.
 Shimbo-Beitchman is a knowledgeable and talented 
Japanese cooking teacher who ran a cooking school in Tokyo 
for eight years and in London for two; she now teaches 
in New York City. Address: Teacher of Japanese cooking, 
Hiroko’s Kitchen, London, England. Phone: Fax: 44-171-
289-0855.

1451. Stephens, Roger; Stephens, Jane Ade. ed. and comp. 
2001. Soyfoods guide 2001: Helpful tips and information for 
using soyfoods. Indianapolis, Indiana: Stevens & Associates, 
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No 
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis 
to dietitians and health professionals. Contents: Foreword. 
Keep your heart healthy: Super soy protein smoothie. Beans, 
beans, good for the heart: The more you eat, the better 
your chances of lowering your blood cholesterol levels. 
Cholesterol: What’s in a claim. Sample soy meal planner 
(4 meals a day for 5 days, to get 25+ grams/day of soy 
protein). Dietary guidelines for Americans. Composition 
of soyfoods (table). The healthy bean: Isofl avones, heart 
disease, menopause and osteoporosis, allergies, diabetes and 
kidney disease, fat. Isofl avone content of soyfoods (table). 
The state of soy research. Protein content of soyfoods (table). 
Soy resources: Web sites, books. Soyfood substitution 
chart. Descriptions of soyfoods: Traditional soyfoods, soy-
based products, soy ingredients. Recipes: Meat alternatives. 
Textured soy protein. Soy fl our. Whole soybeans. Soymilk. 
Tofu. Soy snacks and smoothies. Soy–Good for your heart.
 The Foreword (p. 2) states: “The 2001 Soyfoods Guide 
is distributed by the Soy Protein Partners. Partners include 
state soybean boards from: Alabama, Arkansas, Delaware, 
Florida, Georgia, Illinois, Indiana, Iowa, Kansas, Maryland, 
Michigan, Minnesota, Mississippi, Missouri, Nebraska, New 
Jersey, North Carolina, South Dakota, Tennessee, Texas, 
Virginia, and Wisconsin. Industry partners include: American 
Soybean Association, Archer Daniels Midland Company, 
Central Soya Co., Minnesota Soyfoods Association, Protein 
Technologies International, Soy Protein Council, Soyfoods 
Association of North America, Soyfoods Council and the 
United Soybean Board.” Address: 4816 North Pennsylvania 
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.

1452. Shurtleff, William; Aoyagi, Akiko. 2001. The book of 
tofu. 2nd ed. Revised. Berkeley, California: Ten Speed Press. 
336 p. May. Illust. by Akiko Aoyagi Shurtleff. Index. 28 cm. 
[321 ref]
• Summary: This edition contains an updated “Appendix B–
Directory of Tofu Makers” (p. 313-316, updated to 22 Feb. 
2001). The copyright page and inside rear cover have also 
been updated. The preface has been expanded. Numerous 
other small changes have been made throughout the book. 
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Address: Soyfoods Center, P.O. Box 234, Lafayette, 
California 94549. Phone: 925-283-2991.

1453. Huang, Hsing-Tsung. 2001. Soybean seedlings 
(doumiao) served in good Chinese restaurants (Interview). 
SoyaScan Notes. July 3. Conducted by William Shurtleff of 
Soyfoods Center.
• Summary: In some good Chinese restaurants you can ask 
for doumiao which are young “soybean seedlings” with 
many young leaves and the roots removed. Each seedling is 
only 6-8 inches tall. The leaves (with the tender leaf stems 
{petioles} attached) are removed from the stem and the stem 
discarded. Doumiao are usually expensive–about $9 to $10 
per serving. Dr. Huang fi rst tasted this delicacy in the early 
1970s at a nice Hunan Chinese restaurant in Alexandria, 
Virginia; the proprietor asked him if he would like to try 
it. Yet it did not appear on the menu. Dr. Huang recalls. “It 
was the most delicious vegetable. The young leaves were 
succulent and tender, with a nice fl avor.” It was stir-fried and 
served alone with little or no sauce, lightly seasoned with 
salt plus perhaps a little ginger or garlic. “It was a very nice, 
clean vegetarian taste.”
 Since that time he has enjoyed the dish more than 30 
or 40 times at many different types of Chinese restaurants 
(Mandarin, Szechwan, Hunan, Cantonese, and nondescript) 
most recently in Toronto, Ontario, Canada. He usually 
has to ask for it, since it is typically not on the menu. 
These seedlings are available in season (summer), just 
like soy sprouts (which are called dou ya) at most Chinese 
restaurants. They may be grown indoors like sprouts, in a 
greenhouse, either in soil or in vermiculite in a hydroponic 
solution. They are probably not grown in restaurants, 
but perhaps by the same companies that supply Chinese 
restaurants with sprouts. Beware! Doumiao, written with the 
same characters, can also refer to the tender tips and tendrils 
of pea plants, called “pea sprouts” by some Chinese.
 The Chinese character dou means “soybeans” and 
the character miao (which has the “herb” radical above 
the character for “fi eld”) means “seedlings.” In Matthews’ 
Chinese-English dictionary (1972 printing) it is character 
#4470.
 Dr. Huang does not know when doumiao, used as a 
vegetable, fi rst appears in the Chinese literature. He has 
never seen it mentioned in a Chinese cookbook or in the 
classical Chinese literature. He never heard of it when he was 
growing up in Malaysia and he does not remember having it 
in China in the 1940s, so he suspects it may be a fairly recent 
creation.
 However the characters doumiao have long been used 
to refer to soybean seedlings in the fi eld. One early reference 
appears in the book Science and Civilisation in China. Vol. 6, 
Biology and Biological Technology. Part V: Fermentations 
and Food Science, by H.T. Huang (p. 299). A poem by 
Chu Hsi (lived A.D. 1130-1200) extolling the virtues of a 

vegetarian diet begins with the line: “Planting soybeans, the 
seedlings are sparse.” The characters doumiao are used to 
refer to the soybean seedlings. Address: Goodwin House, 
4800 Fillmore Ave., Alexandria, Virginia 22311. Phone: 703-
824-3652.

1454. Dillman, Erika. 2001. The little soy book. New York, 
NY: Time Warner. xiii + 190 p. Index. 15 x 16 cm. [58 ref]
• Summary: Contents: Introduction. 1. It’s soy time. 2. 
Why eat soy? Health benefi ts of soy? Soy foods: Soy milk, 
soybean oil, soy sauce, soy meat alternatives, tofu, tempeh, 
miso, whole soybeans, edamame, soy nuts, soy nut butter, 
soy sprouts, soy ice cream, soy yogurt, soy cheese, soy 
fl our and grits, textured soy protein (TSP), soy protein 
concentrate, soy protein isolate, hydrolyzed vegetable 
protein, infant formula, lecithin, natto, yuba, soy fi ber, 
Cooking with soy (recipes). Notes [references]. Resources 
[Directory]. Glossary. Address: Seattle, Washington.

1455. Ali, Nawab. 2001. Potential and scope of vegetable 
soybean in India. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 13-
16. [8 ref]
• Summary: Contents: Introduction. Role of vegetables and 
vegetable soybean in human health. Potential and scope 
of vegetable soybean. Research and development efforts. 
Strategy and infrastructure for promotion. Conclusion. 
Tables: 1. Nutritional composition of some of the fresh 
legume vegetables–Cowpea (pods), French beans (pods), 
peas, pigeonpeas, soybeans, soybean sprouts.
 A green seeded soybean named Harit Soya, Himso-1536 
is the fi rst variety developed and recommended for release 
for vegetable / culinary purposes. It has an attractive 
appearance, remains green even after cooking, has a sweet 
taste and a negligible beany fl avor. It gives a fresh pod yield 
of 5 tonnes/ha and a grain yield of about 2.6 tonnes/ha.
 In the Himalayan and North-East regions of India, 
farmers grow soybeans near their dwellings for culinary 
purposes. These beans are for direct food uses as green 
immature seed as well as mature dry seeds. There is large 
potential demand. If 20% of Indians consumed 100 grams/
week for 50 weeks, there would be demand for 100 million 
tonnes/year. Address: Project Director, Soybean Processing 
and Utilization Centre, Central Inst. of Agricultural 
Engineering, Nabi Bagh, Berasia Rd., Bhopal–462 038, 
Madhya Pradesh, India.

1456. Gai, Junyi; Guo, Wentao. 2001. History of maodou 
production in China. In: T. Lumpkin, ed. 2001. Second 
International Vegetable Soybean Conference. Pullman, 
Washington: Washington State University. 202 p. See p. 41-
47. [5 ref]
• Summary: Two books review the ancient Chinese literature 
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on the history of soybean production: (1) Dou Lei (Legumes),
by Li Chang-Nian, published in 1958; (2) History of Soybean 
Cultivation in China, by Guo Wen-Tao, published in 1993. 
Both authors are from the Chinese Agricultural Heritage 
Institute (Nanjing Agricultural University, Nanjing, Jiangsu 
210095, China).
 The author then cites ten early mentions of soybeans 
in Chinese literature: The fi rst three are from three different 
sections of the Shi Jing [Shijing] (6th century BC); the others 
are from the Zhou Shu (5th to 3rd century BC), Zhou Li (3rd 
century BC), Meng Zi (3rd century BC), Mo Zi (5th to 4th 
century BC), Xun Zi (3rd century BC), Li Ji (1st century 
BC), and Zhan Guo Ce (1st century BC).
 Noting that the Shi Jing [Shijing] contains the oldest 
Chinese literature, he adds that it “is a collection of poems 
circulated among the people from the Western Zhou Dynasty 
to the Spring and Autumn Period. Some of them might be 
works from the Shang Dynasty [ca 1600-1045 BC]. The 
book was edited and fi nished in the middle Spring and 
Autumn Period (6th century BC). Mao Hêng (Western 
Han Dynasty, 2nd century BC), Zheng Xuan (Eastern Han 
Dynasty, 2nd century AD), Lu De-Ming (Tang Dynasty, early 
7th century AD), and Kong Ying-Da (Tang Dynasty, 642 
AD)” each wrote commentaries on the Shi Jing to explain 
its meaning. From the literature listed above, the following 
points about soybeans can be derived: (1) Soybeans and 
millet played a signifi cant role among the fi ve or nine major 
Chinese crops during the period from the Western Zhou 
Dynasty (6th century BC on) through the Spring and Autumn 
Period and Warring States, even to the Qin [221-206 BC] 
and Han [202 BC to 220 AD] dynasties. “This is indicated 
by statements about gentlemen using stewed soybeans as 
their major meal and even the emperor [in the Zhou Shu, 5th 
to 3rd centuries BC] taking soybeans taking soybeans and 
chicken as his major daily food.
 “(2) The way to eat soybeans during that time was to 
stew the seeds as meal and to cook young green leaves as 
soup. These ways of preparation had a signifi cant infl uence 
on the later adoption of eating immature green soybeans 
(maodou).
 “(3) In ancient China, proverbs about soybeans existed 
before relevant Chinese characters were invented. Texts 
related to soybeans were recorded as soon as relevant 
characters were created from about 2700-3000 years ago. 
Oral works from the Shang Dynasty recorded in the Shi 
Jing date to 3600 years ago. From these records it can be 
inferred that soybeans existed during the Yan-Huang and 
Hou-Ji period, 5000 years ago” (p. 41-42). Note 1. The last 
three sentences are pure speculation and unsupported by any 
known evidence. The earliest solid evidence for soybean 
domestication in China dates from about the 11th century BC 
(Hymowitz 1970, p. 415-17).
 The soybean is called “soy, soja, or soya” in Western 
countries, “which originates from the pronunciation of the 

Chinese character ‘Shu.’” Note 2. Most etymologies of the 
words “soy,” “soybean” and “soya” state (correctly, we 
believe) that they are derived from the Japanese word shôyu 
meaning “soy sauce.”
 Soybeans were used and processed in 4 different ways 
in ancient China (for each he gives a citation): (1) The dried 
seeds were stewed for daily meals and the young leaves 
were used as a vegetable to make soup. (2) The seeds, 
stems, leaves, and pods were used as animal feed. (3) The 
soybean was used for medicinal purposes. (4) Technology 
was developed for making various kinds of soyfoods, such 
as fermented black soybeans, tofu, doujiang, soybean oil, 
soybean sprouts, etc.
 The section titled “Historical textual research on 
maodou in ancient China” cites 6 early documents which 
are said to mention immature green soybeans. Each of 
these six are cited elsewhere. A 7th was the Jie-An Man-
Bi (Ming dynasty, by Li Xu, 16th century) which states: 
There are some varieties [of maodou] with fragrant fl avor 
and glutinous taste, and some with fl avor like ginkgo seeds. 
Those are new varieties.
 “The exact record and time of the initial utilization 
of green pods and beans has not been discovered in the 
literature.” The practice of picking green pods, shelling them 
for immature seeds, and even putting them on the market 
for sale, existed by the 12th century (Song dynasty). The 
term maodou fi rst appeared in the literature during the 17th 
century (Ming dynasty).
 Since them the term maodou has appeared extensively in 
the literature, for example: (1) Nong-Pu Bian-Lan (1755). (2) 
Qi-Ming Si-Shu (1846). (3) Jin-Si Tu-Can Biao-Lue (1898). 
(4) Yong-Chen Tu-Can-Biao (1899). (5) Zhi-Wu Ming-She 
Tu-Kao (19th century). These texts include statements such 
as: Green immature soybeans are especially delicious; the 
fried ones can be served as vegetable dishes. And: Yellow 
soybeans (huang-dou) are now also called maodou. There 
are different varieties. They can be used as a vegetable at 
an early stage, then as a major food after maturity. They are 
necessary for the daily life of the people.
 From ancient times to the present, green vegetable 
soybeans (maodou) have been most widely cultivated 
and consumed in the southern half of China, especially in 
two areas: (1) The lower and middle Yangtze valleys and 
drainage systems, in the provinces of Jiangsu, Shanghai, 
Zhejiang, and Anhui. The total area grown here today is 
about 100,000 ha. (2) Southeast China along the seacoast, 
including Taiwan, Fujian, and Guangdong provinces. The 
total area grown here today is about 30,000 ha. Address: 
1. Director and Professor, National Center of Soybean 
Improvement, Ministry of Agriculture; Soybean Research 
Inst., Nanjing Agricultural Univ., Nanjing, Jiangsu 210095, 
China. E-mail: sri@mail.njau.edu and nausri@public1.ptt.
js.cn.
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1457. Carter, Rachel; Kistner, Stephanie. eds. 2001. The soy 
alternative. Vancouver, BC, Canada: Whitecap Books Ltd. 
240 p. Illust. (color). Index. 26 cm.
• Summary: This is an attractive book, with a full-color 
photo on almost every other page. However it is edited by a 
team of people who apparently don’t know much about the 
subject, since it contains many factual errors. It has no real 
author and many publishers, the main one being Murdoch 
Books, a division of Murdoch Magazines Pty. Ltd. (Sydney, 
Australia).
 Contents: The soy story. Glossary of ingredients. Soy 
for breakfast. Breakfast in a glass. Soy for lunch. Soy for 
Sunday lunch. Soy for vegetarians. Note: The rest of the 
book is not vegetarian, containing recipes for beef, lamb, 
chicken, pork, etc. Soy for dinner. Soy for parties. Soy for 
dessert. Soy at teatime. Cookery terms. Address: 351 Lynn 
Ave., North Vancouver, BC, Canada V7J 2C4.

1458. Gonzalez, Yvonne. 2001. Teaching a tofu class in 
Costa Rica (Interview). SoyaScan Notes. Oct. 15. Conducted 
by William Shurtleff of Soyfoods Center.
• Summary: While visiting Costa Rica with a devotee of the 
Indian guru, Ammachi, Yvonne was invited to teach a tofu 
class on Oct. 3 at the only public school in the small town of 
Puerto Viejo, on the Caribbean coast of Costa Rica. The class 
was a great success. Some of the 43 people who attended 
were Seventh-day Adventists.
 Yvonne began her preparations the day before the class. 
Her friend, Gia, went to a fi rm named Earth, located in 
Limón province. One of the companies that grows organic 
soybeans in Costa Rica on a large scale, they export large 
amounts of the soybeans they grow. Gia purchased 100 kg of 
soybeans from them. Yvonne went to the nearby ocean, got a 
container full of seawater, fi ltered it, boiled it until only the 
solids remained, then used the solids as nigari to make tofu 
the next day. At Gia’s home where she was staying, Yvonne 
made a batch of tofu and a batch of soymilk. She then used 
this tofu to make Tofu Ceviché (her favorite tofu recipe, 
where tofu takes the place of fi sh; it requires no cooking). 
She added freshly ground cacao beans to the soymilk to 
make chocolate soymilk. Then she used the okara in a stir-
fried dish.
 The next day, she made tofu and soymilk again for the 
class, using a two-burner electric stove and nigari from the 
ocean. While the little stove was heating the soymilk, she 
served the three dishes she had prepared the day before. 
Also Margo, a friend who fl ew down with Yvonne from Los 
Angeles, demonstrated (in both Spanish and English) how to 
sprout and grow soybeans. She grows them in her back yard 
in Los Angeles. Then Yvonne passed out (free of charge) one 
kg of soybeans to each of the 30 adults who took the class. 
The next day, at least four of these adults planted some of the 
soybeans in their back yards. “The ground is so fertile there 
that everything grows.” They kept the rest for making tofu or 

cooking.
 A number of important local people came to Yvonne’s 
class. First was the mayor’s wife. After the class “she wept 
with happiness–it was so beautiful.” She knew what tofu was 
but she didn’t know how to make it. She was so happy to 
learn that she could feed so many people for so little money 
using tofu made at their home or congregation. She and her 
family and many friends are vegetarian, so previously they 
had to drive 4 hours to the capital, San Jose, to buy their tofu. 
Of course they also had to pay for the gas and spend all that 
time.
 Second was Carter, a Canadian man who owned the 
local health food store. Third was Michael, an advanced 
French chef who owned the local gourmet restaurant 
named Michael’s–as well as a restaurant in Paris. These 
two businesses cater mostly to European and Canadian 
customers–who are predominantly vegetarian. These two 
men drive to San Jose, the capital, once every three weeks 
to buy tofu–and they often run out of it, as when the local 
electricity goes out. Fourth was a man who owns a Filipino-
Chinese restaurant in town. He hadn’t used tofu in any of his 
dishes because he didn’t want to drive to San Jose to buy it. 
He bought a tofu kit from Yvonne and now he has started to 
make tofu.
 Three people invented and prepared their own dishes 
at home and brought them to show Yvonne the day after 
the class. (1) A Costa Rican man of Jamaican descent made 
a delicious Jamaican hummus using cooked and blended 
whole soybeans rather than tofu. (2) Carter made his own 
soymilk, added fi nely grated coconut to it, then sold it as 
coconut soymilk shakes; it was delicious, without any added 
any sweetener. (3) Michael cooked and blended soybeans, 
then added some other ingredients to make a patty. He fried 
it then topped it with a creamy garlic sauce to make a “soy 
steak.” He served it to Yvonne, along with other great food, 
at his restaurant.
 Within one week, various people who attended Yvonne’s 
class were selling organic soybeans and chocolate soymilk 
at the local farmers’ market. Some men went to Earth, 
purchased 100 kg of organic soybeans, divided them up 
into 1-kg plastic bags, and began to sell them at the farmers’ 
market. One of the ladies who took Yvonne’s class (Rachel, 
an American who is a devotee of Ammachi and has lived in 
Puerto Viejo for 3 years) decided to make chocolate soymilk 
and sell it at the market.
 In the capital, San Jose, organic soybeans retail for 
$1.30/kg and wholesale for $1.00. At least three companies 
make tofu there: Yohann, the well-known Japanese 
supermarket chain, makes it twice a week in their butcher 
shop. At least two Chinese markets in Chinatown make 10 
kg maximum at least once a week. They sell some of at their 
markets (stored in cold water in a bucket) and the rest to 
local restaurants. People known which day each company 
makes tofu, so they can buy it fresh.
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 Many foreign tourists travel to Costa Rica. The Japanese 
go for the deep-sea fi sh and the bird watching. The most 
expensive establishments in the capital (restaurants, hotels, 
the country club) are all owned by Japanese. The Europeans 
and Canadians go to surf and to party. They fall in love with 
the country and its virgin natural beauty.
 Sam Zaoui, who wants to start a tofu shop in Costa Rica, 
is a Frenchman presently living in Miami Beach, Florida. A 
year ago he visited Costa Rica, fell in love with the country, 
and decided to move there and try to earn his living making 
tofu. He recently purchased the book Tofu & Soymilk 
Production from Soyfoods Center. William Shurtleff gave 
Yvonne’s phone number to Sam. Sam was unable to locate a 
source of soybeans; he especially wanted organic soybeans. 
So Sam called Yvonne after she returned from Costa Rica 
and was delighted to learn that Earth First grows organic 
soybeans on a large scale in Costa Rica. Sam also owns 
a record company in Miami and manages a very popular 
“roots reggae” band named Johnny Dred; the musicians are 
Rastafarians who do not eat meat. So when they travel, Sam 
has to try to fi nd tofu and vegetarian meals for them.
 Note: During the last two decades, soyfoods have made 
major strides in the United States. But they have not begun 
to realize their great potential in developing countries–such 
as Costa Rica. Address: 6029 LaPrada St., Los Angeles, 
California 90042. Phone: 213-254-1712.

1459. Wilkinson, Endymion. 2001. Chinese culinary history. 
China Review International (Hawaii) 8(2):285-302. Fall. [49 
ref]
• Summary: This article consists of reviews of three 
books. The fi rst book (p. 285-91) is: H.T. Huang (Huang 
Hsing-Tsung). Fermentations and Food Science. Part 5 of 
Biology and Biological Technology, volume 6 of Science 
and Civilization in China, edited by Joseph Needham. 
Cambridge: Cambridge University Press, 2000. xxviii, 741 
pp. Hardcover. £90. ISBN 521-65270-0. This is an excellent, 
positive review by a man who is deeply knowledgeable and 
interested in both Chinese history and Chinese food history. 
He was European Union Ambassador to China from 1994 
to 2001 and author of one of the best books on Chinese 
history. He begins by noting that this book “goes to the 
very heart of what makes Chinese food Chinese by tracing 
the historical development of the chemical basis of the 
fermentations used in Chinese food processing. Dr. Huang 
is deeply qualifi ed to write such a study...” He discusses 
each chapter in order. Concerning chapter (d) on soybean 
processing and fermentation, he observes: “From the Han 
to the Tang soybeans were normally cooked into granules 
(doufan) or congees (douzhou) and eaten as a staple (zhushi). 
By the Tang, wheat was replacing soybeans, which were 
increasingly used as a supplemental food (fushi).” Because 
soybeans had an unpleasant beany fl avor and required a 
long time to cook by boiling, the Chinese experimented with 

other ways of processing them. Sprouting beans (dadou 
huangjuan) had been used as a medicine since at least the 
Han; soybean sprouts emerged as a foodstuff in the Song. 
“A form of soybean curd (doufu in Chinese, pronounced 
tofu in Japanese) may have been discovered in the Han but 
it only became a popular foodstuff in the Song (at which 
time it was imported to Japan by Buddhist monks, who at 
fi rst called it Chinese curd, Tôfu).” Note: The fi rst character, 
when pronounced Tô in Japanese means “China,” but when 
pronounced Tang refers to that Chinese dynasty (618-907) 
shortly before the Song (960-1279).
 “By the Former Han, salted or semi-fermented black 
beans (shi; modern pronunciation, chi, douchi) were 
produced by stopping the fermentation process halfway...” 
Huang believes that soy sauce made from jiang began 
to emerge during the Han dynasty but did not acquire its 
modern name of jiangyou (soy sauce) until the Song “(it 
is only from the Qing [1644-1912] that it became the main 
condiment and seasoning in Chinese cooking).”
 Wilkinson is critical of the series editor for the continued 
use of Needham’s obsolete system of romanization.
 The second work is: Xu Hairong, editor in chief. 
Zhongguo yinshi shi (The history of Chinese food and drink). 
6 volumes. Beijing: Huaxia Chubanshe, 1999, 4,067 pp. 
Hardcover. ISBN: 7-5080-1958-X. Since the 1980s, much 
excellent research has been done on Chinese culinary history, 
and this 6-volume Chinese-language work sums up much of 
this scholarship. More than 4,000 pages long (with plenty of 
illustrations), it is by far the largest history of Chinese food 
and drink available. Most of the authors are professional 
historians and several have already made important 
contributions in this fi eld. A brief analysis of each volume 
is given. Unfortunately, the absence of an index makes this 
large work diffi cult to use as a reference. It is followed by an 
overview of other valuable works (mostly in Chinese) in the 
fi eld.
 The third book is The Cambridge World History of 
Food, 2 vols. (2000). Wilkinson is sharply critical of this 
work, both because so little material on Chinese culinary 
history is presented, and because that material contains so 
many errors and inconsistencies–examples of which he 
presents one by one for 4 pages! Address: Harvard Univ. 
[Cambridge, Massachusetts].

1460. Hepinstall, Hi So Shin. 2001. Growing up in a Korean 
kitchen: A cookbook. Berkeley, California: Ten Speed Press. 
254 p. Illust. Index. 26 cm.
• Summary: The best book seen to date for information 
and recipes on soyfoods in Korea. The author grew 
up in Cheongju, South Korea, in her ancestral home. 
Families made sauces in earthenware crocks (p. 7). A 
list of ingredients with descriptions includes: Bean curd 
(Tubu [tofu]). Beans, dried (K’ong, incl. yellow and black 
soybeans, mung beans and red [azuki] beans). Koch’ujang 
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(Korean hot red pepper paste [with soybeans]). Kudzu 
(Ch’ik). Meju (Korean fermented soybean paste block 
[soybean koji]). Piji (Bean curd dregs [okara]). Red 
bean paste (P’at komul). Soy sauce (Kanjang). Soybean 
powder (K’ong karu; a yellow powder sold in 1-lb plastic 
bags). Soybean sprouts (K’ong namul). Toenjang (Korean 
fermented soybean paste).
 Essential sauces and pastes: Recipe for: “Homemade soy 
sauce and fermented soybean paste: Kanjang and toenjang.” 
It makes 10 gallons and takes about 2 months to prepare. 
Unusual ingredients include: 3 pieces oak wood charcoal, 
1 gallon white grain syrup (choch’ung), 10 toasted jujubes, 
and 5 dried hot red peppers. For about 60 days, let the 
crock stand in the open without a lid; cover when it rains. 
At the end of 60 days the mash is fi ltered through a bamboo 
basket lined with a fi ne-mesh cloth into a crock to yield two 
products: The fermented soybean paste (toenjang) remains 
in the strainer, whereas the soy sauce fi lters through into the 
crock. Store the paste in a sterilized crock; sprinkle a thin 
layer of coarse salt on top. “Pour the soy sauce liquid into a 
caldron, bring to a boil, and allow to simmer over low heat 
until it is reduced to one-third of its original volume.” Adjust 
saltiness. The paste and the sauce or now ready to be aged, 
but we are not told for how long.
 Soy sauce at this stage (unaged) is called ch’ongjang 
(clear soy sauce) or Choson kanjang (Korean soy sauce). A 
plain and somewhat salty brown sauce, it is used mostly in 
base seasonings and clear soups. To make chin kanjang, a 
superior thin, syrupy, jet-black soy sauce, similar to the dark 
soy sauce sold in today’s markets, submerge a large-mesh 
cloth pouch containing black soybeans, p’yogo mushrooms, 
and strips of kelp (Miyok) in the clear, unaged soy sauce 
and simmer over low heat for about an hour. The longer it 
is aged, the mellower it becomes, and the more intense the 
fl avor.
 Homemade hot red pepper paste (Koch’ujang, with 
1 cup fi ne meju powder and ½ cup soy sauce). Instant 
fermented soybean paste (Makjang; uses 5 cups powdered 
meju and takes 10 days to mature). Vinegar soy sauce 
(Ch’o kanjang). T’ang soybean paste (T’anggukjang; “the 
best tasting soybean paste among all toenjang). Fermented 
soybean paste with garlic and bean curd (Ssamjang; 
“Probably the tastiest soybean paste made in the Korean 
kitchen,” p. 32).
 Main dishes: Five grain rice (Ogkpap or Chapgokbap, 
with ½ cup dried black soybeans, p. 41. Koreans traditionally 
eat this dish on the 15th day of the 1st month of the lunar 
year). Soybean sprouts with steamed rice (K’ongnamulbap, 
p. 44). Ceremonial soup (T’ang, with medium fi rm tofu, p. 
62). Seaweed soup (Miyokguk, with tofu, p. 65). Kimchi 
soup (Kimchiguk, with tofu and soybean sprouts, p. 67). 
Soybean porridge (K’ongjuk, with 1 cup soybean powder, 
p. 78). Noodles in chilled soybean milk (K’ong kuksu, with 
1 quart soy milk, p. 86). Stuffed dumplings (Mandu, with 

medium-fi rm tofu, p. 90-91). Soy sauce kimchi (Chang 
kimchi, p. 103).
 Side dishes: Seasoned soybean sprouts (K’ong namul, 
p. 122, incl. Chilled soybean sprouts, and Soybean sprout 
soup). Sauteed cabbage kimchi with beancurd and pork 
(p. 130). Bean curd and vegetable stew with fermented 
soybean paste (Tubu toenjang tchigae, p. 138). Bean curd 
and vegetable hot pot (p. 152). Soybean pancakes (p. 163). 
Stuffed pan-fried bean curd (p. 167). Stuffed pan-fried 
p’yogo mushrooms (with bean curd, p. 168). Stuffed pan-
fried peppers (with bean curd, p. 169).
 More tofu recipes are on pages 170, 171, 172, 196-
97, 199, 200, 204-05, 217. Many recipes call for kelp, kim 
(laver, nori) or seaweed (see index). Address: Washington, 
DC.

1461. Hsiung, Deh-Ta. 2001. The Chinese kitchen. New 
York, NY: St. Martin’s Press. 240 p. Foreword by Ken Hom. 
Illust. (color). 29 cm. [30 ref]
• Summary: This book focuses on ingredients and essential 
kitchen tools used in Chinese cooking. For each it gives 
all or most of the following: Name romanized in Mandarin 
Chinese and Chinese characters. A glossy color photo of the 
item. A basic description. Appearance and taste. Method of 
manufacture. Buying and storing. Culinary uses. 1-2 recipes. 
The many color photos are very useful, but the index is hard 
to use
 Soy related: Black bean sauce recipe (p. 33). Soy (soy 
sauce; jiang you, p. 64-67; Recipes are Soy chicken and Soy 
duck. Mushroom soy sauce is a Cantonese specialty. Chili 
soy sauce is sold in small bottles).
 Seasonings section: Oyster sauce (haoyou, p. 79. Soy 
sauce is a typical ingredient).
 Salted black beans (douchi, p. 88-89. “They are very 
popular all over China, especially in rural households in 
the South.” They are also the oldest recorded soy food in 
Chinese history, and the ancestor of soy sauce. Indeed the 
water in which salted black beans has been soaked is often 
used as a substitute for soy sauce by low-income people, to 
save money. To make douchi: Boil black soybeans until soft, 
then soak in water overnight. Steam them for 3 hours the 
next morning. Inoculate them with Aspergillus oryzae mold 
and ferment for 15-21 days. Then cover beans with a brine 
solution and alcohol, and allow to mature for at least six 
months. Then spread them out to dry in the sun. Steam them 
again until soft and spread in the sun to dry. Repeat the last 
step one more time. The product is, at last, ready to use).
 Black bean sauce (chizhiang, p. 90-91. “I have a strong 
suspicion that commercial black bean sauce {liquidized, 
salted black beans seasoned with soy sauce, salt, sugar and 
spice} is a Hong Kong invention concocted mainly for the 
convenience of Westerners. I cannot remember ever seeing 
it in China, nor can I fi nd any mention of its existence in any 
Chinese publication, past or present.” “Commercial black 
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bean sauce is less aromatic that the fresh paste one makes 
oneself... Some varieties also include added orange peel, 
ginger, chilies or garlic.” A number of different brands are 
available. The author uses this only for convenience. “One of 
the most popular variations is black bean and garlic sauce.” 
Recipes include: Steamed spareribs with black bean sauce).
 Yellow bean sauce (huang jiang, p. 92-93. “Sometimes 
labeled brown bean sauce or ground bean sauce {mochi 
jiang}, this is the soybean paste made from crushed or 
ground, salted and fermented yellow soybeans, which are 
sweeter and less salty than black beans.” Spices and other 
seasonings can be added to this basic bean sauce giving 
many varieties. In different regions of China, seasonings and 
spices are added in different proportions. Hoi Sin sauce {p. 
94} is one example. Guilin chili sauce {p. 95} and Peking 
Duck sauce {p. 93} are others. To make: Soak soybeans for 
16 hours. Then steam until soft. Ferment beans for about 5 
days, stirring and turning every other day. Blend into beans 
salt, sweet glutinous rice wine, and dark brown sugar. Fill a 
pottery jar with them–not too tightly, nor too loosely. Seal 
opening tightly then let jar stand for 2 days. Turn jar upside 
down in a cool, dry place and ferment beans for 3 more 
months. The beans are now ready to be used as is, or to be 
ground and blended with additional seasonings).
 Hoi Sin Sauce (haixian jiang in Mandarin or hoisin 
jaing in Cantonese, p. 95. This very popular Cantonese 
specialty, also known as “barbecue sauce,” has become 
almost as popular as soy sauce in most households. To make: 
Season yellow soybeans with sugar, vinegar, salt, chili, 
garlic, sesame oil, and red coloring; thicken with fl our and 
water. The author believes that Hoi Sin sauce should not be 
used with Peking Duck).
 Guilin Chili sauce (Guilin lajiao jiang, p. 95. Guilin 
is the capital of Guangxi, located just north of Guangdong 
{Canton}. To make: Mix fermented and salted beans with 
fresh red chilies. Then stir in the lesser ingredients: garlic, 
salt, sugar, and starch. The author’s favorite authentic brand, 
Mount Elephant, is sold in a rustic brown earthenware pot. 
Recipe: Chicken cubes with chili bean sauce).
 Chu Hou bean paste (chuhou jiang, p. 96. To make: Use 
yellow soybeans, wheat fl our, sugar, lard or vegetable oil, 
and sesame. Recipe: Chu Hou chicken).
 Sweet bean paste (dousha, p. 97. Although there are red 
and black sweet bean pastes, they are both made from red 
beans [azuki beans]. “I discovered this unexpected fact only 
very recently, while researching this book.” To make basic 
red bean paste: Gently boil red [azuki] beans in water until 
soft. Grind to a pulp, then clean and strain them to get rid 
of the hull / skin; fi lter and press. To this basic unsweetened 
paste, mix in crushed rock sugar. For “sweet black bean 
paste, add additional sugar with lard or vegetable oil, then 
heat while stirring until the color turns black. Essence of 
fragrant fl owers, such as roses or sweet-scented osmanthus 
{Osmanthus fragrans; cassia} is usually blended with 

the black paste, which is shiny black. Sweet bean paste is 
widely used as a fi lling for steamed buns {baozi}, cakes 
and other desserts. “In China, sweet black bean paste is far 
more popular than the red variety, and as a child, I always 
preferred the sweeter taste of the former.” Recipe {served in 
most non-Cantonese restaurants}: Red bean paste pancakes).
 Chili bean paste (toban jiang, p. 98. This is 
distinguished from other thick seasonings in that is made 
from broad beans rather than soybeans. The most delicious 
product comes from Pixian County, in the Chengdu Plains 
near Chengdu–the capital of Sichuan province. Recipe: 
Home-style braised bean curd).
 Fermented bean curd (doufu nai, literally “bean-curd 
milk,” p. 102-03. It has often been compared with a strong 
cheese and is defi nitely an acquired taste: “you either love 
it {as does almost everyone in China} or hate it {as does 
almost everyone else}. But everyone loves it when it is 
disguised as a seasoning. Also called jiang doufu. A legend 
of its origin states that two immortals told a street bean-curd 
seller how to make it, starting with molded bean curd. “Since 
the 15th century Fengdu fermented bean curd has held an 
excellent reputation.” Today the two leading brands are The 
Immortals and The Two Immortals. To make it: (1) Make 
bean curd [tofu]. (2) Lay cubes of bean curd on beds of rice 
straw for about 5 days in spring or 7 days in winter. (3) Dry 
the mouldy [moldy] bean curd in the sun, then marinate with 
salt, sorghum spirit and spices. Mature in brine in sealed 
earthenware urns for at least 6 months. The two basic types 
are red and white. The red type, which has the milder fl avor 
of the two, has ground red rice added to it instead of spice. 
In China, it is most widely consumed for breakfast with rice 
congee. Recipes: Pork chops with red fermented bean curd. 
Sichuan-style fried green beans).
 Vegetables section: Soybean sprouts (Huang douya, 
Glycine hispida, p. 150-51. Soybean sprouts are much more 
widely used in China than mung bean sprouts. For how to 
grow at home, see p. 148. Soybean sprouts are almost twice 
as large as mung bean sprouts both in length and diameter. 
Soybean sprouts are the main ingredient in Vegetarian stock 
{p. 71}. Neither soybeans nor their sprouts should ever be 
eaten raw. Recipes: Soybean sprouts salad {with parboiled 
soybeans}. Assorted vegetable soup).
 Note. This is the earliest English-language document 
seen (Jan. 2013) that uses the term “Huang douya” 
(regardless of capitalization) to refer to soy sprouts.
 Under Lotus root (p. 144) is a recipe for Braised pork 
with lotus root that calls for “dried bean curd sticks.”
 Under Ginkgo nut (p. 167) is a recipe for Vegetarian 
casserole (A slightly simplifi ed version of Buddha’s Delight, 
p. 193) that calls for “3 8 inch long pieces (1 oz.) dried bean 
curd sticks, soaked.”
 Note 1. This is the earliest English-language document 
seen (June 2011) that uses the term “dried bean curd skin 
sticks” to refer to dried yuba sticks. The recipe intends to call 
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for “Three 8-inch long dried bean curd sticks.” Later, we are 
instructed to “Cut the bean curd sticks into short sections,...”
 Preserved and processed foods section: Pickles (Jiang 
cai, p. 185, are vegetables pickled in soy sauce-based 
hydrolysate).
 Bean curd (tofu, doufu, p. 196-99. Bean curd was 
invented in China “and is regarded as the country’s national 
dish...” Proof exists that bean curd, made from soybeans, was 
sold in markets during the Tang dynasty {618-907}. Until 
the 17th century, bean curd was eaten exclusively by the 
poor until Kung Xi {1662-1722}, a Qing dynasty emperor, 
“discovered it while visiting Suzhou in Jiangsu province 
when he ventured out incognito to mingle with the people in 
the streets. When he returned to Peking, the Emperor ordered 
the chefs of the Palace kitchen to produce bean curd dishes. 
Overnight, humble bean curd became nobleman’s fare and 
is now popular worldwide.” It is off-white in color. Under 
“Medicinal uses: The nutritional benefi ts of bean curd cannot 
be exaggerated.” Free of cholesterol, it is ideal for combating 
heart disease and high blood pressure. It is also extremely 
easy to digest, so it is very good for infants, the elderly and 
invalids. Recipe: Sichuan spicy bean curd {Ma po doufu}. 
Fish and bean curd casserole. Stir-fried shrimp with bean 
curd. Stuffed bean curd {Popular in Canton and with the 
Hakka people}).
 Deep-fried bean curd (youzha doufu, p. 200. Sold in 
the form of small cubes, large squares, or triangles. Used in 
soups, stews, casseroles, braised dishes or stuffed triangles).
 Pressed bean curd (doufu-gan, p. 201. After being 
pressed it is typically seasoned with soy sauce and a little 
fi ve-spice, or star anise, or cinnamon).
 Dried bean curd skins (fuzhu, fupi, p. 202-03. One 
kind is a thin fl at sheet; the other is rolled into a stick. The 
sticks require much more soaking before use–several hours 
or overnight. Recipes: Bean curd skin and asparagus soup. 
Vegetarian bean curd skin roll).
 Tofu (in recipes only): p. 75, 139, 189.
 Non-soy: Gluten (p. 34). Cooking oils (p. 58; soy oil is 
not mentioned). Sesame seed oil (p. 60). Sesame paste (p. 
61). Peanut (p. 164-65).
 Note 2. This book was fi rst published in Great Britain in 
1999 by Kyle Cathie Limited. This is the fi rst U.S. edition. 
Address: Author and chef, London.

1462. Hsiung, Deh-Ta; Simonds, Nina. 2001. Food of China. 
Sydney, NSW, Australia: Bay Books, an imprint of Murdoch 
Books Pty Ltd. 296 p. Illust. (color photos by Jason Lowe). 
Index. 31 cm. [25 ref]
• Summary: A gorgeous book with many fi ne color photos 
on glossy paper. One section titled “Tofu” (p. 184-91) 
has recipes for: Braised tofu with Chinese mushrooms. 
Fermented tofu with Asian greens. Ma Po tofu (“A 
quintessential Sichuanese dish). Braised tofu. Soft tofu with 
chilli and spring onion.

 The next section, titled “Soy” (p. 192-95) discusses: 
Introduction. Soy sauce. Tofu. Tofu products: Fermented 
tofu, mouldy tofu, tofu skin [yuba]. Recipes: Northern-
style tofu. Stuffed tofu. Stir-fried tofu in yellow bean sauce. 
Braised gluten. Mock duck (made with gluten). Buddha’s 
delight (vegetarian, with gluten and tofu). Bean sprouts 
stir-fry (“Bean sprouts can mean either soya bean sprouts 
or mung bean sprouts and both are used in this recipe. Soya 
bean sprouts are slightly bigger and more robust for cooking, 
as well as being more commonly found in China”).
 Fermented tofu is mentioned on pages 9, 164 (1 
tablespoon red fermented tofu), 167, 193. More soy recipes: 
Tofu rolls (with yuba. An alternative to spring rolls, often 
served as dim sum, p. 35). Salted soya bean pods ([green 
vegetable soybeans], p. 53). Tofu and spinach soup (p. 60). 
Hot-and-sour soup (with tofu, p. 68). Steamed mussels with 
black bean sauce (p. 76). Clams in yellow bean sauce (p. 
76). Scallops with black bean sauce (p. 114). Soy chicken 
(with dark soy sauce, p. 140). Shanghai soy duck (similar 
to Cantonese soy chicken, with light soy sauce and dark soy 
sauce, p. 148). Beef with capsicum and black bean sauce 
(p. 172). Stuffed bitter melon in black bean sauce (p. 219). 
Chinese broccoli with soy sauce (p. 220). Soy and vinegar 
dipping sauce (p. 282). Soy, vinegar and chilli dipping sauce 
(p. 282). Soy, chilli and sesame dipping sauce (p. 282).
 Contains a good glossary of Chinese food and cooking 
(p. 288-91) which includes entries for: Bean sprouts (incl. 
soya bean sprouts). Chilli bean paste: Substitute Hot or 
Sichuan bean pastes. Fermented tofu, which is sometimes 
called “preserved tofu or tofu cheese and is used as a 
condiment or fl avoring.” Hoisin sauce. Master sauce (incl. 
soy sauce). Salted, fermented black beans. Soy sauce. Soya 
beans (fresh, “cooked in their fuzzy pods and served as a 
snack.” Or dried, yellow or black). Tofu (called doufu in 
China). Tofu puffs (“Deep-fried squares of tofu, crispy on 
the outside and spongy in the middle.” Can be frozen). Tofu 
skins [yuba]. Yellow bean sauce (It is actually brown in 
color).
 Photos show: Kung Wo Bean Curd factory in Hong 
Kong. A soy sauce factory and its canned “Premium Soy 
Sauce.”

1463. Nakamura, Yumiko; Kaihara, A.; Yoshii, K.; Tsumura, 
Y.; Ishimitsu, S.; Tonogai, Y. 2001. Content and composition 
of isofl avonoids in mature or immature beans and bean 
sprouts consumed in Japan. J. of Health Science (Japan) 
47(4):394-406. [26 ref]
• Summary: Isofl avones comprise a class of organic 
compounds, often naturally occurring, related to the 
isofl avonoids. [1] Many act as phytoestrogens in mammals. 
Some are termed antioxidants because of their ability to 
trap singlet oxygen. [2] Some isofl avones, in particular 
soy isofl avones, when studied in populations eating soy 
protein, have indicated that there is a lower incidence of 
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breast cancer and other common cancers because of its 
role in infl uencing sex hormone metabolism and biological 
activity through intracellular enzymes, protein synthesis, 
growth factor actions, malignant cell proliferations, 
differentiation and angiogenesis. [2] Isofl avones are 
produced almost exclusively by the members of the Fabaceae 
(i.e., Leguminosae, or bean) family. (Source: Wikipedia, at 
isofl avones, Jan. 2013).
 Thirty four samples of mature legumes, 7 samples of 
immature legumes and 5 of legume sprouts, obtained in 
Japan, were analysed by HPLC (high-performance liquid 
chromatography) for contents of total isofl avonoids and 9 
individual isofl avonoids.
 Mature legumes tested included yellow soybeans, black 
soybeans, green soybeans, kidney beans, scarlet runner 
beans, lima beans, butter beans, saltapia beans, peas, adzuki 
beans, black mappe [Vigna mungo], green gram, chick peas, 
broad beans and peanuts.
 Immature legumes included soybeans (edamamé), black 
soybeans, broad beans, green peas, green pea pods and 
kidney bean pods. Sprouts were from soybeans, green peas, 
black mappe and green gram.
 Individual isofl avonoids [isofl avones] tested were 
daidzein, glycitein, genistein, formononetin, biochanin A, 
coumestrol, daidzin, glycitin and genistin.
 Content and composition of isofl avonoids varied 
greatly between soybean sprouts, immature soybeans and 
mature beans of the same type but from a different source. 
Isofl avonoid content was highest in mature soybeans, but the 
relative proportions of isofl avonoids present varied at each 
stage of growth. In samples other than soybeans, highest 
isofl avonoid content was found in mature chick peas, but 
this value was much lower than that in mature soybeans. 
It was concluded that the contribution of legumes other 
than soybeans to daily intake of isofl avonoids in a typical 
Japanese diet is negligible.
 Table 5 gives the “Compositions of isofl avonoids” and 
the total. For whole dry mature soybeans of various colors 
and from various countries (11 samples), the total content 
ranges from 1.3 to 13.0.
 For immature soybeans (2 samples), the total ranges 
from10.3 to 12.0.
 For soybean sprouts (2 samples) the total ranges from 
16.2 to 34.3, compared with 27.6 for black mappe sprout (1 
sample) and 27.7 for green gram sprout. Address: Div. of 
Food Chemistry, National Inst. of Health Sciences, 1 -1-43 
Hoenzaka, Chuo-ku, Osaka 540-0006, Japan.

1464. Namkoong, Joan. 2001. Go home, cook rice: A guide 
to buying and cooking the fresh foods of Hawai’i. Honolulu, 
Hawaii: Namkoong Publishing. 104 p. Illust. (color photos 
by Rae Huo). Index. 28 cm. [28 ref]
• Summary: “A collection of food stories that appeared in 
the Honolulu Advertiser from 1994 to 2001 and information 

about food products.” “Guide to buying and cooking the 
fresh foods of Hawai’i” (from the publisher).
 The Foreword begins: “’Go home, cook rice’ is what we 
say at the end of the day when we’re heading home;...”
 The section titled “Soy” (p. 67-71) begins with brief 
defi nitions of tofu, fresh soybeans [edamame], soy sprouts, 
miso, natto, and “fermented black beans.” Then come 
recipes: Basic miso sauce (with “white or red miso”). Spicy 
soy beans (with “1 pound soybeans”). Soy bean sprouts 
(kong na mul in Korean, with “1 {8-ounce} package soy 
bean sprouts”). Page 69 titled “Soybean curd,” with a sidebar 
of “Tofu tips” describes more soyfoods: Tofu (incl. okara 
and silken tofu). Aburage (thicker, denser slabs of fried tofu 
are called Dau hu chien in Vietnamese). Then we read this 
unusual statement: “Before a coagulant is added to form 
tofu, a thin skin forms on the surface of soybean milk as it 
stands. This skin is lifted off and allowed to dry, forming a 
product that has a fi rm, chewy texture when reconstituted 
in water. Known in Chinese as fu jook [dried yuba sticks], 
bean curd skin is used as an edible wrapper, and in braised 
and vegetarian dishes. They come in large fl at sheets or in 
‘bamboo’ sticks that are pleated.”
 Tempeh. Fermented bean curd (which can be red or 
white in color. Fermentation in rice wine and salt produces a 
pungent fl avor). A color photo shows 3 forms of tofu: fresh 
tofu, aburage, and dau hu chien [which resembles Japanese 
deep-fried tofu cutlets–atsuage / namaage]. Then a recipe 
for Lemon grass tofu (Vietnamese). Page 71 discusses “Soy 
bean sauces” such as hoisin, bean sauce, and shoyu (made 
with koji). Page 72: “The fl avors of soy sauces.” Chinese 
soy sauces (tend to be saltier than Japanese shoyu). Tamari. 
Kecap manis. Light or sodium reduced soy sauces. Dashi 
soys. How to use soy sauces. This section ends with recipes 
for: Basic Korean sauce (with “1 cup soy sauce”). Basic 
teriyaki sauce (with “1 cup soy sauce, mirin, sake, raw white 
sugar, smashed garlic, and a piece of smashed ginger). Basic 
hoisin sauce (with “6 tablespoons hoisin, 2 tablespoons 
soy sauce, brown sugar, sesame oil, minced garlic, minced 
ginger, and Sriracha sauce {a Thai, Vietnamese, or Chinese 
hot sauce}). Address: Former Honolulu Advertiser food 
editor, Hawaii.

1465. Vaidya, Achutananda. 2002. Re: Answers to questions 
on soyfoods in Nepal. Letter to William Shurtleff at 
Soyfoods Center, April 12. 3 p.
• Summary: On 19 Jan. 1993 William Shurtleff, founder 
of Soyfoods Center, wrote Mr. Vaidya a series of questions 
based Mr. Vaidya’s last letter. Mr. Vaidya and his uncle seem 
to be the fi rst people to make tofu in Nepal, so details of their 
work are very interesting from an historical point of view.
 “First, questions about the work of your uncle, Raghubir 
Baidya. (1) Did he ever sell any of his tofu? Even a few 
cakes? He Must have sold a few cakes if he tried for 
several months?” Answer: “First he made Tofu for his own 
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consumption only.” He did not sell that tofu. At that time 
none of the Nepali people understood what tofu was, so he 
had no idea of selling it.
 (2) “At what address did he make his tofu at his 
residence in Kathmandu?” Ans: The address of his residence 
in Kathmandu was Tripureswar, Kathmandu, Nepal. Now his 
family address has changed.
 (3) “Did your uncle ever mention that tofu was made 
commercially (= for sale) in Tibet? Have you ever heard that 
it is?” Ans: “No I never heard my uncle mentioning that Tofu 
was made commercially in Tibet. He had no idea about it.” I 
heard he had only one Tibetan friend.
 (4) “You said he started making tofu for ‘domestic 
consumption.’ Does that mean he made it, free of charge 
(of course) for members of his immediate family? How did 
they cook and serve it (what kind of recipes?). Did he also 
give it to members of his extended family such as brothers, 
nephews? Did you ever taste it? What did you think of it? 
How was it prepared when you tasted it?” Ans: Yes, at fi rst 
when he started making Tofu he made it free of charge for 
members of his family. At fi rst Tofu is fried in oil. And then 
it is used with vegetables as a delicious food,” like pickles 
etc. “Yes he gave it to his extended family members. Yes, 
I’ve tasted it. I think Tofu is an excellent food for helping to 
solve world food crisis because it is a high quality nutrition 
food and the cost is very low. I tested it; I thought it was like 
a vegetable.” I studied your book, The Book of Tofu.
 (4a). “How often did you watch your uncle making 
tofu?” Ans: “Sometimes I watched him making tofu.”
 (5) “Did he do a special demonstration just for you to 
teach you the process or did you just watch him while he 
was making tofu as usual?” Ans: “He never did a special 
demonstration to teach me but I learned by watching him as 
usual.”
 “My uncle was not interested in Tofu because the 
Nepalese people were not interested because it was a new 
product for them.” The Nepalese concept of the soybean is 
that it is very cheap and used only by low-class people. “But 
I was very interested because it was of high quality nutrition 
and the cost was very low.
 “At fi rst no one knew that Tofu was soybean cakes. 
My uncle’s family also didn’t know it. They just called it 
using the Nepali words Bhatamass Ko Paneer.” But when 
my friend Mr. Akifumi Nakamura came to Nepal from 
Kobe, Japan, in 1972, he suggested to me that I call this 
product Tofu. “Mr. Nakamura was the one who saw my 
interest in Tofu and taught me to make tofu. He came to 
Nepal in 1972” to work with Japan Overseas Cooperation 
Volunteers (JOCV) for two years. He worked at the Central 
Food Research Laboratory in Kathmandu. During this time 
he taught me to make Tofu during his after offi ce hours. 
Then I learned how to make tofu. I started making tofu 
commercially in Dec. 1974, fi rst at my own residence to 
keep my expenses low. I started by selling it to small shops 

and many other places. Then I developed recipes and sold it 
to even more people. And slowly the people of my country 
came to understand it as well. At times Mr. Nakamura would 
help me and we imported some machines from Japan. Then I 
started commercially.
 “Now I want to ask about your company, Nepal Soya 
Industries. I think you were a pioneer in Nepal not only 
with tofu, but also with other soyfoods! (7) In what month 
and year did you start to SELL each of the following 
soyfoods commercially in Nepal. And approximately what 
percentage of your total sales does each account for now? 
Ans: (7a) Shree Akita Miso = Akadashi Miso. Started 
Oct. 1986. I made miso and sold it in Japanese hotels and 
restaurants. Even now no Nepalese people know about miso. 
It accounted for 15% of total sales. Now it is named Akita 
Miso.
 (7b) Soya sauce. Started in March 1982. When I started 
to make soy sauce nobody knew what it was. Nowadays 
some people in the cities know about it. And also some local 
restaurants used soya sauce. It accounted for about 25% of 
total sales.
 (7c) Dry Tofu. I tried making it but never sold it 
commercially because there was no interest.
 (7d) Soya Milk. At fi rst the Nepalese people had not 
heard of soya milk, but after a few years one International 
company started it. They named it Indreni Soyamilk. But 
after some years they stopped selling it. (7e) Soya Curd. I 
started making it in 1985. It is a part of Yogurt we used. It is 
sold commercially. But now lots of dairy companies make it 
commercially, so I stopped producing it. During the period 
1985-1990 it accounted for about 10% of sales.
 (7f) Vita Tofu. It started making it Dec. 1974. I stopped 
making it during 1983-185 because at that time I went to 
Japan and could not manage my factory. My children could 
not do the work for me. From 1986 to 2000 we again made 
Vita Tofu, but last year our country had a crisis–the Royal 
Family accident. Nowadays Maoists are attacking most 
parts of our country. And now the Nepalese Government has 
issued an Emergency. Because of this, tourists have stopped 
visiting Nepal. My business fully depends on tourists. So last 
year I had to stop making tofu. It once accounted for 40%. 
“I am interested in working with soyfoods in any country. If 
you will arrange it I am always ready for it.”
 (8) “Please circle each product for which you were the 
fi rst person in Nepal to make that product commercially.” 
Ans: He is not sure, so he circles only Tofu in 1974.
 (9) “Are you making all these products commercially 
now? Are you making any others? Is making soyfoods your 
main source of income now?” Ans: Nowadays I produce it 
on a very small scale and this is my main source of income. 
But now I am retired from my job also [on 15 March 2001 at 
the Central Food Research Laboratory in Kathmandu and as 
a food inspector].
 (13) “You said that in Japan you learned to make 
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moyashi. Were these soybean sprouts or sprouts from other 
kinds of seeds?” Ans: They were not soybean sprouts but 
rather sprouts from some kind of black seeds [probably black 
mappe]. 
 Mr. Vaidya attaches his business card and a 2-page 
curriculum vitae with a portrait photo attached. He was born 
on 28 Dec. 1947. Address: Founder and owner, Nepal Soya 
Industries, 9/374 Bhedashing, Jamaguthi, Kathmandu, Nepal.

1466. American Soybean Assoc. 2002. Cocinando con soya 
[Cooking with soya]. Mexico City, Mexico: Asociación 
Americana de Soya. 96 p. Aug. 28 Illust. 28 cm. Spiral 
bound, [Spa]
• Summary: A very attractive, colorful and useful book, 
published on glossy paper. In July 2001 the fi rst national 
“Cooking with Soya” contest was held at the Institute of 
Gastronomy in the University Anáhuac del Sur–sponsored 
by the American Soybean Association. These recipes are the 
result of that contest. Each page of the book is devoted to 
one recipe, with the name of the recipe and its creator, the 
ingredients, method, nutritional content of 6 portions and 
of one, symbols, and a color photo (6 cm on a side) of each 
recipe. Main ingredients used: Tofu, whole dry soybeans, 
textured soy protein, soy sauce, soy sprouts, okara, soy oil,
 Contents: About the contest. Editorial. About the 
Institute of Gastronomy. Color photos showing: (1) A portrait 
photo of each participant. (2) Each of the many fi nalists 
standing behind his or her recipe. (3) The three winners. 
Symbols. Salads. Main dish. Desserts. Traditional recipes. 
Address: Jaime Balmes 8–2º piso, Colonia Los Morales 
Polanco 11510. Phone: +52 5821 0120/6150.

1467. Schmit, Matthew. 2002. Soy pioneers: Where are 
they now? Part II (Interview). SoyaScan Notes. Sept. 19. 
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Initially, they sold all their tofu to 
the co-op next door. Then people began to come into the 
little shop to ask what to do with the tofu; for recipes, they 
referred them to The Book of Tofu. Within a month, they 
decided to build a little wooden counter (so people couldn’t 
walk into the production area) and began selling tofu directly 
to consumers out of the shop. The co-op didn’t mind. “We 
were all in it together.”
 Their original logo was a dragon; a woman artist in 
Telluride had painted it (copying a Chinese vase), and fi red it 
on four tiles, then framed. Matthew and her husband taught 
Yoga classes together, and he knew their family very well. 
Matthew traveled with the husband to Durango; he opened 
the back door of his van and a box of the fi nished tiles fell 
out and were damaged. He picked one up and gave it to 
Matthew; it was a dragon. Matthew liked it, drew a circle 
around it, and decided to use it as the new company’s logo. 
He hung the four tiles outside the shop door; she then painted 
“The Tofu Shop” on some new tiles, which were framed and 

hung below the dragon. The nearest alternative community 
was in Boulder, about 4 hours by car. They visited The 
Spinning Kitchen and White Wave, two early tofu shops in 
Boulder. Once they bought soybeans from Steve Demos of 
White Wave.
 On 8 Dec. 1977 the earliest known article about the 
little company appeared in the Telluride Times on page 
11. Titled “Tofu prepared daily in Telluride shop.” It gave 
a brief history of tofu and described the new company; a 
photo shows Matthew, Susie Imbarrato, and Tim Mecke–all 
holding a tray of sprouts.
 In late 1977 or early 1978, Tim Mecke left the business. 
Matthew changed the ownership of The Tofu Shop to a 
worker-owned collective (legally a co-op, if he remembers 
correctly), although his name was on all legal documents.
 About 3 months after the company started, they decided 
to install a take-out food window. The daily schedule now 
changed; they made tofu starting at 3:00 in the morning 
then cleaned and were out by 10:00 a.m.–when the people 
who made the restaurant products would show up. They 
developed a nice little two-sided vegan menu–no animal 
products. Their fi rst deli items were 3-4 tofu sandwiches. 
Spinning Kitchen in Boulder made a “Kung Fu” open-face 
tofu sandwich; Matthew’s cousin loved it and brought him 
the recipe; it was a slab of tofu grilled in a skillet with soy 
sauce and maybe some sesame seeds on top–very simple. 
Another was a mock tuna salad sandwich. They also made 
and sold tofu salads, and a tofu dressing, and soyburgers–
made with cooked soybeans rather than tofu. Once a month 
they would boil big pots of soybeans and of rice, then add 
carrots, spices, etc., mash it all together, run part of it through 
a Champion Juicer, shape into patties, fry hundreds and 
hundreds on a skillet, then freeze them. One year the smoke 
from frying disrupted the fl edgling fi lm festival in the opera 
upstairs. “We fi lled the opera house with smoke.” The guy 
who organized the festival rushed down to ask “What are 
you guys doing?”
 Note: This is the earliest English-language document 
seen (June 2006) that mentions the “Champion Juicer.”
 In 1978, about 6 months after starting The Tofu Shop, 
Tim, Matthew’s partner, decided that making tofu was not 
the work for him; he was more of a carpenter. He gave 
Matthew his half of the company, but Matthew insisted on 
paying him for it. Years later, Tim popped into Arcata and 
was pleased to see Matthew making tofu there.
 Matthew now started to run the business alone; he 
quickly felt overwhelmed, having no employees. He needed 
help. He hired a few people to help him make the tofu. But 
soon a little group formed around the shop–4-5 people who 
were loyal to the shop, very interested in tofu, and wanted to 
come in and learn and work. Matthew has always considered 
what he is doing as teaching, but he still preferred to pay 
people in exchange for their work.
 The little group of loyal people decided to make 
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The Tofu Shop a worker-owned business. People owned 
shares, and there was a constitution and by-laws based on 
a worker-owned restaurant in Santa Fe, New Mexico, that 
Matthew had learned about; he obtained copies of their 
documents. Telluride is located on the Uncompahgre Plateau 
of the Rockies; there is also an Uncompahgre River and an 
Uncompahgre Peak. So the little group decided to create a 
new organization named Uncompahgre Natural Foods; it 
was a legal holding company “that ran The Tofu Shop as a 
vehicle for its mission, which was developing sustainable 
vegetarian foods.”
 Matthew was the “mover and shaker” of the group; he 
had his name on all the legal and tax documents. He was 
working full time and putting in lots of hours; most of the 
others were working part time and were less involved. The 
new ownership structure worked well. They would have 
business meeting every Sunday and make decisions based 
on consensus. Matthew made enough money to live in a nice 
rented stand-alone home–not an apartment.
 At about the same time The Tofu Shop rented fi rst one 
and then another shop space on both sides to their original 
space. The co-op also expanded into a second space, so 
between them they fi lled the entire mini-mall. The Tofu 
Shop’s three rooms were used for: (1) Production of tofu and 
deli items. (2) A restaurant in the front space, which they 
remodeled themselves–with all wood and sit-down tables. 
(3) Sprout production–alfalfa, mung beans, radish seeds (no 
soybeans). Initially they grew the sprouts only for use in 
their sandwiches, but soon they began selling them in the co-
op in plastic bags.
 Also at about that time they started distributing tofu and 
sprouts beyond the co-op–starting with a small supermarket 
in Telluride. Red Hat produce company, which brought the 
only fresh produce up from Grand Junction once a week, 
took The Tofu Shop’s products back down the mountains, 
and distributed them to health food stores and co-ops in 
Montrose, Durango, and Grand Junction. They also fl ew tofu 
up to Aspen where they competed with White Wave. “We 
had the western slope of the Colorado Rockies; White Wave 
had the eastern slope.” Address: Tofu Shop Specialty Foods, 
Inc., 65 Martin Ct., Arcata, California 95521. Phone: 707-
822-7401.

1468. Acatris Inc. USA. 2002. Your next health ingredient: 
Strong in food and health solutions (Ad). Prepared Foods 
171(9):NS4. Sept.
• Summary: Three ingredients are featured: SoyLife, 
FenuLife, and LinumLife. “Supported by good science and 
the right nutrient balance, SoyLife (soy germ isofl avones) 
offers the best opportunities to answer the demand for soy 
health.” www.acatris.com.

1469. Lafond, Jacques. 2002. Las mejores recetas con sojas 
[The best recipes with soya]. Buenos Aires, Argentina: 

Imaginador / Gamma. 96 p. Sept. No index. 20 cm. [Spa]
• Summary: Contents: Recipes with soy sprouts. With soy 
fl our. With soy milk. With whole soybeans. With tofu.

1470. Yamori, Yukio; Moriguchi, Emilio H.; Teramoto, 
Takanori; et al. 2002. Soybean isofl avones reduce 
postmenopausal bone resorption in female Japanese 
immigrants in Brazil: A ten week study. J. of the American 
College of Nutrition 21(6):560-63. Dec. [20 ref]
• Summary: Brazilian researchers gave 20 Japanese 
postmenopausal female immigrants either a placebo or 37 
mg of isofl avones isolated from the hypocotyl portion of the 
soybean. The hypocotyl portion of the soybean is high in the 
isofl avones glycitein and daidzein and is low in genistein. 
After 10 weeks, the urinary excretion of bone resorption 
markers in the isofl avone group was signifi cantly decreased, 
whereas there was no change in the placebo group. Thus, this 
study suggests isofl avones inhibit bone breakdown. Address: 
1. WHO Collaborating Center for Research on Primary 
Prevention of Cardiovascular Diseases.

1471. Kissel, Renate. 2002. Soja & Tofu: Die neue 
Vitalkueche [Soya & tofu: The new vital cookery]. Frankfurt 
am Main, Germany: Umschau Buchverlag. 128 p. Illust. 
(color photos). Recipe index. 24 cm. [Ger]
• Summary: Contents: Soya–the powerbean for nutrition. 1 
Salads and appetizers. 2. Sauces, dips, garnishes, and spreads 
for bread. 3. Soups. 4. Main dishes. 5. Desserts, baked goods, 
and drinks. 6. Asian dishes. Glossary. Note: The majority of 
recipes in this cookbook use tofu.

1472. Price, David Clive; Kawana, Masano. 2002. Food of 
Korea: authentic recipes from the land of morning calm. 
Singapore: Periplus; North Clarendon, Vermont: Distributed 
by Tuttle Pub. 120 p. Illust. (Color). 21 cm.
• Summary: In this attractive book, almost every recipe 
is accompanied by a glossy, full-page photo (usually of a 
prepared dish in an attractive table setting) on the facing 
page. The 60+ recipes were created by the chefs of the 
Sarabol Restaurant in The Shilla Hotel, Seoul.
 Page 16: There are also many fermented pastes and 
sauces for dipping, called chang. Every restaurant and home 
has its own formula for making chang. Based on a fermented 
mash of soy beans, the three most common varieties are kan 
chang (dark and liquid), daen chang (thick and pungent), and 
gochu chang (fi ery and hot).
 Note: Soy sauce is also spelled ganjang (p. 23, 72). 
Korean-style miso (thick and pungent) is also spelled 
doenjang (p. 30, 60). Korean chili paste (fi ery and hot) is 
also spelled gochujang (p. 23, 26, 31, 82, 106).
 Bean curd [tofu] is mentioned on pages 9, 19, 24, 30, 44, 
50, 56, 58, 60, 66, 68, 70, and 74.
 Soybean sprouts (or bean sprouts) are mentioned on 
pages 6, 10, 11, 24, 40, 46, 64, 106.
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 Soy beans are mentioned on pages 6, 9-12, 19, 23-26, 
30, 31, 44, 46, 50, 62, 106, and 120.
 Fermented soybean paste (doenjang) is mentioned on 
pages 23, 25.
 Soy sauce is mentioned on 27 pages (defi nition on p. 
27). The two main types are light and dark.

1473. Treloar, Brigid; Inge, Karen. 2002. Healthy soy: 
Cooking with soybeans for health and vitality. Hong Kong: 
Periplus Editions (HK) Ltd. Printed in Singapore. 112 p. 
Illust. (color). Index. 24 x 22 cm.
• Summary: This is a beautiful book, with stylish and 
informative full-page glossy color photos on every other 
page. It is well researched, comprehensive, and generally 
uses standard soyfoods terminology. It is also strange: 
We are not told in which country the publisher is located 
(perhaps Hong Kong or Singapore) or where the authors 
live. It is distributed in North America, Japan and Korea 
by Tuttle Publishing. On the inside rear dust jacket: www.
tuttlepublishing.com. It is clearly targeted at a world market.
 Contents: Introduction. The health benefi ts of soy: The 
heart, cancer, menopause, osteoporosis, weight control, 
allergies, lactose intolerance, the nutritional value of soy, 
protein, phytoestrogens, fats, calcium, soluble fi ber, vitamins 
and minerals, energy, carbohydrates, how much soy do we 
need? (as an exchange for meat), how to use the nutrition 
table. Nutrition table (for various soyfoods). Soybeans: 
Green soybeans–fresh and frozen, dried soybeans, how 
to buy and prepare soybeans (selecting and storing dried 
soybeans, preparing dried soybeans, soaking, pan-roasting, 
boiling, pressure cooking, canned). Soy foods: Tofu 
(selecting and using, storing, freezing), bean curd sheets 
(yuba), deep-fried tofu (age; seasoned tofu), miso, tempeh, 
soya sauce (shoyu; regular, low-salt, light, tamari, ketjap 
manis), soy milk, soy fl our, soy nuts, soy germ powder, 
soy oil, soybean sprouts, soybean paste (fermented), natto, 
soy dairy products (soy butter, soy spread {margarine}, 
soy cheese {plain or fl avored}, cream cheese, yogurt, 
mayonnaise), soy meats (meat alternatives), others (soy 
breads, cereals, pasta, chocolate, chips, health bars, desserts, 
tofu ice creams), soy grits, tips (tofu, soy dairy products). 
Compatible soy fl avors. Preparation and cooking techniques: 
Draining and pressing tofu, cutting tofu, deep-frying 
tofu, how to reconstitute yuba, how to use deep-fried tofu 
pouches, how to use miso, miso tips. Soups. Appetizers 
and dips. Light meals and snacks. Main dishes. Seafood. 
Vegetables. Salads. Desserts. Soy drinks. Glossary. Guide to 
weights and measures.
 Note: This is not a vegetarian cookbook. Some recipes 
call for chicken, fi sh (swordfi sh, tuna, salmon), shrimp, 
etc. Address: 1. Food writer, stylist, consultant, and 
cooking instructor [Australia]; 2. Nutritionist and nutrition 
correspondent for Good Morning Australia.

1474. Menzies, Gavin. 2003. 1421: The year China 
discovered America. New York, NY: William Morrow & Co. 
(Imprint of HarperCollins). xix + 552 p. Illust. Index. 25 cm. 
[850* ref]
• Summary: Chapter 3, “The fl eets set sail,” is describing 
the events in March 1421, when a Chinese fl eet sailed from 
Tianjin near Beijing across the Yellow Sea. On board was 
an historian, Ma Huan, to document the voyage. His diaries, 
The Overall Survey of the Ocean Shores, were published in 
1433. “The staple foods–soya bean, wheat, millet and rice–
were carried in separate grain ships, enabling a fl eet to stay at 
sea for several months without replenishing supplies... Soya 
beans, grown in tubs all year round, were used in several 
ways. Soaked in water, they sprouted ‘yellow curls’ from 
the green bean. The sprouting process increased the content 
of ascorbic acid, ribofl avin and nicotinic acid, the basis 
of vitamin C, and protected the crew from the defi ciency 
disease scurvy. The Chinese knew well the dangers of scurvy 
and the remedies to prevent it” (p. 65).
 Note: This is the earliest English-language document 
seen (Jan. 2013) that uses the term “yellow curls” to refer to 
soybean sprouts.
 When they ran out of fresh vegetables, “the sprouting 
soya beans were particularly valuable. Soya beans also 
produced ‘milk’. When boiled, it became curd, or tofu, 
rich in vitamin D, and the fermentation of soya produced 
soy sauce. Tofu and vegetables were fl avored from a sauce 
made from fermented fi sh, soy, dried herbs and spices, or 
glutamate made by chewing wheat fl our.” Address: London, 
England.

1475. Abiatte, Mabel. 2003. Cocinando soja [Cooking soya]. 
Argentina: Acquatint. 49 p. Illust. No index. 22 x 17 cm. 
[Spa]
• Summary: Contents: Prologue. Generalities. Soymilk 
& recipes. Soy butter (from fermented soymilk). Tofu & 
recipes. Okara (salvado de soja {soy bran}) & recipes. 
Whole boiled soybeans (porotos hervidos enteros) & 
recipes. Ground boiled soybeans (porotos hervidos molidos) 
& recipes. Soy fl our (harina de soja) & recipes. Soaked 
soybeans (porotos remojados) & recipes. Soy sprouts (brotes 
de soja) and recipes. Address: Argentina.

1476. Abiatte, Mabel. 2003. Cocinando soja en la cocina 
vegetariana [Cooking soya in the vegetarian kitchen]. 
Argentina: Acquatint. 52 p. Illust. No index. 22 x 17 cm. 
[Spa]
• Summary: Contents: Prologue. Miscellaneous. Some 
recipes (only samples). Why vegetarianism. Ricota and 
yogurt (from cow’s milk and soymilk). Sweet bread fritters. 
Recipes with bread dough. Recipes with sprouts (incl. soy 
sprouts). Tortillas. Souffl es. Recipes with potatoes (papas). 
Dressings, seasonings, and condiments (Aderezos). Recipes 
with whole soybeans (con porotos enteros). Basic recipes. 



HISTORY OF SOY SPROUTS   581

© Copyright Soyinfo Center 2013

Some useful advice. Address: Argentina.

1477. Yamamoto, Seiichiro; Sobue, T.; Kobayashi, M.; 
Sasaki, S.; Tsugane, S. 2003. Soy, isofl avones, and breast 
cancer risk in Japan. J. of the National Cancer Institute 
95(12):906-13. June 18. [44 ref]
• Summary: Breast cancer risk was reduced by one half 
in Japanese women who ate three or more bowls of miso 
soup on an almost daily basis. The report monitored 21,852 
women from 1990 to 2000. Post-menopausal women showed 
the greatest reduction of risk.
 “In Japan, soy is consumed in various forms, including 
dried or green soybeans, tofu (soybean curd), natto 
(fermented soybeans), miso (fermented soybean paste), 
okara (tofu lees), soybean sprouts, soymilk, yuba (soy milk 
skin), kinako (soy fl our), and soy sauce.” Address: Cancer 
Information and Epidemiology Div., National Cancer Center 
Research Institute, Tokyo, Japan.

1478. Choe, Ji Sook; Moriyama, Yukiko. 2003. Korean 
cooking for everyone. Tokyo, Japan: Joie, Inc. 112 p. Illust. 
(many color). Index. 26 cm.
• Summary: A cookbook of “quick & easy recipes,” each 
step of which is illustrated by numerous color photos. The 
Korean name of each recipe is given, written in both Korean 
characters and Roman letters. Many recipes are seasoned 
with soy sauce.
 Soy related recipes: Assorted vegetables (Namool, 
with soybean sprouts and toasted sesame seeds, p. 44-45). 
Stuffed cabbage rolls (Cabbage sam, with fi rm tofu, p. 54-
55). Seafood and vegetable omelet (Cheon, with fi rm tofu, 
p. 56-57). Tofu steak (Tuboo steak, with fi rm tofu, p. 60). 
Braised tofu (Tuboo chorim, with fi rm tofu, p. 61). Tofu hot 
pot (Tuboo cheongol, with fi rm tofu, p. 62). Tofu casserole 
with miso (Tuboo toenjang chige, with tofu, red miso and 
white miso, p. 63). Vegetables and beef on rice (Bibimpap, 
with soybean sprouts, p. 64). Rice with soybean sprouts 
(Kongnamul bap, and with light soy sauce, p. 68). Stir-fried 
rice (Bokkumbap, with soybean sprouts and kochu jang, p. 
69).
 In the section titled “Preparation” is a subsection on 
“How to make kochu jang (hot sauce)” (p. 95). The major 
soy ingredient is “meju [soybean koji] powder.” “No one-
pot dish, rice dishes, salads or stews are Korean without 
this sauce. Each Korean family has its own recipe, but the 
common method is the ‘slow and steady’ maturation to form 
a good harmony of hot, sweet and sour fl avors. “Born from 
the severe weather and environment, kochu jang became the 
Korean’s masterpiece of seasonings. Make a large amount 
and store as it keeps well.”
 The word “jang” is found in seasonings such as kan jang 
(soy sauce), toen jang (miso, soy bean paste), and kochu jang 
(hot fermented soy bean paste).
 Koreans believe that “Food is a medicine.” When there 

is any disorder, the fi rst thing to do is to take revitalizing 
food, rather than medicine (p. 102).
 The glossary of “Ingredients” (p. 107-09) describes 
miso, nori seaweed, sesame oil, sesame seeds, soybean 
sprouts, soy sauce, tofu, and wakame seaweed.

1479. Xu, Wang Hong; Zheng, W.; Xiang, Y.B.; Ruan, Z.Y.; 
et al. 2004. Soya food intake and risk of endometrial cancer 
among Chinese women in Shanghai: population based case-
control study. BMJ 328(7451):1285-91. May 29. [24 ref]
• Summary: Regular consumption of soya foods, a rich 
source of phytoestrogens, is associated with a reduced risk 
of endometrial cancer. Table 2 lists various soya foods 
including soya milk, tofu, dry soya bean seeds, fresh soya 
beans, soya bean sprouts, plus soya protein, and isofl avones 
from these foods. Address: Dep. of Epidemiology, Shanghai 
Cancer Institute, 2200 Xie Tu Road #25, Shanghai 200032, 
China.

1480. Pulmuone Co., Ltd. 2004. Pulmuone 2003 annual 
report. Chungcheongbukdo, Korea. 43 p. 28 cm.
• Summary: Contents: Corporate profi le. To our 
shareholders, customers and employees. Pulmuone values 
and strategy. History: Staying the 20 years progress. How 
Pulmuone puts its values into action. Pulmuone people: 
Wong Kyung Sun. Overview–Pulmuone packaged-fresh 
foods businesses. Pulmuone brand–Soy protein business 
unit. Pulmuone brand–HMR [Home meal replacement, 
esp. noodles, dumplings, desserts] business unit. Pulmuone 
brand–Sojae business unit [incl. bean sprouts, mushrooms, 
kimchi, fresh eggs, nori seaweed]. Pulmuone brand–Green 
vegetable juice. Pulmuone global brand (Soga)–Pulmuone 
USA, Inc. EMCD–Food service. Foodmerce–General food 
distribution, Financial section. Board of directors. Pulmuone 
network. Corporate information.
 “Corporate profi le: Pulmuone Co. Ltd. is one of the 
world’s leading providers of fresh, close-to-nature products 
with shelf lives of fewer than 15 days.” This unique business 
model, and the foresight to realize in 1984 what consumers 
want, stems from: “(1) The special Korean culinary style of 
cooking, with a heavy dependence on fresh, close-to-nature 
products. Traditional Korean foods are considered on of 
the world’s healthiest diets, with a heavy dependence on 
soybean-related ingredients. (2) The Pulmuone founder’s 
vision that emphasizes a ‘love for our neighbors’ and a 
‘respect for all living beings.’ (3) The mixing of corporate 
values with strong results...” The heavy emphasis on 
innovation. “May 2004 marks Pulmuone’s 20th anniversary... 
We’ll offer the best Asian-type tofu and related products 
for Asian consumers, and at the same time provide the best 
alternative soybean protein-protein based food sources for 
the rest of the globe.” Seung-Woo Nam is chairman of the 
board and CEO. Last year Pulmuone’s revenues increased by 
30.2%. Net income (profi t) however decreased slightly.
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 A timeline (p. 8-9) shows 35 important milestones in 
Pulmuone’s history from 12 May 1981 to 2004. Of these, 26 
are for Pulmuone companies and 9 are for “affi liates.”
 Values into action: “Since 1993, our company has 
donated 0.1% of sales on products bearing the ‘Love Earth’ 
seal to needy neighbors and to environmental causes.” 
Examples of projects are shown.
 “Won Kyung Sun: The founder of Pulmuone 
Cooperative Farm. A true teacher: Born into an indigent farm 
family in the southern part of Pyong Yang province in 1914, 
Won Kyung Sun began raising silkworms at the age of six to 
support his family after the death of his debt-ridden father. 
The Korean war [June 1950 to July 1953] had a grave impact 
on him when his eldest son died at age six. In 1955 [when 
post-war hunger and starvation were widespread in South 
Korea], Mr. Won organized Pulmuone on 33,058 square 
meters of usable land to provide a ‘rebirth’ for those who had 
been struggling with Christian values. The land was formed 
into a cooperative farming community. In 1976, Pulmuone 
adopted an organic farming approach by using organic 
fertilizers. In the late 1970s Mr. solidifi ed his Pulmuone 
values to be these: Love for our neighbors, because when our 
neighbors are not happy, we can never be happy, and Respect 
for all living beings, because everything is interdependent 
with each other. When we do not protect nature, which in 
turns supports all living beings, the well being of our future 
is jeopardized. The top leaders in Korea regard Mr. Won as 
one of the most profound teachers in 20th-century Korea.” 
Five small color photos show Mr. Won. A full-page black-
and-white photo shows him walking on a road, carrying a 
hoe over one shoulder.
 Soy protein: “A key impetus that drives the domestic 
market (KRW 490 billion) is the switch by consumers 
from unpackaged to packaged tofu products. Further, the 
recent mad cow disease scare... A major concern for Korean 
consumers is whether soybeans are produced in Korea and 
if these soybeans are genetically modifi ed (GMO). That our 
tofu products are free from any GMO–meaning their GMO 
Level tests less than 1%–has won widespread trust among 
consumers. As a result, our company gained nearly 75% of 
the national tofu market with a nationwide, chilled supply-
chain system capable of delivering products on a daily basis 
to maintain freshness. In 2003, we completed the world’s 
largest state-of-the-art automated tofu plant at Eum Sung. It 
is capable to producing 200,000 pieces of tofu daily.
 Soga: In 2003 Pulmuone USA’s tofu sales increased by 
22% to over $250 million. Color photos show the company’s 
tofu plants at South Gate, California, Fullerton, California, 
and Tappan, New Jersey. Homepage: www.pulmuone.
co.kr. Address: 80-1, Samhori, Daesomyun, Eumsunggun, 
Chungcheongbukdo, Korea. Phone: 82-043-879-4500.

1481. Newman, Jacqueline M. 2004. Food culture in China. 
Westport, Connecticut: Greenwood Press. xviii + 230 p. 

Illust. (color). Index. 24 cm. Series: Food Culture Around the 
World. [80* ref]
• Summary: Contents: Series foreword. Introduction. 
Timeline. Historical overview. Major foods and ingredients. 
Cooking. Regional and provincial foods. Meals. Eating Out 
Special occasions. Diet and health. Glossary. Bibliography 
Resource guide.
 Dr. Newman was born in 1932. The following soyfoods 
are mentioned in the Glossary: dadao [sic, dadou]: Soybeans, 
which she says were domesticated in north China about 3000 
B.C.E. doufu. fuyu. hoisin. mapo doufu.
 Concerning doufu [tofu]. Its popularity increased 
during the Tang dynasty (618-907 C.E.), especially among 
Buddhists and other vegetarians. Yet it had been known 
before Tang times (p. 17). It is not known when bean curd 
was fi rst made. One legend has it that Prince Liu An (lived 
179 to 122 B.C.E., during the Western Han, invented bean 
curd). The Chinese word for soy sauce fi rst appeared in print 
around the Song dynasty (p. 30-32). Fuyu is fermented bean 
curd (p. 34). Bean sprouts include those grown from the 
mung bean and the soybean (p. 52). Hakka-style stuffed bean 
curd is fi lled with meat (p. 100). “Dried bean curd wishes 
personal fulfi llment” (p. 161).
 Concerning soybeans: The Qimin Yaoshu describes 
how to make “black bean mash,” which may have been the 
earliest known soybean-related condiment (p. 16). Soy sauce, 
its varieties and bean sauces are described in detail (p. 40-
43). A “mother sauce” is a soy sauce mixture used and reused 
from one similar meat to another (p. 59). Boiling in soy 
sauce is called chiang; it is known in English as red cooking 
(p. 70). The word “wok” is Cantonese (p. 72-73). Soy milk 
(p. 52, 99). Steamed sea bass with black bean sauce (p. 151). 
Address: Food historian and scholar, Former prof., Dep. of 
Home Economics, Queens College of the City Univ. of New 
York, 65-30 Kissena Blvd., Flushing, NY 11367.

1482. Cui, Zhanglin; James, A.T.; Miyazaki, Shoji; Wilson, 
Richard F.; Carter, Thomas E., Jr. 2004. Breeding specialty 
soybeans for traditional and new soyfoods. In: KeShun Liu, 
ed. 2004. Soybeans as Functional Foods and Ingredients. 
Champaign, Illinois: AOCS Press. xii + 331 p. See p. 264-
322. [217 ref]
• Summary: Contents: Introduction. Soybean and soyfoods 
in China: Domestication of soybean, ancient utilization and 
processing, traditional soyfoods cultivars, current soyfoods 
markets, modern soyfoods cultivars (cultivars for bean curd 
{tofu} and soymilk, cultivars for small-seeded soybeans 
{sprouts, natto}, cultivars for vegetable soybeans {maodou}, 
cultivars for soy sauce, doujiang, douchi, and medicine, 
cultivars with improved seed composition).
 Soybean and soyfoods in North America: Introduction 
of soybean, current soyfoods markets, modern soyfoods 
cultivars, genetic base and diversity of soyfoods cultivars. 
Soybean and soyfoods in Japan: Introduction of soybean 
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to Japan, traditional soyfoods in Japan, current soyfoods 
markets, modern soyfoods cultivars (cultivars for tofu {bean 
curd} and soymilk, cultivars for miso {soybean paste}, 
cultivars for natto {fermented soybean; Japanese cultivars 
registered with the Ministry of Agriculture, Forestry and 
Fisheries (MAFF) include Suzumaru, Kosuzu, Natto-shoryu 
= Natto-Kotsubu}, cultivars for nimame {boiled soybean}, 
cultivars with low allergenic properties).
 Soybean and soyfoods in Australia: Current soyfoods 
markets, modern soyfoods cultivars. Breeding for the 
soyfoods market: Tofu (environmental infl uences on tofu 
yield and solubility of seed dry matter, genotypic effects 
on tofu yield, seed protein and gelling properties of tofu, 
seed color, sugar content, undesirable fl avors in tofu), 
natto, edamame or maodou, soymilk. Designing future 
soyfoods cultivars: Increasing protein and oil concentration, 
soybean protein composition (potential for altering protein 
composition, mutations in 7S storage-protein genes, 
mutations in 11S storage protein genes, infl uence of nutrition 
on storage protein gene expression, association with protein 
functionality), soybean carbohydrate composition (genetic 
regulation of oligosaccharide content), soybean fatty acid 
composition (genetic modifi cation to reduce saturated 
fatty acid composition, genetic modifi cation to alter 
unsaturated fatty acid composition, infl uence of multiple 
gene combinations on oil composition), Tocopherols and 
isofl avones in soybean seed (tocopherols, isofl avones). 
Summary. Acknowledgments.
 Figures: (1) Diagram of two-dimensional representation 
of genetic relationships among 89 soyfood cultivars derived 
from a two-dimensional multidimensional scaling (MDS) 
analysis based on coeffi cient of parentage. (2) Bar chart of 
distribution of protein concentration among accessions of 
the USDA soybean germplasm collection. (3) Bar chart of 
distribution of oil concentration among accessions of the 
USDA soybean germplasm collection. (4) Diagram of the 
stachyose and phytic acid synthetic pathways in soybean. 
(5) Graph of relation of tocopherol concentrations to C18:3 
concentration in mature seed of soybean germplasm with 
altered linolenic acid concentration, based on germplasm 
from the population N93-194 x N85-2176. (6) Graph of 
relation of total isofl avone and protein concentration among 
soybean cultivars.
 Tables: (1) Distribution of releases of 193 public 
soyfood cultivars developed in China from 1923 to 1995. 
(2) Origin and description of 193 soyfood cultivars released 
in China from 1923 to 1995. (3) Distribution of releases of 
123 public soyfood cultivars developed in North America 
from 1956 to 2000. (4) Origin and description of 123 
public soyfood cultivars released in North America from 
1956 to 2000. (5) Ancestors of North American soybean 
that contribute to soyfood cultivars but do not contribute 
signifi cantly to commodity cultivars. (6) Distribution 
of release of 97 specialty-use public soyfoods cultivars 

developed in Japan from 1950 to 1995. (7) Origin and 
description of 97 public soyfood cultivars developed and 
released in Japan from 1950 to 1995. (8) Cultivars used for 
soyfood purposes in Australia. (9) Cultivars of Asian origin 
currently being employed in soyfood breeding in Australia. 
(10) Desired breeding traits for traditional soyfood cultivars. 
(11) Ratio of 11S to 7S proteins in seeds of soybean 
cultivars. (12) Genetic manipulation of soluble carbohydrate 
concentration in soybeans. Address: 1. North Carolina State 
Univ., Crop Science Dep., 3127 Ligon St., Raleigh, North 
Carolina, 27607, USA.

1483. Liu, KeShun. 2004. Edible soybean products in the 
current market. In: KeShun Liu, ed. 2004. Soybeans as 
Functional Foods and Ingredients. Champaign, Illinois: 
AOCS Press. xii + 331 p. See p. 23-51. [76 ref]
• Summary: Contents: Introduction. Soybean oil. Traditional 
soyfoods: Nonfermented soyfoods (soymilk, tofu, variety 
and current market, nutritional value and health benefi ts, 
general processing, soymilk fi lm {yuba}, okara, soybean 
sprouts, vegetable soybeans, roasted {soynuts} or cooked 
whole soybeans), fermented soyfoods (fermented soy paste 
{jiang and miso}, soy sauce, Japanese natto, tempeh, sufu 
or Chinese cheese, fermented black soybeans {douchi or 
Hamanatto}). Soy protein products: Soy fl our, soy protein 
concentrated, soy protein isolate, textured soy proteins. 
Modern soyfoods. Soy-enriched products. Functional 
soy ingredients / dietary supplements: Soy lecithin, 
oligosaccharides, isofl avones, tocopherols, phytosterols, 
trypsin inhibitors.
 Figures: (1) Photo of traditional soyfoods. (2) Photo 
of soy fl our and defatted meal after crushing. (3) Bar chart 
of U.S. soyfood sales since 1992. (4) General fl ow chart of 
processing soybeans into various edible products. (5) Flow 
chart of a traditional Chinese method for making soymilk 
and tofu. (6) Bar chart of U.S. tofu sales since 1980.
 (7) Photo of natto, a fermented Japanese soyfood. (8) 
Flow chart of natto production outline. (9) Photo of soy 
protein products. (10) Photo of meat analog made by high-
moisture extrusion of soybean protein. (11) Photo of new 
generation of soyfoods in the market. (12) Photo of soy-
enriched bakery products. (13) Photo of concentrated soy 
isofl avone product.
 Tables: (1) Classifi cation of various edible soy products 
in the current market. Address: Univ. of Missouri, Columbia, 
Missouri.

1484. Pulmuone U.S.A. Inc. 2005. Pulmuone USA Inc. 
(Website printout–part). www.pulmuone-usa.com Printed 
Feb. 13.
• Summary: Contents: Home page. 1. Company. 2. Products. 
3. Recipes. 4. Food Library. 5. Community. Atop the home 
page is the Pulmuone logo and the Soga logo. In large letters 
below the menu bar: “Welcome to Pulmuone. A plate full of 
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nature.” Below that in smaller letters: “Pulmuone brings out 
the nature to your meals: We at Pulmuone believe in bringing 
the foods as close to nature’s way as possible, instead of 
making foods. To do so, Pulmuone adheres to the following 
principles; 1. Use only the very best grade raw materials. 2. 
Never use any artifi cial ingredients, fl avors such as MSG 
or preservatives. 3. Maintain immaculate, state-of-the-art 
manufacturing processes.” Below that, under the banner 
“New products,” are color photos of the labels of a new line 
of Soga products in four fl avors: Grilled & Marinated Tofu 
in Tomato Basil, Santa Fe Chili & Lime, Korean Barbecue, 
and Ginger Miso. Below that: “Pulmuone donates part of its 
profi t to various environment preservation organizations.” 
A window shows four “Pulmuone downloads: Pulmuone 
Annual Report 2002, Pulmuone IR, Pulmuone Group IR, 
Daewoo Security Analyst Report.
 Under Company is a “Pulmuone History” (actually 
chronology). 1981 May–Pulmuone Organic Foods opened 
to sell organic vegetables from its own farm. 1984 May–
Pulmuone Foods Co., Ltd. incorporated. 1984 June–Tofu 
and Bean Sprout Plant: Yangju, east of Seoul. 1986 Nov. 
Mineral spring water plant: Chungju, South of Seoul. 1987 
May–Pulmuone Kimchi Museum, Seoul. 1988 Dec.–Natural 
House opened (Natural retail chain): Korea. 1989 Jan.–
Pulmuone Food Standards Committee (Establish standards 
for food formula, ingredients and manufacturing process): 
Korea.
 1990 Jan.–Soybean paste plant [jang] opened in Doan, 
south of Seoul. 1991 Jan.–Pulmuone U.S.A. Inc. founded. 
1991 June–Fresh noodle plant: Chuncheon, northeast of 
Seoul. 1993 Aug.–Ilsongjung Foods Ltd., Korean-Chinese 
joint venture: China. 1995 June–Tofu Plant #1: South 
Gate, California, USA. 1995 Sept.–ISO 9002 certifi cate 
obtained. 1995 Oct. IPO at KASEC. 2002 March–Tofu 
Plant #2: Tappan, New York, USA. 2002 Oct.–Soga Soy 
Foods Center (Research & development of soy foods). 2003 
Aug. Tofu Plant #3: Fullerton, California, USA. A photo 
shows Pulmuone’s headquarters in Fullerton, California. 
Caption: Pulmuone was founded in 1981 with 40 employees. 
It has grown to become a multinational company of 2,000 
employees with annual sales of $450 million. “The secret to 
success lies in uncompromising commitment to better foods 
and better life.” Address: California.

1485. Shurtleff, William; Aoyagi, Akiko. 2005. Doufu zhi 
shu [The book of tofu]. Taipei, Taiwan: Persimmon Cultural 
Enterprise Co., Ltd. viii + 270 p. Sept. 1. Illust. by Akiko 
Aoyagi. No index. 26 cm. [Chi]
• Summary: A very attractive, complex character, Chinese-
language edition of The Book of Tofu (2nd ed. Ten Speed 
Press). Address: 1. Soyfoods Center, P.O. Box 234, 
Lafayette, California 94549.

1486. Barrett, Walter. 2005. Work with soybeans in Central 

Asia (Interview). SoyaScan Notes. Oct. 4 and 6. Conducted 
by William Shurtleff of Soyfoods Center. Preceded by letter 
(e-mail) of Oct. 3.
• Summary: Walter has worked with soybeans in 4 Central 
Asian nations: Kazakhstan, Uzbekistan, Turkmenistan, and 
Tajikistan. Kazakhstan and Georgia have the most history 
with commercial soybean production, because Soviet 
planners made it happen there. They designated other Central 
Asian countries for cotton production, in part because cotton 
needs less water. Latitude is part of the reason. The climate 
is also very dry, so that all soybeans (and almost all crops) in 
these countries must be irrigated, but with river water carried 
by gravity. Of all the Central Asian countries, Kazakhstan 
has been the most successful at understanding a market 
economy and making it work.
 Walter has many contacts in these countries. He 
is willing to help Shurtleff try to get a better history of 
soybeans in each of these countries. First, Shurtleff will send 
Walter an e-mail containing a table showing the dates he has 
for the earliest document seen showing soybeans in each in 
each country, and soybean cultivation in each country. Then 
the earliest date seen for soybean cultivation in each country. 
Walter will forward this e-mail to an intermediary (Winrock 
International or Mercy Corps), who will then mail or phone 
or hand deliver the message to the network of indigenous 
researchers Walter has developed over the years. The 
message will encourage them to contact other researchers 
who might be interested; then Walter will wait for replies.
 Walter believes that Korean communities in at least 
four of these countries (Turkmenistan, Uzbekistan, southern 
Kazakhstan, and Tajikistan) were growing soybeans for their 
own use at an early date–probably since the early 1900s 
and using them almost entirely for food–such as tofu, soy 
sprouts, Korean-style miso and soy sauce, green vegetable 
soybeans, etc. The Koreans raise chickens, for example, but 
they forage for food and are not fed soybeans. Walter has no 
idea when, or, why, or how these many Korean communities 
came to be established in Central Asia. He has no idea where 
the soybean varieties they grow came from. These Korean 
communities are all found within a horizontal oval that cuts 
across national boundaries, and includes the cities of Almaty 
[Alma-Ata] (in southwest Kazakhstan), Toshkent [Tashkent] 
(capital of Kyrgyzstan), Dushanbe (capital of Tajikistan), 
and Ashgabat (capital of Turkmenistan). In this area are 
numerous Korean restaurants where Walter has eaten; but 
he has no idea how many Koreans live in this area. Most 
individual Korean communities grew only one variety, but 
each Korean community had its own variety. By contrast, 
there are not many Chinese communities in these areas.
 Walter expects his next trip to Central Asia to be in 
the spring of 2006–probably Uzbekistan and possibly 
Turkmenistan or Tajikistan. He is given drivers and 
interpreters by the NGO sponsoring his trip. One of the 
ongoing problems he faces is the limited abilities of 
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interpreters; communication is often diffi cult, and it is hard 
to pursue agricultural or academic questions with farmers. 
It is less diffi cult with educated researchers or academicians 
(best is Tajikistan, followed by Turkmenistan–who might 
help fi nd others). The researchers in these countries don’t 
talk much with each other, either within a country or 
among countries. They have few opportunities to travel, 
and little access to the Internet or e-mail. This is because of 
government restrictions, diffi culty of getting visas or money, 
etc. Researchers are lucky if they have a working computer, 
but most have a telephone and some have a cell-phone.
 Of all Central Asian countries, Kazakhstan is the one 
in which the soybean is the most important as a commercial 
crop–by far. They probably have at least several thousand 
hectares planted to soybeans. The soybeans in Kazakhstan 
are run through an extruder (extrusion cooker) to make 
soybean oil and meal. These same extruders are also used 
to process cottonseed. Soybeans are grown in Central Asia 
largely because of the demand for meal by the local poultry 
industry for use in chicken feeds. Poultry is the driving 
force, and Central Asia is a “protein-poor” region. Walter’s 
main reason for being there is because of poultry and (to a 
lesser extent) livestock; it is to help educate them about the 
soybean, its value for producing soybean meal and oil, and 
about the importance of protein. He helps farmers to grow 
soybeans and to develop markets for their beans. Actually, 
there is a ready-made market from poultry growers–who now 
have to pay a lot of freight to import their soybeans from 
Kazakhstan, Iran, Turkey, or India. The key is for Walter to 
serve as the bridge–to help bring the poultry growers and the 
potential soybean farmers together, to discover that they have 
a common interest, and then to work out agreements.
 NGOs do lots of impact studies; they want their 
volunteers to work on projects that will have economic 
impact. They believe that increasing poultry production will 
have a positive impact on the economy and the people. The 
oil is also appreciated, and refi ned using modern technology 
within each country for use as a high-quality edible oil, sold 
in bottles at retail stores. Kazakhstan is about one-half the 
size of the United States, and is quite a progressive country 
with a market economy, fairly advanced education and 
technology. Soybeans are grown mostly in the very south. 
They were major crop during Soviet times (Russia was a 
major market for the oil and meal), but after Kazakhstan 
became independent in 1990, soybean production fell off 
to near zero. The economies off Central Asian countries 
plunged at about the same time (1989-91). They are now 
slowing getting back to where they once were.
 The second most important country for soybeans (a 
very distant second, with maybe 300-500 hectares planted 
to soybeans) is the Republic of Georgia, where the western 
half is quite moist and the eastern half is very dry. They have 
a long history of growing soybeans. Walter knows of one 
company there that is processing soybeans using an extrusion 

cooker (similar to that made by Insta-Pro).
 In third place might be Uzbekistan, followed by 
Turkmenistan, and Tajikistan–but all with only about several 
hundred hectares in soybeans.
 Walter believes that soybeans could become a valuable 
double crop in Central Asia, planted after the wheat harvest 
in June. That would earn farmers more income, improve the 
soil, and break various insect and disease cycles. They need a 
legume in the rotation. The government does not help. They 
seem interested only in short term profi t, keeping the status 
quo, and staying in power, not in innovation or long-term 
thinking.
 In Tajikistan, he met a village farmer, Mr. Mahmadullo, 
who had the ability to build machines. He already had a 
small business making wheat fl our using two motor-powered 
millstones. He worked with Walter to build a revolving 
soybean drum roaster; the outside was heated by natural-gas 
fl ames. After roasting a batch of about 20-25 kg of soybeans, 
he ground them into fl our.
 In Turkmenistan, Dr. Ashraf spent quite a bit of time 
working with a Korean community in the town of Dashoguz 
in making tofu. She also worked a lot with Peace Corps 
Volunteers (PCVs) in that same town; one of the PCVs was 
a Korean-American. Walter has not heard of any TVP being 
made in Central Asia; if its is made, it must be in very small 
quantity. In Uzbekistan, technologically the most developed, 
soybeans are being grown–often spread by volunteers. 
Address: 2804 Trent Drive, Fort Wayne, Indiana 46815. 
Phone: 260-484-7493.

1487. Fu, Peimei. 2005. Peimei shi pu. Di er ce [Pei Mei’s 
Chinese cook book. Vol. II]. Taipei, Taiwan: Ju zi wen hua 
shi ye you xian gong si. 386 p. Illust. (color). No index. 22 
cm. [Chi; Eng]
• Summary: Fu Pei Mei is considered by many Chinese to be 
one of the best Chinese chefs alive today. This book, which 
fi rst appeared in July 1974, contains 110 recipes categorized 
by ingredients under 11 separate headings, such as chicken, 
duck, pork, beef, fi sh, shrimp and seafood. The majority of 
the recipes in this book are based on meat, poultry, fi sh or 
eggs (animal products). Contents: Foreword. Introduction. 
About the Chinese menu. About Chinese condiments 
and spices: Glossary includes: 1. Soysauce (made from 
fermented soybeans, comes in light, medium, and dark 
colors. Kikkoman is a good example of medium). 9. Hot 
bean paste (“Made from red hot peppers, fl our, soybeans, 
salt, and other condiments”). 11. MSG. 18. Bean curd. 19. 
Dried bean curd sheets (skin). 20. Bean sprouts (mung or 
soy). 21. Bean pastes (“Thick brown pastes prepared from 
soy bean fl our and fl avorings. Sweet types have sugar added 
and resemble pureed dates”). 22. Sweet red bean paste 
(“Made from red [azuki] beans. Almost all Chinese desserts 
use this for the fi lling. Mash the cooked beans in a strainer. 
The paste will come out leaving the skin”). Contents of 
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recipes. Abbreviations, weights & measures. Contents of 
color photos. Index of recipes Vol. I. English-Chinese list of 
foodstuffs. About the author. Copyright.
 Seating: The guest of honor sits in the seat at the inner 
side of the room, facing the entrance, while the seats on the 
serving side are for the host and hostess. The guest of honor 
always sits facing the host (p. 10).
 After the “abbreviations” page are 4 full-page numbered 
color photos of Chinese tableware, vegetables, special 
ingredients, and Chinese individual place setting used in this 
book, and the numbered name of each item, in both Chinese 
and English, facing the photo. Among the vegetables is: 27. 
Fresh soybean (maodou). Among the special ingredients is: 
2. Beancurd sheet (doufu-pi). 14. Bean curd threads (gansi). 
21. Bean curd (doufu). 26. Fermented black [soy] beans 
[fermented black soybeans].
 For every recipe there is a large (often full-page) color 
photo with the recipe name in Chinese and English, and the 
page number of the recipe. All the recipe photos come in a 
block before the recipes themselves. Each Chinese recipe 
is on the left page of the 2-page spread, and its English 
counterpart is on the right page. The ingredients for each 
recipe are in two rows at the top, in exactly the same relative 
place, to make fi nding the Chinese characters easy.
 Recipes include: Braised soysauce duck (p. 157). 
Spareribs with fermented black beans (Shih chih p’ai ku, p. 
177). Shredded pork with bean sauce (Ching chiang jou szu, 
with 2 tablespoons “sweet bean paste,” t’ien mien chiang 
[pinyin: tian mian jiang], and soysauce, p. 186-87). Diced 
fi sh with fermented black beans (Shih chih yü ch’iu, p. 216-
17). Steamed fi sh with fermented black beans and hot pepper 
(Tou shih la chiao cheng yu, with 2 tablespoons dou shih / 
fermented dried black beans,” p. 226-27).
 The chapter titled “Egg and bean curd” (p. 256-75) 
contains 10 recipes. Examples of the descriptions of bean 
curd in the ingredients listing are: “6 squares bean curd (3” 
x 3”).” “8 pcs. [pieces] bean curd (1” x 2” x 1”).” “4 pcs. 
tender bean curd (3” x 3”). “10 oz. thin dried bean curd 
strips” (gansi). On p. 276 is a half-page description of bean 
curd and related products.
 More recipes: Assorted vegetarian dish (Lo han chai, 
with “1 bean curd stick,” fu chu / fuzhu [dried yuba sticks], 
p. 289). Spinach and bean curd soup (Po ts’ai tou fu keng, 
p. 317). Chicken, ham and shrimp with bean curd shreds 
soup (San hsien kan szu t’ang, p. 319). Yu-T’iau ([crullers] 
p. 335). Noodles with minced pork and bean sauce (Pei fan 
cha chiang mien, with maodou / green beans, p. 339). Fried 
taro dumplings with sweet bean fi lling (Tou sha yü tsao, with 
“sweet [azuki] bean paste,” p. 349).
 A good portrait photo of Miss Fu appears on p. 371. 
Taiwan’s popular T.V. chef, she “is also a producer and 
director. She has demonstrated over 600 different recipes 
from 1964 to the present. In 1955 Pei Mei’s Chinese 
Cooking Institute was founded, In 1962 Taiwan’s fi rst 

television station was established. She accepted an offer 
to teach a demonstration cooking program once a week, 
starting in 1967. In 1969 she wrote her fi rst volume, Pei 
Mei’s Chinese Cookbook. The dishes were divided according 
to the geographical areas of China–North, East, South, and 
West. In 1977 Miss Fu began a weekly program on Japanese 
television.
 The copyright page states that this book was published 
in the 80th year, 9th month of the Chinese calendar. Address: 
Cooking teacher, Taipei, Taiwan.

1488. Hu, Shiu-ying. 2005. Food plants of China. Hong 
Kong: Chinese University Press. xvi + 844 p. Illust. Index. 
26 cm. [350+ ref]
• Summary: This is a truly remarkable book–the most 
original and comprehensive book seen to date on the food 
plants, plant foods, and the economic botany of China. It is 
the author’s supremely valuable life’s work.
 Contents: Foreword by Richard Evans Schultes 
(Director, Botanical Museum of Harvard University, 
Emeritus). Foreword by George W. Staples, III (Bernice P. 
Bishop Museum, Honolulu, Hawaii). Introduction: Why the 
book and to whom is it addressed. Illustrations (numbered 
but on unnumbered pages).
 Part I: Cultural aspects of Chinese foods. 1. The sources 
and nature of information. 2. The production and preparation 
of Chinese plant food. 3. Selected Chinese food plants with 
instruction for preparation. 4. Spices and fl avoring materials. 
5. Health food (bupin) and herbal tea (liangcha).
 Part II: Botanical aspects of Chinese food plants. 6. 
Nonvascular plants. 7. Vascular plants (incl. spermatophytes 
{seed-bearing plants} and angiospermae {fl owering plants}, 
incl. monocotyledons and dicotyledons). Bibliography. Latin 
name index. Chinese name index. English name index.
 On the inside front cover and facing right-hand page 
is a large map of China, with each province shown, and the 
localities of Shiu-Ying Hu’s botanical activities in China 
clearly show in symbols: white triangle = before and white 
circle = after 1950. A black triangle or circle = staying 8 or 
more years. In each triangle or circle is a number, keyed to 
a list of the names of 65 localities. She did more research in 
southern China than in northern.
 There is no country in the world today “where the value 
of useful plants is more thoroughly appreciated than in 
contemporary China” (p. vii, Foreword 1).
 Dr. Hu is an expert taxonomist and economic botanist. 
She “draws on the fi elds of plant taxonomy, morphology, 
economic botany, pharmacognosy, and phytochemistry to 
name a few, yet the text is far from a dry recitation of facts 
and statistics. What brings the work to life are the numerous 
anecdotes and personal experiences she shares. Indeed, 
this latter element gives the book the aspect of a personal 
memoir.” “The major divisions... are taxonomic and within 
each division the plants are arranged alphabetically by 
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scientifi c name. Also provided are the names in Chinese 
characters, the transliteration in English of both the 
Putonghua and Cantonese pronunciations for the Chinese 
names, common names in English, and a brief commentary” 
(p. ix-x, Foreword 2).
 “The food plants of an area provide the material basis 
for the survival of its population” and furnish inspiration 
for its cultural development. “In China, 1,156 species and 
274 varieties and/or cultivars of food plants have been 
recorded and are used” by the people. The preparation of 
this work began in 1957 and a compilation was distributed 
at the Ninth Pacifi c Science Congress. Born in 1908, the 
author entered a boarding school in Xuzhou, Mary Stevens 
Girls’ High School, run by Presbyterian missionaries. In like 
manner she went to Ginling College, a small liberal college 
of arts and sciences in Nanjing. After college she entered 
Lingnan University (formerly Canton Christian College) in 
Guangzhou, from which she graduated with the master of 
science degree in June 1937–a month before the Marco Polo 
Bridge Incident on July 7, 1937, when the Sino-Japanese 
War broke out in Beijing. She fl ed to Chengdu, Sichuan, 
where in Jan. 1938 she accepted a teaching position in the 
Department of Biology, West China Union University–also 
a missionary college. In the late 1930s and early 1940s, Hu 
had botanized in western Sichuan at a time when only a few 
men (notably Armand David, Joseph Rock, and E. Wilson) 
had explored that region. During summer vacations, she took 
students to botanize around Muping. At West China Union 
University, Hu continued her fi eld studies, taught courses 
in botany, and was elected president of the International 
Women’s Club. The vice president of the club, who was a 
Radcliffe graduate, applied to Radcliffe for a fellowship for 
Hu.
 She left China on 2 Aug. 1946 for graduate work at 
Radcliffe College; it was like a metamorphosis–the United 
States was a completely new world. In 1946 she was offered 
a graduate fellowship for a doctorate (PhD) program at 
Radcliffe College under Prof. E.D. Merrill, then Director 
of the Arnold Arboretum (Harvard Univ.) from 1935-1946. 
Her doctoral dissertation on the genus Ilex (Aquifoliaceae) 
was carried out at the Arnold Arboretum under the direction 
of E.D. Merrill. After completing the requirements and 
fi nishing the dissertation for a doctorate degree at Harvard, 
in April 1949, she became the herbarium assistant at the 
Arnold Arboretum. From 1953 to 1957 she worked on the 
Flora of China Project at Arnold Arboretum. Among other 
things, she became famous for her Chinese dinners with staff 
and students alike. She offi cially retired from the Arnold 
Arboretum on 30 June 1976.
 Dr. Hu returned to China in July 1975, after 29 years 
abroad. Since the normalization of diplomatic relations 
between the USA and China in 1978, she has made many 
trips to China, and travelled studied extensively (p. xi-xii, 
12-14). As of Aug. 2011 Dr. Hu resides in Hong Kong and 

is closely associated with the Chinese University of Hong 
Kong.
 A photo (Fig. 1) shows the author in 1941 as a young 
lady in Tibetan attire; she spent summers in the area formerly 
called “Eastern Tibet.”
 Fig. 34, an illustration composed of seven superb line 
drawings (each with a scale) showing the soybean plant, a 
fl owering branch, the front view of a fl ower, a lateral (side) 
view of the same, a fruit (pod with 2 seeds) with one side 
of the pericarp (outer pod) removed–showing the seeds, a 
soybean seed showing the acentric hilum, the micropyle and 
the hypocotyl ridge, soybean sprouts from a market showing 
the smooth fl eshy cotyledons, the hypocotyl and the very 
small plumule.
 Fig. 35. Four black and white photos showing: (1) Two 
round trays of koji, made of cooked soybeans, roasted wheat 
fl our, and fungal spores, in shelves, to be used for making 
soy sauce. (2) Large earthen jars with convenient hat-like 
covers, containing the koji, salt and water, placed in the 
yard of the jiang-yuan (2 Cc = Chinese characters given) 
(“jiang garden”), exposed to the sun during the day and dew 
at night, covered only when it rains and stirred occasionally. 
(3) A man stirring hot soymilk in a large shallow cauldron 
before adding pulverized calcium sulfate for precipitation of 
the soybean protein, used to make tofu. (4) A wooden frame 
[curding box], lined with cloth for fi ltering the coagulated 
protein and solidifying the mass (under small pressure) to 
make bean curd.
 Soybeans (Huang-dou, 2 Cc). Before World War II, 
the United States was a net importer of soybeans; now she 
is a net exporter. “Although soybean products have entered 
American supermarkets, several Chinese uses of soybean 
can introduce more variety and tastier food into many 
homes (Figure 35). Included... are: green immature soybean, 
soybean curd, soybean sheets [pressed tofu sheets], fi rm 
bean curd squares [pressed tofu], soybean skin [yuba], and 
soybean sprouts.” With the exception of soybean sheets, 
all these items are available in Chinese American grocery 
stores. “The Food Plants Research Institute, Amherst, 
Massachusetts, is in the process of introducing soybean 
sheets (3 Cc) to American markets (p. 118-19).

Hordeum vulgare L. var. vulgare–Barley Da-mai (W.-G. 
Ta-mai) (2 Cc, ‘big grain’). “... also ground with sorghum 
and soybean for a coarse, healthy, fi ber bread fl our.”

Glycine max (L.) Merrill–Soybean. Da-dou (W.-G.: 
Ta-tou). (2 Cc) (‘giant bean’). Huang-dou (W.-G.: Huang-
tou). (2 Cc) (‘yellow bean’). “Seed mixed with gao-liang 
(kaoliang) and barley, ground together for fl our, used to be 
the staple of the rural population in the Yellow River Region; 
soaked, cooked with salt, served as tidbits in northern China; 
used as source for all the following forms of Chinese food” 
(p. 474).

Dou-you (W.-G.: Tou-yu). (2 Cc) (‘soybean oil’). 
Cooking oil extracted from the soybean. (p. 474). Address: 
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Botanist, Arnold Arboretum, Harvard Univ.; Honorary Prof. 
of Chinese Medicine, The Chinese Univ. of Hong Kong.

1489. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd 
and whole soybeans (Document part). In: Shiu-ying Hu. 
2005. Food Plants of China. Hong Kong: Chinese University 
Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and 
comprehensive book. Basic bean curd (dou-fu [tofu]) is 
mentioned on 21 different pages.
 A recipe for “Bean curd with Swatow mustard” calls for 
“1 pkg (supermarket style) bean curd” (p. 55).
 A recipe for “Farmers’ mustard salad” calls for “½ cup 
soybean (cleaned, soaked overnight)” (p. 56).
 A recipe for “Huo-guo (Fire pot)” calls for “3 squares 
bean curd (sliced 5 x 3 by 1 cm...”), “9 Tbsp soy sauce” 
and “3 Tbsp hot soybean sauce, la-dou-ban-jiang (Sichuan 
style)” (optional) (p. 64-65).
 “A recipe for “Buddha disciples’ delight (Luo-han-zai)” 
calls for “3 pieces of bean curd (sliced into 4 cm square...”), 
1 can wheat gluten (cut into 3 cm square by 1 cm pieces), 
“2 oz Laminaria [kombu] (revived [reconstituted], cut into 4 
by 3 cm pieces, washed),” and “1 lb fried bean curd squares 
(cut lengthwise once),” and “4 oz bean curd bamboo (soaked 
in cold water to revive it, cut into 4 cm sections.” This is 
a vegetarian dish, often served in Buddhist temples. In the 
Chinese tradition, it is often said that Buddha had 18 close 
disciples called Shi-ba-luo-han, p. 69).
 A recipe for “Hot and sour soup” calls for “1 piece bean 
curd (sliced into 3 cm x 5 mm x 5 mm shreds)” and “1 Tbsp 
soy sauce” (p. 71).
 A recipe for “Vegetarians’ delight (Su-shi-jin)” calls 
for “6-8 pieces fried bean curd cubes (diagonally quartered, 
available in Chinese groceries)” and “four young fruits of 
luffa” (p. 90).
 A recipe for “Bean curd fi sh (Dou-fu yu)” (p. 120) calls 
for “1 box of bean curd” and “3 Tbsp dou-chi (fermented 
black soybean).” This recipe is a modifi cation of a dish 
called “Earthenware fi sh-head bean curd (Sha-guo you-
tou dou-fu)” popular at sidewalk cafes and food stalls of 
Guangzhou [Canton] and Hong Kong. Most Chinese recipes 
for cooking fi sh call for frying the fi sh fi rst, which gives a 
fi sh smell throughout the house, more so in an apartment” (p. 
120-21).
 “Bean curd is solidifi ed protein with hardly any taste of 
its own. One of the important principles of cooking a good 
bean curd dish is to cook it for a long time with meat, fi sh, 
or poultry. Recently, with the introduction of the Sichuan 
food, Ma-po dou-fu (4 Cc = Chinese characters given) 
(‘pockmarked wife’s bean curd’), cooked with very hot 
pepper and powdered zanthoxylum [Sichuan peppercorns; 
fagara pepper] (much of both), has become increasingly 
popular among graduate students, for example, Harvard 
Biology doctoral candidates. Not all people can tolerate hot 

dishes” (p. 121).
 There follows a recipe for “Soybean sprout soup (Dou-
ya-tang)” which calls for “2 lbs fresh soybean sprouts” (p. 
121-22).
 “soybean sprouts and bean curd are the salvation of 
the Chinese people, as they are the most common and 
widespread foods for all, particularly for farmers, working 
people, and young students of boarding schools. In a 
boarding school at Xuzhou (Map 16) in the 1920s, soybean 
sprouts alternating with bean curd were the daily main dish 
during the school year.”
 There follows a recipe for “Soybean sprouts with bacon 
(Dou-ya shao-rou)” which calls for 5 lbs soybean sprouts (p. 
122).
 Following that is a recipe for “Bean curd hors d’oeuvre 
(dou-fu-gan jiu-yao)” which calls for “10 pieces of dou-fu-
gan (fi rm bean curd squares, available in Chinese stores” and 
“1 cup soy sauce,” p. 122-23).
 Note: This is the earliest English-language document 
seen (Aug. 2011) that contains the term “fi rm bean curd 
squares” or the term “spiced bean curd squares (see below), 
or that uses those terms to refer to Chinese-style pressed 
tofu.
 “Bean curd squares are a more refi ned product made in 
small molds and drained under heavy pressure, as compared 
with bean curd in supermarkets which is prepared in large 
molds and drained under little pressure. The squares of 
the former are much fi rmer. This recipe is a modifi cation 
is a modifi cation of hors d’oeuvres served in Chinese bars 
or taverns. In taverns, large numbers of spiced bean curd 
squares are prepared ready for people with tight purse-
strings, who may enjoy their drinks with dou-fu-gan (spicy 
bean curd) and peanuts,” while the more affl uent customers 
may savor spicy pork liver and chicken or duck gizzards as 
hors d’oeuvre.
 There follows a recipe for “Bean curd sheet pork (Qian-
zang-pi chao-ru)” which calls for “3 pieces of Qian-zang-pi 
(3 Cc, ‘thousand sheets skin’ = bean curd in the form of 
sheets [pressed tofu sheets]; cut into 5 cm strips and then 
slice into 3 mm shreds; or use one can of the material, 
available at American Chinese stores) (p. 123-24).
 The next recipe is for “Black soybean oxtail soup” (Hei 
dou hui Niu wei) which calls for “1½ cups black soybeans 
(the larger the bean, the better).” “This is a special Cantonese 
dish. Like yellow soybean, the black soybean is rich in 
protein, CHO [carbohydrates], fats, carotene, vitamins... 
fl avones which become daizin [daidzin] and genisten 
[genistein] on hydrolyzation, soyasapogenol A, B, C, D, E, 
choline, and organic acids... The broth is especially good 
for senior citizens who suffer from dizziness and swollen 
ankles” (p. 123).
 A recipe for “Vegetarians’ three treasures” (Su-san-
xian)” calls for “1 lb fi rm bean curd (1 box, available in 
supermarkets).” “Luo-bo [giant white radish; daikon], celery 
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cabbage [Chinese cabbage], and bean curd [tofu] are the 
most common vegetables of the Chinese people. They have 
been praised by a leading Chinese Buddhist monk, Tai-xu 
Fa-shi (4 Cc) as the three treasures that keep the Chinese 
people alive” (p. 135).
 Chapter 4, “Spices and fl avoring materials” (p. 147+) 
begins: “All good food depends on the proper use of spices 
and fl avoring materials... ‘Plants and Human Affairs’ has 
always been a popular course in the department of Biology at 
Harvard University. In the late 1940s, while Professor Paul 
C. Mangelsdorf was teaching the subject, a classmate asked 
for my help to complete her required term paper. Her project 
was on the Chinese invention of using pure plant protein 
precipitated from the soybean. At the time relatively few 
Americans knew the term dou-fu (2 Cc) (‘bean curd’)... For 
the project we went together to Chinatown [in Boston] where 
I showed her the only production center of dou-fu available 
at the time. It was a dim one-room area of a basement. There 
we watched the simple procedure of precipitating solid 
protein from soaked soybean. She recorded her observations 
and brought some samples, both dou-fu and dou-fu-zha (3 
Cc) (‘bean curd residue’). Returning to the laboratory, I 
cooked a few dishes with the product and the by-product” (p. 
147).
 A recipe for “Fire pot with broomrape stock” calls for 
“2 oz dried laminaria (2 Cc) (hai-dai),” “2 boxes bean curd 
(doufu, 2 Cc); cut lengthwise once, then slice into 1 cm thick 
pieces of ca. 3-5-cm square,” “2 tsp fermented soybean hot 
sauce (la-dou ban-jiang, optional) with ¼ of the sesame oil 
placed in a separate dish, for people who like spicy taste” 
(p. 203-04). Huang-dou-ya (W.-G. Huang-tou-ya). (3 Cc) 
(‘soybean sprout’). “Soaked, sprouted under cover with daily 
wash, prepared at home in villages or as a simple industry 
in cities; available in American Chinese groceries, used as a 
vegetable or for making soup with bone and onion” (p. 474).

Dou-fu (W.-G. Tou-fu). (2 Cc) (‘bean curd’). Dou-jiang 
(W.-G. Tou-chiang). (2 Cc) (‘soybean milk’). Dou-fu-nao 
(W.-G. Tou-fu-nao). (3 Cc) (‘soft soybean curd’ [curds made 
from soymilk]). Dou-fu-gan (W.-G. Tou-fu-kan). (3 Cc) 
(‘dry bean curd,’ 5 cm fi rm squares). Qian-zhang-pi (W.-G. 
Ch’ien-chang-p’i). (3 Cc) (‘thousand sheet’ thin sheets of 
fi rm bean curd). (p. 474).

Gardenia angusta (L.) Merrill. Common gardenia. 
Huang-zhi (W.-G. Huang-chih) (2 Cc) (‘yellow gardenia’). 
“Fruit, from which an orange dye is obtained for coloring 
bean curd in Guangzhou [Canton]; animal assay indicating 
that the dyed yellow bean curd enhances the life span of 
mice; tea for people suffering from hepatitis” (p. 680-81). 
Address: Botanist, Arnold Arboretum, Harvard Univ.; 
Honorary Prof. of Chinese Medicine, The Chinese Univ. of 
Hong Kong.

1490. Hu, Shiu-ying. 2005. Mung beans (Lü-dou) (Document 
part). In: Shiu-ying Hu. 2005. Food Plants of China. Hong 

Kong: Chinese University Press. xvi + 844 p. See p. 111-16.
• Summary: This is a truly remarkable, original and 
comprehensive book. In her investigation of the fl ora of 
China, the author has never seen the wild ancestors of the 
mung bean. In China, there are two kinds of bean sprouts: 
mung bean sprouts (lü-dou-ya, 3 Cc = Chinese characters 
given) and yellow bean sprouts (huang-dou-ya, 3 Cc), 
prepared from the soybean; the later are used more in homes 
and schools than in restaurants. “All bean sprouts are eaten 
cooked, but soybean sprouts must be cooked longer than 
mung bean sprouts.”
 The earliest known appearance of the mung bean in 
Chinese literature was in 975 AD, fi fteen years after the start 
of the Northern Song dynasty. It was fi rst domesticated in 
southern China, but it quickly spread northward. In North 
China it was (and still is) used to make mung bean sprouts, 
thread-like mung bean silk (fen-si), and a thin, transparent 
sheet named fen-pi. To make mung bean silk, cooked mung 
bean paste is poured into a bamboo sieve over a container of 
cold water, in which the hot puree solidifi es into hot strings. 
These are fi shed out, trimmed, and hung with the sticks on 
drying frames. Mung bean silk is used as a food throughout 
China, either cooked alone or with various other foods.
 Recently mung bean sprouts have become available 
in U.S. supermarkets; they are used in salads like alfalfa 
sprouts. Address: Botanist, Arnold Arboretum, Harvard 
Univ.; Honorary Prof. of Chinese Medicine, The Chinese 
Univ. of Hong Kong.

1491. Lee, Jeyseon; Lee, Kangjin. 2005. Korean dictionary 
and phrasebook. New York: Hippocrene Books. 311 p. [17 
ref]
• Summary: This is both a Korean-English and an English-
Korean dictionary. Korean characters are given for each 
word in both parts.
 Page 21: gan-jang means soy sauce.
 Note: This is the earliest English-language document 
seen (April 2012) that uses the term gan-jang to refer to 
Korean soy sauce.
 Page 35: doen-jang means soybean paste. doen-jang jji-
gae means soybean paste stew.
 Page 80: kong-na-mul means [soy] bean sprouts.
 English-Korean–Page 93: The Korean word for “bean” 
is kong and for bean sprout is kong-na-mul.
 Page 135: The Korean word for “pea” is kong.
 Page 151: The Korean word “soy sauce” is gan-jang and 
for “soybean” is kong.
 Page 260: The Korean word for “bean sprout soup” is 
kong-na mul-kkuk and for “boiled tofu” is du-bu jo-rim.
 Page 263: The Korean word for “red-pepper paste” is 
go-chu-jang, for “soybean paste” is doen-jang, and for soy 
sauce (again) is gan-jang.
 Also (p. 263): The Korean word for “sesame oil” is 
cham-gi-reum and for “sesame seed” is kkae-so-geum. 
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Address: 1. Lecturer in Korean and supervisor of Korean 
language courses, Univ. of California at San Diego.

1492. Chiarello, Marileusa D.; Guerroue, J.L.; Chagas, 
C.M.S.; Franco, O.L.; Bianchini, E.; Joao, M.J. 2006. 
Infl uence of heat treatment and grain germination on the 
isofl avone profi le of soy milk. J. of Food Biochemistry 
30:234-47. [34 ref]
• Summary: Twelve forms of isofl avones have been 
identifi ed in soybeans and soyfood products. “Heat 
treatment by autoclaving for 5 minutes did not affect the 
total isofl avones content, but led to a 90% decrease in 
malonyl forms, whereas Beta-glycosides increased by 
70%... Germination for three days did not change the total 
isofl avone content, but changed the distribution profi le 
(15% increase in malonyl forms and 30% decrease in 
Beta-glycosides). Germination for 7 days increased the 
bioavailability of aglycone isofl avones in soy milk by seven 
times.” Address: Laboratorio de Ciencia e Tecnologia de 
Alimentos, Universidade Catolica de Brasilia, 70790-160, 
Brasilia, DF, Brazil.

1493. Davidson, Alan; Jaine, Tom. 2006. The Oxford 
companion to food. New York, NY and Oxford, England: 
Oxford University Press. xxviii + 907 p. Illust. by Soun 
Vannithone. Index. 29 cm. [1500+* ref]
• Summary: The fi rst edition of this remarkable book (1999) 
is already a “classic.” “Alan Davidson famously wrote eighty 
percent of the fi rst edition, which was praised for its wit as 
well as its wisdom. Tom Jaine, editor of the second edition, 
worked closely with Jane Davidson and Helen Saberi to 
ensure that new contributions continue in the same style... 
The text has been updated where necessary” and there are 
many new entries. The front matter, which is 10 pages 
longer, begins with “Alan Davidson: A tribute” (p. vii; he 
died in 2003) followed by a “Preface to the Second edition” 
by Tom Jaine. Entries in the 1st edition are generally on a 
different page in this edition. Tofu, for example, formerly 
on pages 798-99, is now on pages 801-02; however the 
information is the same. The marvelous illustrations in both 
editions are by the same artist. The last page of this edition 
is page 907 compared with page 902 in the 1st edition. 
Address: World’s End, Chelsea, London, England.

1494. Golbitz, Peter; Jordan, Joe. 2006. Soyfoods: Market 
and products. In: Mian A. Riaz, ed. 2006. Soy Applications 
in Food. Boca Raton, Florida, London, New York: CRC 
Press (Taylor & Francis Group). [x] + 288 p. See p. 1-21.
• Summary: Contents: History of soyfoods: Growth and 
development in the Western world, soybean industry 
blossoms in the United States, soybeans grow around the 
world. Soybean production and utilization for food: Soyfoods 
in Asia, soyfoods in Europe, soyfoods in Africa, soyfoods 
in the United States: Development of the U.S. soyfoods 

industry, Americanization of soyfoods. Soybean nutritional 
components: Soy protein, soy oil, carbohydrates and fi ber, 
vitamins and minerals, isofl avones. Soyfoods and protein 
ingredients: Whole dry soybeans, tofu, soymilk, tempeh, 
soymilk yogurt, miso, soy sauce, okara, natto, soynuts, meat 
alternatives, cheese alternatives, nondairy frozen desserts, 
green vegetable soybeans (edamame), soy sprouts, full-fat 
soy fl our, defatted soy fl our, textured soy fl our, soy protein 
concentrate, soy protein isolate. Conclusions.
 Tables: (1) World soybean production by major 
producers. (2) Annual per capita consumption (2001) of 
soybeans for direct food. (3) U.S. soyfoods market (1996 to 
2005).
 This chapter suffers from a lack of references, and 
contains several basic errors concerning the early history 
of the soybean. Contrary to what Mr. Golbitz says: (1) The 
Chinese have not considered the soybean a basic source of 
nutrition for almost 5000 years (see Hymowitz 1970, “On 
the domestication of the soybean”). For “a little more than 
3000 years” would be much more accurate. (2) The fi rst 
reference to soybeans in Chinese literature does not date 
back to 2853 B.C. (see Hymowitz 1970, and Hymowitz and 
Shurtleff 2005, “Debunking soybean myths and legends in 
the historical and popular literature”). It dates back to about 
1100 B.C. (3) Natto was not developed at least 3000 years 
ago in Japan (the earliest known document that mentions 
natto dates from 1450 CE–or about 560 years ago). Address: 
Soyatech, Inc., Bar Harbor, Maine.

1495. Bittman, Mark. 2007. How to cook everything 
vegetarian: simple meatless recipes for great food. Hoboken, 
New Jersey: John Wiley & Sons, Inc. xii + 996 p. Illust. 
Index. 24 cm.
• Summary: The chapter titled “Tofu, vegetable burgers, 
and other high-protein foods” (p. 637-78) has this contents: 
Introduction. The umami factor (savory-ness). The basics 
of tofu: The tofu lexicon (regular tofu, silken tofu, pressed 
or extra-fi rm tofu, smoked tofu, fried tofu, baked tofu, 
fermented or pickled tofu, tofu skins {dried bean stick, 
yuba, bean curd sheets or skins}). Buying and storing tofu. 
Preparing tofu (freezing, squeezing, puréeing,...); then come 
a wealth of recipes.
 The index contains 129 entries for tofu, 32 for miso, 26 
for tempeh, 25 for soy sauce, 24 for edamame, 23 for seitan, 
11 for soybeans, 7 for black beans (fermented [fermented 
black soybeans]), 4 for teriyaki sauce, 6 for tofu skins (yuba 
and dried yuba sticks), 3 for milk substitutes, 2 each for 
meatballs (vegetarian), and 1 each for bean sprouts (soy), 
black soybeans, meatless meat sauce, soybean oil, soy fl our, 
soy milk, soy nuts, soy pasta, soy protein isolate, textured 
vegetable protein, tofu noodles, and Worcestershire sauce 
(hold the anchovies).
 There are also recipes for adzuki beans [sic], tahini, 
vegan cookery–and much more. Address: New York Times 
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food writer.

1496. Jones, Russell. 2007. Loan-words in Indonesian and 
Malay. Compiled by the Indonesian Etymological Project. 
Russell Jones, general editor. Leiden, Netherlands: KITLV 
Press. xxxix + 360 p. Map. 25 cm. + 1 DVD-ROM (4 3/4 
inches). Reprinted in 2008 by University of Washington 
Press. [70 ref]
• Summary: Tahu, the Indonesian word for bean-curd / tofu 
(2 Chinese characters are given) comes from the Chinese 
Amoy dialect tau hu (See also taofu; variant tauhu).

Tahu pong, the Indonesian word for “soybean cake” [sic, 
okara], comes from the Chinese Amoy dialect tau hu phong.

Taoci, the Indonesian word for fermented black 
soybeans (two Chinese characters are given) comes from the 
Chinese Cantonese dialect tau shi.

Taoco, the Indonesian word for Indonesian-style miso 
(two Chinese characters are given) comes from the Chinese 
Chiangchiu, Changchow [Hokkien] dialect tau chio (variant 
taucio, tauco).

Taofu, the Indonesian word for bean-curd / tofu (2 
Chinese characters are given) comes from the Chinese 
Cantonese dialect tau foo. (See also tahu; variant tofu).

Taogé, the Indonesian word for bean sprouts (of the 
Phaseolus radiatus) [mung bean] (2 Chinese characters are 
given) comes from the Chinese Chiangchiu, Changchow 
[Hokkien] dialect tau ge (var. taugé, togé).

Taohupoi, the Indonesian word for dried bean curd 
sheets [dried yuba] (three Chinese characters are given) 
comes from the Chinese Chiangchiu, Changchow [Hokkien] 
dialect tau hu phoe.

Taoki, the Indonesian word for deep fried bean curd 
strips [deep fried tofu strips] (two Chinese characters are 
given) comes from the Chinese Amoy dialect tau ki (var. 
tauki).

Taokua, the Indonesian word for dried bean curd 
[pressed tofu] (two Chinese characters are given) comes 
from the Chinese Amoy dialect tau koa (var. taukua, taukua).

Taoni, the Indonesian word for soya bean milk [soymilk] 
(two Chinese characters are given) comes from the Chinese 
Amoy dialect tau ni.

Taosi, the Indonesian word for salted soya bean paste 
[fermented black soybeans] (two Chinese characters are 
given) comes from the Chinese Amoy dialect tau si.

Taoyu, the Indonesian word for soy sauce (two Chinese 
characters are given) comes from the Chinese Amoy dialect 
tau iu (var. tauyu).

1497. Robinson, Martin; Bartlett, Ray; Whyte, Rob. 2007. 
Korea. 7th ed. Footscray, Victoria, Australia; London: Lonely 
Planet. 440 p. Illust. (some color). Maps (some color). Index. 
20 cm. [30+ ref]
• Summary: This is a travel guidebook to Korea, including 
North Korea (p. 344+). Many maps. Page 23: The Korean 

word doenjang means “soybean paste;” it is used as a base 
for soups.
 Page 62: In Korea, chili pepper usually takes the form 
of gochujang (red pepper paste). It is a popular topping for 
Bibampap
 Page 71-72: Soups and stews–haejangguk = bean sprout 
soup. doenjang jjigae = soybean paste stew. dubu jjigae = 
tofu stew. sundubu jjigae = spicy uncurdled tofu stew [sic, 
tofu / soymilk curds in spicy stew]. sundubu = uncurdled 
tofu [sic, soymilk curds]
 Page 177: “Tofu lovers and vegetarians will want to 
head for ‘Tofu Village,’ a cluster of restaurants that feature 
tofu.”
 Page 180: The Korean word for soymilk curds (or unset 
tofu) is sundubu.
 Page 181: In Gang-Won-Do a restaurant named 
Yujeong Cheonggukjang serves a superb spicy soup that 
resembles miso soup but is actually made with Korean natto 
(cheonggukjang).
 Note: This is the earliest English-language document 
seen (Jan. 2012) that uses the word “cheonggukjang” to refer 
to Korean-style natto.
 Page 222. The Korean word for tofu is dubu.
 The interesting section on North Korea starts on page 
344.
 Page 389: In the box titled “Unusual festivals” [in North 
Korea]–Chodang’s Uncurdled Tofu Festival; exciting only 
for vegetarians.
 Also: Tofu (dubu) is mentioned on pages 63-66, 71-72, 
90, 125, 151, 170, 174, 175, 177, 180, 185, 192, 222, 283, 
288, 321, 326, 389.

1498. Shurtleff, William; Aoyagi, Akiko. 2008. Le livre du 
tofu: La source de protéines de l’avenir–dès maintenant! 
[The book of tofu: Protein source of the future–now! 
Translated from the English by Nathalie Tremblay]. 
Varennes, Quebec, Canada: Éditions AdA Inc. 430 p. Illust. 
by Akiko Aoyagi. Index. Feb. 28 cm. [53 ref. Fre]
• Summary: Contents: Preface. Acknowledgements. Part I. 
Tofu: Food for mankind. 1. Protein East and West. 2. Tofu 
as a food. 3. Getting started. Our favorite tofu recipes (lists 
about 80 recipe names for each of the different types of tofu, 
plus soymilk, yuba, whole soybeans, gô, okara, and curds; 
very favorites that are also quick and easy to prepare are 
preceded by an asterisk).
 Part II. Cooking with tofu: Recipes from East and West 
(500 recipes). 4. Soybeans: History, cooking with whole dry 
soybeans, roasted soybeans (iri-mame), fresh green soybeans 
(edamame), kinako (roasted full-fat soy fl our), soybean 
sprouts (daizu no moyashi), natto (sticky fermented whole 
soybeans, with “gossamer threads”), tempeh (fermented 
soybean cakes), Hamanatto and Daitokuji natto (raisin-like 
natto), modern western soybean foods (natural soy fl our 
[full-fat], soy granules, defatted soy fl our and grits, soy 
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protein concentrates, soy protein isolates, spun protein fi bers, 
textured vegetable protein (TVP), soy oil products). 5. Gô 
(a thick white puree of well-soaked uncooked soybeans). 
6. Okara or Unohana. 7. Curds and whey. 8. Tofu (includes 
history, and preparatory techniques: Parboiling, draining, 
pressing {towel and fridge method, slanting press method, 
sliced tofu method}, squeezing, scrambling, reshaping, 
crumbling, grinding).
 9. Deep-fried tofu: Thick agé or nama agé, ganmo or 
ganmodoki (incl. hiryozu / hirosu), agé or aburagé (incl. 
“Smoked tofu,” p. 197). 10. Soymilk. 11. Kinugoshi (“Kinu 
means ‘silk’; kosu means ‘to strain’; well named, kinugoshi 
tofu has a texture so smooth that it seems to have been 
strained through silk”). 12. Grilled tofu. 13. Frozen and 
dried-frozen tofu. 14. Yuba (incl. many meat alternatives 
such as Yuba mock broiled eels, Buddha’s chicken, Buddha’s 
ham, sausage). 15. Tofu and yuba in China, Taiwan, and 
Korea (incl. Savory tofu {wu-hsiang kan}; see p. 258 for 
illustrations of many meat alternatives, incl. Buddha’s fi sh, 
chicken, drumsticks, and duck, plus vegetarian liver and 
tripe, molded pig’s head, and molded ham). 16. Special tofu.
 Part III–Japanese farmhouse tofu: Making tofu for more 
and more people. 17. The quest. 18. Making community 
tofu. 19. The traditional craftsman. 20. Making tofu in 
the traditional way. Appendices: A. Tofu restaurants in 
Japan (many are vegetarian). B. Tofu shops in the West 
(Directory of 43 shops in the USA, 3 in Europe {Germany, 
Austria, Belgium, Denmark, Finland, France, Ireland, Italy, 
Netherlands, Portugal, Spain, Switzerland, UK, Wales}, 
and 3 in Latin America {Brazil, Colombia, El Salvador, 
Guatemala, Mexico}). C. People and institutions connected 
with tofu. D. Table of equivalents. Bibliography. Glossary. 
Index. About the authors (autobiographical sketches; a photo 
shows Shurtleff and Aoyagi, and gives their address as New-
Age Foods Study Center, 278-28 Higashi Oizumi, Nerima-
ku, Tokyo, Japan 177). Sending tofu in the four directions.
 Pudding recipes include: Rice pudding with gô and 
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi 
(p. 147; Steamed egg-vegetable custard with tofu). Tofu 
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup 
soymilk). Tofu custard pudding (p. 152). Soymilk custard 
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups 
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi 
with yuba (p. 249).
 Dessert recipes include: Tofu whipped cream or yogurt 
(p. 148; resembles a pudding or parfait). Tofu ice cream 
(p. 149, with chilled tofu, honey, vanilla extract and salt). 
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert 
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake 
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk 
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206). 
On p. 160 is a recipe for “Mock tuna salad with deep fried 
tofu.” Address: Soyinfo Center, P.O. Box 234, Lafayette, 
California 94549 USA. Phone: 925-283-2991.

1499. SoyaScan Notes. 2008. Dates of earliest documents 
seen that mention non-fermented soyfoods used as human 
food (Overview). March 17. Compiled by William Shurtleff 
of Soyinfo Center.
• Summary: Whole dry soybeans, ground or mashed to a 
paste after boiling, or ground raw with water to a fresh puree 
or slurry (Including Japanese gô): 636 BCE–China.
 Whole Dry Soybeans (Boiled): 360 BCE, China.
 Soy sprouts: 100 CE (AD) China.
 Tofu: 965 CE China.
 Green vegetable soybeans or edamame: 1275 Japan.
 Roasted soy fl our: 1301 China.
 Soymilk: 1866 France.

1500. Liu, KeShun. 2008. Food use of whole soybeans. In: 
Lawrence A. Johnson et al. eds. 2008. Soybeans: Chemistry, 
Production, Processing, and Utilization. Urbana, Illinois: 
AOCS Press. viii + 842 p. See p. 441-481. Chap. 14. [85 ref]
• Summary: Contents: Introduction. Non-fermented 
soyfoods: Soymilk (traditional soymilk, modern soymilk 
{techniques to reduce beany fl avors, formulation and 
fortifi cation, homogenization, thermal processing, and 
packaging}), tofu (preparation methods, factors involved in 
tofu-making {soybean varieties, storage and pretreatment, 
solids concentration, heating, type of coagulants, coagulant 
concentration, coagulation temperature, coagulation time, 
process automation, packaging}, varieties of tofu {silken 
tofu, regular and fi rm tofus, varieties of tofu products}), 
green vegetable soybeans, soybean sprouts, yuba, okara, 
roasted or cooked soybeans. Fermented soyfoods: Terms 
(Koji {fermentation, koji starter, inoculum}), fermented 
soy paste (preparation method {preparing rice koji, treating 
soybeans, mixing and mashing, fermenting, pasteurizing and 
packaging}, processing principles), soy sauce (preparation 
method {treating raw materials, koji making, brine 
fermentation, pressing, refi ning}, processing principles, 
chemical soy sauce), Japanese natto (preparation method, 
processing principles), Indonesia tempeh (processing 
method, processing principles), fermented soymilk, 
fermented tofu (preparation method, processing principles), 
fermented black soybeans (Chinese douchi, Japanese 
hamanatto). Conclusion.
 Figures show: (1) Flowchart of a traditional Chinese 
method for making soymilk and tofu. (2) Photo of savory 
tofu dices. (3) Photo of soy sprouts. (4) Photo of yuba 
(soymilk fi lm). (5) Photo of Chinese jiang and Japanese 
white and red miso. (6) Flow chart of a common method for 
making Japanese rice miso. (7) Photo of Japanese natto. (8) 
Flow chart of a traditional Indonesian method for making 
tempeh. (9) Photo of Chinese douchi (fermented black 
soybeans or fermented whole soybeans). Address: Research 
Chemist, U.S. Dep. of Agriculture, Agricultural Research 
Service, Grain Chemistry and Utilization Lab., Aberdeen, 
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Idaho 83210.

1501. Lauterbach, Christiane. 2008. The joy of soy: The 
city’s fi rst Korean tofu house still sizzles. Atlanta Magazine. 
June. p. 54. *
• Summary: A rediscovery of 88 Tofu House, which opened 
in 2000 and has now achieved cult classic status. It is located 
at 5490 Buford Highway. Phone: 770-457-8811.
 “... spicy bowls of kimchi, pickled tofu, daikon, salted 
fi sh, sprouts and more–helps focus one’s attention.”

1502. Cwiertka, Katarzyna J.; Moriya, Akiko. 2008. 
Fermented soyfoods in South Korea: The industrialization 
of tradition. In: Christine M. Du Bois, C.-B. Tan, and S.W. 
Mintz, eds. 2008. Urbana, Illinois: University of Illinois 
Press. viii + 337 p. See p. 161-181. [47 ref]
• Summary: Contents: Introduction. The soul of Korean 
cuisine. The industrialization of Chang manufacture. 
Conclusion–Chang and Korean identity. Notes.
 Photos show: (1) One of the Starbucks outlets in Korea’s 
capital. (2) Industrially produced soybean paste and hot 
red pepper paste on shelves in a modern retail store. (3) A 
traditional home in the Hahoe Folk Village near Andong. 
Meju [soybean koji] is hanging under the eaves and sauce 
pots stand in the courtyard. Liquid soy sauce is kanjang. 
Korean miso is toenjang or doen jang. Hot red pepper miso 
is koch’ujang, which was fi rst mentioned in the 2nd half of 
the 17th century.
 Although foreign foods are widely consumed in Korea 
today, soybeans and soyfoods remain a fundamental part 
of the Korean diet, and appear in a wide range for forms. 
Whole soybeans are boiled with other beans, rice, and other 
cereals to make k’ongbap [kongbap]. Whole soybeans 
are also mashed or ground into a creamy soup called 
k’ongguksu [kongguksu] which is served in the summer 
with noodles, soymilk, and julienned cucumber. Soybean 
sprouts (k’ongnamul), long a favorite in Korea, are used 
as an ingredient in a variety of soups, stews, and stir-fried. 
Seasoned soy sprouts (k’ongnamul much’im [kongnamul 
muchim]), a popular dish at many Korean meals, is made 
with blanched soybean sprouts seasoned with green onions, 
garlic, salt (or sometimes soy sauce), sesame oil, and crushed 
sesame seeds. Several kinds of tofu (tubu) are used in Korean 
cooking; they can be fried, braised, or simmered. To make 
Tofu kimchi (tubu kimch’i), cut fresh tofu into squares and 
arrange with pieces of kimchi; it serves as a popular snack 
with alcoholic beverages. Minced or mashed tofu mixed 
with minced meat can be used as a fi lling for dumplings 
called mandu [like Japanese manju], which are then fried 
or steamed. Roasted soybeans (pokkun k’ong) and roasted 
soybean fl our (k’ongaru) are indispensable ingredients in 
many traditional desserts such as kwaja and ttok. During the 
last two decades, soymilk has become a popular product in 
Korea.

 Footnote 16 describes the four basic types of Korean soy 
sauce: ch’ong kanjan, chung kanjan, chin kanjang, and chin 
kanjang (written with a different ideogram than no. 3). There 
is also honhap kanjang (a mixture of Japanese soy sauce 
and its chemical counterpart) and choson kanjang (a product 
manufactured on the basis of traditional Korean methods) (p. 
172-73). Address: 1. Leiden Univ., Netherlands, lecturer at 
the Centre for Japanese and Korean Studies.

1503. Huang, H.T. 2008. Early uses of soybean in Chinese 
history. In: Christine M. Du Bois, C.-B. Tan, and S.W. Mintz, 
eds. 2008. Urbana, Illinois: University of Illinois Press. viii + 
337 p. See p. 45-55. [34 ref]
• Summary: A concise and brilliant summary of the early 
history of the soybean and soyfoods in China. Contents: 
Ancient records of soybeans. Cooking of soybeans. Soybean 
as a food resource. Fermentation. Sprouting. Grinding. 
Summary.
 The ancient character for shu, soybean, appears on four 
bronze vessels from the early Zhou period, indicating that the 
plant was already of importance by 1000 BC.
 Soybeans are also mentioned in seven poems from the 
Shijing (Book of Odes), a compilation of folk songs and 
ceremonial odes dating from the 11th to the 7th centuries 
BC. Two of the poems are of special interest to us:
 (1) “Seventh Month” (Qiyue): In the seventh month we 
boil mallows and soybeans (shu). (Sixth stanza, lines 1-2). 
This line shows that soybeans were boiled before being 
eaten. In the 7th stanza of this same poem, line 4 states: 
Paddy and hemp, soybeans (shu) and wheat. By grouping 
the soybean with other cultivated grains, it suggests that the 
soybean plant was also cultivated. (2) “White Colt” (Baiju): 
The fi rst two lines of the fi rst 2 stanzas state:
 Unsullied the white colt
 Eating the young shoots of my stackyard (chang).
 Unsullied the white colt
 Eating the soy leaves (huo) of my stackyard.
 Taken together. these lines “suggest that soy seedlings 
and leaves were grown as vegetables and that their value as 
an animal feed was known.”
 Note: A stackyard (p. 53) was a “piece of fl at level 
ground used for storing stalks of grain. When not in use as a 
stackyard it could be used as a vegetable garden.”
 The soybean (shu) was traditionally regarded as one of 
the staple grains of ancient China. These grains were often 
known as the wugu (fi ve grains), a word that fi rst appeared in 
the Analects of Confucius (Lunyu) of the 5th century BC.
 By the time of the Warring States (475-221 BC) the 
word dou had entered the Chinese vocabulary as a synonym 
for shu, both meaning “soybean.”
 How were soybeans cooked in these early times? Like 
rice and the millets, they were probably boiled and then 
steamed to give cooked granules (dou fan). But cooking 
soybeans in this way was not apparently satisfactory; for a 
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long time they were “considered a coarse and inferior food”–
along with wheat (which was eaten like soybeans as cooked 
granules); millets and rice were considered to be superior 
grains. Several early sources are cited to prove this.
 Another reason that soybeans were held in low esteem 
by the ancient Chinese was that prolonged consumption of 
signifi cant amounts of them as a cooked grain could lead to 
the unpleasant sensations of the abdomen feeling heavy or 
bloated; this could impair one’s movement.
 However, soybeans could be made more palatable by 
prolonged cooking to give soy congee or gruel (douzhou)–
which was apparently very thin and smooth, since pre-Han 
literature described its consumption as “sipping soy” (chuo 
shu). Address: Needham Research Institute, Cambridge 
Univ., UK, and author of the history of food science in 
ancient China.

1504. Hurd, Frank J.; Hurd, Rosalie. 2008. A good cook–Ten 
talents. New updated, expanded pictorial ed. Grants Pass, 
Oregon: Published by the authors. Printed by The College 
Press, Collegedale, Tennessee 37315. 668 p. Illust. Color 
plates. No index. 22 x 15 cm. Spiral bound. [1 ref]
• Summary: A feast for the eyes, the mind, and the palate. 
Filled with more than 1,300 beautiful color photos; many of 
them accompany over 1,000 healthful, natural recipes, but 
others show the great variety of natural foods, from colorful 
fruits to basic whole grains. Brimming with sound advice on 
diet, lifestyle, and health.
 This is the new edition of a very important, pioneering, 
indeed classic American vegan cookbook. On the front and 
back covers is an idyllic painting of the Garden of Eden. 
Author Rosalie Hurd is seated under The Tree, reading the 
Bible–Genesis 1:29, which describes God’s original diet 
for men and women. The book uses no animal products 
(except in one chapter at the end titled “Recipes Using Milk 
and Eggs,” “for those who are in the transitional period. 
However, we encourage all those who still cling to milk 
and eggs to become acquainted with the facts concerning 
their use, and become weaned through this process”). Some 
recipes also use honey.
 Contains even more innovative soy recipes than the 
original 1968 edition. A minor point: some of the soy 
terminology is inconsistent and/or outdated. Address: 1. D.C. 
[Doctor of Chiropractic], M.D.; 2. B.S. Both: P.O. Box 5209, 
Grants Pass, Oregon 97527. Phone: 541-472-1113.

1505. Basan, Ghillie. 2008. The food & cooking of 
Cambodia. London: Southwater. 96 p. Illust. (300+ color 
photos by Martin Brigdale). Index. 29 cm.
• Summary: Contains over 60 authentic Cambodian recipes. 
Soy related recipes: Soya beansprout salad (with “450 gm / 1 
lb fresh soya beansprouts,” p. 76). The headnote says: “High 
in protein and fat, soya beansprouts are particularly favoured 
in Cambodia.”

 Sweet soya milk with pandanus (with “225 gm / 8 oz / 
1¼ cups soya beans, soaked overnight and drained,” p. 93). 
The headnote says: “In the streets and markets of Cambodia, 
freshly made soya milk is sold daily. Often infused with 
pandanus leaves, or ginger, and served hot or chilled,...”
 Soy sauce is used in quite a few recipes (for example p. 
36, 41, 43, etc.).

1506. Chung, Taekyung; Samuels, Debra. 2008. The Korean 
table: from barbecue to bibimbap. 100 easy-to-prepare 
recipes. North Clarendon, Vermont: Tuttle Publishing. 159 p. 
Illust. (color photos by Heath Robbins). Index. 27 x 24 cm. 
[4 ref]
• Summary: This stylish book is printed in Singapore 
entirely on glossy paper with many large color photos. 
The section titled “The ingredients: Stocking your Korean 
pantry.” includes information about: Miso (Korean miso is 
doenjang). Seaweed (Miyeok). Sesame paste (Chamkkae 
anggeum). Sesame seeds (Chamkkae anggeum). Soy 
sauce (Ganjang). Soybean sprouts and mung bean sprouts 
(Kongnamul and Sookjoo namul). Tofu (Dubu or tubu).
 In Chapter 1, “Starters and snacks,” we fi nd Sweet and 
salty glazed soybeans (with edamame) (Kong jorim) (p. 45).
 Chapter 6 (p. 121-29) titled “Vegetables & tofu,” 
includes: Braised tofu (Dubu jorim). Pan-fried tofu with 
mushrooms (Dubu jeon). Vegetable and miso porridge 
(Kongnamul sigeumchi doenjang jook). Another tofu recipe 
is a dessert: Crusty tofu sherbet (with soymilk) (Yooja dubu 
sherbet).
 Many recipes call for soy-based sauces such as: Soy 
dipping sauce (Cho ganjang) (p. 30). Sweet soy sauce base 
(Jomi Ganjang) (p. 31) The main ingredient is soy sauce, to 
which is added water, garlic, sliced fresh gingerroot, crushed 
black peppercorns, light brown sugar, and wine. Soy scallion 
dipping sauce (Yangnyum ganjang) (p. 32). Spicy miso dip 
(Ssam jang) (p. 33).

1507. Pettid, Michael J. 2008. Korean cuisine: An illustrated 
history. London: Reaktion Books. 223 p. Illust. (color). 
Maps. Index. 23 cm. [118 + 110 endnotes]
• Summary: This is the best book seen to date on this 
subject. “Korean words are transliterated into English using 
the McCune-Reischauer system and Chinese words by the 
Pinyin system.” The book uses Korean words liberally, 
which we fi nd very helpful. The many color photos on glossy 
paper also help to clarify the text. Contents: Daily foods. 
Ritual and seasonal foods. Regional specialties. Drinks. 
Foods of the royal palace. The kitchen space and utensils. 
Food in contemporary Korea.
 Page 36: Rice mixed with beans (k’ong pap) was 
another way to stretch the rice supply; today it is common 
in many homes and restaurants. Black [soy] beans were 
generally used to make this dish. They were soaked 
overnight before being cooked with the rice. However, on 
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the Harvest Festival (Ch’usok), the 15th day of the 8th lunar 
month, beans that are not quite fully ripened are added to the 
rice and cooked as is–to make the special holiday dish named 
ch’ongdae k’ong pap.
 Pages 38-39, 101: The popular rice dish, Pipim pap 
[Bibim pap], probably developed from foods eaten by 
farmers when cooked rice (or other grains) was mixed with 
whatever vegetables were at hand. Nowadays, soybean 
sprouts (k’ong namul) are an essential ingredient.
 Page 107, 109: In Pyongyang Province of today’s North 
Korea, one of the most famous foods is mandu dumplings; in 
this area they are stuffed with beef, pork, kimch’i, [soy] bean 
sprouts, and the like.
 Page 109: In Hamgyong Province, which occupies the 
northernmost reaches of the Korean Peninsula, the climate 
is harsh and the winter are long and cold. Rice is rarely 
grown here, but dry-fi eld crops such as soybeans, millet and 
potatoes are grown in abundance.
 The foods of northern Korea tend to be less spicy than 
those grown in the south. “Perhaps most important to the 
fl avour of Korean foods are the seasonings made from 
soybeans: toenjang (soybean paste) and kanjang (soy sauce). 
Sprouts from soybeans (k’ong namul) are eaten as a side-dish 
or added to soups and stews...” (p. 40).
 Note: We fi nd it interesting that in this detailed book 
on Korean cuisine, no mention is made of chungkukjang / 
chongkukjang (Korean natto). This is probably an indication 
that this food is no longer of much importance in Korean 
culture. Address: Asst. Prof. of Korean, Dep. of German, 
Russian, and East Asian Languages, Binghampton Univ., 
England.

1508. Young, Jin Song. 2008. The food and cooking of 
Korea: Discover the great tastes of one of the world’s great 
cuisines... Leicestershire, England: Hermes House, and 
imprint of Anness Publishing. 256 p. Illust. (color photos by 
Martin Brigdale). Index. 30 x 23 cm.
• Summary: An elegant book, with more than 800 color 
photos on glossy paper–plus 150 authentic recipes.
 Doenjang (soya bean paste, p. 21, 38-41, 97, 174, 181, 
213). Soy sauce (includes both dark and light, p. 21, 38, 41). 
Wheat noodles in soya bean soup (with “1 cup [whole] soya 
beans,” p. 100). Soyabean sprouts (p. 53, 99, 126, 142, 194, 
225). Soya bean paste (see doenjang).
 One chapter is titled “Vegetables, salads & tofu” (p. 
201+). Tofu (p. 53, 201). Tofu recipes: Tofu and stir-fried 
kimchi (p. 75). Pan-fried kimchi fritters (with “2 oz. fi rm 
tofu,” p. 79). Steamed tofu and chive dumplings (p. 80). 
Braised tofu (with “1 block fi rm tofu, diced,” p. 211). Spicy 
soft tofu stew (with “1 block soft tofu,” p. 212). Soya bean 
paste stew (with ½ block fi rm tofu, p. 213). Vegetable and 
tofu cake with mustard dip (p. 214-15). Blanched tofu 
with soy dressing (p. 216). Stuffed pan-fried tofu (p. 217). 
Address: Owner of several Korean restaurants in Asia.

1509. Tamang, Jyoti Prakash. 2009. Food and identity: 
A study among the Nepalis of Sikkim and Darjeeling. In: 
Tanka B. Subba, A.C. Sinha, G.S. Nepal, and D.R. Nepal, 
eds. 2009. Indian Nepalis: Issues and Perspectives. New 
Delhi, India: Concept Publishing. xvii + 398 p. See p. 297-
310. Papers presented at the Conference on Identity and 
Nationality of the Indian Nepalis: Issues and Perspectives, 
held at Gangtok, 20-22 April 2006. [Eng]
• Summary: Page 3 contains a basic description of kinema. 
On pages 3-4 is an interesting description of “Kwanti,” 
which is a special food of the Newars [the indigenous people 
of Nepal’s Kathmandu Valley]. It is “prepared by mixing 
nine varieties of sprouted pulses and beans, such as white 
grams, dry peas, soybeans, black-eyed beans, white kidney 
beans, green grams, black grams, lentils and moth beans. 
Soybeans are soaked for 4-9 days, and other beans are 
soaked for 1-2 days. Sprouted beans are cooked with butter 
and spices to make a thick soup which is served with boiled 
rice. It is eaten in the festival called Kwanti Purnima, which 
usually falls in August.”
 On pages 6-7 is a section titled “Antiquity of kinema” 
which states: “The word kinema has been derived from 
kinamba of the Limbu language in which ki means fermented 
and namba means fl avour (Tamang, 2001). The kingdom 
of Limbuwan (presently the districts of eastern Nepal–
Terathum, Taplejung, Panchthar, Dhankuta and Ilam) was 
established by the Limbus before the seventh century. They 
ruled that part of Nepal until the unifi cation of Nepal in 
1769. Though there is no historical document on the origin 
of kinema, it is widely believed that the Limbus started its 
production and consumption. The unifi cation of Nepal and 
migration of people from one place to another might have 
popularized this food among the other Nepali groups like 
Rai, Tamang, Gurung, Magar and Sunuwar. Kinema is not 
traditionally eaten by the Nepali Brahmins. Although the 
reason is not documented, it is believed that the Brahmins 
usually regard kinema as basi meaning stale. Another 
reason may be its strong fl avour. However, for many ethnic 
communities in the eastern Himalayas and Southeast Asian 
countries it is a delicacy. The Lepchas call it satlyangser and 
the Bhutias call it bari in Sikkim. In Meghalaya, the Khasis 
call it tyrumbai [turangbai]; in Manipur a similar product 
is known [by the Meities] as hawaijar; in Mizoram, the 
Mizos call it bekang-um [bekang]; and in Nagaland the Naga 
people call it aakhuni. It is called natto in Japan; chungkok-
jang in Korea; thua-nao in Thailand; pe-poke in Myanmar 
and douchi [sic] in China.”
 Fermented foods are much more numerous in North East 
India than in the rest of India. Address: Food Microbiology 
Lab., Sikkim Government College, Gangtok, Sikkim 737 
102, India.

1510. Heck, Wolfgang Rainer. 2010. Re: Brief history of 
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Life Food GmbH–Taifun Tofurei. Letter (e-mail) to William 
Shurtleff at Soyinfo Center, Aug. 14. Updated on 18 Nov. 
2011. 2 p.
• Summary: I have looked again at the early documents 
which show that Life Food was offi cially started on 10 April 
1985. At that time the company only made sprouts. As you 
know, Klaus Kempff (who was born in 1935) started the 
fi rst steps in producing Tofu in a cellar. At this time he grew 
sprouts and he sold a small range of sprout varieties at the 
big cathedral-market in Freiburg. He named his business Life 
Food.
 In 1986 he fi rst began experiments making tofu and after 
getting good results (your book helped him) he produced 
a few kilos of tofu and sold it to his sprout clients. He 
produced it together with the members of his “patchwork-
family.”
 I fi rst met Klaus in the summer of 1986 at a [drumming] 
workshop in Greece. After this workshop we went together 
to the Netherlands to have a look at a bigger soyfood 
production operation initiated by sanyassins [Disciples of 
Sri Rajneesh / Osho]; they made burgers and rolls with tofu 
and vegetables. When we came home he had trouble with the 
offi cial bureau for hygiene in Freiburg. They did not allow 
production of food in a cellar.
 Klaus was really shocked by this information and he 
had two options–to cancel everything or to move to a new 
location. At this time I found an empty store and proposed 
to Klaus that we use it together as the new production place. 
He invited me to go to work with him and his growing 
tofu business. Together with the people of his family we 
renovated the old store by ourselves. So we became partners. 
Now the tofu became legal and we could develop our 
equipment and process / technology.
 In the beginning of 1987 I founded the enterprise Taifun 
(that was the exact name) as a personal company. I rented a 
small place in a market-hall in Freiburg, and sold tofu made 
by Klaus at the new production place. He delivered it to me 
every morning. I sold part of it as fresh tofu (stored in fresh, 
cold water in an aquarium), and I prepared salads and meals 
using the rest. For two years everyday I cooked a fresh tofu 
meal for about 50 people.
 Note: When people tasted plain, unseasoned tofu they 
didn’t like it at all. But when they tasted pan-fried tofu, 
seasoned with a little shoyu / soy sauce, almost all of them 
liked it very much.
 Klaus and his crew produced the tofu for me and for 
other gastronomic businesses. He developed the smoked- and 
the sprouted soy-tofu. The big idea was to bring Life Food 
and Taifun together some day as a GmbH (this is typical 
German and maybe similar to a corporation).
 In 1989 the space for the production became too small 
and we had some trouble with the neighbours. The smell of 
the tofu and the fried tofu products was very intense. So we 
decided to relocate again; we rented a new production-hall 

in the industrial area of Freiburg. Now we had a good place 
and we were able to process 111 kg (244 lb; 4.5 sacks) of 
soybeans a day. This means about 190-200 kg tofu a day. So 
we produced 1,000 kg a week. I quit my job in the market 
hall. We tried to produce for the organic shops in our region. 
Taifun became the brand name and Life Food the name of 
the organization. On 29 December 1989 we [Wolfgang, 
Klaus Kempff, and Silvia Notbohm-Kempff] integrated 
the brand name Taifun into our organisation name–as a 
result we created the corporation Life Food GmbH / Taifun-
Tofuprodukte.
 At this time we had 400 square meters of fl oor space 
and we developed a big range of different tofu specialties. 
There was also a change in the crew. Klaus’ “family people” 
[including Silvia Notbohm-Kempff] stopped working for the 
company and in Feb. 1990 Günter Klein joined Life Food.
 Now we started to work more professionally and we 
built up an effi cient organisation for all the departments.
 In 1991 at age 56, Klaus Kempff told us that he also 
wanted to realize other things in his life, in part because the 
speed of development in Life Food was very fast. He worked 
on the development of his own awareness and of healing 
methods. He soon focused on healing work.
 On 9 Dec. 1991 Klaus quit has job as managing director 
of the corporation (Geschäftsführer). At this time Günter 
Klein and I became equal full partners (Gesellschafter); we 
made a contract with Klaus and bought his shares of the 
corporation. Klaus went on to do some social projects with 
older people.
 At the end of 1994 we moved into Bebelstrasse 8, which 
is our present location–in Freiburg’s Hochdorf Industrial 
Estate. Here we found a big production place with more than 
2,600 square meters of fl oor space. First we rented it and 4 
years later we had the chance to buy the land. We started in 
the Bebelstrasse making about 1,200 kg per day of tofu.
 In January 1995 Alfons Graf entered the company.
 In 2004 Günter Klein asked for a sabbatical year and 
went for this time to the Amazon to experience shamanism. 
One year later, he came back with new ideas.
 In 2007 we invested in a Logistic Center for our cool 
products 400 meters from the production place. Our own 
shuttle bus is running there 10 times a day with the products 
and other things.
 In October 2009 Günter Klein left the company; he 
decided to follow his interests related to shamanism totally.
 2010 Aug. 14–We now make about 14,400 kg/day 
of tofu–about have 12 times more than we made in 1994. 
Günter Klein is the plant manager–in charge of production 
and equipment. I develop the organisation and products, and 
manage the sales activities.
 This year Klaus Kempff visited us two or three times. 
He is really proud of the present situation, because his former 
vision of less meat and more vegetable protein has became 
much more a reality. Klaus is now 74 years old and always 
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engaged in social action and very active against genetically 
engineered plants and animals–GMO.
 Update: 18 Nov. 2011–Until November 2011 I worked 
together with 3 heads of the business units. Each one 
of them is responsible for some departments. In early 
November 2011 we arranged the fi rst step of changing the 
organisation once more. Since 1 November 2011 Alfons 
Graf has worked together with me as co-managing director 
(Geschäftsführung). Meanwhile we have about more than 
160 employers with 35 different Tofu-specialities. We need 
about 2000-2200 metric tons of soybeans a year and we 
produce about 70 tons of tofu a week and 40 different tofu 
specialty products. This year we had 1,400 tons of soybeans 
from Germany, France and Austria. We are expanding this 
time and next year is the 25th birthday of the brand Taifun.
 I hope this information will help you to answer your 
questions. Thank you for the Rilke words. By the way: I 
like Rainer Maria Rilke very much and maybe you can 
understand the words which are written down in my offi ce: 
\... es handelt sich darum, alles zu leben.
 Wenn man die Fragen lebt,
 lebt man sich allmählich,
 ohne es zu merken, eines fremden Tages
 in die Antwort hinein. Address: Managing Director, Life 
Food GmbH.

1511. Drosihn, Bernd. 2010. Tofutown.com: Network 
of activities. To do list for a sustainable world. Portrait 
[Tofutown.com: Network of activities. To do list for a 
sustainable world. Portrait]. Tofutown Wiesbaum, Germany: 
Tofutown.com. 12 p. Illust. (all color). 30 cm. [Ger]
• Summary: Contents: Tofu is coming: In 1980 tofu was 
sold in about 100 Reform Houses, Bioläden, and vegetarian 
restaurants in Germany. In 2010 it is sold at more than 
40,000 locations in a great variety of forms. Tofutown is 
there: Making it easy for people to eat and drink without 
going through the detour of animals.
 After 30 years of making tofu in Germany, all is well. 
Photos show and earlier and present view of the company’s 
plant.
 Brands: Viana: Listen to your heart. Veggie life. 
Demeter (First soya sprout drink). Soyatoo whipped soy 
cream. Private labels. Tofu Musick.
 Marketing. To youth. Quality. Customer relations.
 Protecting animals and the environment, health. We 
believe in food democracy. Tofuismus No. 6. “In a Tofu 
Body lives a Tofu Spirit.”
 Tofu Fact No. 4. Four photos inside and outside the 
company’s headquarters.
 Nine website URLs and four photos. Very big numbers. 
Awards and prizes.
 Milestones in the company’s history / chronology: 
1981/82–Founding of the tofu collective Soyastern, at 
the time the 3rd so-called “Tofurei” in Germany. In the 

1970s and 1980s many small tofu projects were based on 
vegetarianism.
 1988–Founding of Viana Naturkost GmbH on Cologne.
 1990–Move to a larger building in Cologne.
 1992.–Move to a former dairy in Euskirchen 
Kuchenheim.
 1995. Expansion. 1997 Expansion.
 1999–Move into a new building in Wiesbaum / 
Vulkaneifel.
 2001. Detour to Wiesbaum.
 2002–Develop the “Veggie Life” brand.
 2003–Rename the company Tofutown GmbH.
 2004–Development of the “Soyatoo!” brand.
 2005–Major expansion of the cold storage area and the 
fi nal packing area.
 2007–Expansion of production.
 2008–Start-up a Spaceshuttle Tofu- and Soymilk plant.
 2009–Establish Tofutown North America LLC in San 
Francisco, California, for marketing the company’s products 
in North America and Canada.
 Note: During the years 2008 (Inbetriebname) and 2010 
(Take over a modern production facility formerly owned by 
De-Vau-Ge Gesundkostwerk in Lueneberg) the story gets 
very complex, so Shurtleff writes Drosihn to please explain 
what it means. He kindly explains the 2010 entry in an 
e-mail dated 1 Nov. 2010: “I’ll try to answer your questions. 
It is a little Gordian [knot] and complex: De-Vau-Ge in 
Lüneburg is a ‘big city’ and we did take over a ‘small garage’ 
(a small but separate building including about 60 employees) 
where the home of the ‘vegetarian production’ has been 
situated for years. The present owners of the ‘De-Vau-Ge 
Dailycer Group’ (50% is owned by ‘One Private Equity’ a 
Chase Manhattan Bank PE Company and 50% is owned by 
the Seventh-day Adventist Foundation ‘MSP’) focused the 
company strictly to the core business ‘breakfast cereals’ and 
carved out everything else to spin off. (Vegetarian Products) 
to Tofutown, Baby Food (to Sunval Company) and so on.
 Already in 2007 all the health food businesses (brands 
for so called ‘Reform Häuser’ and natural food stores and 
supermarkets) owned by De-Vau-Ge has been carved out 
to a daughter company named ‘Prima Vita’ and moved 
to ‘Heimertingen’ in the South of Germany. So they did 
concentrate on the health food brands (most important one is 
‘Granovita,’ the other ones are ‘Eden,’ ‘Linusit,’ ‘Granovital’ 
and also the smaller ones ‘Martin Evers’ and ‘Bruno Fischer,’ 
in total maybe 10 to 15 health food brands). Nowadays 
also the other European businesses are consolidated into 
the newly developed ‘Bio Herba Group’ which is beside 
the ‘Prima Vita’ in Heimertingen also Granovita UK and 
Granovita Spain. This health food business in total is, 
compared to the De-Vau-Ge Dailycer Group, of almost no 
economic importance and is still owned by Seventh-day 
Adventist money. The De-Vau-Ge Dailycer Group is a 
competitor of the Kellogg Co. and Nestlé in breakfast cereals 
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and makes about 500 billion Euro turnover [sales] per year. 
They have several locations in Europe (France, Netherlands, 
UK, Switzerland).
 “Tofutown is still very small compared to this big 
business; it has two production locations in Germany 
(Wiesbaum and Lüneburg) and a small bureau in San 
Francisco.
 “A complex story and this is only the short version. 
Good to hear that you are well and still interested in 
companies and soy foods and the developments on the 
market.
 Follow-up e-mail (Nov. 2): “There is a SoyaCow (made 
by ProSoya) grazing and giving milk in Tofutown. Frank 
Daller and Raj Gupta are both very credible people in the soy 
market.
 “Yes, you are right with the mad accountants and also 
with mad consultants.
 “I do use Google Books and Wikipedia as you do. In 
my Tofugraphy there is a scene where I tried to register a 
‘Tofu company’ at the city hall somewhere in the beginning 
of the nineties and the two guys in the line before me tried 
to register a ‘search engine.’ Both were completely unknown 
and therefore nearly impossible to register. Now we have 
Tofu in every supermarket and we have Google on every 
computer.” Address: Founder and president, Tofutown.com 
GmbH, Industrie und Gewerbe Park, D 54578 Tofutown 
Wiesbaum, Germany. Phone: 06593 9967-0.

1512. Amador-Toro, Diana. 2011. Re: Warning letter. 
Insanitary conditions. Letter to Mr. Shoji Ihara, Acting 
Vice President, Global Protein Foods, Inc., 170 Avenue L. 
Newark, New Jersey 07105-3831, Feb. 10. 2 p. Typed, on 
letterhead.
• Summary: Some of the more blatant fi ndings include: 
“Floor drains throughout the facility were clogged with 
product such as soybeans and soybean sprouts. Water was 
pooling in the clogged drains near wooden water tanks in the 
soybean sprouting area, and in the soybean sprout production 
area. Pooling water with organic matter fosters the growth of 
pathogens which may be transferred through splashing onto 
food or food contact surfaces.”
 “You must take effective measures to exclude pests from 
the processing areas and protect against the contamination 
of food on the premises by pests, as required by 21 CFR 
110.35(c). However, our investigator observed the following:
 “A dead mouse on the fl oor near an unused fryer unit 
stored in the tofu fryer room.
 “Live fl ies, too numerous to count throughout the 
facility, including in production areas. The fl ies were landing 
on equipment and packaging materials.
 “Live roach-like insects, too numerous to count, in 
an unused damaged vacuum sealer stored next to the label 
packaging table, which is near the sprout and tofu packaging 
tables.

 “Rodent excreta-like pellets, too numerous to count, in 
the walk-in refrigerator next to fi nished tofu product, in the 
receiving area where soybeans used for tofu and soymilk are 
washed, behind pallets of bags of soybean seeds along the 
walls in the warehouse area, near stored unused pallets in 
the receiving area, on and next to bags of citric acid in the 
refrigerator room, and on the fl oor near the hand-washing 
sink in the production area.
 “Spider webs were throughout the facility, including 
in the receiving area on the overhead pipes, and a web 
containing a live spider was directly above the tofu 
production line.” Address: District Director, New Jersey 
District. Phone: (973) 331.4900.

1513. SoyaScan Notes. 2011. Chronology of major soy-
related events and trends during 2011 (Overview). Dec. 31. 
Compiled by William Shurtleff of Soyinfo Center.
• Summary: June 27–William R. Shurtleff, founder and 
director of the Soyinfo Center (Lafayette, Calif.), is selected 
as the 2011 recipient of the Association of College and 
Research Libraries (ACRL) Science and Technology Section 
(STS) Oberly Award for Bibliography in the Agricultural or 
Natural Sciences for his bibliography “History of Soybeans 
and Soyfoods in Africa (1857-2009): Extensively Annotated 
Bibliography and Sourcebook.”
 July–Sprouted tofu starts to become more popular. 
Sprouting soybeans, among other things, before grinding 
them to make tofu, inactivates phytic acid.
 Note. This is the earliest English-language document 
seen (Jan. 2013) that mentions sprouted tofu.
 Almonds milks become increasingly in both 
supermarkets and natural- and health food stores.
 Aug. 1–Lightlife Foods (owned by ConAgra Foods, 
Inc.; Omaha, Nebraska) fi res all of its brokers. A week 
later they fi re the sales people who managed these brokers. 
This is consistent with their moves over the past 3 years to 
consolidate management of the brand in Omaha.
 The budget of the Weston A. Price Foundation (run by 
Sally Fallon) has increased 10-fold over the past decade. 
This gives them more power to criticize soy and to promote 
their agenda which includes raising and eating animals. All 
this information and their funding sources are on the website.

1514. Giblin, Karen; Seibel, Mache. 2011. Eat to defeat 
menopause: The essential nutrition guide for a healthy 
midlife–with more than 130 recipes. Cambridge, 
Massachusetts: Da Capo Press. xviii + 237 p. Foreword by 
Dean Ornish, M.D. Illust. Index. 23 cm. [26 ref]
• Summary: An excellent book for the lay reader by a 
woman and a man with top credentials in the fi eld. Includes 
130 recipes. On page 3 is an “Ode to Soy and Hot Flashes,” 
by Mache Seibel, M.D.; it says that soyfoods reduce hot 
fl ashes and allow women to sleep at night.
 Chapter 4 (p. 23-28) is “Understanding soy foods: The 
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perfect food for menopause.” Its contents: Introduction. 
Soybeans and foods made directly from them (gives a 
basic description of each): Soybeans (incl. edamame, dry 
soybeans, canned soybeans), soy fl our, soy powder (very 
similar to soy fl our except the soybeans are cooked before 
they are ground), soy protein isolates, textured vegetable 
protein (TVP), soy grits, soy sprouts. Soy milk and products 
made from it: Soy milk, okara, yuba, soy cheese. soy yogurt, 
tofu. Fermented forms of soy: Tempeh, natto, miso, soy 
sauce.
 Most of these soyfoods are used in the recipes in this 
book. Tofu is used the most frequently.
 Dr. Ornish’s remarkable Foreword begins: “Many 
people tend to think of breakthroughs in medicine as a new 
drug, laser, or high-tech surgical procedure. They often have 
a hard time believing that the simple choices we make in our 
lifestyle–what we eat, how we respond to stress, whether or 
not we smoke, how much exercise we get, and the quality of 
our relationships and social support–can be as powerful as 
drugs and surgery, but they often are. Often, even better.
 “For more than thirty years, I have directed a series of 
studies showing what a powerful difference changes in diet 
and lifestyle can make. My colleagues and I at the nonprofi t 
Preventive Medicine Research Institute showed, for the fi rst 
time, that many diseases, including heart disease, prostate 
cancer, diabetes, and hypertension, are often reversible, and 
thus largely preventable.
 “We used high-tech, state-of-the-art measures to prove 
the power of simple, low-tech, and low-cost interventions. 
We showed that integrative medicine approaches may stop 
or even reverse the progression of coronary heart disease, 
diabetes, hypertension, obesity, hypercholesterolemia, 
and other chronic conditions. We also published the fi rst 
randomized controlled trial showing that these lifestyle 
changes may slow, stop, or even reverse the progression of 
prostate cancer, and may affect breast cancer as well.
 “Our latest research shows that changing lifestyle 
changes our genes in only three months–turning on hundreds 
of genes that prevent disease and turning off genes and 
oncogenes associated with breast cancer and prostate cancer, 
as well as genes that cause heart disease, oxidative stress, 
and infl ammation. We also found that these lifestyle changes 
increase telomerase, the enzyme that lengthens telomeres, 
the ends of our chromosomes that control how long we live. 
Even drugs have not been shown to do this.” Address: 1. 
President and founder of the Red Hot Mamas, Bridgewater, 
New Jersey; 2. M.D., Prof. of Obstetrics and Gynecology 
and Director of the Complicated Menopause Program, Univ. 
of Massachusetts Medical School. He lives in Boston, MA.

1515. Vos, Heidemarie. 2011. Passions of a foodie: 
An international kitchen companion, A to Z. Durham, 
Connecticut: Eloquent Books. An imprint of Strategic Book 
Group. 598 p. 26 cm.

• Summary: Best-selling author Heidemarie Vos recounts 
a fascinating story and her journey of putting together the 
world’s fi rst cross-referenced book regarding food-using 
more than fi ve languages. This cookbook [which contains no 
recipes] will become an invaluable resource for your kitchen 
(from the publisher).
 The Introduction states: “There are 7922 entries, 
300,017 words... based on my own travels to 6 continents 
and over 40 countries.” Note: This is somewhere between a 
dictionary (in 5+ languages) or brief encyclopedia of food 
names. It immediately sets the language and cultural context 
for each word, and ends with broader or narrower terms. For 
example: “Aburage: Japanese cooking = A fried bean curd... 
Also see Bean Curd.” It contains more than its share of errors 
and outdated terminology and spellings. It is a “print on 
demand” book.
 It includes: Aburage. Adzuki beans [sic], Agé. Aji 
Nomoto [sic], see monosodium glutamate. Aka miso–red 
bean paste. See Miso. Almond milk. Almond oil. Arachide 
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean 
cake, fermented: Chinese cooking, “fu yu” [fermented tofu]. 
Bean curd, pickled: Chinese cooking. [What is it?]. Bean 
curd cheese, red: Chinese cooking, “nam yu” or “nan yu” 
[red fermented tofu]. Bean curd: Oriental cooking. Known as 
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd 
is “dow fu kon” [doufu-gan, pressed tofu].
 “Bean curd, dried [yuba]: Chinese cooking = Known 
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are 
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which 
comes in a thin rectangular sheet or is curled into round 
sticks. They are usually tan- or cream-coloured with a shiny, 
glossy smooth texture.”
 Bean paste, red: Chinese cooking. “Made from soybeans 
and sugar mashed together then fried and dried out until it 
resembles sand.” Used to fi ll Chinese moon cakes. Bean 
sauce, Chinese: Chinese and Asian cookery. Many types 
including “min see jiong” or “do bahn jiang.” Incl. “Black 
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic] 
known as ‘wu dow’ / ‘wu do’ [Black soybeans].
 “Beans, black salted fermented: Chinese cooking 
= Known as ‘dow si / dou shih,’ used as a vegetable or 
spice. Known as ‘wu dow’ dried and salted. They are dull, 
wrinkled, moist and tender and have an appetising fragrance, 
yet are pungent with a tangy salty fl avor. Used as a fl avor 
enhancer in dark sauces.” Keep covered so they do not dry 
out... “Must be rinsed prior to use to avoid over-salting. Store 
in a closed jar in the refrigerator after opening.”
 Bean sprouts: Asian cooking [small green are mung 
bean sprouts, large yellow soybean sprouts]. Benne seeds: 
Sesame seeds are used to make sesame oil and tahini (sesame 
paste). Black beans, Chinese. Also known as ‘salted black 
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese). 
China beans: See Soya / soy bean. Earth nut: See Peanut. 
Edamame: Japanese cooking. “Fresh soybean in or out of the 
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pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut. 
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu: 
Chinese term. “A cheesy-looking bright red bean curd sauce” 
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd 
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce. 
Soy bean / Soya bean. Glycine soja, also known as “’China 
beans,’ ‘Butter Beans’ and ‘Haricot de Java’ (French).” Soy 
bean jam / condiment. See Main see. Silken tofu. Silken fi rm 
tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy sauce. 
Tofu. Tofu tempeh [sic].
 Not listed: Amazake. Lecithin. Daitokuji natto. 
Fermented black beans. Hamanatto. Kudzu. Kuzu. 
Meat alternatives. Meat substitutes. Milk alternatives or 
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy 
milk. Soy protein concentrate. Soy protein isolate. Soy 
protein, textured. Tempeh. Teriyaki sauce. Yuba.
 Errors: Arame is not also known as “Hijiki.” Address: 
Port Elizabeth, South Africa.

1516. Nespoto, Massimo. 2012. Le soja au Japon: mythe 
ou réalité? [Soy in Japan: myth or reality?] Alternatives 
Végétariennes No. 109. Sept/Nov. p. 20-22. [Fre]
• Summary: The Japanese consume soy in many forms: The 
main fermented soyfoods are miso, shoyu, and natto. The 
main nonfermented soyfoods are tofu, soymilk, yuba, okara, 
Koyadofu, edamame, daizu [whole soybeans], and moyashi 
[soy sprouts]. A brief description of each is given.
 There follows and interview with a traditional tofu 
maker, Shuji Uemura, owner of Uemura Tofu, who arises 
each morning at 3:30 a.m. Color photos show: (1) The 
outside front of Uemura Tofu shop with blue and white 
norens hanging. (2) Mr. Uemura standing inside his shop. (3-
4) Freshly made tofu in a cooling tank and in individual tubs. 
(5) Many packaged soyfoods in Japan. Address: Prof., Univ. 
of Lorraine.

1517. International Sprout Growers Association (ISGA). 
2012. Good Sprout News (Website printout–part). www.isga-
sprouts.org. Printed Dec. 21.
• Summary: Contents: Home. Nutrition and information. 
Recipes. International Sprout Growers Association. Sprout 
news desk. Member page. Join ISGA. Renew membership. 
Get the word out about sprouts Contact us.
 “What we are and what we do: The ISGA was founded 
in 1989 as a nonprofi t organization to promote the sprout 
industry and to encourage the exchange of information 
among sprout growers and commercial suppliers.
 “ISGA’s mission is to promote global collaboration 
among professional sprout growers and suppliers, in order 
to promote the health benefi ts of sprouts, and to work with 
researchers and government agencies to assure the safe 
production of sprouted foods.
 “The ISGA currently has members in North and South 
America, Europe, Asia, New Zealand and Australia. All 

ISGA members are welcome to participate by attending 
ISGA Board Meetings, joining an ISGA committee or taking 
an available seat on the Board of Directors.” Address: 733A 
Bald Hill Rd., Warwick, Rhode Island 02886. Phone: 508-
657-4742.

1518. Shurtleff, William; Aoyagi, Akiko. 2012. The book 
of tofu: Protein source of the future–Now! 2nd ed. Revised. 
Lafayette, California: Soyinfo Center. 344 p. Dec. 22. Illust. 
by Akiko Aoyagi Shurtleff. Index. 28 cm. [321 ref]
• Summary: This edition, published as a print-on-demand 
book by www.createspace.com, is 8 pages longer than any 
previous edition. The entire Glossary (with all illustrations) 
from the original 1975 edition is included, as is the updated 
Preface, the complete “Directory of Tofu Manufacturers” 
in the Western world (as of Feb. 2001), and the complete 
bibliography of 321 entries. After the Index is an updated full 
page of information about Soyinfo Center, then the original 
photo of Shurtleff and Aoyagi in 1975 from the original 
edition, and updated page “About the Authors,” with new 
photos of Bill and his son Joey at Yosemite in 1994 and 
Akiko Aoyagi Shurtleff at the Lafayette Reservoir in 1999.
 Then comes the section “Sending Tofu in the Four 
Directions,” with a new photo of William Shurtleff with 
his tofu master’s family at Sangen-ya Tofu Shop during 
his apprenticeship period, Tokyo, circa 1974. On the last 
page is (1) Information about the book Tofu & Soymilk 
Production and (2) about the SoyaScan database, which 
now contains more than 90,000 records from 1100 B.C. to 
the present. To order a customized search of this remarkable 
database, contact Soyinfo Center at 925-283-2991 or www.
soyinfocenter.com.
 Thanks to Akiko for redesigning the front and rear 
covers, and for skillfully and artistically integrating all the 
pieces into this newly revised edition. Address: P.O. Box 
234, Lafayette, California 94549. Phone: 925-283-2991.

1519. Sanderson, Barbara. 2012. Re: What are the top 
three sprout types in the United States in terms of annual 
production by weight? Letter (e-mail) to William Shurtleff at 
Soyinfo Center, Dec. 26. 1 p.
• Summary: William Shurtleff asked this question to Barbara 
in an e-mail. She replied: “Not sure, except mung bean 
sprouts is #1, and I suspect alfalfa sprouts is #2. Perhaps soy 
bean sprouts is #3, but since we do not see them often in the 
retail markets, and are not made well aware of the ethnic 
markets, it is diffi cult to know how popular they are in the 
US.” Address: International Sprout Growers Association 
(ISGA), 733A Bald Hill Rd., Warwick, Rhode Island 02886. 
Phone: 508-657-4742.

1520. McDougall, John A.; McDougall, Mary A. 2012. The 
starch solution: Eat the foods you love, regain your health, 
and lose the weight for good! Emmaus, Pennsylvania: 
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Rodale Press. xx + 348 p. [374 ref]
• Summary: This book presents the case against the “Paleo 
Diet.” Dr. McDougall defi nes starches as follows (p. 7): (1) 
Grains: Barley, buckwheat, corn, millet, oats, rye, sorghum, 
wheat, and wild rice. (2) Legumes: Beans, lentils, and 
peas. (3) Starchy vegetables: Carrots, Jerusalem artichokes, 
parsnips, potatoes, salsify, sweet potatoes, winter squashes 
(acorn, banana, butternut), yams. The least processed 
starches are the best; brown rice is better than white.
 “You’ve probably heard about the benefi ts of a plant-
based diet–one that reduces or eliminates animal foods like 
meat, dairy, and eggs. This concept does not go far enough. 
Without the addition of starch, a diet of low-calorie leafy 
greens like lettuce and kale, crucifers like broccoli and 
caulifl ower, and fruits like oranges and apples will leave you 
feeling hungry and fatigued” (p. 8).
 The Glycemic Index idea is incorrect (p. 160-63).
 Soy foods in Asian diets (p. 141). Not all soy foods are 
the same: The fake ones and the highly refi ned ones are not 
eaten in traditional East Asia diets. Those which are eaten are 
edamame (green vegetable soybeans boiled in their pods), 
soy milk, soybean sprouts, soy sauce, soy fl our, tempeh, tofu, 
yuba, okara, miso, and natto. “A traditional family in Japan 
or China gets fewer than 5% of their daily calories from 
soy.” Fake soy foods (highly processed) cause harm (p. 142-
44). The most highly processed soy ingredient is soy protein 
isolates–to be avoided. Concerns over soy lead to changing 
recommendations–especially for infants (p. 144-45). Which 
soy foods are healthiest (p. 196). Address: 1. M.D,. Both: 
Santa Rosa, California. Phone: (707) 538-8609.

1521. Marra, Toshie. 2013. Re: There is no entry for soybean 
sprouts in the Nihon Kokugo Daijiten (Japanese Language 
Dictionary). Letter (e-mail) to William Shurtleff at Soyinfo 
Center, Jan. 4. 1 p. 28 cm.
• Summary: She found there was no entry in this dictionary 
for any of the following: “daizu no moyashi,” “daizu 
moyashi,” or “moyashi daizu.”
 Note: Published by Sokgaku-kan, this is the largest 
Japanese language dictionary published. Based on historical 
principles, it resembles the Oxford English Dictionary. The 
20-volume fi rst edition was published from 1972 to 1976.
 The 14-volume second edition was published from 
November 2000 to December 2001. It includes substantial 
additions to and improvements over the fi rst edition. The 
height of each volume in the 2nd edition is much larger. 
The 2nd edition has roughly 500,000 entries and supposedly 
1 million example sentences. It was composed under the 
collaboration of 3000 specialists, not merely Japanese 
language and literature scholars but also specialists of 
History, Buddhist studies, the Chinese Classics, and the 
social and physical sciences, over the course of 40 years. 
(Source: Wikipedia, at Nihon Kokugo Daijiten, Jan. 2013). 
Address: Reference Librarian, East Asiatic Library, Univ. of 

California, Berkeley.

1522. Spots: Soy sprouts. 2013.
• Summary: See front of book. (a) Mature soy sprouts 
in a bamboo basket. (b) Cooked soy sprouts served with 
chopsticks. (c) Vigorous soy sprouts growing. (d) A bag of 
Korean soy sprouts. (e) Soybeans sprouting in a sprouter. 
(e-f) A background of soybean sprouts. (g-i) Kongnamul 
Korean soybean sprout dish. (j) A jar of soy sprouts sold 
retail in France. (k) A background of soybean sprouts.

1523. SoyaScan Notes. 2013. The visionary work of 
Henry Ford and his researchers with soyfoods–then and 
now: Popularized the use of soybeans as foods in America 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Before Henry Ford began his pioneering work 
with soybeans in the early 1930s, most American consumers 
and farmers thought their only use was as feed for animals. 
Ford and his researchers and chefs played a major role in 
developing a remarkable variety of tasty and nutritious 
American-style foods from soybeans, and in publicizing 
these foods and their health benefi ts nationwide.
 Prior to 1934 (according to records in the SoyaScan 
database) only about 188 commercial soyfood products 
had been introduced in America. Of these, 78 had been 
launched in the Hawaiian Islands, so only 110 had been 
introduced on the American mainland. Of these 110, at least 
46 were made by Asian-American companies primarily for 
Asian-Americans (such as Chinese-Americans, Japanese-
Americans, etc.). Thus only 70 products were made by 
Caucasian-American companies, and, of these, 27 products 
were made by Seventh-day Adventist companies and sold 
mostly to other Seventh-day Adventists. In short, between 
1766-1767 (When Samuel Bowen launched America’s 
fi rst two commercial soy products–Soy-based Vermicelli 
Noodles and Bowen’s Patent Soy [Sauce]) and 1934, only 43 
commercial soy products had been introduced by Caucasian-
American companies, not including Seventh-day Adventists.
 Henry Ford’s ideas about introducing American-style 
soyfoods took their fi rst clear form on August 13, 1934, 
when he presented an all-soy gala dinner banquet for the 
American media at the immensely popular Ford Exhibit in 
the Century of Progress World’s Fair in Chicago, Illinois. 
Note fi rst that he chose a world-class event to introduce 
the little-known Cinderella crop. Now listen to the names 
of dishes on the menu: “Tomato juice seasoned with soy 
bean sauce. Salted soy beans. Celery stuffed with soy bean 
cheese [tofu]. Puree of soy bean. Soy bean cracker. Soy bean 
croquettes with tomato sauce. Buttered green soy beans. 
Pineapple ring with soy bean cheese [tofu] and soy bean 
dressing. Soy bean bread with soy bean relish. Soy bean 
biscuit with soy bean butter. Apple pie (soy bean crust). 
Cocoa with soy bean milk. Soy bean coffee. Assorted soy 
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bean cookies. Soy bean cakes. Assorted soy bean candy.”
 This menu represented a fresh, new vision of soyfoods 
in America! Note the creative use of tofu in a pineapple ring 
and as a celery stuffi ng, and of soymilk with cocoa.
 But this was just the beginning. By Aug. 1935 Ford 
was serving soy ice cream for dessert at VIP and press 
luncheons held at the Ford Engineering Laboratory. In about 
1936 Ford’s Edison Institute published a 19-page booklet 
titled “Recipes for Soy Bean Foods,” which contained 58 
innovative American-style preparations including: Soy 
bran bread. Cinnamon buns. Muffi ns (for diabetic patients). 
Waffl es (with soy fl our). Scalloped green soy beans. 
Omelette (with tofu). Salad soy bean sprouts. Gingerbread. 
Honey soy bean ice box cookies. Macaroons. Coconut balls 
(with chopped soynuts). Lady fi ngers. Soy bean chocolate 
bars. Apple sauce cake. Doughnuts. Soy bean custard (with 
soymilk).
 In 1938, when Ford researcher Bob Smith invented 
a new and greatly improved type of soymilk (based on 
soy protein isolates), Ford and his researchers focused on 
developing new dairylike products based on this soymilk, 
including a non-dairy whipped cream, and an improved soy 
ice cream. The soymilk itself was widely served at Ford 
institutions in and around Dearborn, Michigan.
 Indeed a strong case can be made that Henry Ford and 
his coworkers played the leading pioneer role in developing 
American-style soyfoods and introducing them in a big way 
to America. In so doing, they set the stage for the rapid rise 
of soyfoods consumption among typical Americans that 
began in a small way during World War II, and in a big way 
starting in the 1970s and continuing into the 1990s.

1524. SoyaScan Notes. 2013. Defi nition of soy sprouts 
(Overview). Compiled by William Shurtleff of Soyinfo 
Center.
• Summary: Soy sprouts (also called soybean sprouts) are 
whole soybeans that have been soaked in water and allowed 
to sprout or germinate for 4 to 7 days, at which point a 
3-to-5-inch-long sprout (hypocotyl) will be attached to each 
bright yellow soybean. Soy sprouts are easily grown at 
home at any time of year. Though not as popular or widely 
available in the United States as mung bean sprouts or alfalfa 
sprouts (except at Korean-American grocery stores), soy 
sprouts are nevertheless an excellent source of nutrition, 
packed with protein, vitamin C, and isofl avones. They are 
also one of the world’s best diet foods, containing less 
calories per gram of protein than any other known vegetable 
food. Soy sprouts must be cooked before serving. Try using 
them as a green vegetable year-round, parboiled in fresh 
salads or soups, or in stir-fried, sauteed, or baked dishes. 
Address: Soyfoods Center.

An asterisk (*) at the end of the record means that 

SOYFOODS  CENTER does not own that document.
A plus after eng (eng+) means that SOYFOODS CENTER 
has  done a partial or complete translation into English of 
that document.
An asterisk in a listing of number of references [23* ref] 
means that most of  these references are not about soybeans 
or soyfoods.
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD 
NUMBERS

Aburagé. See Tofu, Fried

Acid-base balance in diet and health. See Nutrition–Acid-Base 
Balance

Acidophilus soymilk or soy acidophilus milk. See Soymilk, 
Fermented

Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building 
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy 
Flour). 83, 87, 107, 224, 263, 268, 274, 366, 454, 527

Adhesives, Asphalt Preservation Agents, Caulking Compounds, 
Artifi cial Leather, Polyols, and Other Minor or General–Industrial 
Uses of Soy Oil as a Drying Oil. 55, 274, 306, 1387

ADM Agri-Industries Ltd. (Windsor, Ontario, Canada). Formerly 
named Maple Leaf Monarch, and before that Maple Leaf Mills Ltd. 
(Including Maple Leaf Milling). Toronto Elevators Ltd. Merged 
with Maple Leaf Milling in 1962. 1411

ADM. See Archer Daniels Midland Co.

Adjuvants, Carriers, and Surfactants for Pesticides, Herbicides, and 
Other Agricultural Chemicals–Industrial Uses of Soy Oil as a Non-
Drying Oil. 328

Adulteration of Foods and its Detection–Soy Oil Used as an Actual 
or Potential Adulterant in Other Oils. 92

Adventists, Seventh-day. See Seventh-day Adventists

Adzuki bean. See Azuki Bean

Africa (General). 144, 149, 253, 275, 277, 288, 289, 313, 665, 670, 
846, 1118, 1144, 1196, 1199, 1324, 1494

Africa–Algeria, Democratic and Popular Republic of. 97, 277, 313, 
325, 794, 1344

Africa–Benin (Bénin in French; Dahomey before 1975; Part of 
French West Africa from 1904-1960). 313

Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in 
French). 773

Africa–Congo (formerly Zaire). Offi cially Democratic Republic 
of the Congo (DRC). Also known as Congo-Kinshasa. Named 
Zaire from Oct. 1971 to May 1997. Named Congo Free State from 
1855-1908, Belgian Congo (Congo Belge in French) from 1908-
1960, Republic of the Congo from 1960 to 1964, then Democratic 
Republic of the Congo from 1964-1971. 599, 1186

Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French 
West Africa from 1895-1959). 313

Africa–Egypt. Named United Arab Republic (UAR) from 1958-
1971. 150, 161, 313

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to 
May 1993. Formerly Part of Italian East Africa). 846, 915, 1394

Africa–Gambia (The). Includes Senegambia. 150

Africa–Ghana (Gold Coast before 1957). 150, 313, 618, 783, 819, 
1330

Africa–Kenya (British East Africa Protectorate from 1895. 
Renamed Kenya Protectorate in 1920). 846, 915

Africa–Madagascar (Malagasy Republic or Republique Malgache 
before 1975). 773

Africa–Mali (Part of French West Africa from 1895-1960. Senegal 
& Sudanese Republic from June 20 to August 20, 1960. Formerly 
also called French Sudan (Soudan français, created on 18 Aug. 
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)). 91

Africa–Mauritius (Ile Maurice, Including Rodriguez, in the 
Mascarene Islands, 450 Miles East of Madagascar). 150

Africa–Morocco, Kingdom of (Including Western Sahara. Divided 
into French Morocco and Spanish Morocco from 1912-1956). 277, 
313, 493, 794, 846, 915

Africa–Nigeria, Federal Republic of. 150, 313, 479, 537, 773, 846, 
899, 915, 1086, 1136, 1144, 1186, 1305

Africa–Senegal (Part of French West Africa from 1895-1959. 
Sénégal & Sudanese Republic from June 20 to August 20, 1960. 
Includes Senegambia). 91

Africa–Seychelles, Republic of. 972

Africa–Sierra Leone. 150

Africa–South Africa, Republic of (Including four former 
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named 
Union of South Africa from May 1910 to May 1961. 131, 136, 150, 
170, 313, 485, 532, 1144

Africa–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 479, 899

Africa–Tanzania, United Republic of (Formed the Bulk of German 
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in 
1964 by Merger of Tanganyika and Zanzibar). 479, 773, 846, 915, 
1196, 1199

Africa–Togo (Togoland until 1914). 313

Africa–Tunisia. 277, 313

Africa–Uganda. 821, 846, 915, 1196

Africa–Zambia (Northern Rhodesia from 1899-1964). 313, 479, 
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806, 1186, 1197

Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia 
from 1970-79). 313, 479, 1186

Africa Basic Foods. See Harrison, D.W. (M.D.), and Africa Basic 
Foods (Uganda)

Agricultural Adjustment Administration (AAA). See United States 
Department of Agriculture (USDA)–Agricultural Adjustment 
Administration

Agricultural Chemistry and Engineering, Bureau. See United States 
Department of Agriculture (USDA)–Bureau of Agricultural and 
Industrial Chemistry

Agricultural Experiment Stations in the United States. 68, 72, 88, 
100, 115, 194, 195, 268, 281, 283, 298, 332, 340, 346, 362, 396, 
398, 402, 405, 412, 413, 426, 427, 428, 439, 441, 448, 451, 453, 
464, 466, 472, 475, 525, 544, 552, 628, 644, 826, 1141, 1174

Agricultural Research Service of USDA. See United States 
Department of Agriculture (USDA)–Agricultural Research Service 
(ARS)

Agronomy, soybean. See Cultural Practices, Soybean Production

Ajinomoto Co. Inc. (Tokyo, Japan). 514, 881

Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert 
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus. 
1123

Alcohol and vegetarianism. See Vegetarianism and the Temperance 
Movement

Alfalfa Sprouts (Medicago sativa). 557, 657, 710, 754, 823, 874, 
891, 900, 931, 937, 940, 953, 1002, 1011, 1013, 1107, 1155, 1168, 
1218, 1232, 1245, 1301, 1321, 1378, 1421, 1424, 1427, 1467, 1524

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for 
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf 
Protein Concentrate (LPC). See Also Alfalfa Sprouts. 557, 686, 724, 
731, 738, 752, 785, 788, 829, 1075, 1271, 1430, 1493

Alfalfa or Lucerne / Lucern (Medicago sativa). 105, 530, 557, 563, 
657, 710, 754, 785, 823, 829, 874, 891, 900, 907, 931, 937, 940, 
953, 1002, 1011, 1013, 1107, 1155, 1168, 1218, 1232, 1245, 1301, 
1321, 1378, 1379, 1421, 1424, 1427, 1467, 1524

Alkaline food, ash, reaction, or balance in diet and health. See 
Nutrition–Acid-Base Balance

All-India Research Project on Soyabean (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Allergies. See Nutrition–Biologically Active Phytochemicals–
Allergens

Allied Mills, Inc. Including (by July 1929) American Milling 

Co. (Peoria, Illinois) and Wayne Feed Mills (Chicago, Peoria, or 
Taylorville, Illinois). 250

Allis-Chalmers Manufacturing Co. (Milwaukee, Wisconsin). Made 
Farm Equipment (Tractors, Combines) and Soybean Processing 
Equipment (Driers, Rolling and Flaking Mills, Solvent Extraction 
Units). 659

Almond Butter or Almond Paste. 164, 234, 257, 681, 738

Almond Milk and Cream. See also: Almonds Used to Flavor 
Soymilk, Rice Milk, etc. 159, 164, 168, 171, 172, 477, 587, 625, 
643, 648, 677, 799, 803, 865, 1328, 1430, 1493

Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream, 
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy 
Products. 1421

Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and 
Early History of the Almond. Including Almond Bread, Almond 
Meal, and Almonds Seasoned with Soy Sauce / Tamari. 43, 53, 108, 
234, 278, 493, 754, 1168

Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy 
Brands Sold in Health Foods Stores. 1175, 1176

Alternative medicine. See Medicine–Alternative

Aluminum in Soybeans and Soyfoods. 186

Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
Mentioned. 254, 312, 437, 628, 804, 1216, 1335

Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus, 
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus). 
817, 1168, 1328, 1430, 1493

Amazake. See Rice Milk (Non-Dairy)

American Lecithin Corp. (Incorporated 1930), American Lecithin 
Company (Re-incorporated 1934-35), and Joseph Eichberg, 
President of Both. 274

American Milling Co. See Allied Mills, Inc.

American Miso Co. (Rutherfordton, North Carolina). 957

American Soy Products (Michigan). See Natural Foods Distributors 
and Manufacturers in the USA–Eden Foods

American Soybean Association (ASA)–Activities in the United 
States and Canada, and General Information (Headquarters in 
St. Louis, Missouri. Established 3 Sept. 1920. Named National 
Soybean Growers’ Association until 1925). 180, 274, 312, 469, 620, 
646, 658

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Asia. 618, 1036, 1056, 1063, 1105, 1183, 1270, 1329, 
1428



HISTORY OF SOY SPROUTS   605

© Copyright Soyinfo Center 2013

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Europe (Western and Eastern). 1122, 1210

American Soybean Association (ASA)–Activities, Offi ces, and 
Infl uence in Latin America. 1159, 1230, 1466

American Soybean Association (ASA)–Checkoff Programs 
(Legislated / Mandatory Funding. State Programs Starting in North 
Carolina in Sept. 1966, National Programs Starting in 1989-1991), 
and State Promotion Boards (Research & Promotion Councils). 
1377

American Soybean Association (ASA)–Meetings / Conventions 
(Annual) and Meeting Sites. 396, 646

American Soybean Association (ASA)–Offi cers, Directors (Board), 
and Special Committees. 206

American Soybean Association (ASA)–Periodicals, Including 
Soybean Digest, Proceedings of the American Soybean Assoc., 
Soybean Blue Book, Soya Bluebook, Late News, etc. 479, 480, 
608, 620, 658

American Soybean Association (ASA)–Soybean Council of 
America (June 1956-1969). Replaced by American Soybean 
Institute (Est. 11 July 1969). 618, 670, 1036

American Soybean Association (ASA)–State Soybean Associations 
and Boards (Starting with Minnesota in 1962). 1368, 1377, 1398, 
1399, 1414, 1440, 1451

American Soybean Association (ASA)–State Soybean Associations 
and United Soybean Board–Activities Related to Food Uses of 
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not 
Including Soy Oil or Edible Oil Products). 250, 274, 297, 298, 396, 
475, 479, 620, 658, 1239, 1368, 1398, 1399, 1414, 1440, 1443, 
1448, 1451

American Soybean Association (ASA)–Strayer. See Strayer Family 
of Iowa

American Soybean Association (ASA)–United Soybean Board 
(USB, Established 1991, Chesterfi eld, Missouri). 1336, 1357, 1377, 
1448, 1451

American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy 
Nutrition, Outside the United States (Not Including Soy Oil). 618, 
1063, 1105, 1122, 1159, 1183, 1210, 1230, 1233, 1270, 1311, 1329

Amino Acids and Amino Acid Composition and Content. See also 
Nutrition–Protein Quality; Soy Sauce, HVP Type. 211, 266, 267, 
353, 386, 422, 441, 490, 491, 499, 524, 533, 540, 556, 558, 570, 
576, 628, 669, 672, 727, 728, 734, 735, 749, 811, 813, 819, 834, 
894, 918, 946, 980, 981, 1023, 1037, 1052, 1070, 1074, 1082, 1101, 
1117, 1163, 1312, 1366, 1374, 1375

Anatomy, soybean. See Soybean–Morphology, Structure, and 
Anatomy

Ang-kak or angkak. See Koji, Red Rice

Ang-kak. See Koji, Red Rice

Animal Welfare (Including Protection and Cruel Treatment of 
Animals). See also: Animal Rights. 801

Antinutritional Factors (General). See also: Allergens, Estrogens, 
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors. 
See also: Phytic Acid. 501, 530, 654, 736, 908, 920, 929, 1095, 
1100, 1186, 1250, 1284

Antioxidants and Antioxidant / Antioxidative Activity (Especially in 
Soybeans and Soyfoods). 297, 804, 1341, 1366, 1372, 1387, 1448

Appliances. See Blender, Juicer

APV Systems, Soya Technology Division. Named Danish Turnkey 
Dairies Ltd., Soya Technology Division until 1987 (Aarhus, 
Denmark; DTD / STS). 1051, 1056

Archaeology and Archaeological Discoveries of Soybeans or 
Soyfoods. 1194, 1198, 1277, 1314

Archer Daniels Midland Co. (ADM) (Decatur, Illinois; 
Minneapolis, Minnesota until 1969). 274, 321, 575, 620, 735, 805, 
854, 864, 1377, 1395, 1411, 1451

Argentina. See Latin America, South America–Argentina

Arkansas Grain Corp. See Riceland Foods

Arlington Experimental Farm. See United States Department of 
Agriculture (USDA)–Arlington Experimental Farm

Arrowhead Mills (Hereford, Deaf Smith County, Texas). 
Established in Aug. 1960 by Frank Ford. Including Arrowhead 
Distributing. 738, 741, 761, 787, 799, 945

Asahimatsu Shokuhin (Japan). 1022, 1056

Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers, 
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La 
Moderna, S.A. (ELM). 480

Asia (General, Including East, Southeast, South, Middle East, and 
Central). 313, 1114, 1325, 1326, 1395, 1409

Asia, Central (General). 101, 1486

Asia, Central–Kazakhstan / Kazakstan (Formerly Kazakh SSR, a 
Central Asian Soviet Republic from 1917 to Dec. 1991). 1486

Asia, Central–Tajikistan (Formerly Tadzhik SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991. Also spelled 
Tadzhikistan). 1486

Asia, Central–Turkistan / Turkestan. Its Western Part (Russian 
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part 
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca. 
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1884, when it Became Sinkiang. 149, 313

Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central 
Asian Soviet Republic from 1917 to Dec. 1991). 1486

Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian 
Soviet Republic from 1917 to Dec. 1991). 1486

Asia, East (General). 161, 194, 301, 343, 362, 432, 484, 620, 644, 
672, 692, 705, 727, 728, 737, 845, 852, 959, 961, 998, 1018, 1021, 
1104, 1122, 1126, 1222, 1237, 1298, 1299, 1418, 1429

Asia, East–China (People’s Republic of China; Including Tibet. 
Zhonghua Renmin Gonghe Guo). 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 
13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 24, 25, 26, 27, 28, 29, 30, 31, 
32, 34, 35, 36, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 52, 54, 55, 60, 
61, 65, 68, 69, 70, 72, 73, 76, 77, 79, 83, 84, 87, 89, 95, 96, 101, 
103, 106, 108, 110, 111, 113, 116, 119, 120, 124, 126, 127, 129, 
131, 133, 134, 135, 136, 137, 139, 141, 143, 144, 145, 146, 149, 
150, 151, 153, 154, 155, 158, 160, 161, 162, 166, 167, 168, 169, 
173, 175, 178, 179, 180, 185, 186, 194, 197, 200, 202, 203, 205, 
208, 209, 217, 219, 227, 235, 243, 246, 250, 253, 259, 260, 262, 
274, 275, 276, 277, 278, 283, 284, 286, 288, 289, 294, 295, 296, 
302, 307, 310, 313, 322, 334, 355, 366, 369, 370, 413, 416, 424, 
458, 467, 473, 479, 485, 486, 488, 494, 496, 502, 508, 510, 514, 
519, 531, 532, 536, 537, 544, 573, 574, 575, 595, 622, 626, 638, 
650, 652, 659, 660, 663, 666, 688, 715, 730, 751, 762, 789, 790, 
798, 805, 816, 845, 864, 868, 881, 911, 915, 927, 936, 953, 958, 
963, 968, 983, 996, 1018, 1047, 1051, 1053, 1056, 1057, 1058, 
1071, 1075, 1085, 1092, 1094, 1105, 1106, 1109, 1114, 1117, 1120, 
1126, 1142, 1144, 1167, 1169, 1194, 1198, 1203, 1207, 1209, 1222, 
1233, 1238, 1239, 1257, 1260, 1267, 1277, 1281, 1287, 1296, 1298, 
1299, 1310, 1324, 1328, 1329, 1342, 1352, 1353, 1371, 1376, 1389, 
1394, 1406, 1409, 1420, 1423, 1427, 1435, 1437, 1438, 1444, 1445, 
1452, 1456, 1459, 1474, 1479, 1485, 1488, 1489, 1490, 1496, 1498, 
1499, 1503, 1515, 1518

Asia, East–China–Chinese Restaurants Outside China, or Soy 
Ingredients Used in Chinese-Style Recipes, Food Products, or 
Dishes Outside China. 228, 272, 338, 528, 617, 630, 645, 668, 688, 
706, 839, 880, 905, 939, 1047, 1073, 1257, 1338, 1435, 1461, 1462, 
1481, 1487

Asia, East–China–Early Foreign Travelers in–Before 1850. 34

Asia, East–China–English-Language Documents that Contain 
Cantonese Romanization, Transliteration, or Pronunciation 
of Numerous Soyfood Names. There Is No Standard Way of 
Romanizing Cantonese. 528, 645, 666, 668, 706, 996, 1051, 1071, 
1114, 1296, 1435, 1488, 1489

Asia, East–China–Shennong / Shên Nung / Shen Nung–The 
Heavenly Husbandman and Mythical Early Emperor of China. 2, 3, 
4, 25, 39, 54, 119, 127, 146, 149, 263, 289, 531, 805, 958, 1438

Asia, East–China–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 150, 158, 161, 288, 1406

Asia, East–Chinese overseas. See Chinese Overseas, Especially 
Work with Soy (Including Chinese from Taiwan, Hong Kong, 

Singapore, etc.)

Asia, East–Hong Kong Special Administrative Region (SAR) 
(British Colony until 1 July 1997, then returned to China). 730, 905, 
968, 1056, 1071, 1080, 1085, 1092, 1094, 1106, 1144, 1260, 1267, 
1270, 1296, 1342, 1347

Asia, East–Introduction of Soy Products to. Earliest document 
seen concerning soybean products in a certain East Asian country. 
Soybeans as such have not yet been reported in this country. 43

Asia, East–Introduction of Soy Products to. This document contains 
the earliest date seen for soybean products in a certain East Asian 
country. Soybeans as such had not yet been reported by that date in 
this country. 43

Asia, East–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain East Asian country. 1194

Asia, East–Japan (Nihon or Nippon). 7, 23, 37, 42, 44, 46, 52, 53, 
55, 57, 62, 65, 68, 70, 72, 73, 74, 77, 81, 82, 83, 84, 85, 87, 89, 91, 
95, 101, 102, 107, 115, 117, 118, 125, 127, 128, 131, 137, 143, 144, 
149, 150, 153, 155, 156, 158, 161, 162, 165, 167, 168, 169, 175, 
176, 180, 187, 188, 189, 193, 194, 195, 197, 198, 202, 205, 206, 
215, 225, 229, 230, 232, 233, 235, 253, 266, 275, 276, 277, 283, 
288, 289, 297, 298, 313, 332, 334, 366, 405, 419, 441, 450, 467, 
479, 510, 512, 514, 515, 532, 535, 536, 546, 547, 551, 553, 554, 
555, 559, 560, 561, 570, 581, 586, 593, 595, 608, 612, 622, 635, 
638, 640, 645, 649, 651, 659, 660, 661, 662, 667, 669, 671, 674, 
689, 691, 706, 718, 722, 727, 759, 774, 789, 790, 791, 792, 793, 
796, 811, 814, 841, 845, 846, 849, 862, 877, 878, 881, 888, 893, 
896, 902, 911, 912, 913, 915, 922, 930, 933, 935, 936, 945, 950, 
957, 966, 971, 979, 1014, 1015, 1018, 1022, 1024, 1026, 1030, 
1035, 1037, 1041, 1056, 1057, 1076, 1092, 1094, 1096, 1097, 1102, 
1105, 1106, 1107, 1114, 1117, 1122, 1127, 1131, 1132, 1135, 1144, 
1147, 1152, 1153, 1174, 1181, 1182, 1187, 1189, 1194, 1200, 1201, 
1206, 1207, 1217, 1222, 1233, 1235, 1240, 1255, 1260, 1270, 1273, 
1283, 1287, 1288, 1290, 1295, 1298, 1299, 1308, 1328, 1337, 1339, 
1342, 1347, 1352, 1376, 1389, 1393, 1394, 1406, 1409, 1410, 1411, 
1417, 1418, 1423, 1428, 1429, 1430, 1433, 1437, 1438, 1444, 1452, 
1463, 1465, 1477, 1482, 1485, 1488, 1494, 1498, 1499, 1500, 1515, 
1516, 1518, 1522

Asia, East–Japan–Early Foreign Travelers in–Before 1850. 37

Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside 
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food 
Products, or Dishes Outside Japan. 1450

Asia, East–Japan–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 150, 158, 1102, 1406

Asia, East–Japanese overseas. See Japanese Overseas, Especially 
Work with Soy

Asia, East–Korea (North and South; Formerly Also Spelled Corea 
and Called “Chosen” by the Japanese [1907-1945]). 50, 62, 65, 68, 
83, 106, 111, 112, 143, 144, 149, 150, 153, 158, 162, 180, 187, 190, 
191, 193, 198, 201, 203, 205, 206, 235, 266, 283, 288, 298, 313, 
332, 467, 479, 500, 513, 514, 515, 532, 536, 544, 568, 598, 600, 
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604, 607, 615, 622, 654, 670, 691, 693, 694, 698, 705, 712, 759, 
765, 766, 778, 789, 790, 796, 822, 827, 845, 846, 858, 877, 881, 
915, 933, 936, 949, 952, 954, 980, 981, 994, 998, 1018, 1023, 1037, 
1040, 1089, 1092, 1094, 1103, 1105, 1106, 1108, 1110, 1113, 1114, 
1122, 1137, 1144, 1147, 1165, 1166, 1171, 1181, 1184, 1189, 1192, 
1222, 1233, 1234, 1270, 1287, 1297, 1298, 1299, 1326, 1327, 1329, 
1347, 1352, 1367, 1394, 1406, 1409, 1417, 1418, 1425, 1429, 1437, 
1460, 1464, 1472, 1478, 1480, 1491, 1497, 1498, 1502, 1507, 1508, 
1509, 1524

Asia, East–Korea–Korean Restaurants Outside Korea, or Soy 
Ingredients Used in Korean-Style Recipes, Food Products, or 
Dishes outside Korea. 457, 789, 790, 809, 845, 998, 1080, 1087, 
1171, 1181, 1327, 1367, 1460, 1498, 1506, 1507

Asia, East–Korea–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 158, 691, 698, 759, 1089, 1326, 1406

Asia, East–Koreans overseas. See Koreans Overseas, Especially 
Work with Soy

Asia, East–Macao / Macau (Portuguese Colony, then Overseas 
Territory. Returned to China in 1999). 34

Asia, East–Manchuria (Called Manchukuo by Japanese 1932-45; 
The Provinces of Heilongjiang [Heilungkiang], Jilin [Kirin], and 
Liaoning Were Called Northeast China after 1950). 52, 65, 68, 70, 
72, 73, 79, 83, 84, 96, 101, 106, 107, 117, 131, 137, 143, 144, 149, 
150, 153, 156, 158, 161, 162, 169, 170, 180, 197, 200, 201, 202, 
203, 205, 206, 209, 235, 253, 277, 283, 288, 289, 306, 313, 315, 
336, 370, 454, 467, 488, 532, 544, 573, 599, 1056, 1058, 1194, 
1352, 1394

Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 65, 73, 150, 156, 158, 161, 206, 
288

Asia, East–Manchuria. See South Manchuria Railway and the South 
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia 
Before 1911; Outer Mongolia [Mongolian People’s Republic] 
Thereafter). 87

Asia, East–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 65

Asia, East–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 479, 846

Asia, East–Taiwan (Republic of China. Widely called by its 
Portuguese name, Formosa, from the 1870s until about 1945). 43, 
72, 150, 158, 180, 235, 313, 691, 789, 790, 816, 817, 846, 869, 896, 
911, 953, 1047, 1057, 1063, 1070, 1105, 1144, 1169, 1190, 1193, 
1207, 1214, 1233, 1235, 1267, 1270, 1329, 1347, 1352, 1423, 1452, 
1485, 1487, 1498, 1518

Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 158

Asia, East–Tibet (Conquered by China in 1950; Also called Thibet 
or, in Chinese, Sitsang) and Tibetans Outside Tibet. 865, 1328

Asia, Middle East–Afghanistan, Islamic State of. 149, 1036

Asia, Middle East–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain Middle 
Eastern country. Soybeans as such have not yet been reported by 
that date in this country. 73, 161

Asia, Middle East–Introduction of Soy Products to. This document 
contains the earliest date seen for soybean products in a certain 
Middle Eastern country. Soybeans as such had not yet been reported 
by that date in this country. 73, 161

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-
e-Irân; Persia before 1935). 161, 313, 493, 613, 846, 1036, 1197, 
1486

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia). 1036

Asia, Middle East–Israel and Judaism (State of Israel, Medinat 
Israel; Established May 1948; Including West Bank, Gaza Strip, and 
Golan Heights Since 1967). 618, 1036, 1038

Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan 
until 1949). 1036

Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya). 1036

Asia, Middle East–Palestine (Divided between Israel and Jordan in 
1948-49). 1036

Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al-
`Arabiya as-Sa`udiya). 1036

Asia, Middle East–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 1406

Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia, 
Alawiya, and Territory of the Alaouites). 1036

Asia, Middle East–Turkey (Including Anatolia or Asia Minor). 73, 
161, 479, 493, 670, 846, 1036, 1486

Asia, Middle East, Mideast, or Near East (General). 492, 794, 845, 
915, 998, 1036, 1314, 1406

Asia, South (Indian Subcontinent). 1406

Asia, South–Bangladesh, People’s Republic of (East Bengal [See 
India] from 1700s-1947, and East Pakistan [See Pakistan] from 
1947-1971). 1144

Asia, South–India (Bharat, Including Sikkim, and Andaman and 
Nicobar Islands). 42, 45, 52, 72, 79, 84, 87, 101, 109, 118, 122, 136, 
149, 150, 153, 156, 172, 223, 235, 251, 253, 270, 274, 275, 283, 
287, 288, 289, 313, 333, 342, 415, 462, 476, 487, 490, 491, 501, 
506, 517, 518, 520, 521, 524, 526, 532, 540, 545, 550, 562, 563, 
567, 575, 578, 607, 654, 670, 695, 696, 705, 722, 726, 727, 728, 
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736, 773, 775, 784, 800, 820, 846, 853, 894, 908, 915, 961, 998, 
1049, 1080, 1082, 1126, 1144, 1162, 1183, 1246, 1249, 1250, 1325, 
1352, 1369, 1394, 1409, 1410, 1455, 1486, 1509

Asia, South–India, Northeast / North-East. The Contiguous Seven 
Sister States and Sikkim–Which are Ethnically Distinct. The States 
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram, 
Nagaland, and Tripura. 72, 313, 578, 1509

Asia, South–India. Work of the Indian Council of Agricultural 
Research (ICAR), the All-India Research Project on Soyabean 
(ICAR, Uttar Pradesh), and the National Research Centre for 
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India. 696, 
726

Asia, South–India. Work of the Indian Institute of Science 
(Bangalore) with Soyabeans in India. 270, 287, 462, 487, 490, 491, 
501, 506, 518, 524, 540, 562, 670

Asia, South–Nepal, Kingdom of. 780, 846, 890, 915, 1012, 1024, 
1144, 1248, 1308, 1352, 1418, 1465, 1509

Asia, South–Pakistan, Islamic Republic of (Part of British India 
until 1947. Divided into West Pakistan and East Pakistan 1947-
1971, when East Pakistan Became Independent as Bangladesh). 
476, 608, 613, 657, 705, 794, 961, 1144, 1418

Asia, South–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 578, 779, 890, 1049, 1406

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon 
before 22 May 1972. Serendib was the ancient Arabic name). 180, 
313, 537, 618, 779, 845, 846, 886, 915, 1061, 1068, 1144, 1409

Asia, Southeast (General). 77, 301, 730, 773, 845, 1104, 1126, 
1352, 1433

Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to 
the 1980s; Also Khmer Republic). 149, 313, 479, 1418, 1505

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East 
Indies, or Dutch East Indies before 1945) (Including Islands of 
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West 
Irian], and Sumatra). 37, 51, 63, 64, 65, 71, 87, 95, 122, 143, 149, 
150, 161, 162, 163, 180, 206, 217, 218, 235, 253, 283, 288, 301, 
473, 479, 485, 504, 532, 563, 566, 573, 595, 596, 609, 612, 665, 
717, 727, 773, 828, 837, 845, 846, 848, 852, 870, 915, 924, 925, 
926, 958, 1091, 1094, 1105, 1106, 1109, 1121, 1122, 1144, 1165, 
1167, 1213, 1222, 1233, 1247, 1270, 1276, 1298, 1299, 1329, 1409, 
1417, 1418, 1430, 1433, 1493, 1496

Asia, Southeast–Indonesia–Indonesian Restaurants Outside 
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes, 
Food Products, or Dishes Outside Indonesia. 813, 1004

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 158, 288, 1406

Asia, Southeast–Indonesians overseas. See Indonesians Overseas, 
Especially Work with Soy

Asia, Southeast–Laos. 87, 149, 1418, 1430, 1493

Asia, Southeast–Malaysia, Federation of (Including East Malaysia 
Composed of Sarawak and Sabah. British Borneo or North Borneo 
from about 1881 to 1963). Federation of Malaya before 1963. 63, 
64, 73, 122, 149, 150, 217, 253, 313, 665, 773, 825, 833, 845, 846, 
879, 915, 941, 958, 1085, 1092, 1094, 1095, 1105, 1106, 1109, 
1122, 1233, 1270, 1298, 1299, 1311, 1342, 1347, 1409, 1418, 1433, 
1496

Asia, Southeast–Myanmar / Burma. Offi cially Union of Myanmar. 
131, 150, 223, 313, 665, 727, 846, 915, 1432, 1433

Asia, Southeast–Philippines, Republic of the. 149, 150, 171, 185, 
186, 227, 253, 293, 308, 311, 313, 333, 572, 595, 626, 665, 773, 
842, 845, 846, 876, 915, 958, 963, 1105, 1122, 1164, 1177, 1233, 
1267, 1268, 1270, 1298, 1299, 1310, 1325, 1329, 1409, 1418

Asia, Southeast–Singapore (Part of the Straits Settlements [British] 
from 1826 to 1946). 64, 73, 180, 253, 313, 659, 665, 846, 875, 915, 
1056, 1080, 1085, 1092, 1094, 1105, 1106, 1144, 1233, 1267, 1270, 
1298, 1299, 1311, 1342, 1347, 1402, 1409, 1418, 1433

Asia, Southeast–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 479, 1325, 1406

Asia, Southeast–Thailand, Kingdom of (Siam before 1939). 253, 
313, 479, 595, 665, 727, 730, 845, 846, 913, 915, 998, 1024, 1090, 
1101, 1105, 1114, 1144, 1229, 1233, 1237, 1248, 1298, 1299, 1311, 
1347, 1409, 1418, 1433, 1509

Asia, Southeast–Trade (Imports or Exports) of Soybeans, Soy Oil, 
and / or Soybean Meal–Statistics. See also Trade (International). 
161, 1094, 1106, 1270

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of 
(North and South) (Divided by French into Tonkin, Annam, and 
Cochinchine from 1887-1945). 70, 71, 87, 91, 149, 150, 158, 277, 
285, 313, 349, 430, 700, 722, 845, 846, 915, 1298, 1299, 1394

Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas, 
Especially Work with Soy

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia. 
Formerly Transcaucasian Soviet Republics from about 1917 to Dec. 
1991). 302

Asia, Transcaucasia–Georgia, Republic of (Formerly Georgian 
SSR, a Transcaucasian Soviet Republic from 1921 to Dec. 1991). 
801, 1486

Asian Vegetable Research and Development Center (AVRDC, 
Taiwan). 817, 869, 896, 1070, 1144

Asparagus bean. See Yard-Long Bean or Asparagus Bean

Aspergillus oryzae. See Koji, Miso, or Soy Sauce

Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)
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Australasia. See Oceania

Australia. See Oceania–Australia

AVRDC (Taiwan). See International Soybean Programs

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages. 2, 649

Azuki Bean. Vigna angularis (Willd.) Ohwi & H. Ohashi. Also 
called Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red 
Bean, Red Mung Bean, Small Red Bean. Japanese–Kintoki, 
Komame, Shôzu. Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small 
Bean], Ch’ih Hsiao Tou [Red Small Bean]. Former scientifi c names: 
Phaseolus radiatus (L.), Dolichos angularis (Willd.), Phaseolus 
angularis (Willd.) Wight, or Azukia angularis (Willd.) Ohwi. 2, 3, 
4, 12, 16, 17, 21, 25, 26, 27, 29, 32, 37, 44, 52, 65, 111, 112, 113, 
119, 134, 150, 151, 160, 165, 171, 179, 180, 187, 203, 276, 419, 
537, 593, 617, 630, 649, 663, 668, 688, 698, 706, 716, 723, 727, 
728, 738, 740, 741, 751, 774, 799, 839, 841, 871, 896, 904, 905, 
931, 933, 945, 957, 971, 1004, 1005, 1020, 1026, 1045, 1069, 1075, 
1080, 1087, 1089, 1114, 1119, 1142, 1147, 1149, 1168, 1211, 1222, 
1224, 1244, 1272, 1298, 1299, 1313, 1328, 1352, 1364, 1394, 1409, 
1410, 1424, 1429, 1430, 1460, 1461, 1487, 1493, 1495, 1507, 1515

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco, 
California). Acquired by Vitasoy on 27 May 1993. 1024, 1098, 
1399

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless 
Bacon, Ham, Chorizo and Other Pork-related Products

Bacteria causing toxicity. See Toxins and Toxicity in Foods and 
Feeds–Microorganisms, Especially Bacteria, and that Cause Food 
Poisoning

Bacteria in intestines–benefi cial. See Intestinal Flora / Bacteria

Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker, 
Ojai, California. 257, 455, 1088

Balanced Foods, Inc. (New York City, and North Bergen, New 
Jersey). Wholesale Distributor of Health Foods and Natural Foods. 
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will 
Reiser. Purchased in Dec. 1986 by Tree of Life. 557, 656

Bambarra groundnuts (Voandzeia subterranea). Also spelled 
Bambara. 64, 537, 727, 728, 730

Barges used to transport soybeans. See Transportation of Soybeans 
or Soy Products to Market by Water Using Barges, Junks, etc

Battle Creek Food Co. See Kellogg, John Harvey (M.D.)

Bean curd skin. See Yuba

Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Bean curd. See Tofu

Bean paste. See Miso

Beef alternatives. See Meat Alternatives–Beef Alternatives, 
Including Beef Jerky, etc. See also Meatless Burgers

Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey 
from Nectar in Soybean Flowers and Pollinating the Flowers. 189

Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in 
Pollen Substitutes or Supplements. 544

Belleme, John. See American Miso Co. (Rutherfordton, North 
Carolina)

Benni, Benne, Benniseed. See Sesame Seed

Berczeller, Laszlo. 130, 137, 169, 238, 241, 274, 393, 597

Bibliographies and / or Reviews of the Literature (Contains More 
Than 50 References or Citations). 87, 101, 105, 150, 162, 266, 288, 
289, 313, 504, 527, 530, 578, 579, 654, 696, 700, 702, 706, 718, 
733, 734, 735, 736, 745, 752, 773, 789, 790, 846, 899, 902, 904, 
906, 908, 911, 915, 920, 924, 925, 926, 935, 937, 944, 960, 962, 
974, 986, 992, 1003, 1057, 1074, 1098, 1125, 1136, 1141, 1164, 
1179, 1184, 1250, 1287, 1335, 1423, 1437, 1444, 1452, 1454, 1485, 
1498, 1518

Biloxi soybean variety. See Soybean Varieties USA–Biloxi

Binder for Sand Foundry Cores–Industrial Uses of Soy Oil as a 
Drying Oil. 224, 263, 268, 328

Biodynamic / Bio-Dynamic Farming and Gardening (General). 
Closely Allied with the Natural Foods Movement. 1081

Biographies, Biographical Sketches, and Autobiographies–See also: 
Obituaries. 221, 302, 575, 629, 631, 673, 683, 776, 789, 790, 802, 
840, 954, 983, 985, 1057, 1097, 1107, 1146, 1183, 1246, 1323, 
1334, 1365, 1401, 1423, 1430, 1449, 1452, 1467, 1485, 1493, 1498, 
1518

Biotechnology applied to soybeans. See Genetic Engineering, 
Biotechnology (Biotech), and Transgenic Plants

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (Non-
Fermented). Also Called Sweet Black Bean Paste

Black Bean Sauce or Black Soybean Sauce. Occasionally Called 
Black Bean Paste. Traditionally Made in the Kitchen by Crushing 
Salted, Fermented Black Soybeans, Usually with Minced Ginger, 
Garlic, Chilis and/or Chinese-style Wine. Typically Not a 
Commercial Product or Sauce. See Also Black Soybean Jiang (a 
Commercial Product). 645, 666, 706, 798, 939, 965, 996, 1004, 
1047, 1071, 1085, 1151, 1298, 1409, 1420, 1429, 1433, 1461

Black Bean Sauce, Homemade–How to Make at Home or on a 
Laboratory or Community Scale, by Hand. 645, 666, 996, 1071, 
1461
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Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo. 109, 
223, 537, 563, 727, 728, 1352

Black soybean sauce. See Black Bean Sauce

Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black 
in Color, Soybean Seeds–Black in Color–Etymology

Black-eyed pea. See Cowpea–Vigna unguiculata

Blender, Electric (Kitchen Appliance)–Including Liquefi er, 
Liquidizer, Liquifi er, Osterizer, Waring Blender, Waring Blendor, 
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only. 454, 477, 
616, 625, 656, 681, 1504

Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft 
Foods Inc. 1346

Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors

Books containing early formulas for basic food ingredients. See 
Cookery Books

Borden, Inc. (Columbus, Ohio; New York City, New York; 
Waterloo, Iowa; Elgin and Kankakee, Illinois). 420

Botany–Soybean. 13, 14, 25, 27, 42, 52, 87, 88, 105, 150, 151, 173, 
196, 222, 275, 276, 277, 285, 288, 289, 301, 303, 313, 326, 436, 
663, 700

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North 
America in 1765. See also: (1) His Ancestors and Descendants. (2) 
James Flint. 33, 34, 35, 1324

Boyer, Robert. See Ford, Henry

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low 
Cost–Brady Crop Cooker

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein 
(HVP). 794, 993, 1185, 1272

Bragg, Paul Chappius (1895-1975) Author and Health Foods 
Advocate. 492, 616, 794, 993

Bran, soy. See Fiber, Soy

Brassica napus (L.) var. napus. See Canola

Brassica napus. See Rapeseed

Brazil. See Latin America, South America–Brazil

Breeding of Soybeans and Classical Genetics. 143, 144, 150, 599, 
700, 702, 1091, 1189, 1227

Breeding of soybeans. See Genetic Engineering, Biotechnology 
(Biotech), and Transgenic Plants, Variety Development and 
Breeding

Breeding soybeans for food uses. See Soybean Production–Variety 
Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses

Brew fl akes, soybean. See Soy Flour or Flakes–Use in Brewing

British Columbia. See Canadian Provinces and Territories–British 
Columbia

Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch. Also 
called Faba Bean, Fava Bean, Horse Bean. Chinese–Candou 
(“silkworm bean”). Japanese–Soramame. German–Saubohne or 
Buschbohne. French–Grosse Fève, Fève de Marais, Féverole, 
Faverole, Gourgane. 12, 21, 24, 41, 43, 52, 113, 119, 310, 444, 563, 
573, 727, 728, 864, 925, 926, 1141

Brown rice. See Rice, Brown

Brown soybeans. See Soybean Seeds–Brown

Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or 
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with 
Dry Heat, Full-Fat)

Buckeye Cotton Oil Co. See Procter & Gamble Co.

Building materials. See Adhesives or Glues for Plywood, Other 
Woods, Wallpaper, or Building Materials

Bunge Corp. (White Plains, New York). Including Lauhoff Grain 
Co. (Danville, Illinois) since 1979. 661

Burgers, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Burke, Armand. See Soya Corporation of America and Dr. Armand 
Burke

Burlison, William Leonidas (1882-1958, Univ. of Illinois). 206, 
224, 263, 268

Burma. See Asia, Southeast–Myanmar

Butter made from nuts or seeds. See Nut Butters

Butter-beans. See Lima Bean

Cacoja (France). See Sojinal / Biosoja

Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram

Cake or meal, soybean. See Soybean Meal

Calf, Lamb, or Pig Milk Replacers. 143, 144

California. See United States–States–California

Canada–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 479, 608, 642, 1260, 1329, 1406
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Canada. 73, 116, 140, 143, 150, 221, 224, 238, 248, 263, 268, 274, 
309, 315, 317, 420, 421, 444, 454, 479, 608, 634, 642, 721, 722, 
731, 761, 784, 830, 840, 846, 856, 915, 936, 943, 946, 957, 975, 
978, 988, 999, 1030, 1031, 1085, 1092, 1094, 1104, 1106, 1126, 
1144, 1174, 1197, 1260, 1270, 1273, 1315, 1329, 1337, 1342, 1346, 
1354, 1381, 1388, 1396, 1406, 1411, 1412, 1413, 1415, 1426, 1433, 
1457, 1498, 1511

Canada. See Ontario Soybean Growers (Marketing Board)

Canadian Provinces and Territories–Alberta. 1388

Canadian Provinces and Territories–British Columbia. 721, 761, 
840, 856, 1085, 1260, 1388, 1457

Canadian Provinces and Territories–Manitoba. 315, 420, 946, 1388

Canadian Provinces and Territories–Nova Scotia. 420, 1388

Canadian Provinces and Territories–Ontario. 221, 309, 315, 317, 
420, 421, 634, 642, 830, 936, 943, 1030, 1092, 1094, 1104, 1106, 
1144, 1260, 1270, 1329, 1342, 1381, 1388, 1411, 1412, 1413, 1426

Canadian Provinces and Territories–Québec (Quebec). 116, 221, 
315, 444, 1260, 1337, 1342, 1354, 1388, 1498

Canadian Provinces and Territories–Saskatchewan. 420

Canadian soybean varieties. See Soybean Varieties Canada

Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)

Canavalia gladiata. See Sword Bean

Cancer Preventing Substances in Soybeans and Soyfoods (Such as 
the Isofl avones Genistein and Daidzein) and Cancer Prevention. 2, 
932, 1050, 1206, 1341, 1366, 1448

Cancer, breast, prevention and diet. See Diet and Breast Cancer 
Prevention

Cancer, prostate, prevention and diet. See Diet and Prostate Cancer 
Prevention

Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as 
an Hydrogenated Oil. 87, 199, 269, 328, 661

Cannabis sativa. See Hemp

Canola (Brassica napus (L.) var. napus)–An Improved Variety of 
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic 
Acid. 1260, 1387, 1406

Cantonese. See Asia, East–China–English-Language Documents 
that Contain Cantonese Romanization / Transliteration

Carbohydrates (General). See also: Starch, Dietary Fiber, and 
Oligosaccharides (Complex Sugars). 57, 98, 150, 575, 600, 631, 
653, 664, 674, 683, 684, 717, 811, 849, 1095, 1139

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates, 
Bran, Water-Soluble and Water-Insoluble Fiber). 232, 804, 811, 
834, 849, 1038

Cardiovascular Disease and Diet Therapy, Especially Heart Disease 
and Stroke, But Including Cholesterol Reduction, and Hypertension 
(High Blood Pressure). Soy Is Not Always Mentioned. 139, 643

Cargill, Inc. (Minneapolis, Minneapolis). 1377

Caribbean. See Latin America–Caribbean

Carque, Otto (1867-1935) Author, Pioneer, Advocate, Retailer and 
Manufacturer of Health Food Products and Vegetarian Products in 
Los Angeles. Also spelled Carqué. 164, 172, 234, 242, 273, 323

Cartoons or Cartoon Characters. 289, 433, 463, 1285

Carver, George Washington (ca. 1864-1943, Tuskegee Inst., 
Alabama)–Work with Soybeans, Soyfoods, Peanuts, or Chemurgy, 
and the Carver Laboratory in Dearborn, Michigan. 335, 337, 1323

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop, 
Ketchap, Katchup, etc. Word Mentioned in Document

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, Western-
Style), Ketchup, Oyster (Oyster Ketchup, Western-Style), Ketchup, 
Tomato (Tomato Ketchup, Western-Style)

Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or 
Unspecifi ed Uses Fed Soybeans, Soybean Forage, or Soybean Cake 
or Meal as Feed. 43, 197, 202, 207, 544

Central America, soyfoods movement in. See Soyfoods Movement 
in Mexico and Central America

Central America. See Latin America–Central America

Central Soya Co. (Fort Wayne, Indiana; Acquired in Oct. 1987 by 
the Ferruzzi Group in Ravenna, Italy. In 1991 became part of CSY 
Agri-Processing, Inc. [a holding company], operating as a member 
of the Eridania / Beghin-Say agro-industrial group, within Ferruzzi-
Montedison). Acquired in Oct. 2002 by Bunge. 1260, 1377, 1395, 
1411, 1451

Certifi cation of soybean seeds. See Seed Certifi cation (Soybeans)

Ceylon. See Asia, South–Sri Lanka

Checkoff programs (state and national). See American Soybean 
Association (ASA)–Checkoff Programs

Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as 
Peanut / Groundnut Cheese, Almond Cheese, etc.). 254, 312

Cheese, cream. See Soy Cream Cheese
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Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Chemical / Nutritional Composition or Analysis (Of Seeds, 
Plants, Foods, Feeds, Nutritional Components, for Animals (Incl. 
Humans)). 48, 49, 53, 85, 87, 98, 102, 115, 123, 125, 127, 129, 134, 
139, 140, 143, 144, 150, 162, 168, 169, 171, 179, 194, 222, 230, 
231, 238, 241, 249, 251, 266, 268, 285, 301, 313, 414, 508, 529, 
575, 576, 594, 736, 782, 819, 820, 908, 972, 980, 981, 1110, 1117, 
1184, 1238, 1335, 1374, 1393, 1427, 1455

Chemistry and Soils, Bureau. See United States Department 
of Agriculture (USDA)–Bureau of Agricultural and Industrial 
Chemistry

Chemurgy, the Farm Chemurgic Movement, and the Farm 
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler 
McMillen, William J. Hale, and Francis P. Garvan). 454

Chenopodium quinoa Willd. See Quinoa

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented 
Soybean Paste

Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in 
China or Japan

Chicken, meatless. See Meat Alternatives–Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed. 204, 224, 225, 263, 269, 274, 
448, 592

Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans. 
Cicer arietinum L. Including Hummus / Hummous. 93, 172, 223, 
257, 537, 557, 563, 587, 681, 727, 728, 738, 740, 770, 771, 860, 
925, 926, 942, 957, 1045, 1069, 1072, 1074, 1405, 1421, 1446, 
1504

Chico-San Inc. (Chico, California). Maker of Macrobiotic and 
Natural Foods. Founded in March 1962. 722, 723, 738, 945, 969

China. See Asia, East–China

Chinese Medicine, Traditional, Including Heating-Cooling or Hot-
Cold Foods and Medicines. 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 
15, 22, 25, 26, 27, 28, 31, 32, 36, 38, 39, 54, 60, 72, 84, 108, 119, 
146, 151, 160, 173, 250, 276, 531, 663, 751, 1075, 1142, 1281, 
1328, 1420

Chinese Overseas, Especially Work with Soy (Including Chinese 
from Taiwan, Hong Kong, Singapore, etc.). 58, 59, 66, 67, 74, 75, 
77, 85, 87, 96, 107, 110, 116, 118, 146, 148, 152, 161, 216, 253, 
272, 356, 431, 468, 483, 509, 538, 575, 576, 631, 638, 665, 683, 
684, 746, 771, 838, 846, 889, 892, 915, 934, 977, 979, 1029, 1065, 
1084, 1093, 1151, 1165, 1214, 1235, 1244, 1304, 1309, 1319, 1320, 

1334, 1365, 1385, 1401, 1453, 1523

Chinese Soybean Types and Varieties–Early, with Names. 40, 52, 
65, 108, 160

Chinese restaurants outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Chinese-style soy sauce made with a signifi cant proportion of 
wheat. See Soy Sauce, Chinese Style. Made with a Signifi cant

Chocolate substitute made from roasted soybeans. See Soy 
Chocolate

Cholesterol. See Protein–Effects on Blood Lipids

Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou 
Doufu (W.-G. Ch’ou Toufu)

Chronology / Timeline. 615, 902, 1001, 1314, 1438, 1480, 1484, 
1499, 1511, 1513

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond, 
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth 
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German: 
Erdmandel. Italian: Cipero comestible. 53, 164, 1430, 1493

Chun King. 1015

Chungkook-Jang. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Cicer arietinum. See Chickpeas or Garbanzo Beans

Civil War in USA (1861-1865). 306

Claim or Claims of Health Benefi ts–Usually Authorized by the U.S. 
Food and Drug Administration (FDA). 1377, 1436, 1451

Cleaning soybean seeds. See Seed Cleaning–Especially for Food or 
Seed Uses

Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk, 
Rice Milk, etc. 172, 625, 643, 677, 924, 925, 926, 998, 1080, 1170, 
1387

Coffee–Problems with or Prohibitions against the Consumption 
of Coffee, Initially Because it Was Considered a Stimulant, Later 
Because of the Harmful Effects of Caffeine. 139

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually 
Contains Soy). 735

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from 
Roasted Cereals, Chicory, and / or Other Legumes. 53, 86, 90, 118, 
139, 257, 312, 723

Coffee, soy. See Soy Coffee
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Coix lachryma-jobi. See Job’s Tears

Color of soybean seeds. See Seed Color (Soybeans)–Specifi c 
Varieties), Soybean Seeds (of different colors)

Combines. Also called the Combined Harvester-Thresher in the 
1920s and 1930s (Combine). 245, 306

Commercial Soy Products–New Products, Mostly Foods. 33, 66, 
67, 75, 264, 347, 410, 429, 543, 687, 725, 787, 823, 830, 863, 873, 
934, 991, 1017, 1025, 1029, 1032, 1033, 1034, 1038, 1039, 1048, 
1054, 1062, 1064, 1065, 1066, 1067, 1068, 1111, 1112, 1138, 1153, 
1154, 1156, 1173, 1180, 1204, 1219, 1220, 1244, 1245, 1251, 1252, 
1254, 1258, 1259, 1261, 1262, 1263, 1289, 1293, 1304, 1306, 1309, 
1317, 1333, 1341, 1350, 1354, 1356, 1358, 1361, 1385, 1403, 1416, 
1421, 1422, 1439, 1441

Commercial fermneted black soybeans. See Fermented Black 
Soybean Production–How to Make Fermented black Soybeans on a 
Commercial Scale

Commercial natto. See Natto Production–How to Make Natto on a 
Commercial Scale

Commercial soy products–earliest. See Historical–Earliest 
Commercial Product

Commercial soy sprouts. See Soy Sprouts Production–How to 
Grow Soy Sprouts on a Commercial Scale

Commercial tempeh. See Tempeh Production–How to Make 
Tempeh on a Commercial Scale

Commercial tofu. See Tofu Production–How to Make Tofu on a 
Commercial Scale

Commercial yuba. See Yuba Production–How to Make Yuba on a 
Commercial Scale

Composition of soybeans, soyfoods, or feeds. See Chemical / 
Nutritional Composition or Analysis

Computerized Databases and Information Services, Information or 
Publications About Those Concerning Soya. 702, 1260, 1420, 1423, 
1427, 1518

Concentrated soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Condensed soymilk. See Soymilk, Concentrated or Condensed 
(Canned, Bottled, or Bulk)

Congee or gruel made from whole soybeans. See Whole Dry 
Soybeans Cooked with Plenty of Water for a Long Time to Make 
Soybean Congee or Gruel

Conservation of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Cookbooks, vegetarian. See Vegetarian Cookbooks

Cookery Books Containing Early Formulas for Basic Food 
Ingredients, Such As Jiang, Miso, Soy Sauce, Tofu,. 9

Cookery, Cookbooks, and Recipes–Mostly Using Soy, Mostly 
Vegetarian. See also: the Subcategories–Vegetarian Cookbooks, 
Vegan Cookbooks. 18, 21, 23, 24, 25, 26, 27, 30, 93, 115, 133, 139, 
143, 144, 150, 152, 154, 164, 172, 183, 184, 194, 216, 220, 227, 
228, 231, 234, 242, 244, 249, 251, 254, 255, 262, 267, 272, 273, 
274, 275, 278, 282, 288, 289, 300, 304, 312, 316, 322, 323, 327, 
333, 340, 349, 350, 351, 352, 354, 367, 371, 375, 378, 379, 382, 
383, 385, 386, 389, 395, 398, 399, 404, 405, 406, 409, 413, 414, 
420, 427, 432, 434, 435, 437, 438, 439, 441, 442, 444, 451, 454, 
456, 459, 460, 464, 472, 475, 477, 478, 489, 492, 493, 494, 503, 
522, 525, 528, 534, 539, 542, 548, 556, 557, 569, 571, 575, 587, 
616, 617, 625, 630, 631, 643, 645, 646, 648, 649, 655, 656, 657, 
663, 666, 668, 676, 677, 681, 683, 684, 688, 689, 690, 695, 703, 
704, 705, 706, 709, 714, 716, 719, 722, 726, 729, 731, 740, 746, 
748, 753, 756, 758, 760, 761, 762, 763, 764, 767, 768, 770, 771, 
774, 776, 777, 784, 789, 790, 791, 792, 793, 794, 797, 798, 799, 
800, 802, 803, 805, 806, 808, 813, 816, 818, 820, 832, 834, 835, 
836, 838, 840, 841, 843, 845, 851, 853, 856, 865, 866, 867, 870, 
871, 872, 876, 883, 889, 895, 897, 898, 899, 900, 901, 902, 905, 
909, 910, 911, 916, 921, 924, 925, 926, 927, 928, 932, 937, 938, 
939, 942, 943, 944, 945, 946, 947, 956, 957, 961, 964, 965, 967, 
969, 970, 992, 993, 994, 995, 998, 999, 1000, 1005, 1020, 1043, 
1044, 1045, 1047, 1057, 1060, 1069, 1071, 1072, 1073, 1075, 1079, 
1080, 1087, 1096, 1102, 1107, 1114, 1115, 1116, 1119, 1120, 1136, 
1139, 1140, 1143, 1146, 1147, 1148, 1149, 1150, 1151, 1158, 1159, 
1164, 1168, 1169, 1170, 1181, 1183, 1185, 1195, 1197, 1205, 1207, 
1211, 1216, 1222, 1223, 1224, 1225, 1231, 1241, 1257, 1272, 1280, 
1281, 1292, 1294, 1295, 1298, 1299, 1303, 1323, 1327, 1328, 1330, 
1336, 1338, 1364, 1366, 1368, 1389, 1390, 1391, 1392, 1396, 1397, 
1398, 1405, 1409, 1410, 1419, 1420, 1423, 1431, 1432, 1433, 1435, 
1436, 1440, 1442, 1446, 1447, 1448, 1451, 1452, 1454, 1457, 1460, 
1461, 1462, 1464, 1466, 1469, 1471, 1472, 1473, 1475, 1476, 1478, 
1481, 1484, 1485, 1487, 1489, 1495, 1498, 1504, 1505, 1506, 1507, 
1518, 1520

Cooperative Enterprises, Ventures, Research, or Experiments, and 
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers 
(USA)–Cooperative Crushers. 283, 420, 468, 493, 497, 661, 665, 
738, 741, 882, 887, 985, 991, 1001, 1008, 1010, 1025, 1167, 1236, 
1246, 1319, 1320, 1329, 1342, 1368, 1377, 1467, 1480

Cooperative soybean crushers. See Soybean Crushers (USA), 
Cooperative

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn 
Germ Oil, Meal, Starch, and Gluten. 31, 105, 106, 115, 116, 139, 
153, 164, 172, 245, 254, 278, 312, 392, 395, 420, 454, 464, 539, 
548, 571, 587, 595, 625, 633, 648, 656, 676, 723, 724, 732, 734, 
738, 740, 741, 749, 788, 794, 835, 846, 864, 868, 915, 958, 1199, 
1277, 1339, 1348, 1360, 1387, 1405, 1406, 1428

Cornell University (Ithaca, New York), and New York State 
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Agric. Experiment Station (Geneva, NY)–Soyfoods Research & 
Development. 354, 355, 356, 359, 360, 363, 365, 367, 368, 370, 
371, 374, 381, 382, 383, 384, 387, 404, 425, 426, 428, 435, 441, 
442, 447, 451, 452, 456, 465, 466, 497, 509, 534, 544, 548, 556, 
557, 563, 575, 576, 579, 625, 631, 646, 648, 680, 683, 684, 732, 
770, 843, 923, 965, 982, 985, 1001, 1287, 1332, 1376, 1437, 1438

Costs and/or Profi ts / Returns from Producing Soybeans. 73

Cottage cheese. See Dairylike Non-dairy Soy-based Products

Cotton Cloth, Fabric, Textile, Fibers or Raw Cotton in Bales, All 
from the Boll of the Cotton Plant (Gossypium sp. L.). 9, 43, 45, 83, 
253, 838, 1324

Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil, 
Cake, and Meal. 65, 158, 563

Cottonseed Flour. Previously Spelled Cotton-Seed Flour. 557, 576

Cottonseed Meal and Cake (Defatted). Previously Spelled Cotton-
Seed Cake. 73, 83, 224, 245, 1371, 1387

Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil. 
65, 73, 83, 92, 1387

Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed. 
377

Cover Crop, Use of Soybeans as. See also: Intercropping. 578, 665

Cowpea / Cowpeas / Black-Eyed Peas–Etymology of These Terms 
and Their Cognates / Relatives in Various Languages. 727, 728

Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly 
spelled Cow Pea. Also called Blackeye Pea, Pea Bean, Yardlong 
Cowpea. Chinese: Jiangdou. Previous scientifi c names: Vigna 
sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920), Vigna 
Katiang (1889). 12, 52, 87, 93, 105, 119, 136, 150, 156, 194, 292, 
293, 310, 311, 315, 340, 537, 563, 727, 728, 773, 899, 907, 925, 
926, 954, 1409, 1430, 1455, 1493

Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean 
Forage, or Soybean Cake or Meal as Feed. 73, 150, 269, 544

Crayons. See Candles, Crayons, and Soybean Wax

Cream Cheese. See Soy Cream Cheese

Cream, sour, alternative. See Sour Cream Alternatives

Cream, soymilk. See Soymilk Cream

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Crop Rotation Using Soybean Plants for Soil Improvement. 83, 
253, 315, 454, 485, 578, 700, 825

Cropping Systems: Intercropping, Interplanting, or Mixed Cropping 
(Often Planted in Alternating Rows with Some Other Crop). 83, 87, 

153, 158, 248, 433, 434, 463, 514, 779, 780, 795, 868, 890

Crushing statistics for soybeans, and soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Crushing, soybean–equipment manufacturers. See Allis-Chalmers, 
French Oil Mill Machinery Co.

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne, 
Indiana)

Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of 
Los Angeles, California. 172, 234, 257

Cultural Practices, Cultivation & Agronomy (Including Crop 
Management, Erosion, Planting, Seedbed Preparation, Water 
Management / Irrigation). 43, 83, 87, 106, 119, 125, 150, 153, 196, 
238, 241, 245, 248, 274, 275, 288, 289, 303, 306, 311, 315, 318, 
324, 325, 326, 329, 336, 340, 348, 349, 401, 430, 433, 434, 436, 
463, 485, 504, 578, 599, 639, 679, 700, 708, 779, 795, 842, 848, 
896, 901, 1089, 1090, 1091, 1144, 1164, 1196

Cultures of nitrogen fi xing bacteria for soybeans. See Nitrogen 
Fixing Cultures

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End 
Product or Food Ingredient (Oboro, Daufu-fa, Doufu-hua, Doufu-
hwa, Douhua, Doufu-nao, Fu-nao, Toufu-hwa, Tow-foo-fah). 45, 
66, 626, 789, 790, 879, 911, 941, 1057, 1164, 1207, 1268, 1310, 
1423, 1452, 1485, 1489, 1497, 1498, 1518

Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger 
Nuts, etc.

Dairy alternatives (soy based). See Coffee Creamer / Whitener 
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese 
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese, 
Soy Puddings, Custards, Parfaits, or Mousses, Soy Yogurt, Soymilk, 
Soymilk, Fermented, Soymilk, Fermented–Soy Kefi r, Tofu (Soy 
Cheese), Whip Topping

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese, 
Sour Cream, and Icing). See also Non-dairy Whip Topping, Soy Ice 
Cream, Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, 
Coffee Creamer / Whitener or Cream, and Sour Cream. 236, 312, 
789, 790, 1498

Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Daitokuji Fermented Black Soybeans–from Japan. In Japan called 
Daitokuji Natto or Daitoku-ji Natto. 659, 660, 789, 791, 1024, 1498

Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy). 
101

Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted 
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or Bland

Dawa-dawa. See Natto–Soybean Dawa-dawa

Day-neutral soybean varieties. See Soybean–Physiology–Day-
Neutral / Photoperiod Insensitive Soybean Varieties

Death certifi cates. See Obituaries, Eulogies, Death Certifi cates, and 
Wills

Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising, 
etc. See also: Adulteration

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Detection of soy oil as an adulterant. See Adulteration of Foods and 
its Detection–Soy Oil

Detection of soy proteins. See Soy Proteins–Detection

Detergents or soaps made from soy oil. See Soaps or Detergents

DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany). 867

Developing countries, soybean production in. See Tropical and 
Subtropical Countries, Soybean Production in (Mostly in

Developing nations. See Third World

Diabetes and Diabetic Diets. 69, 71, 73, 74, 85, 87, 93, 101, 102, 
107, 110, 127, 131, 139, 140, 143, 144, 149, 159, 168, 169, 199, 
224, 236, 238, 241, 244, 248, 249, 253, 259, 263, 268, 269, 274, 
275, 285, 288, 289, 315, 316, 325, 328, 396, 454, 468, 533, 572, 
573, 665, 795, 867, 873, 1038, 1075, 1328, 1523

Diesel Fuel, SoyDiesel, Biodiesel, or Artifi cial Petroleum (Made 
from Methyl Esters of Soybean Oil). 162, 1336, 1387

Diet and Breast Cancer Prevention (Soy May Not Be Mentioned). 
1357, 1395, 1405

Diet and Prostate Cancer Prevention (Soy May Not Be Mentioned). 
1372, 1395, 1405

Diets of primitive humans. See Primitive Human Diets

Directories–Soybean Processors (Including Soyfoods 
Manufacturers), Researchers, Conference Attendees, and Other 
Names and Addresses Related to Soyfoods, Vegetarianism, 
Macrobiotics, etc. See also Directories–Japanese American in USA. 
262, 274, 420, 425, 472, 479, 608, 656, 722, 761, 784, 789, 790, 
911, 924, 925, 926, 945, 1019, 1024, 1037, 1057, 1098, 1207, 1280, 
1368, 1388, 1398, 1399, 1406, 1414, 1423, 1452, 1485, 1498, 1518

Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See 
also: Nematode Disease Control. 150, 206, 275, 288, 289, 303, 306, 
315, 433, 436, 440, 454, 463, 485, 488, 685, 700, 806, 828, 844, 
1089, 1090, 1091, 1137, 1164, 1177

Diseases, pests, and other types of injury, plant protection from. See 
Plant Protection from Diseases, Pests and Other Types of Injury 
(General)

Diseases, plant protection from. See Soybean Rust

District of Columbia. See United States–States–District of 
Columbia

Documents with More Than 20 Keywords. 4, 12, 13, 21, 25, 27, 34, 
37, 42, 43, 52, 55, 65, 68, 70, 71, 72, 73, 77, 83, 84, 87, 93, 101, 
103, 106, 107, 110, 111, 115, 116, 117, 118, 119, 125, 127, 131, 
132, 134, 137, 139, 140, 143, 144, 146, 149, 150, 151, 152, 153, 
155, 156, 158, 160, 161, 162, 164, 167, 168, 169, 171, 172, 179, 
180, 196, 197, 202, 206, 207, 217, 222, 224, 227, 234, 235, 236, 
238, 241, 245, 248, 249, 253, 254, 257, 259, 263, 267, 268, 269, 
274, 275, 277, 278, 283, 288, 289, 298, 301, 303, 304, 306, 311, 
312, 313, 315, 321, 324, 326, 328, 332, 340, 350, 351, 392, 396, 
401, 402, 405, 414, 420, 433, 437, 441, 454, 463, 467, 479, 480, 
485, 493, 494, 510, 514, 527, 528, 532, 533, 537, 541, 544, 557, 
563, 569, 573, 575, 578, 587, 595, 608, 612, 620, 621, 622, 625, 
628, 631, 633, 645, 646, 649, 655, 656, 659, 660, 661, 663, 665, 
666, 670, 681, 683, 684, 690, 691, 700, 702, 703, 706, 710, 722, 
723, 727, 728, 731, 734, 735, 736, 737, 738, 740, 743, 746, 749, 
757, 760, 761, 770, 771, 773, 774, 784, 789, 790, 794, 795, 796, 
799, 805, 806, 811, 838, 841, 842, 843, 845, 846, 848, 849, 852, 
864, 865, 877, 887, 888, 889, 899, 900, 905, 908, 911, 915, 924, 
925, 926, 936, 945, 957, 958, 965, 966, 975, 978, 979, 988, 998, 
999, 1004, 1024, 1028, 1036, 1044, 1046, 1056, 1057, 1058, 1069, 
1075, 1080, 1092, 1094, 1096, 1097, 1098, 1102, 1105, 1106, 1117, 
1122, 1144, 1146, 1158, 1164, 1167, 1184, 1194, 1207, 1222, 1230, 
1233, 1234, 1237, 1239, 1260, 1267, 1270, 1272, 1276, 1298, 1299, 
1310, 1315, 1323, 1328, 1329, 1332, 1342, 1347, 1360, 1366, 1368, 
1377, 1387, 1388, 1394, 1396, 1397, 1398, 1399, 1405, 1406, 1409, 
1410, 1413, 1414, 1417, 1420, 1423, 1425, 1427, 1429, 1430, 1433, 
1438, 1440, 1444, 1446, 1448, 1449, 1451, 1452, 1454, 1457, 1461, 
1467, 1473, 1483, 1485, 1493, 1498, 1504, 1518

Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans, 
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food / 
Petfood. 224, 263, 441, 544, 843, 901

Domestic Science / Home Economics Movement in the United 
States. 345

Domestication of the soybean. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Dorsett, Palemon Howard (1862-1943, USDA). 180, 187, 190, 191, 
193, 198, 201, 203, 205, 206, 208, 209, 274, 1394

Dorsett-Morse Expedition to East Asia (1929-1931). 180, 187, 190, 
191, 193, 198, 201, 203, 205, 206, 208, 209, 274, 332, 1394

Douchi or doushi or dow see or dowsi. See Fermented Black 
Soybeans

Dried yuba sticks. See Yuba–Dried Yuba Sticks

Dried-frozen tofu. See Tofu, Frozen or Dried-Frozen
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Drying of soybeans. See Storage of Seeds

DTD–Danish Turnkey Dairies. See APV Systems, Soya Technology 
Division

Earliest articles on soy in major magazines and newspapers. See 
Media–Earliest Articles on Soy

Earliest commercial soy products. See Historical–Earliest 
Commercial Product

Earliest document seen... See Historical–Earliest Document Seen

Ecology (“The Mother of All the Sciences”) and Ecosystems. 586, 
599, 700, 733, 738, 760, 834, 1170, 1277, 1292, 1328, 1332, 1361, 
1369

Economics of soybean production and hedging. See Marketing 
Soybeans

Edamamé. See Green Vegetable Soybeans, Green Vegetable 
Soybeans–Edamamé

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and 
American Soy Products (Saline, Michigan; Founded Aug. 1986). 
761, 1260

Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans

Effi ciency of animals in converting feeds into human foods. See 
Feeds–Effi ciency

Effi ciency of plants vs. animals in producing food. See 
Vegetarianism–Effi ciency of Plants... in Producing Food

Egypt. See Africa–Egypt

Eichberg, Joseph. See American Lecithin Corp.

El Molino Mills (Los Angeles Area. Founded by Edward Allen 
Vandercook. Began Operations on 1 March 1926 in Alhambra, 
California). 350, 351, 557, 587, 697, 723, 843

Embargoes, tariffs, duties. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums

Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel, 
Biodiesel, or Artifi cial Petroleum

England. See Europe, Western–United Kingdom

Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Renewable Energy, 
etc.). See also Global Warming / Climate Change, and Water Use. 
299

Environmental issues, concerns, and protection. See Vegetarianism, 

the Environment, and Ecology

Environmental issues. See Water Issues and Vegetarianism

Enzyme active soy fl our. See Soy Flour, Grits, and Flakes–Enzyme 
Active

Enzymes (General). 589, 1072

Enzymes–Commercial Enzyme Preparations Used in 
Making Soyfoods by Hydrolyzing or Modifying Soy Protein, 
Carbohydrates, or Lipids (Including Phosphatides). 735

Enzymes Produced During Fermentations Involving Koji or 
Aspergillus Oryzae (Including Enzymes in Miso and Fermented 
Soy Sauce). 57

Enzymes Produced During Fermentations Involving Tempeh, Natto, 
Fermented Tofu, or Fermented Black Soybeans. 87

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called 
Lipoxidase) and Its Inactivation. 239, 498, 527, 590, 652, 735, 976, 
1187, 1237, 1374, 1387, 1406, 1408, 1443

Enzymes in Soybean Seeds–Other. 81, 128, 138, 150, 158, 271, 
287, 303, 305, 418, 441, 450, 458, 486, 501, 512, 519, 551, 553, 
554, 555, 560, 561, 593, 635, 669, 675, 736, 808, 906, 908, 918, 
1182

Enzymes in Soybean Seeds–Urease and Its Inactivation. 81, 104, 
138, 158, 270, 280, 290, 527, 576, 734, 737

Enzymes in the Body of Humans and Other Animals (Including 
Lactase, Trypsin, Phytase). 894

Equipment for Soybean Processing (Not Including Farm 
Machinery). 584, 588, 955, 1152, 1190, 1193, 1349

Equipment for making soymilk. See Soymilk Equipment

Equipment for making tofu. See Tofu Equipment

Equipment for soybean crushing–manufacturers. See French Oil 
Mill Machinery Co.

Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline 
and Michio Kushi in Boston. Merged with U.S. Mills in 1986. 710, 
722, 738, 741, 757, 761, 945

Erewhon–Los Angeles / West / West Coast. Established Sept. 
1969. Purchased from Erewhon (Boston) by John Fountain & John 
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken 
Up and Re-Sold in 1979. Part Became Erewhon West. 710, 722, 
761

Erosion of soils. See Soil Science–Soil Conservation or Soil 
Erosion

Essene Traditional Foods (Philadelphia, Pennsylvania). 722
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Estrogens in plants. See Phytoestrogens

Ethanol (ethyl alcohol). See Solvents

Etymology of the Word “Soy” and its Cognates / Relatives in 
English. 416

Etymology of the Word “Soyfoods” and its Cognates / Relatives in 
Various Languages. 925, 926

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their 
Cognates / Relatives in Various Languages. 9, 18, 34, 37, 42, 43, 
52, 68, 70, 86, 91, 101, 116, 119, 132, 146, 150, 182, 238, 241, 253, 
275, 301, 303, 334, 364, 366, 436, 454, 487, 536, 544, 578, 633, 
907, 1024, 1194, 1198

Etymology. See the specifi c product concerned (e.g. soybeans, tofu, 
soybean meal, etc.)

Euronature (Paris, France). See Lima N.V. / Lima Foods (Sint-
Martens-Latem, Belgium; and Mezin, France)

Europe–European Union (EU) or European Economic Community 
(EEC; also known as the Common Market), renamed the European 
Community (Headquarters: Brussels, Belgium). 1343, 1459

Europe, Eastern–Bulgaria. 313, 493

Europe, Eastern–Croatia (Hrvatska; Declared Independence from 
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and 
Rijeka (formerly Fiume)). 46, 213, 313, 493

Europe, Eastern–Czech Republic (Ceská Republika; Including 
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1 
Jan. 1993, Western Part of Czechoslovakia, which also included 
Slovakia or Slovensko). 85, 87, 167, 168, 169

Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993; 
then divided into The Czech Republic [formerly Bohemia and 
Moravia], and Slovakia [offi cially “The Slovak Republic”]). 149, 
167, 168, 169, 301

Europe, Eastern–Hungary (Magyar Köztársaság). 46, 55, 71, 77, 85, 
87, 101, 150, 313, 493, 1319, 1320

Europe, Eastern–Introduction of Soybeans to. Earliest document 
seen concerning the cultivation of soybeans in a certain Eastern 
European country. 149

Europe, Eastern–Introduction of Soybeans to. This document 
contains the earliest date seen for the cultivation of soybeans in a 
certain Eastern European country. 149

Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet 
Republic from Aug. 1940 to Aug. 1991). 803, 962

Europe, Eastern–Poland. 101, 114, 149, 150, 313, 1309, 1319, 1320

Europe, Eastern–Romania (Including Moldavia and Bessarabia until 
1940-44). Also spelled Rumania. 101, 149, 313, 493

Europe, Eastern–Russia (Russian Federation; Formerly Russian 
SFSR, a Soviet Republic from 1917 to Dec. 1991). 68, 72, 73, 77, 
87, 101, 158, 161, 167, 226, 252, 262, 275, 277, 283, 288, 289, 313, 
467

Europe, Eastern–Serbia and Montenegro (Named Yugoslavia 
before 13 March 2002). Composed of Serbia and Montenegro (Plus 
Autonomous Provinces of Vojvodina and Kosovo) since 17 April 
1992. 1163

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern 
Part of Czechoslovakia from 1918 until 1 Jan. 1993). 301

Europe, Eastern–Slovenia (Slovenija; Declared Independence from 
Yugoslavia on 21 June 1991). 313, 1205

Europe, Eastern–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 277, 479

Europe, Eastern–USSR (Union of Soviet Socialist Republics or 
Soviet Union; called Russia before 1917. Ceased to exist in Dec. 
1991). 149, 150, 158, 161, 226, 252, 262, 271, 275, 277, 283, 288, 
289, 313, 454, 467, 590, 619, 670, 801, 915, 1194, 1394

Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a 
Soviet Republic from 1917 to Dec. 1991). 87, 101, 313, 1036

Europe, Eastern–Yugoslavia. Composed of Serbia and Montenegro 
from 17 April 1992 to 13 March 2002. From 1918-1991 
included the 6 Republics of Serbia / Servia, Croatia, Bosnia and 
Herzegovina, Slovenia, Macedonia, and Montenegro. Included 
Carnaro, Fiume / Rijeka / Rieka 1947-1992; Formerly Also Spelled 
Jugoslavia. See also Serbia and Montenegro. 213, 313, 493, 605, 
1163, 1205

Europe, Western–Austria (Österreich). 46, 87, 101, 102, 117, 130, 
137, 143, 144, 149, 150, 158, 167, 275, 288, 289, 313, 393, 493, 
494, 503, 1038, 1154, 1221, 1228

Europe, Western–Belgium, Kingdom of. 101, 150, 330, 454, 599, 
722, 1176, 1204, 1210, 1219, 1220, 1240, 1254

Europe, Western–Denmark (Danmark; Including the Province of 
Greenland [Kalaallit Nunaat]). 73, 101, 150, 158, 222, 288, 313, 
352, 437, 454, 722

Europe, Western–France (République Française). 44, 55, 73, 74, 75, 
76, 77, 78, 80, 85, 86, 87, 90, 91, 94, 95, 96, 97, 98, 99, 101, 107, 
110, 119, 127, 138, 140, 143, 144, 149, 150, 158, 167, 183, 184, 
199, 222, 275, 277, 280, 285, 288, 289, 291, 301, 313, 314, 318, 
319, 324, 325, 329, 336, 339, 348, 349, 414, 430, 434, 436, 467, 
468, 474, 478, 483, 489, 493, 494, 505, 511, 522, 580, 652, 678, 
702, 704, 709, 722, 733, 767, 773, 895, 918, 942, 957, 959, 1046, 
1048, 1062, 1069, 1106, 1115, 1144, 1173, 1175, 1243, 1291, 1294, 
1314, 1344, 1406, 1408, 1438, 1498, 1499, 1516

Europe, Western–Germany (Deutschland; Including East and West 
Germany, Oct. 1949–July 1990). 37, 49, 53, 73, 82, 89, 94, 95, 101, 
102, 119, 130, 137, 144, 149, 150, 157, 158, 162, 167, 168, 192, 
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222, 226, 247, 248, 275, 277, 287, 288, 289, 301, 313, 325, 331, 
336, 344, 370, 454, 456, 468, 495, 575, 597, 619, 629, 714, 722, 
743, 750, 852, 861, 866, 867, 873, 984, 1052, 1054, 1078, 1083, 
1088, 1112, 1118, 1119, 1123, 1146, 1148, 1150, 1157, 1161, 1191, 
1195, 1207, 1224, 1225, 1226, 1251, 1252, 1253, 1258, 1259, 1280, 
1286, 1293, 1302, 1303, 1330, 1390, 1391, 1392, 1406, 1431, 1433, 
1447, 1471, 1510, 1511

Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or 
Epeiros). 313, 454, 493

Europe, Western–Iceland (Lydhveldidh or Lyoveldio Island). 629

Europe, Western–Introduction of Soy Products to. Earliest 
document seen concerning soybean products in a certain western 
European country. Soybeans as such have not yet been reported in 
this country. 73

Europe, Western–Ireland, Republic of (Éire; Also Called Irish 
Republic). 73

Europe, Western–Italy (Repubblica Italiana). 73, 101, 107, 125, 
131, 143, 144, 149, 150, 158, 275, 288, 289, 313, 325, 454, 629, 
654, 670, 722, 857, 864, 944, 984, 1210, 1248, 1261, 1262, 1263, 
1274, 1278, 1291

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der 
Nederlanden), Including Holland. 37, 51, 63, 73, 87, 101, 143, 144, 
149, 150, 158, 161, 163, 217, 218, 222, 253, 288, 302, 313, 454, 
473, 493, 504, 697, 701, 722, 806, 1048, 1094, 1106, 1122, 1267, 
1323, 1337, 1343, 1377, 1430, 1493

Europe, Western–Norway, Kingdom of (Kongeriket Norge). 73, 
288, 342, 454

Europe, Western–Portugal (República Portuguesa; Including Macao 
/ Macau {Until 1999} and the Azores). 34, 722, 1111, 1406

Europe, Western–Scotland (Part of United Kingdom since 1707). 
73, 274, 722, 1312

Europe, Western–Soybean Production, Area and Stocks–Statistics, 
Trends, and Analyses. 479, 493

Europe, Western–Spain, Kingdom of (Reino de España). 73, 131, 
158, 454, 722, 795, 1118, 1406

Europe, Western–Sweden, Kingdom of (Konungariket Sverige). 73, 
101, 150, 158, 222, 313, 454, 498, 629, 722, 919, 1094

Europe, Western–Switzerland (Swiss Confederation). 48, 49, 56, 
114, 150, 158, 167, 196, 301, 313, 325, 629, 722, 821, 852, 984, 
1001, 1007, 1021, 1031, 1064, 1079, 1241, 1242, 1288, 1342, 1498, 
1511

Europe, Western–United Kingdom of Great Britain and Northern 
Ireland (UK–Including England, Scotland, Wales, Channel Islands, 
Isle of Man, Gibraltar). 34, 35, 42, 46, 65, 73, 86, 92, 101, 104, 107, 
114, 119, 122, 131, 137, 140, 150, 158, 161, 162, 170, 222, 238, 

248, 253, 274, 275, 288, 289, 454, 537, 563, 565, 573, 589, 618, 
654, 665, 692, 703, 705, 722, 735, 751, 768, 784, 844, 898, 938, 
957, 961, 967, 1004, 1045, 1085, 1106, 1125, 1129, 1143, 1149, 
1170, 1208, 1211, 1306, 1312, 1324, 1357, 1380, 1438

Europe, Western. 55, 84, 125, 146, 153, 160, 168, 169, 197, 202, 
250, 380, 846, 915, 1018, 1122, 1126, 1198, 1411, 1427

Europe, soyfoods associations in. See Soyfoods Associations in 
Europe

Europe, soyfoods movement in. See Soyfoods Movement in Europe

Evans Seed Co. (West Branch, Ogemaw County, Michigan) and Mr. 
Edward Ellsworth Evans (1864-1928). 315

Exercise. See Physical Fitness, Physical Culture, and Exercise

Expellers. See Soybean Crushing–Equipment–Screw Presses and 
Expellers

Experiment Stations, Offi ce of. See United States Department of 
Agriculture (USDA)–Offi ce of Experiment Stations

Experiment stations (state) in USA. See Agricultural Experiment 
Stations in the United States

Explosives Made from Glycerine–Industrial Uses of Soy Oil as a 
Non-Drying Oil. 137, 370

Exports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Exported

Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Extruder / Extrusion Cooker Manufacturers–Wenger International, 
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech, 
Inc. 1230

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker, 
Thriposha, etc. 1230

Extruders and Extrusion Cooking, Low Cost–Including Triple “F” 
Inc., Insta-Pro International, Soy Innovations International, and 
Heartland Agri Partners, LLC. 1486

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers 
(LECs). 1186, 1337

Extruders, Extrusion Cooking, and Extrusion Cookers. See also 
Low Cost Extrusion Cookers (LEC / LECs). 699, 702, 735, 988, 
1230, 1260, 1332, 1387

FAO. See United Nations (Including UNICEF, FAO, UNDP, 
UNESCO, and UNRRA) Work with Soy

Faba bean or fava bean. See Broad Bean (Vicia faba)

Family history. See Genealogy and Family History
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Far-Mar-Co, Inc. (A Cooperative; Hutchinson, Kansas). Created 
on 1 June 1968 by the merger of four regional grain cooperatives 
including Farmers Union Cooperative Marketing Assn., which had 
owned the former Dannen soybean crushing plant in St. Joseph, 
Missouri, since Sept. 1963. Parts later sold to PMS Foods, Inc. 1377

Farm (The) (Summertown, Tennessee). See also Soyfoods 
Companies (USA)–Farm Food Co. 846, 887, 900, 945, 977, 1044, 
1123, 1185, 1231, 1396

Farm Food Co. (San Rafael, then San Francisco, California), Farm 
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of 
Hain Food Group (Uniondale, New York). Merged with Barricini 
Foods on 31 May 1985. Acquired by 21st Century Foods from 
Barracini Foods in mid-1993. 900, 945, 977

Farm machinery. See Tractors

Farmers Union Grain Terminal Association (GTA). Established in 
1938 in St. Paul, Minnesota. 659

Farming and gardening, biodynamic. See Biodynamic / Bio-
Dynamic Farming and Gardening (General)

Fasting–Abstaining from All Food and Nourishment, Consuming 
Only Water. 139, 312, 772, 1216, 1328

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt 
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of 
Soy Oil. 162, 1387

Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn 
Natural Foods. 248, 274, 571, 723, 724, 725, 760, 788

Feeds–Effi ciency of Animals in Converting Feeds into Human 
Foods. 503, 789, 790, 925, 926, 1057, 1423, 1452, 1485, 1498, 
1518

Feeds–Soybeans, soybean forage, or soy products fed to various 
types of animals. See The type of animal–chickens, pigs, cows, 
horses, etc.

Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean 
Plants, Foliage and Immature Seed Included). 34, 87, 101, 116, 143, 
144, 150, 153, 162, 197, 202, 303, 315, 433, 441, 463, 544, 620, 
737, 1387

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging. 
150, 153, 197, 202, 207, 235, 237, 238, 241, 283, 303, 401, 433, 
463

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging 
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off, 
and Sheeping-Down / Off. 150, 197, 202, 235, 544

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a 
Silo. 101, 150, 153, 197, 202, 207, 235, 237, 238, 241, 265, 283, 
303, 311, 315, 401, 433, 463, 493, 544

Feeds / Forage from Soybean Plants–Soilage and Soiling (Green 
Crops Cut for Feeding Confi ned Animals). 150, 197, 202, 207, 235, 
315, 544

Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried 
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and 
Chemical Composition. 87, 101, 153, 197, 202, 207, 248, 303, 315, 
433, 463, 493, 544

Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including 
Forage, Fodder {Green Plants}, or Ground Seeds). 11, 12, 29, 46, 
70, 71, 73, 106, 107, 111, 112, 117, 127, 132, 136, 140, 149, 158, 
175, 195, 196, 222, 224, 250, 275, 277, 285, 288, 289, 339, 414, 
494, 503, 665, 780, 795, 901

Feeds Made from Soybean Meal (Defatted). 43, 68, 73, 85, 87, 131, 
158, 207, 268, 269, 277, 324, 325, 401, 448, 544, 650, 691, 708, 
779, 966, 1021, 1177, 1242

Feeds, Other Types (Okara, Calf Milk Replacers, Soybean Hulls, 
etc.). 134

Feminization. See Reproduction / Reproductive, Fertility, or 
Feminization Problems

Fermented Black Soybean Extract (Shizhi / Shih Chih), and 
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu. 
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also 
Black Bean Sauce. 9, 13, 14, 21, 24, 905, 1004, 1024, 1142, 1429

Fermented Black Soybean Production–How to Make Fermented 
Black Soybeans on a Commercial Scale. 311, 1084

Fermented Black Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 160, 200, 311, 528, 531, 
617, 1073, 1198, 1429

Fermented Black Soybeans–Whole Soybeans Fermented with 
Salt–Also called Fermented Black Beans, Salted Black Beans, 
Salty Black Beans, Black Fermented Beans, Black Beans, Black 
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans, 
Preserved Black Beans or Preserved Chinese Black Beans. In 
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih, 
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si, 
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto, 
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi / 
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Tao-
dji, or Tao-djie. 4, 5, 6, 7, 9, 10, 11, 13, 14, 15, 16, 21, 23, 24, 25, 
27, 28, 32, 36, 40, 43, 54, 84, 85, 87, 119, 144, 150, 151, 156, 160, 
162, 163, 164, 173, 196, 200, 217, 218, 227, 234, 276, 288, 311, 
349, 496, 504, 508, 510, 514, 528, 531, 532, 572, 599, 612, 617, 
621, 622, 626, 630, 645, 654, 659, 660, 661, 663, 666, 668, 688, 
702, 706, 715, 718, 736, 743, 751, 762, 789, 790, 791, 796, 798, 
811, 812, 816, 838, 839, 842, 844, 845, 846, 849, 852, 864, 879, 
880, 898, 905, 908, 911, 936, 939, 941, 958, 965, 966, 968, 978, 
979, 996, 1004, 1022, 1024, 1028, 1046, 1047, 1053, 1057, 1058, 
1071, 1073, 1075, 1084, 1085, 1093, 1097, 1102, 1105, 1114, 1115, 
1117, 1120, 1122, 1127, 1142, 1151, 1164, 1184, 1198, 1205, 1207, 
1222, 1229, 1233, 1237, 1247, 1248, 1267, 1268, 1298, 1299, 1310, 
1325, 1360, 1409, 1417, 1420, 1423, 1429, 1430, 1433, 1444, 1446, 
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1452, 1456, 1457, 1459, 1461, 1464, 1482, 1483, 1485, 1487, 1489, 
1493, 1495, 1498, 1500, 1515, 1518

Fermented Black Soybeans–from The Philippines–Tau-si, Tausi, 
Tao-si, Taosi. 311, 504, 572, 626, 958, 1024, 1093, 1122, 1164, 
1298, 1299, 1310, 1325, 1429, 1430

Fermented Black Soybeans from Japan–Other Names (Tera Natto, 
Shiokara Natto, Jofukuji Natto). 23, 811, 1102, 1117

Fermented Black Soybeans, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand. 706

Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi 
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles). 28, 
968

Fermented Soyfoods and Their Fermentation (General). See also: 
Microbiology and Bacteriology–History of Early Discoveries. 102, 
736, 908, 960, 979, 1084, 1165

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter 
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou 
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi. 27, 76, 
87, 119, 163, 173, 180, 217, 218, 276, 313, 663, 700, 846, 848, 915, 
924, 926, 1101, 1142, 1184

Fermented tofu, commercial production. See Tofu, Fermented... 
Production

Fermented tofu. See Tofu, Fermented

Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thua-
nao

Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber 
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for 
the Soil

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant 
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders 
of Soybeans (Including Chlorosis). 77, 248, 324, 392, 436, 574, 
700, 708

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 115, 208, 249, 312, 313, 460, 656

Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value 
Added Uses (Not Including Livestock Feeds) and Solutions to 
Disposal Problems. 118, 544, 652, 789, 790, 837, 1498

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk 
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue, 
Dou-fu-zha (Pinyin). 69, 87, 115, 116, 118, 127, 134, 143, 144, 150, 
179, 197, 202, 208, 249, 255, 267, 278, 295, 300, 312, 313, 330, 
350, 351, 420, 437, 438, 460, 473, 496, 542, 544, 575, 625, 631, 
652, 656, 660, 677, 681, 683, 684, 715, 727, 728, 746, 758, 774, 
789, 790, 791, 799, 806, 811, 828, 837, 838, 846, 849, 868, 883, 
889, 899, 900, 901, 911, 915, 916, 924, 925, 926, 945, 957, 972, 

1008, 1010, 1013, 1019, 1044, 1057, 1058, 1069, 1076, 1101, 1102, 
1115, 1116, 1117, 1119, 1120, 1128, 1136, 1146, 1184, 1207, 1224, 
1231, 1232, 1237, 1292, 1332, 1360, 1366, 1368, 1369, 1376, 1387, 
1388, 1389, 1392, 1396, 1397, 1398, 1405, 1410, 1423, 1429, 1431, 
1440, 1449, 1452, 1458, 1466, 1475, 1476, 1483, 1485, 1498, 1504, 
1516, 1518

Fiber–Presscake, Residue or Dregs from Making Soy Sauce. 311, 
473, 660

Fiber–Seventh-day Adventist Writings or Products (Especially 
Early) Related to Dietary Fiber. 139, 1216, 1328

Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other 
Uses of Soybean Hulls. 150, 161, 276, 671, 736, 891, 908, 1038, 
1041, 1131, 1142, 1237, 1360, 1523

Fiber, Soy–Bran–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 150, 161, 276, 1041

Fiber, Soy–General, for Food Use (Specifi c Type Unknown). 257, 
1449

Fiber. See Carbohydrates–Dietary Fiber

Fibers (Artifi cial Wool or Textiles Made from Spun Soy Protein 
Fiber, Including Azlon, Soylon, and Soy Silk / Soysilk)–Industrial 
Uses of Soy Proteins. 321, 325, 1194, 1387

Fiji. See Oceania–Fiji

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, and 
Other Seafood-like Products

Fitness. See Physical Fitness, Physical Culture, and Exercise

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang 
Toufukan / Wuxiang Doufugan)

Flakes, from whole soybeans. See Whole Soy Flakes

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the 
Oligosaccharides Raffi nose and Stachyose in Soybeans), by Fiber, 
or by Lactose in Milk. 4, 232, 233, 355, 600, 637, 647, 671, 711, 
720, 742, 750, 765, 815, 819, 894, 906, 920, 972, 974, 1074, 1100, 
1110, 1188, 1218, 1250, 1279, 1313, 1342, 1375, 1381, 1387

Flavor Problems and Ways of Solving Them (Especially Beany Off-
Flavors in Soy Oil, Soymilk, Tofu, Whole Dry Soybeans, or Soy 
Protein Products, and Ways of Masking or Eliminating Them). 107, 
113, 116, 118, 127, 130, 169, 249, 259, 262, 282, 345, 392, 446, 
462, 473, 487, 493, 494, 503, 575, 578, 682, 735, 749, 970, 1010, 
1041, 1094, 1099, 1131, 1206, 1217, 1288, 1290, 1312, 1358, 1374, 
1376, 1422, 1455, 1459

Flax plant or fl axseed. See Linseed Oil, Linseed Cake / Meal, or the 
Flax / Flaxseed Plant

Flint, James. Translator, Agent and Resident Administrator 
(Supercargo) in China of the East India Company (England) in the 
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Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel 
Bowen. 34, 35, 1324

Flour, cottonseed. See Cottonseed Flour

Flour, soy. See Soy Flour

Fluoridation of Municipal Drinking Water with Fluorine. 1335

Fodder, soybean. See Feeds / Forage from Soybean Plants or Full-
Fat Seeds

Food Production and Distribution Administration of USDA. See 
United States Department of Agriculture (USDA)–War Food 
Administration (WFA)

Food and Drug Administration (FDA, U.S. Dept. of Health and 
Human Services). 164, 953, 1155, 1236, 1256, 1335, 1436, 1440

Food for Life (Illinois). 761

Food uses of soybeans in the USA, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

Food uses of soybeans, breeding for. See Variety Development, 
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans 
for Food Uses

Foodservice and institutional feeding or catering. See School Lunch 
Program

Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds / 
Forage from Soybean Plants or Full-Fat Seeds

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman, 
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse. 240, 
248, 268, 274, 279, 288, 301, 304, 321, 335, 337, 339, 376, 411, 
454, 502, 646, 1323, 1523

Foreign Agricultural Service of USDA. See United States 
Department of Agriculture (USDA)–Foreign Agricultural Service 
(FAS)

Formulas (early) for basic food ingredients. See Cookery Books

Foundry cores, binder. See Binder for Sand Foundry Cores

Fouts Family of Indiana–Incl. Taylor Fouts (1880-1952), His 
Brothers Noah Fouts (1864-1938) and Finis Fouts (1866-1943), 
Their Soyland Farm (1918-1928), and Their Father Solomon Fouts 
(1826-1907). 454

France. See Europe, Western–France

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages

French Oil Mill Machinery Co. (Piqua, Ohio). Maker of Soybean 
Crushing Equipment. Also Named French Oil Machinery Co. 608

Frozen desserts, non-dairy. See Soy Ice Cream

Frozen tofu. See Tofu, Frozen or Dried-Frozen

Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd. 661

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural 
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp. 
Name Changed to Blue Planet Foods in 2004. 723

Functional Foods, Nutraceuticals / Nutriceuticals, Designer Foods, 
or Medicinal Foods. 1350, 1377, 1387

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901 
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in 
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds 
International by 1983. 274, 298, 332, 340, 403, 405, 480, 575

Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian 
Pioneer Worldwide, and in India and England. 275, 288, 289, 562, 
794, 1049

Ganmodoki. See Tofu, Fried

Gas, intestinal. See Flatulence or Intestinal Gas

Gene banks. See Germplasm Collections and Resources, and Gene 
Banks

Genealogy and Family History. See Also: Obituaries, Biographies. 
5, 24, 40, 42, 137, 150, 163, 301, 302, 327, 336, 629, 789, 790, 907, 
954, 983, 985, 1057, 1097, 1146, 1183, 1246, 1323, 1334, 1344, 
1365, 1401, 1423, 1452, 1485, 1498, 1518

General Mills, Inc. (Minneapolis, Minneapolis). 608, 982, 1322

Genetic Engineering, Biotechnology (Biotech), and Transgenic 
Plants. 1387, 1411, 1428

Genetics, soybean. See Breeding of Soybeans and Classical 
Genetics

Germany. See Europe, Western–Germany

Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Germplasm Collections and Resources, Gene Banks, and Seed 
Stores. 890, 1144, 1315

Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). See 
also: Julian, Percy. 268, 454, 527, 646, 736, 908

Global Protein Foods (Valley Cottage, New York; and Newark, 
New Jersey). And Parent Company, Kyoto Tanpaku K.K. of Kyoto, 
Japan. 1407, 1512

Gluten. See Wheat Gluten
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Glycerine, explosives made from. See Explosives Made from 
Glycerine

Glycine soja. See Wild Annual Soybean

Glycine species, wild perennial. See Wild, Perennial Relatives of 
the Soybean

Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as 
Feed. 1232

Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid 
Function and Cause Goiter). 4, 530, 537, 628, 1250, 1328

Golbitz, Peter. See Soyatech (Bar Harbor, Maine)

Government policies and programs effecting soybeans. See Policies 
and programs

Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Graham, Sylvester (1794-1851). American Health Reformer and 
Vegetarian (Actually Vegan) (New York). 139

Grain Farmers of Ontario (GFO). See Ontario Soybean Growers 
(Canada)

Granules, from whole soybeans. See Whole Soy Flakes

Granum. See Natural Foods Distributors and Master Distributors in 
the USA–Janus

Grazing green soybean plants. See Feeds / Forage from Soybean 
Plants–Pasture, Grazing or Foraging

Green Manure, Use of Soybeans as, by Plowing / Turning In 
/ Under a Crop of Immature / Green Soybean Plants for Soil 
Improvement. 83, 150, 162, 187, 238, 241, 433, 463, 485, 578, 633, 
665

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment 
Used for Harvesting or Picking, Sorting, Cleaning, and / or 
Shelling, Threshing, or Depodding. 402, 906

Green Vegetable Soybeans–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 132, 187, 196, 206, 
207, 231, 238, 298, 303, 326, 340, 402, 405, 639, 681, 1127, 1311, 
1345

Green Vegetable Soybeans–Horticulture–How to Grow as a Garden 
Vegetable or Commercially. 87, 189, 303, 394, 407, 420, 495, 525, 
575, 627, 631, 633, 683, 684, 708, 746, 781, 842, 859, 889, 901, 
1081, 1241

Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible 
Soybeans, General Information About, Not Including Use As Green 
Vegetable Soybeans. 409, 697, 820, 970, 1092, 1106, 1315, 1345, 
1415, 1425

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as 
Food or Medicine. Called Huo in Chinese. 12, 13, 25, 29, 60, 84, 
160, 217, 250, 503, 544, 1038, 1194

Green Vegetable Soybeans–Marketing of. 1348, 1455

Green Vegetable Soybeans–Soybean Seedlings or Their Leaves 
Served as a Tender Vegetable. Called Doumiao or Tou Miao in 
Chinese. 19, 25, 217, 253, 1453

Green Vegetable Soybeans–The Word Edamame (Japanese-Style, 
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents. 187, 644, 659, 660, 
667, 672, 789, 790, 846, 979, 1102, 1237, 1332, 1339, 1348, 1366, 
1368, 1387, 1388, 1397, 1398, 1405, 1413, 1429, 1436, 1440, 1443, 
1446, 1454, 1494, 1498, 1499

Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or 
Edible of Food-Grade Soybeans, General Information About, 
Including Use As Green Vegetable Soybeans. 187, 203, 298, 326, 
332, 340, 369, 392, 394, 402, 405, 407, 412, 416, 420, 421, 439, 
441, 532, 541, 544, 575, 621, 627, 631, 683, 763, 824, 906, 997, 
1189, 1276

Green Vegetable Soybeans Industry and Market Statistics, Trends, 
and Analyses–By Geographical Region. 321, 759

Green Vegetable Soybeans, Usually Grown Using Vegetable-Type 
Soybeans. 40, 41, 61, 65, 71, 83, 84, 85, 87, 93, 108, 110, 115, 116, 
118, 131, 132, 140, 150, 167, 168, 169, 172, 179, 181, 182, 187, 
189, 194, 196, 197, 199, 200, 202, 203, 206, 207, 219, 227, 231, 
235, 237, 238, 241, 246, 248, 249, 250, 251, 255, 258, 267, 274, 
282, 283, 298, 300, 301, 303, 304, 306, 311, 313, 315, 316, 319, 
321, 322, 324, 326, 330, 332, 333, 338, 340, 345, 350, 351, 353, 
366, 369, 372, 373, 376, 378, 389, 391, 392, 394, 396, 398, 399, 
400, 401, 402, 405, 407, 408, 412, 416, 420, 421, 423, 433, 434, 
436, 438, 439, 441, 451, 454, 459, 461, 463, 464, 467, 470, 472, 
475, 477, 479, 482, 485, 488, 492, 493, 494, 495, 496, 500, 503, 
504, 508, 513, 523, 525, 531, 532, 533, 537, 541, 544, 565, 569, 
572, 575, 578, 583, 595, 625, 627, 631, 633, 639, 643, 644, 646, 
648, 649, 655, 659, 660, 663, 667, 672, 676, 677, 681, 683, 684, 
689, 690, 699, 700, 702, 703, 708, 715, 719, 727, 730, 734, 736, 
743, 746, 755, 758, 759, 760, 763, 770, 773, 780, 781, 789, 790, 
791, 794, 796, 806, 811, 813, 818, 824, 828, 838, 842, 846, 849, 
850, 868, 869, 886, 887, 888, 889, 890, 896, 899, 901, 904, 905, 
906, 908, 909, 911, 912, 913, 915, 920, 925, 926, 927, 935, 959, 
965, 969, 978, 979, 993, 997, 998, 1003, 1010, 1012, 1022, 1028, 
1046, 1047, 1057, 1058, 1076, 1078, 1081, 1091, 1096, 1097, 1102, 
1105, 1117, 1122, 1127, 1128, 1136, 1144, 1157, 1164, 1167, 1169, 
1172, 1182, 1184, 1189, 1197, 1202, 1207, 1233, 1237, 1238, 1241, 
1276, 1300, 1311, 1323, 1332, 1337, 1339, 1348, 1366, 1368, 1375, 
1376, 1387, 1388, 1389, 1391, 1396, 1397, 1398, 1399, 1402, 1405, 
1406, 1409, 1410, 1413, 1414, 1417, 1420, 1423, 1429, 1436, 1440, 
1443, 1446, 1448, 1449, 1451, 1452, 1453, 1454, 1455, 1456, 1457, 
1463, 1473, 1483, 1485, 1486, 1494, 1498, 1499, 1500, 1504, 1506, 
1515, 1516, 1518, 1523

Green soybeans. See Soybean Seeds–Green
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Griffi th Laboratories (Chicago and Alsip, Illinois). 746, 889

Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. Japanese-
Style

Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark 
Roasted with Dry Heat, Full-Fat) and Grits

Groundnuts. See Peanut, Peanuts

Growth regulators / substances -. See Soybean–Growth Regulators 
/ Substances

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos

HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or 
Semi-Fermented)

Haage & Schmidt (Erfurt, Germany). 101

Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt

Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodenkultur, 
Vienna, Austria). 70, 71, 117, 137, 143, 144, 150, 493

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food 
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov. 
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods. 
257, 749, 900, 945

Hamanatto / Hamananatto. See Hamanatto Fermented Black 
Soybeans–from Japan

Hamanatto Fermented Black Soybeans–from Japan. In Japan called 
Hamanatto or (formerly) Hamananatto. 150, 156, 162, 164, 196, 
227, 234, 288, 599, 612, 621, 654, 659, 660, 661, 702, 743, 789, 
791, 796, 844, 846, 849, 852, 966, 979, 1022, 1024, 1084, 1093, 
1097, 1102, 1105, 1115, 1122, 1237, 1248, 1360, 1417, 1483, 1498, 
1500

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg, 
Germany)

Harrison, D.W. (M.D.), and Africa Basic Foods (Uganda). 1196

Hartz (Jacob) Seed Co. (Stuttgart, Arkansas). Founded by Jacob 
Hartz, Sr. (1888-1963) in 1942. Continued by Jake Hartz, Jr. 
(1920- ). Acquired by Monsanto in April 1983. Headquarters at Des 
Moines, Iowa, since Jan. 1998. 1133, 1134, 1345, 1347, 1359, 1374, 
1401, 1417

Harvesting and Threshing Soybeans (Including Use of Chemical 
Defoliation and Defoliants to Facilitate Harvesting). 73, 87, 116, 
119, 143, 144, 150, 153, 196, 206, 238, 241, 248, 277, 315, 324, 
325, 401, 454, 485, 541, 700, 708, 795, 826, 842, 848, 901, 1199, 
1311, 1330

Harvey’s Sauce / Harvey Sauce (Soy Sauce Was Long a Major 
Ingredient). 767

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and 
lecturer in Los Angeles, California. 257, 267, 379, 391, 432, 477

Hawaii. See United States–States–Hawaii

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay

Hayes Ashdod Ltd. (renamed Solbar Hatzor Ltd. in April 1987) and 
Hayes General Technology (Israel). 1038

Healing arts, alternative. See Medicine–Alternative

Health–Domestic science. See Domestic Science / Home 
Economics Movement in the United States

Health Foods–Manufacturers. 164, 244, 274, 350, 351, 454, 771

Health Foods Distributors and Wholesalers–General and Other 
(1890s to 1960s). 557, 656, 710

Health Foods Movement and Industry in the United States–General 
(Started in the 1890s by Seventh-day Adventists). 220, 254, 372, 
455, 539, 569, 579, 613, 623, 628, 656, 747, 945, 973, 999

Health Foods Restaurants, Cafeterias, and Cafés / Cafes (1890s to 
1960s). 616

Health Foods Stores / Shops (mostly USA)–Early (1877 to 1970s). 
257, 274, 379, 406, 437, 454, 481, 557, 571, 616, 646, 697, 740, 
771, 821, 840, 1398

Health Valley (Los Angeles, then Montebello, California). Acquired 
by Natural Nutrition Group. Acquired by Hain Food Group of 
Uniondale, New York, on 18 May 1999. 945

Health and Dietary / Food Reform Movements, especially from 
1830 to the 1930s. 494, 595, 1060

Health claims. See Claim or Claims of Health Benefi ts–Usually 
Authorized by the FDA

Health foods distributors and wholesalers. See Balanced Foods, Inc. 
(New York City, and New Jersey), Kahan & Lessin Co. (California)

Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El 
Molino Mills

Health foods movement in Los Angeles, California. See Baker, Bill, 
Bragg, Paul Chappius, Carque, Otto, Cubbison, Sophie, El Molino 
Mills, Hauser, Gayelord, Irvine, Clarke

Heart disease and diet. See Cardiovascular Disease, Especially 
Heart Disease and Stroke

Hemagglutinins (Lectins or Soyin) (Proteins Which Agglutinate 
Red Blood Cells). 418, 806, 1188, 1250, 1374

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa). 4, 
65, 160
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Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or 
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana 
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT 
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp 
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of 
plantain). 21, 32, 65, 100, 105, 139, 1141, 1198, 1276, 1430, 1493

Henselwerk GmbH (Magstadt near Stuttgart, Germany). 867, 873, 
1251

Herbicides. See Weeds–Control and Herbicide Use

Hexane. See Solvents

Higashimaru. See Soy Sauce Companies (Asia)

Higeta. See Soy Sauce Companies (Asia)

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods 
America Corporation (Los Angeles, California)

Historical–Documents (Published After 1923) About Soybeans or 
Soyfoods Before 1900. 1444, 1445, 1456, 1503

Historical–Documents about Food Uses of Soybeans in the USA 
before 1900. 34, 55

Historical–Documents on Soybeans or Soyfoods Published Before 
1900. 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 
20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 34, 35, 36, 37, 38, 
39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 
57, 58, 59, 60

Historical–Documents on Soybeans or Soyfoods Published from 
1900 to 1923. 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 
75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 
93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 
108, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 
123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 
136, 137, 138, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 
149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159, 160

Historical–Earliest Commercial Product Seen of a Particular Type 
or Made in a Particular Geographic Area. 543, 1289, 1309

Historical–Earliest Document Seen Containing a Particular Word, 
Term, or Phrase. 4, 18, 23, 25, 34, 42, 43, 52, 55, 61, 68, 71, 72, 74, 
88, 89, 92, 103, 115, 116, 127, 137, 139, 140, 141, 150, 161, 164, 
171, 187, 206, 227, 231, 236, 238, 259, 274, 276, 303, 306, 326, 
366, 392, 413, 420, 432, 438, 454, 460, 525, 530, 533, 572, 587, 
600, 636, 639, 656, 681, 727, 728, 743, 760, 789, 790, 806, 817, 
840, 853, 860, 883, 894, 1069, 1100, 1498, 1504

Historical–Earliest Document Seen That Mentions a Particular 
Soybean Variety. 298, 315, 332, 340, 402

Historical–Earliest Document Seen of a Particular Type. 34, 180

Historical–Earliest Document Seen on a Particular Geographical 

Area–a Nation / Country, U.S. State, Canadian Province, or 
Continent. 43, 73, 101, 119, 149, 238, 1289, 1309

Historical–Earliest Document Seen on a Particular Subject. 4, 7, 9, 
12, 16, 18, 21, 26, 27, 34, 37, 65, 67, 71, 74, 77, 110, 111, 115, 130, 
134, 161, 186, 217, 236, 257, 259, 278, 287, 311, 352, 355, 438, 
557, 578, 621, 625, 661, 723, 761, 846, 892, 1218

Historical–Earliest Document Seen on a Particular Subject. 13, 14, 
43, 86, 110, 118, 125, 132, 149, 158, 167, 194, 217, 313, 365, 376, 
491, 543, 645, 876, 1127

Historically Important Events, Trends, or Publications. 25, 27, 87, 
239, 278, 360, 663, 1198, 1236, 1499, 1513

History–Chronology. See Chronology / Timeline

History of medicine. See Medicine–History

History of the Soybean–Myths and Early Errors Concerning Its 
History. 117, 119, 127, 502, 531

History. See also Historical–Earliest..., Biography, Chronology / 
Timeline, and Obituaries. 17, 42, 65, 67, 71, 77, 83, 84, 87, 101, 
107, 117, 118, 119, 127, 132, 140, 143, 144, 149, 150, 158, 162, 
169, 171, 180, 196, 248, 268, 275, 277, 288, 289, 301, 312, 313, 
324, 330, 341, 350, 351, 414, 454, 455, 465, 468, 484, 488, 494, 
531, 541, 585, 595, 618, 651, 652, 654, 655, 659, 660, 661, 662, 
673, 681, 690, 700, 705, 735, 736, 789, 790, 793, 805, 806, 881, 
886, 893, 899, 902, 907, 908, 911, 924, 925, 926, 954, 958, 961, 
972, 977, 982, 984, 985, 1001, 1008, 1010, 1015, 1018, 1036, 1049, 
1057, 1058, 1090, 1098, 1108, 1122, 1127, 1136, 1194, 1198, 1207, 
1221, 1230, 1246, 1277, 1287, 1291, 1292, 1308, 1314, 1321, 1322, 
1323, 1324, 1344, 1352, 1369, 1407, 1411, 1412, 1423, 1437, 1438, 
1445, 1452, 1456, 1459, 1467, 1484, 1485, 1498, 1502, 1503, 1504, 
1510, 1513, 1518, 1523

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen. 
Formerly Suzuki Shoten (Suzuki & Co.). 661

Hoisin / Haisien Sauce. 528, 617, 645, 666, 668, 688, 706, 762, 
798, 838, 839, 905, 965, 998, 1047, 1080, 1114, 1151, 1205, 1222, 
1257, 1298, 1420, 1429, 1433, 1446, 1461, 1464

Holland. See Europe, Western–Netherlands

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden). 
Soybean Breeder for the Far North. 498, 781, 1276, 1425

Home Economics, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Home economics movement. See Domestic Science / Home 
Economics Movement in the United States

Homemade black bean sauce. See Black Bean Sauce, Homemade–
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How to Make at Home or on a Laboratory or Community Scale, by 
Hand

Homemade fermented black soybean. See Fermented Black 
Soybeans, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade miso. See Miso, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade peanut butter. See Peanut Butter, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade soy fl our. See Soy Flour, Homemade–How to Make at 
Home or on a Laboratory or Community Scale, by Hand

Homemade soy sauce (including shoyu). See Soy Sauce (Including 
Shoyu), Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand

Homemade soy sprouts. See Soy Sprouts, Homemade–How to 
Grow at Home or on a Laboratory Scale, by Hand

Homemade soymilk. See Soymilk, Homemade–How to Make at 
Home or on a Laboratory or Community Scale

Homemade soynut butter. See Soynut Butter, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade soynuts. See Soynuts–How to Make at Home or on a 
Laboratory Scale, by Hand

Homemade tempeh. See Tempeh, Homemade–How to Make at 
Home or on a Laboratory Scale, by Hand

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to 
Make at Home or on a Laboratory Scale, by Hand

Homemade tofu. See Tofu, Homemade–How to Make at Home or 
on a Laboratory or Community Scale, by Hand

Homemade yuba. See Yuba, Homemade–How to Make at Home or 
on a Laboratory Scale, by Hand

Honeybees. See Bees

Honeymead (Mankato, Minnesota)–Cooperative. 659

Hong Kong. See Asia, East–Hong Kong

Hormones from soybeans. See Sterols or Steroid Hormones

Horse bean. See Broad Bean (Vicia faba)

Horses, Mules, Donkeys or Asses Fed Soybeans, Soybean Forage, 
or Soybean Cake or Meal as Feed. 11, 29, 65, 68, 70, 72, 79, 106, 
145

Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath 
Laboratories. See also Soya Corporation of America and Dr. 

Armand Burke. 167, 168, 169, 175, 200, 204, 236, 274, 370, 454, 
585

House Foods America Corporation (Los Angeles, California). 
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc. 1024, 
1098

Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato 
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany), 
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern 
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten, 
Germany), and KMK (Kurhessische Molkerei Kassel). 1112, 1123, 
1252

Hulls, soybean, uses. See Fiber, Soy

Human Nutrition–Clinical Trials. 71, 150, 168, 250, 259, 281, 299, 
573, 654, 726, 734, 736, 908, 932, 1139, 1434

Hunger, Malnutrition, Famine, Food Shortages, and Mortality 
Worldwide. 127, 361, 789, 790, 813, 887, 925, 926, 1057, 1081, 
1280, 1423, 1452, 1485, 1498, 1518

Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos 
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean, 
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean. 
Chinese–Biandou (W.-G. Pien Tou). 4, 8, 12, 52, 64, 77, 119, 537, 
727, 728, 925, 926, 1276

Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic 
Presses

Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry 
and Market Statistics, Trends, and Analyses–By Geographical 
Region. 224, 306, 479

Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin. 
168, 169, 274, 304, 454, 737

Hydrogenation. See Margarine, Shortening, Trans Fatty Acids, 
Vanaspati, also Margarine and Shortening

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid 
Aminos

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy Non-
Dairy Relatives

Ice cream, soy. See Soy Ice Cream

Identity Preserved / Preservation. 1337, 1342, 1348, 1406, 1411, 
1428, 1443

IITA (Nigeria). See International Institute of Tropical Agriculture 
(IITA) (Ibadan, Nigeria)

Illinois, University of (Urbana-Champaign, Illinois). Soyfoods 
Research & Development. 399, 421, 453, 525, 530, 541, 763, 819, 
960, 1413
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Illinois. See United States–States–Illinois

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps 
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil. 65, 
70, 84, 160, 162, 253

Illustrations (Often Line Drawings) Published before 1924. See also 
Photographs. 7, 11, 28, 37, 40, 42, 43, 53, 75, 77, 87, 89, 92, 95, 
105, 110, 143, 144, 153, 155

Illustrations Published after 1923. See also Photographs. 163, 217, 
257, 289, 397, 410, 433, 441, 463, 468, 509, 528, 563, 571, 584, 
594, 666, 723, 730, 731, 738, 741, 749, 754, 760, 778, 789, 790, 
805, 812, 814, 835, 847, 857, 863, 911, 916, 924, 925, 926, 941, 
956, 993, 999, 1000, 1027, 1044, 1061, 1069, 1076, 1096, 1102, 
1123, 1195, 1216, 1261, 1262, 1263, 1272, 1285, 1313, 1336, 1344, 
1358, 1409, 1422, 1429, 1430, 1438, 1459, 1467, 1484, 1493, 1498

Implements, agricultural. See Machinery (Agricultural), 
Implements, Equipment and Mechanization

Important Documents #1–The Very Most Important. 2, 4, 7, 9, 12, 
16, 18, 21, 25, 26, 27, 34, 40, 43, 55, 65, 67, 71, 73, 74, 77, 87, 88, 
92, 101, 110, 111, 115, 117, 118, 119, 125, 127, 130, 132, 134, 137, 
139, 146, 149, 150, 161, 164, 167, 168, 169, 180, 186, 187, 206, 
217, 224, 227, 236, 238, 251, 254, 257, 259, 263, 277, 278, 279, 
287, 298, 311, 313, 315, 326, 332, 340, 355, 376, 402, 432, 438, 
441, 454, 465, 514, 525, 530, 533, 557, 578, 587, 625, 661, 663, 
681, 702, 718, 723, 736, 743, 745, 761, 789, 790, 791, 801, 846, 
848, 877, 892, 924, 925, 926, 941, 986, 1001, 1037, 1073, 1074, 
1096, 1144, 1179, 1194, 1203, 1218, 1233, 1352, 1395, 1437, 1444, 
1490, 1504, 1513

Important Documents #2–The Next Most Important. 23, 37, 42, 61, 
66, 68, 70, 85, 89, 103, 116, 140, 141, 154, 155, 163, 181, 189, 194, 
196, 217, 218, 231, 248, 253, 268, 274, 275, 276, 288, 289, 306, 
365, 366, 369, 392, 413, 418, 420, 460, 478, 479, 487, 494, 498, 
504, 510, 532, 572, 573, 575, 592, 600, 609, 626, 631, 636, 637, 
639, 656, 677, 683, 684, 691, 760, 785, 806, 817, 857, 867, 883, 
894, 911, 1024, 1057, 1060, 1069, 1092, 1100, 1102, 1105, 1236, 
1270, 1287, 1310, 1315, 1329, 1342, 1423, 1452, 1485, 1498, 1518, 
1520

Imports. See Trade of Soybeans, Oil & Meal, or see Individual 
Soyfoods Imported

INARI, Ltd. See Sycamore Creek Co.

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. 779, 932, 1186

India. See Asia, South–India

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Indian Institute of Science. See Asia, South–India. Work of the 
Indian Institute of Science (Bangalore) with Soyabeans in India

Indiana Soy Pioneers. See Central Soya Co., Fouts Family, Meharry

Indiana. See United States–States–Indiana

Indonesia. See Asia, Southeast–Indonesia

Indonesian restaurants outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy 
Ingredients Used in Indonesian-Style Recipes Restaurants Outside 
Japan

Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology

Indonesian-style fermented soybean paste. See Tauco–Indonesian-
Style Fermented Soybean Paste

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or 
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap) 
Ketchup / Catsup

Indonesians Overseas, Especially Work with Soy. 609

Industrial Uses of Soy Oil (General). 101, 117, 140, 170, 222, 250, 
303, 306, 318, 321, 329, 339, 414, 578, 639

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith, 
Sojalith, Cosmetics (Lotions and Soaps), Rubber Substitutes, 
Insecticides, etc. See also Culture Media as for Antibiotics Industry. 
143, 144, 162, 199, 222, 239, 253, 274, 306, 318, 324, 328, 329, 
339, 349, 414, 639, 665

Industrial Uses of Soybeans (General Non-Food, Non-Feed). 158, 
189, 200, 258, 265, 269, 277, 301, 324, 401, 416, 430, 433, 434, 
436, 463, 493, 580, 650, 886, 1037

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–By Geographical Region. 
224, 306, 1229

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and 
Market Statistics, Trends, and Analyses–Larger Companies (Ford 
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co., 
ADM, General Mills, etc.). 454

Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt 
Preservation Agents, Caulking Compounds, Artifi cial Leather, and 
Other Minor or General Uses, Ink for Printing, Paints, Varnishes, 
Enamels, Lacquers, and Other Protective / Decorative Coatings, 
Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)

Industrial uses of soy oil as a non-drying oil. See Lubricants, 
Lubricating Agents, and Axle Grease for Carts

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying 
Applications (As in Hot-Melt Glues or the Curing Component of 
Epoxy Glues)
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Industrial uses of soy proteins (including soy fl our). See Adhesives 
or Glues for Plywood, Other Woods, Wallpaper, or Building 
Materials

Industrial uses of soy proteins. See Fibers (Artifi cial Wool or 
Textiles Made from Spun Soy Protein Fibers, Including Azlon, 
Soylon, and Soy Silk / Soysilk), Paints (Especially Water-Based 
Latex Paints), Paper Coatings or Sizings, or Textile Sizing, Plastics 
(Including Molded Plastic Parts, Plastic Film, Disposable Eating 
Utensils and Tableware–From Spoons to Plates, and Packaging 
Materials)

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic 
Movement, and the Farm Chemurgic Council (USA, 1930s to 
1950s) Including, Lecithin, Soy–Industrial Uses, New Uses 
Movement (USA, starting 1987), Successor to the Farm Chemurgic 
Movement (1930s to 1950s), Soybean Meal / Cake, Fiber (as from 
Okara), or Shoyu Presscake as a Fertilizer or Manure for the Soil

Industry and Market Analyses and Statistics–Market Studies. 848, 
975, 978, 988, 1024, 1098, 1106, 1260

Infant Foods and Infant Feeding, Soy-based. See Also Infant 
Formulas, Soy-based. 93, 146, 164, 169, 171, 238, 241, 268, 321, 
416, 780, 846, 899, 1136, 1158, 1237

Infant Formula / Formulas, Soy-based, Including Effects on Infant 
Health (Alternatives to Milk. Usually Fortifi ed and Regulated. 
Since 1963 Usually Made from Soy Protein Isolates). 71, 158, 259, 
274, 573, 687, 920, 946, 1368, 1398, 1448

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in 
China or Chinese Cultures. 537

Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City, New York). 722, 738

Information, computerized. See Computerized Databases and 
Information Services, and Websites, Websites or Information on the 
World Wide Web or Internet

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil. 137, 
160, 224, 227, 253, 263, 268, 328, 1194

Inoculum / inocula of nitrogen fi xing bacteria for soybeans. See 
Nitrogen Fixing Cultures

Insects–Pest Control. See also: Integrated Pest Management. 87, 
121, 150, 206, 275, 288, 289, 306, 315, 326, 331, 433, 454, 463, 
485, 544, 700, 806, 827, 828, 848, 1089, 1090, 1091, 1177

Intercropping–use of soybeans in. See Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping

International Institute of Agriculture (IIA) (Rome). 288

International Institute of Tropical Agriculture (IITA) (Ibadan, 
Nigeria). 773, 1144, 1186

International Nutrition Laboratory. See Miller, Harry W. (M.D.) 
(1879-1977)

International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union, founded 1889), and 
Other International Vegetarian Societies, Conferences, Congresses, 
and Unions. 784

International soybean programs. See Asian Vegetable R&D Center 
(AVRDC, Taiwan), INTSOY–International Soybean Program (Univ. 
of Illinois, Urbana, Illinois), International Institute of Agriculture 
(IIA) (Rome), International Institute of Tropical Agriculture (IITA) 
(Ibadan, Nigeria), United Nations (Including UNICEF, FAO, 
UNDP, UNESCO, and UNRRA) Work with Soy

Internet. See Websites or Information on the World Wide Web

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and 
Reforming (L. Acidophilus, Bifi dus, L. Bulgaricus etc.). 171, 259, 
628, 894

INTSOY–International Soybean Program (Univ. of Illinois, Urbana, 
Illinois). Founded July 1973. 779, 932, 1186

Introduction of Soybeans (as to a Nation, State, or Region, with P.I. 
Numbers for the USA) and Selection. 34, 61, 68, 70, 91, 111, 112, 
125, 137, 150, 193, 238, 241, 303, 494, 1425

Introduction of foreign plants to the USA. See United States 
Department of Agriculture (USDA)–Section of Foreign Seed and 
Plant Introduction

Iodine number. See Soy Oil Constants–Iodine Number

Iowa State University / College (Ames, Iowa), and Univ. of Iowa 
(Iowa City). 305, 717, 1009, 1160, 1172, 1201, 1413

Iowa. See United States–States–Iowa

Iron Availability, Absorption, and Content of Soybean Foods and 
Feeds. 186, 225, 310, 1005

Irvine, Clarke (1893-1975). Founder, Editor, and Publisher 
of California Health News (1933-1937, newspaper), Health 
News (1937-1942, newspaper), and Let’s Live (1942 to Present, 
magazine). 386

Island Spring, Inc. (Vashon, Washington). 952, 1024, 1098

Isofl avone or Phytoestrogen Content of Soyfoods, Soy-based 
Products, Soy Ingredients, and Soybean Varieties (Esp. Genistein, 
Daidzein, and Glycitein). 829, 1009, 1050, 1132, 1256, 1288, 1402

Isofl avones (Soy) Industry and Market Statistics, Trends, and 
Analyses–Individual Companies. 1350, 1372, 1377, 1395

Isofl avones in soybeans and soyfoods. See Estrogens, Incl. 
Genistein, Daidzein, etc.

Isofl avones. See Estrogens (in Plants–Phytoestrogens, Especially 
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in Soybeans and Soyfoods), Including Isofl avones (Including 
Genistein, Daidzein, Glycetein, Coumestrol, Genistin, and Daidzin)

Isolated soy proteins. See Soy Proteins–Isolates

Israel. See Asia, Middle East–Israel and Judaism

Ito San soybean variety. See Soybean Varieties USA–Ito San

Ivory Coast. See Africa–Côte d’Ivoire

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean 
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely). 
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles). 21, 29, 
52, 537, 563, 727, 728, 925, 926

Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang 
/ Toenjang / Doen Jang / Daen Chang (Soybean Miso), and 
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang / 
Kochu Chang (Red-Pepper and Soybean Paste). 62, 111, 513, 598, 
615, 670, 698, 759, 778, 789, 796, 827, 852, 877, 936, 998, 1080, 
1087, 1089, 1147, 1184, 1192, 1234, 1237, 1327, 1429, 1460, 1472, 
1478, 1484, 1491, 1497, 1502, 1507, 1508

Janus Natural Foods (Seattle, Washington). And Granum. 761

Japan–Shokuhin Sogo Kenkyujo. See National Food Research 
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Japan. See Asia, East–Japan

Japanese Overseas, Especially Work with Soy or Macrobiotics. 73, 
162, 326, 543, 544, 682, 710, 731, 738, 757, 957, 1024, 1098, 1301, 
1407, 1470, 1523

Japanese Soybean Types and Varieties–Early, with Names. 52, 68, 
70, 72, 150, 187, 298, 332

Japanese restaurants outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu, 
Flavored / Seasoned and Baked, Grilled, Braised or Roasted. 1044

Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled, 
Grilled, Braised or Roasted

Jiang (Chinese-Style Fermented Soybean Paste), Made with a 
Signifi cant Proportion of Wheat or Barley. 21, 26, 160

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean 
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes 
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia. 
4, 6, 7, 9, 11, 12, 13, 14, 18, 21, 23, 24, 25, 26, 27, 32, 38, 54, 69, 
87, 101, 108, 119, 131, 137, 160, 173, 219, 276, 285, 514, 528, 645, 
666, 688, 700, 762, 816, 905, 968, 1053, 1142, 1222, 1417, 1444, 
1456, 1459, 1487, 1500

Jiang–Early Non-Soy Pase Made with Meat or Fish in China or 

Japan. 6, 7

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called 
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia. 
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated 
to Barley). 37, 65, 151, 1328, 1429

Johnson Family of Stryker, Williams County, Ohio. Including (1) 
Edward Franklin “E.F. Soybean” Johnson (1889-1961) of Johnson 
Seed Farms (Stryker, Ohio), Delphos Grain and Soya Processing 
Co. (Ohio), and Ralston Purina Company (Missouri); (2) Elmer 
Solomon Johnson (1879-1920); (3) Perhaps E.C. Johnson and Hon. 
Solomon Johnson (1850-1918). 245, 480

Jonathan P.V.B.A. (Kapellen, Belgium). 1204, 1219, 1220

Juicer–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 723, 1467

Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early 
Records Only. 723, 1467

Kaempfer, Engelbert (1651-1716)–German physician and traveler. 
150, 253

Kahan & Lessin Co. (Los Angeles then Compton, California). 
Wholesale Distributor of Health Foods and Natural Foods. Formed 
in 1945 by Merger of Two Companies Founded in 1932 and 1935 
Respectively. 557, 656, 710, 1088

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also 
spelled Kan Jang / Gan Jang. 62, 111, 500, 513, 598, 615, 622, 759, 
766, 778, 827, 845, 846, 877, 936, 1015, 1037, 1087, 1089, 1093, 
1122, 1147, 1184, 1192, 1234, 1327, 1383, 1409, 1460, 1472, 1478, 
1491, 1502, 1506, 1507

Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style 
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, 
Kétjap)

Kefi r / Kephir (Made From Dairy / Cow’s Milk). 623, 723, 747

Kefi r, soy. See Soymilk, Fermented–Soy Kefi r

Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Nut Food Co. 
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek 
Foods Was Acquired by Worthington Foods in 1960. 126, 133, 139, 
140, 141, 142, 159, 167, 171, 274, 406, 425, 439, 710, 999, 1438

Ketchup / Catsup / Catchup–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 666, 958, 1430, 1493

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup: 
Key Records Concerning the Relationship between the Two

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc. 
Word Mentioned in Document. 87, 183, 184, 217, 473, 612, 666, 
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767, 828, 845, 846, 848, 852, 915, 925, 926, 958, 1004, 1115, 1122, 
1167, 1222, 1237, 1247, 1267, 1276, 1296, 1429, 1430, 1473, 1493

Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or 
Ketchup in which Mushrooms are the Main Ingredient. 1430, 1493

Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in 
which Oysters are the Main Ingredient. 1430

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or 
Ketchup in which Tomatoes are the Main Ingredient. 1222, 1409, 
1430, 1493

Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis / 
Ketjap Manis

Kibun. See Soymilk Companies (Asia)

Kidney / Renal Function. 139

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and 
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International 
Inc., and Kikkoman Shoyu Co. 180, 510, 661, 731, 749, 757, 966, 
1015, 1024, 1056, 1151, 1241, 1267, 1487

Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with 
Dry Heat, Full-Fat) and Grits

Kinema (Whole Soybeans Fermented with Bacillus subtilis strains 
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan). 
Occasionally spelled Kenima. Close relatives are from Northeast 
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram), 
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai 
(Meghalaya). 702, 890, 1024, 1028, 1046, 1509

Kloss, Jethro (1863-1946) and his Book Back to Eden. 236, 254, 
274, 312, 802, 999, 1000, 1044, 1216, 1328

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their 
Authors

Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans 
Fermented with a Mold, Especially Aspergillus oryzae) or Koji 
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles. 25, 27, 53, 57, 
115, 119, 277, 301, 333, 349, 510, 575, 612, 660, 663, 702, 757, 
811, 841, 849, 852, 913, 926, 957, 1069, 1248, 1308, 1328, 1417, 
1430, 1433, 1444, 1488, 1493, 1500

Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak / 
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung 
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made 
with the Mold Monascus purpureus Went, and Used as a Natural 
Red Coloring Agent (as with Fermented Tofu). 21, 24, 26, 76, 119, 
963, 965, 1080, 1248, 1298, 1299, 1444, 1461, 1462

Koji, Soybean (Soybeans Fermented with a Mold, Especially 
Aspergillus oryzae), Such as Miso-dama or Meju. 9, 21, 25, 778, 
877, 936, 1117, 1147, 1295, 1327, 1460, 1478, 1502

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru / 

K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with 
Dry Heat, Full-Fat)

Korea. See Asia, East–Korea

Korean-style fermented soy sauce. See Kanjang–Korean-Style 
Fermented Soy Sauce

Korean-style fermented soybean paste. See Jang–Korean-Style 
Fermented Soybean Paste

Korean-style miso, etymology of. See Miso, Korean-Style

Korean-style natto, etymology. See Natto, Korean- Style

Korean-style natto. See Natto, Korean-Style–Chungkook-Jang / 
Chung Kook Jang / Chungkuk Jang

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy 
Ingredients Used in Korean-Style Recipes

Koreans Overseas, Especially Work with Soy. 823, 830, 952, 1015, 
1032, 1138, 1156, 1166, 1304, 1317, 1321, 1383, 1400, 1480, 1484, 
1486, 1501

Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria 
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus, 
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia 
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides). 
37, 42, 52, 151, 173, 194, 738, 751, 841, 945, 957, 1075, 1142, 
1328, 1427, 1430, 1493

Kushi, Michio and Aveline–Their Life and Work with Macrobiotics, 
and Organizations They Founded or Inspired. 738, 757, 957

Kuzu. See Kudzu or Kuzu (Pueraria...)

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept. 
1943 by Beatrice Creamery Co. 216, 224, 263, 269, 425, 480, 1015

La Sierra Industries (La Sierra, California). See Van Gundy, 
Theodore A., and La Sierra Industries

Lablab purpureus or Lablab bean. See Hyacinth Bean

Lactose Intolerance or Lactase Defi ciency. 804

Lager, Mildred (Los Angeles, California). 257, 278, 350, 351, 454, 
455, 569, 623, 646, 655, 690

Large-seeded soybeans. See Green Vegetable Soybeans–Large-
Seeded Vegetable-Type or Edible Soybeans

Latin America (General). 433, 846, 975, 1405

Latin America–Caribbean–Cuba. 125, 132, 150, 202, 207, 237, 269, 
302, 1334, 1365

Latin America–Caribbean–Dominican Republic (Santo Domingo or 
San Domingo before 1844). 846, 915
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Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe 
(consisting of two large islands–Basse-Terre and Grande-Terre) 
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La 
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands 
Antilles). 199, 1289

Latin America–Caribbean–Haiti. 846, 915

Latin America–Caribbean–Jamaica. 846, 915, 1360, 1385

Latin America–Caribbean–Lesser Antilles–Virgin Islands 
(Including British Virgin Islands and Virgin Islands of the United 
States–St. Croix, St. John, and St. Thomas), Leeward Islands 
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica, 
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher] 
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St. 
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and 
Netherlands Dependencies (Including Aruba, Curaçao or Curacao, 
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern 
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and 
Martinique and the fi ve dependencies of Guadeloupe, which are 
French Overseas Departments in the Lesser Antilles, are also called 
the French West Indies, French Antilles, or Antilles françaises. 199, 
214, 846, 915, 1289

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-
Governing Part of the USA; Named Porto Rico until 1932). 283, 
722, 1315, 1413

Latin America–Caribbean–Trinidad and Tobago. 214, 846, 915

Latin America–Caribbean or West Indies (General). 52, 131, 773

Latin America–Central America (General). Includes Mexico and 
Mesoamerica. 1126

Latin America–Central America–Costa Rica. 846, 915, 1230, 1458

Latin America–Central America–El Salvador. 507, 1292

Latin America–Central America–Guatemala. 794, 1070, 1130, 1230

Latin America–Central America–Honduras. 463, 846, 915

Latin America–Central America–Mexico–Soy Ingredients Used in 
Mexican-Style Recipes, Food Products, or Dishes Worldwide. 152, 
834, 835, 871, 991, 1008, 1010, 1027

Latin America–Central America–Mexico. 302, 454, 492, 636, 687, 
722, 789, 794, 846, 883, 884, 915, 916, 972, 976, 1006, 1008, 1010, 
1028, 1072, 1230, 1246, 1369, 1410, 1466

Latin America–Central America–Nicaragua. 241

Latin America–Central America–Panama. 846, 915, 990

Latin America–South America (General). 153, 864, 1106, 1144, 
1342, 1394

Latin America–South America–Argentina (Argentine Republic). 
150, 401, 479, 846, 915, 1239, 1329, 1406, 1469, 1475, 1476

Latin America–South America–Argentina–Soybean Production, 
Area and Stocks–Statistics, Trends, and Analyses. 479, 1406

Latin America–South America–Bolivia. 846, 915, 1159, 1230

Latin America–South America–Brazil–Soybean Production, Area 
and Stocks–Statistics, Trends, and Analyses. 1406

Latin America–South America–Brazil, Federative Republic of. 238, 
326, 479, 639, 670, 722, 789, 846, 907, 915, 972, 1019, 1239, 1279, 
1310, 1406, 1470, 1492, 1498

Latin America–South America–Chile (Including Easter Island). 303, 
846, 915, 1159, 1337

Latin America–South America–Colombia. 238, 241, 460, 479, 846, 
915, 972, 1159, 1230, 1498

Latin America–South America–Ecuador (Including the Galapagos 
Islands. Formerly also called Equator, the English translation of the 
Spanish “Ecuador”). 794, 846, 915, 972, 1159, 1369

Latin America–South America–Guyana (British Guiana before 
1966). 150, 846, 915

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning soybeans in a certain South 
American country. 238

Latin America–South America–Introduction of Soybeans to. 
Earliest document seen concerning the cultivation of soybeans in a 
certain South American country. 238

Latin America–South America–Paraguay. 479, 846, 915, 972

Latin America–South America–Peru. 846, 915, 1159

Latin America–South America–Soybean Production, Area and 
Stocks–Statistics, Trends, and Analyses. See also Argentina and 
Brazil. 479, 1406

Latin America–South America–Suriname (Also Surinam before 
1978; Dutch Guiana before 1975). 473

Latin America–South America–Uruguay, Oriental Republic of. 846, 
915

Latin America–South America–Venezuela. 846, 915, 1159, 1230

Laucks (I.F.) Co. (Seattle, Washington). 224, 263, 268, 274, 454, 
527

Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)

Laurelbrook Natural Foods (Bel Air, Maryland). 761
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Lazenby, Elizabeth. See Harvey’s Sauce

Lea & Perrins. See Worcestershire Sauce

Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative 
Protein Sources. 703

Leaves of the soybean plant used as food. See Green Vegetable 
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine

Lecithin–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 303

Lecithin companies. See American Lecithin Corp.

Lecithin, Soy–Industrial Uses. 328, 454, 494

Lecithin, Soy. 48, 49, 102, 150, 168, 169, 192, 222, 230, 247, 248, 
249, 258, 263, 268, 274, 279, 294, 297, 303, 304, 313, 314, 315, 
318, 324, 325, 328, 329, 339, 344, 414, 430, 445, 454, 479, 481, 
494, 495, 503, 507, 511, 523, 530, 538, 571, 575, 576, 578, 587, 
608, 616, 620, 623, 628, 631, 639, 656, 681, 683, 684, 696, 705, 
723, 724, 732, 737, 743, 746, 747, 770, 784, 788, 795, 804, 807, 
835, 836, 840, 867, 889, 928, 945, 961, 992, 1019, 1028, 1046, 
1074, 1142, 1157, 1184, 1191, 1194, 1230, 1278, 1328, 1360, 1366, 
1368, 1374, 1387, 1388, 1390, 1396, 1398, 1406, 1408, 1430, 1431, 
1433, 1440, 1448, 1454, 1457, 1483, 1493, 1504

Lectins. See Hemagglutinins (Lectins or Soyin)

Lend-Lease (Program and Administration). U.S. Program to Send 
Key Supplies to Overseas Allies During World War II. 416, 454

Lens culinaris or L. esculenta. See Lentils

Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens. 
44, 52, 109, 122, 139, 142, 143, 144, 172, 249, 254, 278, 312, 492, 
557, 563, 625, 657, 713, 727, 728, 729, 738, 761, 768, 770, 771, 
779, 785, 873, 957, 969, 1045, 1069, 1168, 1225, 1244, 1328, 1346

Leviton, Richard. See Soyfoods Association of North America 
(SANA)

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li 
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born 
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la 
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles 
northwest of Paris, and China). 69, 74, 75, 77, 78, 80, 85, 87, 96, 
101, 107, 143, 144, 149, 150, 167, 168, 169, 199, 414, 468, 483, 
575, 1438

Libraries. See National Agricultural Library (NAL, Beltsville, 
Maryland)

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany). 
1226, 1253, 1258, 1259, 1293, 1510

Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by 
Arran and Ratana Stephens. 761, 856

Lighting by burning soy oil. See Illumination or Lighting by 
Burning Soy Oil in Wicked Oil Lamps Like Kerosene

Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as 
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfi eld, 
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985. 
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000. 
1129, 1346

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus 
lunatus. Also called Butter Bean. 116, 118, 195, 227, 248, 257, 304, 
332, 340, 373, 403, 407, 416, 441, 537, 563, 573, 575, 633, 657, 
679, 713, 727, 728, 759, 925, 926, 957, 1045, 1086, 1088

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and 
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of 
Paris, France, since 1989. Owned by the Hain-Celestial Group since 
10 Dec. 2001. 1069, 1240, 1241, 1254

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid 
Content of Soybeans and Soybean Products. 1328, 1366

Linolenic Acid and Linolenate Content of Soybeans and Soybean 
Products. See also Omega-3 Fatty Acids. 1172, 1201

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil. 137, 160, 162, 224, 253, 
259, 263, 269, 328, 1194

Linseed Oil, Linseed Cake / Meal, or the Flax / Flaxseed Plant 
(Linum usitatissimum L.). 12, 101, 116, 139, 140, 224, 563, 656, 
1239, 1387

Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant), or 
Soybean Products (Including Soy Oil). 77, 211, 247, 392, 498, 606, 
634, 685

Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and 
Linolenate

Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation

Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its 
Inactivation

Lists and Descriptions (Offi cial and / or Extensive) of Early U.S. 
Soybean Varieties with Their P.I. Numbers and Synonyms. 150, 
1315

Loma Linda Foods (Riverside, California). Named La Loma Foods 
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in 
Jan. 1990. 254, 350, 351, 454, 595, 771

Loma Linda University (Loma Linda, California). Including Loma 
Linda Hospital (Formerly named Loma Linda Sanitarium and 
College of Medical Evangelists). 995

Los Angeles–City and County–Work with Soyfoods, Natural / 
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Health Foods, and / or Vegetarianism. 66, 164, 172, 220, 234, 242, 
257, 273, 278, 323, 338, 350, 351, 379, 492, 499, 515, 557, 571, 
656, 697, 710, 722, 754, 914, 945, 953, 1436, 1438, 1441, 1458

Low cost extrusion cookers. See Extruders and Extrusion Cooking: 
Low Cost Extrusion Cookers (LECs)

Low-cost extrusion cookers. See Extruders and Extrusion Cooking, 
Extruders and Extrusion Cooking, Low Cost

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil. 137, 160, 253, 269, 
328

Lucerne / lucern. See Alfalfa or Lucerne

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)

Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus 
albus, L. angustifolius, L. luteus, L. mutabilis). 48, 49, 53, 56, 105, 
499, 925, 926, 1161, 1430, 1493

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid). 
297, 510, 514, 575, 612, 626, 630, 645, 668, 706, 839, 1194, 1222

Macao / Macau. See Asia, East–Macao / Macau (Portuguese 
Colony)

Machinery (Agricultural), Implements, Equipment, and 
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers, 
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See 
also: Combines and Tractors. 87, 116, 153, 433, 463, 485

Machinery, farm. See Combines

Macrobiotic Cookbooks. 722, 731, 789, 790, 911, 937, 942, 945, 
957, 1057, 1069, 1207, 1231, 1328, 1423, 1452, 1485, 1498, 1518

Macrobiotics. See Kushi, Michio and Aveline–Their Life and Work, 
Muramoto, Noboru–His Life and Work, Ohsawa, George and Lima

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi, 
Herman and Cornellia Aihara. 292, 710, 722, 723, 731, 733, 738, 
741, 757, 789, 790, 795, 911, 937, 942, 945, 957, 1007, 1057, 1069, 
1204, 1207, 1219, 1220, 1231, 1240, 1254, 1328, 1423, 1452, 1485, 
1498, 1518

Madison Foods and Madison College (Madison, Tennessee). 
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was 
Acquired by Worthington Foods in Aug. 1964. 244, 249, 274, 327, 
350, 351, 352, 370, 437, 454, 502, 542, 575, 587, 631, 683, 684, 
746, 771, 889

Maggi (Kempthal / Kemptal, Switzerland). 169, 528

Maize. See Corn / Maize

Malnutrition, hunger, famine, and food shortages. See Hunger, 
Malnutrition, Famine, Food Shortages, and Mortality

Mame-maki. See Roasted / Parched Soybeans (Irimame)

Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Manchu soybean variety. See Soybean Varieties USA–Manchu

Manchuria. See Asia, East–Manchuria

Map / Maps. 87, 153, 245, 494, 514, 659, 660, 899, 1091, 1394

Maple Leaf Monarch or Maple Leaf Mills. See ADM Agri-
Industries Ltd. (Windsor, Ontario, Canada)

Margarine–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 636, 639

Margarine Made with Soy Oil. 101, 116, 162, 227, 263, 282, 328, 
366, 481, 628, 719, 840, 1313, 1387, 1394, 1396, 1406, 1473

Margarine. 115, 150, 169, 224, 248, 268, 269, 279, 297, 304, 321, 
324, 325, 416, 454, 459, 472, 479, 495, 502, 569, 575, 631, 636, 
639, 642, 656, 683, 684, 737, 746, 749, 755, 786, 889, 1170, 1184, 
1323, 1430, 1448, 1493

Market statistics on soybean production. See Soybean Production 
and Trade–Industry and Market Statistics,

Market statistics. See the specifi c product concerned, e.g. Tofu 
Industry and Market Statistics

Market studies. See Industry and Market Analyses

Marketing–Soyfoods and Soyfood Products. 696

Marketing Soybeans, Market Development, and Economics 
(Including Futures Markets, Hedging, and Mathematical Models). 
642, 691, 696, 736, 848, 896, 908, 1167, 1329, 1339, 1406

Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing 
of

Marusan-Ai. See Soymilk Companies (Asia)

Massachusetts. See United States–States–Massachusetts

Mauritius. See Africa–Mauritius (Ile Maurice)

McCay, Clive M. and Jeanette (Cornell Univ.). 355, 356, 358, 359, 
360, 361, 363, 364, 365, 366, 367, 368, 370, 371, 374, 375, 380, 
381, 382, 383, 387, 397, 404, 425, 435, 441, 442, 446, 449, 465, 
497, 509, 548, 577, 579, 623, 625, 646, 673, 732, 770, 982, 985, 
1001, 1438

Meal or cake, soybean. See Soybean Meal

Meals for Millions Foundation (Los Angeles, California), Multi-
Purpose Food (MPF), and Freedom from Hunger. 548, 575, 618, 
631, 683, 711, 734, 736, 746, 889, 908
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Meat Alternatives–Beef Alternatives, Including Meatless Beef 
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince, 
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also 
Meatless Burgers. 373, 1044

Meat Alternatives–Commercial Products (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 1289

Meat Alternatives–Documents About (Meatlike Meatless Meat, 
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders). 116, 
257, 278, 350, 351, 356, 366, 438, 454, 569, 655, 690, 704, 806, 
1194, 1230, 1240

Meat Alternatives–General and Other Meatless Meatlike Products. 
See Also Meat Extenders. 347, 1144

Meat Alternatives–Industry and Market Statistics, Trends, and 
Analyses–By Geographical Region. 1286

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and 
Other Pork-related Products. See also Meatless Sausages. 143, 144, 
477, 771, 789, 790, 799, 817, 941, 1346, 1498

Meat Alternatives–Meatless Burgers and Patties. See Also Meat 
Extenders. 278, 312, 379, 432, 461, 502, 575, 587, 620, 625, 643, 
649, 681, 703, 706, 710, 719, 757, 760, 761, 771, 788, 789, 790, 
799, 811, 813, 834, 841, 843, 848, 849, 852, 860, 865, 871, 887, 
893, 911, 924, 925, 926, 935, 945, 956, 964, 984, 1027, 1064, 1076, 
1097, 1117, 1195, 1219, 1220, 1228, 1286, 1346, 1398, 1405, 1448, 
1458, 1467, 1498, 1504

Meat Alternatives–Meatless Chicken, Goose, Duck, and Related 
Poultry Products. See also Meatless Turkey. 244, 587, 771, 799, 
1053, 1169, 1346

Meat Alternatives–Meatless Fish, Shellfi sh, and Other Seafood-like 
Products. 21, 587, 771, 789, 790, 799, 941, 1498

Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot 
Dogs, Wieners, Salami, Pepperoni, etc.). See Also Meat Extenders. 
21, 87, 278, 377, 595, 771, 799, 867, 879, 900, 1013, 1044, 1231, 
1286, 1346, 1405, 1448

Meat Alternatives–Meatless Turkey. 172, 771

Meat Alternatives or Substitutes, Meatless or Meatlike Products–
Etymology of This Term and Its Cognates / Relatives in Various 
Languages. 227, 548, 681, 817, 1504

Meat Products Extended with Soy Protein, or Meat Extenders 
(Marketed as Such). 224, 263, 269, 303, 479, 928, 1159, 1230, 
1310, 1377

Meat alternatives companies. See Yves Veggie Cuisine (Vancouver, 
BC, Canada)

Meatless burgers. See Vegetarian / Meatless Burgers

Media–Earliest Articles on Soy in Major Magazines and 
Newspapers. 365, 367, 602, 632, 633

Media, Popular Articles on Soyfoods in Europe, or Related to 
Europeans in Asia. 984, 1007, 1021

Media, Popular Articles on Soyfoods in the USA, Canada, or 
Related to North Americans in Asia. 110, 236, 357, 358, 360, 361, 
364, 365, 367, 374, 375, 377, 380, 383, 388, 389, 395, 407, 409, 
632, 633, 679, 710, 778, 781, 812, 817, 818, 851, 857, 888, 912, 
917, 927, 928, 932, 956, 973, 984, 987, 988, 1022

Medical / Medicinal-Therapeutic Uses / Aspects (General). 34, 678, 
1094, 1120

Medical aspects of soybeans. See Diabetes and Diabetic Diets, 
Kidney / Renal Function, Menopause–Relief of Its Unpleasant 
Symptoms, Osteoporosis, Bone and Skeletal Health

Medical aspects of vegetarian diets. See Vegetarian Diets–Medical 
Aspects

Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless 
Doctors, Herbal Therapy, Holistic / Wholistic Medicine, 
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy, 
Preventive / Preventative Medicine,. 164, 681, 894, 1075, 1504

Medicine–History. 312

Medicine, Chinese Traditional. See Chinese Medicine

Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara

Membrane Technology Processes–Microfi ltration (MF), 
Ultrafi ltration (UF, including Diafi ltration), Reverse Osmosis 
(RO–also known as hyperfi ltration, HF), Electrodialysis (ED), and 
Nanofi ltration (NF). 527

Menopause–Relief of Its Unpleasant Symptoms, Such as “Hot 
Flashes” and “Night Sweats”. 1218, 1357, 1366, 1372, 1395, 1396, 
1397, 1398, 1448, 1449, 1514

Mesoamerica. See Latin America–Central America

Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters, 
Inc., Port Townsend, Washington state). World’s leading expert on 
soy nutrition. 1350, 1357, 1395

Mexican-style recipes, soyfoods used in. See Latin America, Central 
America–Mexico

Mexico and Central America, soyfoods movement in. See Soyfoods 
Movement in Mexico and Central America

Mexico. See Latin America, Central America–Mexico

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia. 68, 
70, 71, 103, 106, 110, 113, 117, 118, 126, 137, 145, 148, 153, 154, 
302, 1394, 1438

Michigan. See United States–States–Michigan
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Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins, 
Including Fungi [Mycoproteins such as Quorn], Yeast, and 
Bacteria). 925, 926

Microbiological Problems (Food Spoilage, Sanitation, and 
Contamination). See also: Nutrition–Toxins and Toxicity in Foods 
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents. 
685, 821

Microbiology and fermentation. See Fermented Soyfoods and Their 
Fermentation

Microscopic analysis and microscopy. See Soybean–Morphology, 
Structure, and Anatomy of the Plant and Its Seeds as Determined by 
Microscopy or Microscopic Examination

Middle America. See Latin America–Central America; and Latin 
America–Caribbean or West Indies, Latin America, Central 
America, and Latin America, Caribbean or West Indies

Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan). 
723

Miles Laboratories. See Worthington Foods, Inc. (Worthington, 
Ohio)

Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine 
Growth Hormone, Price Regulation, etc. (See also: Soymilk). 628

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts, 
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews, 
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts, 
Pumpkin Seeds, Sunfl ower Seeds, Walnuts, etc. See also: Almond 
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame 
Milk. 139, 159, 164, 171, 172, 217, 278, 310, 312, 477, 587, 643, 
681, 799, 803, 865, 876, 995, 1075, 1387, 1504

Milk, almond. See Almond Milk and Cream. Also–Almonds Used 
to Flavor Soymilk, Rice Milk, etc.

Milk, coconut / cocoanut. See Coconut Milk and Cream

Milk, peanut. See Peanut Milk

Milk, rice. See Rice Milk (Non-Dairy)

Milk, sesame. See Sesame Milk

Milk, soy. See Soymilk

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition 
Laboratory (Mt. Vernon, Ohio). 259, 347, 454, 461, 470, 480, 575, 
595, 622, 631, 646, 655, 683, 690, 789, 790, 911, 972, 1057, 1423, 
1452, 1485, 1498, 1518

Minerals (General). 84, 87, 150, 175, 186, 296, 307, 356, 530, 533, 
575, 576, 631, 683, 684, 734, 736, 804, 811, 849, 894, 908, 1074, 
1095, 1167

Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Minerals

Minerals. See Aluminum in Soybeans and Soyfoods, Aluminum in 
the Diet and Cooking Utensils–Problems. Soy Is Not Mentioned, 
Calcium Availability, Absorption, and Content of Soy

Minnesota. See United States–States–Minnesota

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinese-
style Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau 
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesian-
style Miso (Soybean Chiang, or Jiang [pinyin]). 15, 23, 37, 53, 55, 
71, 73, 77, 93, 101, 102, 110, 115, 131, 137, 150, 151, 156, 158, 
162, 164, 168, 169, 179, 180, 196, 197, 202, 206, 218, 222, 227, 
234, 235, 274, 277, 288, 301, 311, 313, 326, 339, 349, 414, 419, 
430, 434, 473, 496, 510, 515, 535, 565, 599, 612, 620, 621, 622, 
636, 638, 644, 649, 652, 659, 660, 661, 663, 667, 670, 672, 689, 
691, 692, 693, 699, 701, 702, 705, 710, 715, 716, 718, 722, 723, 
727, 728, 731, 734, 736, 737, 738, 740, 741, 743, 757, 768, 769, 
770, 774, 777, 778, 789, 790, 796, 798, 799, 805, 811, 812, 832, 
835, 836, 838, 841, 842, 844, 845, 846, 849, 852, 856, 865, 871, 
879, 887, 888, 896, 897, 900, 904, 908, 911, 912, 913, 915, 924, 
927, 935, 936, 937, 942, 944, 945, 946, 951, 957, 959, 960, 961, 
964, 965, 966, 967, 969, 973, 975, 978, 979, 984, 988, 992, 998, 
1004, 1005, 1007, 1019, 1021, 1022, 1024, 1027, 1028, 1030, 1044, 
1045, 1046, 1052, 1056, 1057, 1058, 1060, 1069, 1073, 1076, 1078, 
1080, 1084, 1090, 1092, 1094, 1097, 1098, 1101, 1102, 1104, 1105, 
1106, 1115, 1116, 1117, 1119, 1122, 1128, 1129, 1140, 1144, 1146, 
1149, 1158, 1164, 1165, 1170, 1172, 1174, 1176, 1184, 1185, 1191, 
1202, 1205, 1207, 1208, 1211, 1221, 1222, 1223, 1224, 1228, 1231, 
1233, 1237, 1238, 1239, 1240, 1242, 1243, 1255, 1256, 1260, 1267, 
1268, 1272, 1273, 1276, 1277, 1288, 1289, 1295, 1298, 1299, 1302, 
1308, 1310, 1311, 1313, 1314, 1316, 1325, 1328, 1329, 1330, 1345, 
1347, 1348, 1360, 1366, 1368, 1381, 1387, 1388, 1389, 1390, 1391, 
1392, 1393, 1396, 1397, 1398, 1399, 1405, 1406, 1409, 1410, 1414, 
1417, 1420, 1423, 1426, 1427, 1428, 1429, 1430, 1431, 1432, 1434, 
1436, 1440, 1443, 1446, 1447, 1448, 1449, 1450, 1451, 1452, 1454, 
1457, 1465, 1471, 1473, 1477, 1478, 1482, 1483, 1485, 1486, 1493, 
1494, 1495, 1498, 1500, 1506, 1514, 1516, 1518, 1520

Miso–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 652, 905

Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented 
Soybean Paste

Miso Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 206, 698, 846, 848, 877, 966, 975, 978, 988, 
1024, 1098, 1106, 1234, 1260, 1273, 1342

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1024

Miso Soup–Mainly Japanese. 535, 649, 660, 716, 722, 757, 774, 
841, 845, 871, 935, 937, 957, 998, 1080, 1097, 1102, 1211, 1240, 
1272, 1295, 1427, 1429, 1477

Miso companies (USA). See American Miso Co. (Rutherfordton, 
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North Carolina)

Miso in Second Generation Products, Documents About. 738, 741, 
1013

Miso, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 419

Miso, Indonesian-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 217, 845, 925, 926, 1247

Miso, Korean-Style–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 513, 598, 615, 670, 789, 877, 1147, 
1234, 1429

Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat 
Miso, Etc.). 876

Miso, Used as an Ingredient in Commercial Products. 1306

Miso, early non-soy paste made with meat and fi sh in China or 
Japan. See Jiang–Early Non-Soy

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented 
Soybean Paste

Miso, soybean–Korean-style. See Jang–Korean-Style Fermented 
Soybean Paste

Missouri. See United States–States–Missouri

Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co., 
founded 1876). 73, 288

Mizono family. See Azumaya, Inc. (San Francisco, California)

Mochi. See Rice-Based Foods–Mochi

Monosodium glutamate. See MSG

Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed 
International subsidiary. Acquired Jacob Hartz Seed Co. in April 
1983. Acquired Asgrow in April Feb. 1997. Merged with Pharmacia 
& Upjohn on 31 March 2000 and was renamed Pharmacia Corp. 
1133, 1134, 1345, 1347, 1359, 1401, 1417

Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance, 
California, and Tokyo, Japan). 1056, 1236, 1267

Morphology, soybean. See Soybean–Morphology, Structure, 
Anatomy, Soybean–Morphology, Structure, and Anatomy

Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse 
Expedition to East Asia (1929-1931)

Morse, William Joseph (1884-1959, USDA Soybean Expert). 68, 
113, 117, 118, 126, 132, 140, 150, 152, 153, 154, 155, 156, 159, 
167, 180, 187, 190, 191, 193, 195, 197, 198, 201, 202, 203, 205, 
206, 207, 208, 209, 222, 235, 237, 248, 250, 265, 274, 283, 298, 
332, 396, 402, 467, 488, 531, 532, 536, 544, 575, 631, 646, 683, 

954, 983, 1394, 1438

Motion Pictures or References to Motion Pictures. Also called 
Movies, Films, or Documentaries. 206, 580

Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled

Movies or fi lms. See Motion Pictures

Mucuna pruriens. See Velvet Bean

Mull-Soy. See Borden Inc.

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata 
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese 
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah. 
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo / 
hidjau. German–Buschbohne. French–Haricot Mungo. 9, 11, 16, 20, 
21, 25, 29, 33, 34, 52, 65, 67, 73, 75, 94, 95, 99, 106, 109, 111, 113, 
119, 120, 124, 134, 140, 141, 143, 144, 149, 151, 153, 154, 156, 
159, 160, 190, 191, 194, 198, 201, 208, 216, 217, 219, 223, 243, 
286, 293, 300, 308, 310, 311, 333, 349, 355, 357, 359, 362, 390, 
413, 445, 446, 453, 484, 510, 537, 541, 543, 544, 557, 561, 563, 
564, 576, 577, 579, 584, 609, 617, 622, 626, 627, 628, 644, 666, 
668, 672, 688, 698, 700, 706, 711, 721, 724, 727, 728, 731, 732, 
738, 747, 770, 773, 774, 782, 785, 788, 792, 817, 819, 823, 831, 
837, 839, 843, 845, 856, 859, 864, 874, 880, 881, 893, 900, 905, 
925, 926, 931, 933, 938, 953, 954, 955, 965, 969, 971, 996, 998, 
1011, 1013, 1015, 1018, 1026, 1027, 1029, 1031, 1033, 1045, 1047, 
1051, 1065, 1066, 1069, 1080, 1087, 1095, 1099, 1100, 1112, 1114, 
1120, 1143, 1147, 1151, 1154, 1155, 1156, 1171, 1192, 1193, 1203, 
1213, 1218, 1226, 1232, 1240, 1245, 1247, 1251, 1254, 1257, 1285, 
1298, 1299, 1304, 1317, 1321, 1333, 1352, 1365, 1367, 1400, 1409, 
1424, 1427, 1430, 1432, 1433, 1435, 1460, 1461, 1467, 1481, 1487, 
1490, 1493, 1496, 1506, 1515, 1524

Muramoto, Noboru–His Life and Work with Macrobiotics, 
Organizations He Founded, and Commercial Products He Made or 
Inspired. 887

Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup, 
Western-Style)

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka, 
Japan). 945

Mycorrhiza. See Soybean–Physiology–Mycorrhiza / Mycorrhizal 
Relations

Myths of soybean history–debunking / dispelling. See History of the 
Soybean–Myths and Early Errors Concerning Its History

Names for soybeans–Fanciful. See Soybean Terminology and 
Nomenclature–Fanciful Terms and Names

Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of 
Vitasoy Since Aug. 1990. 1024, 1098, 1399

National Agricultural Library (USDA, NAL, Beltsville, Maryland). 
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National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois). Named Northern Regional 
Research Laboratory prior to July 1976. Named Northern Regional 
Research Center prior to 28 Dec. 1991. 510, 513, 514, 515, 591, 
592, 594, 612, 621, 622, 699, 735, 736, 846, 857, 906, 908, 915, 
920, 974, 979, 1003, 1050, 1084, 1093, 1165

National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken, 
Japan). 718, 814, 930, 1187, 1273, 1342

National Oilseed Processors Assoc. (NOPA) (National Soybean 
Oil Manufacturers Association from May 1930 to 1935; National 
Soybean Processors Assoc. [NSPA] from June 1936 to Aug. 1989. 
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya 
Food Research Council [1936], and Soybean Nutritional Research 
Council [1937]). 454

Natto (Whole Soybeans Fermented with Bacillus natto). 55, 71, 73, 
85, 87, 93, 101, 102, 110, 115, 131, 143, 144, 150, 156, 158, 162, 
164, 168, 169, 180, 196, 206, 222, 227, 234, 276, 277, 288, 313, 
339, 349, 414, 434, 535, 536, 599, 612, 620, 621, 644, 649, 654, 
659, 660, 661, 667, 670, 672, 692, 699, 702, 705, 718, 727, 728, 
734, 736, 737, 743, 789, 790, 791, 793, 796, 811, 841, 844, 846, 
849, 852, 877, 888, 890, 899, 902, 908, 911, 912, 913, 915, 930, 
935, 957, 959, 966, 978, 979, 1019, 1022, 1024, 1028, 1030, 1037, 
1046, 1052, 1056, 1057, 1076, 1078, 1084, 1092, 1093, 1094, 1097, 
1102, 1104, 1105, 1106, 1114, 1117, 1122, 1127, 1128, 1129, 1134, 
1136, 1144, 1147, 1155, 1184, 1189, 1191, 1205, 1207, 1234, 1237, 
1239, 1242, 1248, 1260, 1273, 1276, 1299, 1315, 1337, 1339, 1342, 
1345, 1347, 1348, 1359, 1360, 1366, 1368, 1386, 1387, 1388, 1389, 
1390, 1393, 1396, 1398, 1399, 1401, 1405, 1409, 1411, 1412, 1413, 
1414, 1415, 1417, 1423, 1426, 1428, 1429, 1430, 1434, 1440, 1443, 
1449, 1451, 1452, 1454, 1464, 1473, 1477, 1482, 1483, 1485, 1493, 
1494, 1497, 1498, 1500, 1509, 1515, 1516, 1518, 1520

Natto–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 85, 158, 162, 789, 790, 877, 890, 1127, 1147, 
1234, 1497, 1498

Natto–Other Types–Soeda or Rul-kre from Bhutan, Pepok or 
Pe-Pok or Pe-Poke or Pe-boutsu or Pe-bout or Pe-Ngapi from 
Myanmar (Burma), Sieng or Seang from Cambodia. 1509

Natto–Soybean Dawadawa (From West Africa). Also called Dawa-
dawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala / 
Soumbara / Sumbala, or Tonou. 702, 899, 1136

Natto Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 1106, 1189, 1260, 1273, 1342

Natto Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 1342

Natto Production–How to Make Natto on a Commercial Scale. 55

Natto from Nepal. See Kinema

Natto from Thailand. See Thua-nao

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black 
Soybeans–from Japan

Natto, Hamana. See Hamanatto Fermented Black Soybeans–from 
Japan

Natto, Korean-Style (Salted Natto Paste)–Chungkook-Jang / 
Chungkookjang / Chung Kook Jang / Chungkuk Jang / Chung 
Kuk Jang / Chongkukjang / Chungkukjang / Ch’onggukchang / 
Cheonggukjang / Joenkukjang / Chunggugjang. 846, 877, 1147, 
1234, 1497, 1509

Natto, Korean-Style. Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 877, 1147, 1234, 1497

Natto, Yukiwari. Made in Japan by Mixing Itohiki Natto with Rice 
Koji and Salt, then Aging the Mixture. 811, 913, 1117

Natural / Vegetarian Food Products Companies. See American 
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger

Natural Food Associates–and America’s First Natural Foods 
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas. 579, 
582, 657, 673

Natural Foods Distributors and Master Distributors (Canada). See 
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British 
Columbia, Canada)

Natural Foods Distributors and Master Distributors (USA). See 
Arrowhead Mills (Hereford, Deaf Smith County, Texas), Eden 
Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969, Erewhon 
(Boston, Massachusetts), Erewhon–Los Angeles / West, Essene 
Traditional Foods (Philadelphia, Pennsylvania), Food for Life 
(Illinois), Health Valley (Los Angeles, then Montebello, California), 
Infi nity Food Co. Renamed Infi nity Company by 1973 (New York 
City), Janus Natural Foods (Seattle, Washington), Laurelbrook 
Natural Foods (Bel Air, Maryland), Midwest Natural Foods (Ann 
Arbor, Michigan), Tree of Life (St. Augustine, Florida), Westbrae 
Natural Foods, Inc. (Berkeley, California)

Natural Foods Exporters and Distributors (Japan). See Muso 
Shokuhin (Osaka, Japan)

Natural Foods Movement and Industry in the United States (Started 
in the Mid-1950s). 164, 172, 234, 257, 533, 557, 564, 602, 610, 
613, 625, 657, 677, 686, 710, 722, 723, 729, 731, 732, 749, 768, 
770, 789, 790, 803, 807, 834, 835, 856, 860, 897, 937, 945, 1116, 
1143, 1328, 1498

Near East. See Asia, Middle East

Nematodes–Disease Control (Nematodes). Early Called Eelworms 
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or 
Root-Gall. 150, 153

Nestlé (Nestle–The World’s Biggest Food Group). 288, 1186, 1270, 
1288, 1310, 1329
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Netherlands. See Europe, Western–Netherlands

New England Soy Dairy. See Tomsun Foods, Inc.

New Uses Movement (USA, starting 1987)–Industrial Uses of 
Soybeans. Successor to the Farm Chemurgic Movement (1930s 
to 1950s). And Value-Added Industrial Applications. See also: 
Research & Development Centers–USDA-ARS National Center for 
Agricultural Utilization Research (Peoria, Illinois). 1201

New York State Agric. Experiment Station (Geneva, NY). See 
Cornell University (Ithaca, New York)

New York. See United States–States–New York

New Zealand. See Oceania–New Zealand

Nigeria. See Africa–Nigeria

Nisshin Oil Mills, Ltd. (Tokyo, Japan). 169, 661

Nitragin Inoculant and The Nitragin Company. 575, 679

Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by 
Rhizobium Bacteria. 55, 56, 69, 87, 103, 125, 143, 144, 150, 153, 
156, 197, 202, 238, 241, 245, 248, 275, 277, 288, 289, 303, 315, 
336, 348, 392, 401, 407, 430, 433, 436, 454, 463, 485, 538, 575, 
608, 633, 679, 700, 708, 736, 745, 779, 795, 805, 827, 828, 842, 
888, 890, 901, 908, 924, 1144, 1179, 1199, 1291

Nitrogen Fixing Cultures / Inoculants (Commercial and 
Noncommercial from government), of Rhizobium Bacteria for 
Soybeans (Culture / Inoculant / Inoculum / Inocula). 125, 575, 633, 
679, 842

Noblee & Thoerl GmbH (Hamburg, Germany). 169

Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and 
Nodulation by Rhizobium Bacteria

Nomenclature of Soybean Varieties–Standardization of and 
Confusion Concerning Names. 150, 1315

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and 
Creams Made from Nuts, Grains, Seeds, or Legumes

North America. See United States of America, and Canada. For 
Mexico, see Latin America, Central America

North Carolina. See United States–States–North Carolina

Northeast India. See Asia, South–India, Northeast / North-East. The 
Contiguous Seven Sister States and Sikkim

Northern Regional Research Center (NRRC) (Peoria, Illinois). See 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS)

Northern Soy, Inc. (Rochester, New York). 1024, 1096, 1098

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds, 
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts, 
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias, 
Pine Nuts, Pistachios, Pumpkin Seeds, Sunfl ower Seeds, Walnuts, 
etc. See also: Almond Butter (from 1373), Peanut Butter (from 
1896), Sesame Butter, Soynut Butter. 139, 164, 172, 234, 257, 625, 
681, 865, 945, 1000, 1504

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made 
from Nuts

Nutraceuticals. See Functional Foods or Nutraceuticals

Nutrition (General). 55, 82, 107, 146, 180, 182, 204, 220, 236, 258, 
274, 275, 282, 288, 289, 297, 303, 333, 340, 350, 351, 355, 383, 
386, 393, 398, 416, 419, 439, 448, 462, 478, 493, 510, 514, 518, 
530, 537, 559, 562, 569, 572, 583, 585, 598, 607, 609, 619, 622, 
628, 650, 698, 711, 713, 727, 728, 733, 734, 749, 786, 789, 790, 
795, 804, 807, 811, 829, 834, 838, 849, 853, 878, 894, 899, 900, 
903, 911, 919, 924, 925, 926, 935, 941, 943, 971, 973, 1023, 1057, 
1060, 1082, 1102, 1136, 1141, 1158, 1163, 1183, 1186, 1194, 1207, 
1230, 1243, 1249, 1275, 1313, 1423, 1448, 1452, 1473, 1485, 1498, 
1503, 1518, 1520

Nutrition–Acid-Base Balance in Diet and Health, or Individual 
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and Base-
Forming Elements in Foods. 139, 164, 171, 194, 234, 236, 242, 
249, 267, 273, 278, 298, 312, 323, 350, 351, 391, 454, 575, 576, 
713, 772, 803, 1088

Nutrition–Biologically Active Phytochemicals–Allergens, Allergy 
/ Allergies, and Allergic Reactions Caused (or Remedied) by 
Soybeans, Soyfoods, Peanuts, or Animal Milks. 259, 299, 527, 628, 
1250, 1316, 1374, 1397, 1440, 1451

Nutrition–Biologically active phytochemicals. See Antioxidants, 
Phytic Acid, Phytates, and Phytin, Reproductive / Fertility 
Problems, Saponins, Trypsin / Protease Inhibitors

Nutrition–Biologically active substances. See Antinutritional 
Factors (General), Goitrogens and Thyroid Function, 
Hemagglutinins (Lectins or Soyin)

Nutrition–Carbohydrates. See Oligosaccharides, Starch

Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or 
Steroid Hormones

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese 
Medicine, Traditional

Nutrition–Medical Aspects. See Cancer Preventing Substances in 
Soy, Cardiovascular Disease, Especially Heart Disease and Stroke, 
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical 
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Its Unpleasant Symptoms, Osteoporosis, Bone and 
Skeletal Health

Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods, 
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not 
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Mentioned, Calcium Availability, Absorption, and Content of Soy

Nutrition–Protein–Early and basic research. See Protein–Early and 
Basic Research

Nutrition–Protein. See Amino Acids and Amino Acid Composition 
and Content

Nutrition Education (Or Lack Thereof in Medical Schools), Food 
Groups, and Food Pyramids. 459, 1398, 1419

Nutrition, human, USDA bureau of. See United States Department 
of Agriculture (USDA)–Bureau of Human Nutrition and Home 
Economics

Nutrition, primitive human. See Primitive Human Diets

Nutrition. See Carbohydrates (General). See also Starch, Dietary 
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Chemical / Nutritional Composition or Analysis, 
Claim or Claims of Health Benefi ts–Usually Authorized by the 
FDA, Diet and Breast Cancer Prevention, Diet and Prostate Cancer 
Prevention, Flatulence or Intestinal Gas, Functional Foods or 
Nutraceuticals, Human Nutrition–Clinical Trials, Intestinal Flora 
/ Bacteria, Isofl avone or Phytoestrogen Content of Soyfoods, 
Soy-based Products,, Lactose Intolerance, Lipid and Fatty Acid 
Composition of Soy, Microbiological Problems (Food Spoilage, 
Sanitation, and Contamination), Minerals (General), Protein–Effects 
on Blood Lipids, Protein Quality, and Supplementation, Protein 
Resources and Shortages, and the “World Protein Crisis / Gap / 
Problem” of 1950-1979, Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning, Toxins and Toxicity in Foods and Feeds–
General, Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria that Cause Food Poisoning, Vitamins (General), 
Vitamins B-12 (Cyanocobalamin, Cobalamins), Vitamins E 
(Tocopherols), Vitamins K (Coagulant)

Nutritional aspects of vegetarian diets. See Vegetarian and Vegan 
Diets–Nutrition / Nutritional Aspects

Nuts made from roasted soybeans. See Soynuts

Obituaries, Eulogies, Death Certifi cates, and Wills. See Also: 
Biographies, Biographical Sketches and Autobiographies. 673

Oceania (General, Also Called Australasia, or Australia and Islands 
of the Pacifi c / Pacifi c Islands). 846, 1406

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos 
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory, 
Norfolk Island, Territory of Ashmore and Cartier Islands, and 
Australian Antarctic Territory). 58, 59, 119, 131, 150, 275, 288, 
289, 313, 485, 618, 630, 668, 703, 722, 846, 912, 915, 925, 926, 
1144, 1203, 1218, 1227, 1352, 1395, 1406, 1473

Oceania–Fiji. 618

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for soybeans in a certain country in Oceania. 119

Oceania–Introduction of Soybeans to. This document contains the 
earliest date seen for the cultivation of soybeans in a certain country 
in Oceania. 119

Oceania–New Zealand–Including Stewart Island, Chatham Islands, 
Snares Islands, Bounty Islands, and Tokelau (formerly Union 
Islands). 59, 313, 846

Oceania–Papua New Guinea, Independent State of (British New 
Guinea from 1888, then Territory of Papua and New Guinea until 
Sept. 1975. The northeast was German New Guinea from 1884 to 
1914, then Trust Territory of New Guinea). 313

Oceania–Soybean Production, Area and Stocks–Statistics, Trends, 
and Analyses. 1406

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965 
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s 
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded 
1916 as Hanseatische Muehlenwerke AG). 222, 494, 795

Off fl avors. See Flavor Problems

Ohio. See United States–States–Ohio

Ohsawa, George and Lima–Their Life and Work with Macrobiotics 
(Also Sakurazawa Nyoichi, or Georges Ohsawa). 710, 723, 945

Oil, soy–industrial uses of, as a drying oil. See Binder for Sand 
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor 
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes 
or Artifi cial / Synthetic Rubber (Factice)

Oil, soy–industrial uses of, as a hydrogenated oil. See Candles, 
Crayons, and Soybean Wax

Oil, soy–industrial uses of, as a non-drying oil. See Adjuvants, 
Carriers, and Surfactants for Pesticides, Herbicides, and Other 
Agricultural Chemicals, Diesel Fuel, SoyDiesel, Biodiesel or 
Artifi cial Petroleum, Explosives Made from Glycerine, Illumination 
or Lighting by Burning Soy Oil in Wicked Oil Lamps Like 
Kerosene, Lubricants, Lubricating Agents, and Axle Grease for 
Carts, Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, and Other Minor or General Uses, 
Soaps or Detergents

Oil, soy–industrial uses of. See Industrial Uses of Soy Oil

Oil, soy–industrial uses. See Industrial Uses of Soy Oil

Oil, soy, constants. See Soy Oil Constants

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of 
Soy Oil

Oil, soy. See Soy Oil

Oil, sweet. See Sweet oil
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Okara tempeh. See Tempeh, Okara

Okara. See Fiber–Okara or Soy Pulp

Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since 
1972). 811, 1117, 1434

Oligosaccharides (The Complex Sugars Raffi nose, Stachyose, and 
Verbascose). 232, 233, 637, 647, 671, 687, 720, 742, 750, 765, 
815, 819, 894, 906, 972, 1074, 1100, 1110, 1155, 1188, 1250, 1279, 
1342, 1375, 1381, 1387

Olive / Olives (Olea europea). See also Olive Oil. 278, 563, 587, 
681, 740, 1027, 1170, 1504

Olive Oil. 164, 686, 713, 732, 738, 1210

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid 
Content of Soybeans and Soybean Products

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives

Ontario Soybean Growers (Canada: Name Changes–Ontario 
Soybean Growers Association, Nov. 1946 to 1949. Ontario Soya-
Bean Growers’ Marketing Board, 1949 to 1989. Ontario Soybean 
Growers’ Marketing Board, 1989 to 1 Dec. 1999). Merged into 
Grain Farmers of Ontario 2010 Jan 1. 642, 1030, 1092, 1260, 1329, 
1342, 1388, 1411, 1426

Ontario. See Canadian Provinces and Territories–Ontario

Organic Farming and Gardening–General (Non-Soy). See also: 
Organically Grown Soybeans in Commercial Food Products. 627, 
628, 657, 679, 716

Organic Soybean Production (Commercial). See also: Soybean 
Production: Organically Grown Soybeans or Soybean Products in 
Commercial Food Products. 571, 602, 633, 997, 1228, 1240, 1260

Organically Grown Soybeans or Organic Soybean Products in 
Commercial Food Products. 991, 1025, 1029, 1204, 1219, 1220, 
1356, 1441

Organoleptic evaluation. See Taste Panel, Taste Test Results, or 
Sensory / Organoleptic Evaluation

Oriental Show-You Company. Purchased in 1963 by Beatrice / La 
Choy. 274

Origin, Evolution, Domestication, and Dissemination of the 
Soybean (General). 146, 149, 1277, 1352

Origins, Evolution, Domestication, and Dissemination of Soybeans 
(General). 87, 119, 180, 494, 531, 663, 736, 877, 986

Osteoporosis, Bone and Skeletal Health. 1357, 1366, 1388, 1395, 
1396, 1397, 1398, 1405, 1427, 1440, 1449, 1470

Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, Western-
Style)

P.I. numbers of soybeans. See Introduction of Soybeans (as to 
a Nation, State, or Region, with P.I. Numbers for the USA) and 
Selection, Lists and Descriptions (Offi cial and / or Extensive) 
of Early U.S. Soybean Varieties with Their P.I. Numbers and 
Synonyms

PMS Foods, Inc. See Far-Mar-Co., Inc.

Pacifi c Islands. See Oceania

Packaging Innovations and Problems. 933

Paints (Especially Water-Based Latex Paints)–Industrial Uses of 
Soy Proteins. 224, 314, 454, 1194

Paints, Varnishes, Enamels, Lacquers, and Other Protective / 
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil. 65, 
87, 101, 116, 117, 125, 137, 150, 160, 162, 206, 224, 227, 240, 253, 
263, 268, 269, 274, 283, 319, 325, 328, 454, 544, 573, 580, 608, 
661, 805, 1194, 1229

Pakistan. See Asia, South–Pakistan

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy 
Proteins. 107, 454, 1194

Papua New Guinea. See Oceania–Papua New Guinea

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (Non-
Fermented)

Pasture from green soybean plants. See Feeds / Forage from 
Soybean Plants–Pasture, Grazing or Foraging

Pasture from soybeans. See Forage from Soybean Plants–Hogging 
Down

Patents–References to a Patent in Non-Patent Documents. 127, 253, 
262, 588, 1094, 1395, 1427, 1437

Patents. 86, 90, 130, 147, 157, 239, 584, 682

Patties, meatless. See Meat Alternatives–Meatless Burgers and 
Patties

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called 
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground 
Pea, or Pindar Pea / Pindars. 37, 43, 53, 64, 65, 83, 93, 116, 139, 
140, 156, 158, 160, 164, 171, 172, 214, 217, 228, 234, 249, 254, 
257, 310, 311, 312, 335, 377, 379, 432, 439, 442, 447, 456, 459, 
469, 513, 537, 548, 562, 563, 573, 575, 576, 608, 609, 625, 654, 
656, 666, 676, 681, 686, 698, 700, 713, 719, 723, 726, 727, 728, 
730, 731, 734, 738, 740, 741, 769, 770, 773, 781, 789, 794, 807, 
808, 813, 833, 837, 843, 854, 864, 868, 905, 908, 925, 926, 937, 
945, 977, 998, 1000, 1004, 1028, 1046, 1060, 1080, 1141, 1166, 
1239, 1247, 1248, 1276, 1277, 1299, 1316, 1324, 1371, 1387, 1406, 
1409, 1420, 1429, 1430, 1461, 1489, 1493, 1504, 1515

Peanut Brittle–A Brittle Toffee Containing Roasted Peanuts. 278
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Peanut Butter–Seventh-day Adventist Writings or Products 
(Especially Early) Related to Peanut Butter. 139, 164, 249, 254, 
257, 312

Peanut Butter, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand. 625

Peanut Butter. 139, 164, 172, 234, 249, 254, 257, 311, 312, 379, 
432, 439, 459, 548, 575, 625, 676, 681, 686, 723, 727, 728, 738, 
741, 789, 813, 843, 977, 1000, 1060, 1504

Peanut Flour (Usually Defatted). 139, 648

Peanut Meal or Cake (Defatted). 83, 467, 1371

Peanut Milk. 139, 171, 625, 727, 728, 1000

Peanut Oil. 83, 139, 160, 528, 666, 723, 732, 738, 1324, 1429

Peanuts–Historical Documents Published before 1900. 37

Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Periodicals–American Soybean Association. See American Soybean 
Association (ASA)–Periodicals

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Pesticide carriers and adjuvants. See Adjuvants, Carriers, and 
Surfactants for Pesticides, Herbicides, and Other Agricultural 
Chemicals

Pesticides (General). 710, 779, 842

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed 
Soy

Phaseolus limensis or P. lunatus. See Lima Bean

Philippines. See Asia, Southeast–Philippines

Photographs Published after 1923. See also Illustrations. 162, 164, 
170, 180, 187, 189, 190, 191, 194, 197, 198, 201, 202, 203, 205, 
206, 208, 216, 221, 236, 240, 245, 248, 257, 263, 265, 267, 275, 
277, 279, 282, 289, 302, 306, 321, 322, 332, 336, 338, 341, 345, 
350, 351, 365, 368, 370, 375, 385, 390, 391, 397, 406, 409, 421, 
439, 443, 446, 473, 475, 485, 488, 497, 509, 513, 514, 536, 538, 
542, 548, 557, 575, 579, 587, 594, 613, 615, 616, 618, 627, 631, 
633, 659, 665, 666, 679, 681, 688, 693, 700, 706, 708, 722, 731, 
745, 749, 760, 761, 762, 764, 770, 772, 776, 789, 790, 794, 802, 
803, 805, 816, 817, 832, 839, 854, 857, 863, 865, 873, 886, 905, 
907, 924, 926, 936, 939, 940, 941, 945, 955, 961, 983, 984, 993, 
995, 999, 1000, 1002, 1005, 1007, 1021, 1022, 1038, 1047, 1057, 
1069, 1073, 1076, 1085, 1087, 1088, 1096, 1102, 1107, 1129, 1133, 
1134, 1139, 1143, 1146, 1147, 1151, 1166, 1168, 1190, 1192, 1204, 
1211, 1216, 1221, 1222, 1232, 1234, 1240, 1252, 1253, 1261, 1262, 
1263, 1277, 1278, 1280, 1281, 1291, 1294, 1295, 1308, 1323, 1336, 

1345, 1349, 1365, 1389, 1393, 1396, 1410, 1417, 1420, 1423, 1430, 
1432, 1433, 1436, 1438, 1441, 1446, 1448, 1457, 1461, 1462, 1464, 
1465, 1466, 1467, 1472, 1473, 1478, 1480, 1483, 1484, 1485, 1487, 
1488, 1493, 1498, 1500, 1502, 1504, 1506, 1507, 1511, 1518

Photographs Published before 1924. See also Illustrations. 65, 71, 
77, 83, 87, 88, 100, 116, 118, 125, 126, 133, 137, 153, 154, 158

Photographs, Not About Soy, Published after 1923. See also 
Illustrations. 962

Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean 
Varieties

Photoperiodism. See Soybean–Physiology–Photoperiodism / 
Photoperiod and Photoperiodic Effects, Soybean–Physiology and 
Biochemistry

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics, 
and Bodybuilding. 616, 794, 1158

Phytic Acid (Inositol Hexaphosphate), Phytates / Phytate, and 
Phytin. 527, 804, 820, 855, 894, 906, 958, 960, 1003, 1074, 1086, 
1100, 1188, 1250, 1347, 1366, 1374, 1375, 1448

Phytochemicals in soybeans and soyfoods. See Cancer Preventing 
Substances in Soybeans and Soyfoods

Phytoestrogen content. See Isofl avone or Phytoestrogen Content of 
Soyfoods, Soy Ingredients, and Soybean Varieties

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and 
Soyfoods), Including Isofl avones (Including Genistein, Daidzein, 
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and 
Coumestans. 517, 752, 829, 891, 906, 929, 1003, 1009, 1050, 1125, 
1132, 1217, 1218, 1250, 1255, 1256, 1271, 1284, 1288, 1290, 1340, 
1341, 1347, 1350, 1355, 1356, 1357, 1358, 1361, 1366, 1372, 1374, 
1377, 1395, 1398, 1402, 1404, 1405, 1406, 1408, 1422, 1427, 1434, 
1440, 1448, 1449, 1451, 1463, 1468, 1470, 1473, 1477, 1479, 1492, 
1494, 1524

Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.) 
Millspaugh. Formerly Cytisus cajan. 217, 563, 727, 728, 773, 853, 
925, 926, 1012

Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed 
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to 
Make Pork. 65, 127, 143, 144, 150, 197, 202, 207, 314

Pioneer Hi-Bred International, Inc. (Des Moines, Iowa). 1386

Piper, Charles Vancouver (1867-1926, USDA). 103, 111, 150, 152, 
153, 154, 155, 156, 248, 1394

Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society. Named Plantmilk Ltd. until 1972. 703, 760, 1149

Plant Industry, Bureau of. See United States Department of 
Agriculture (USDA)–Bureau of Plant Industry
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Plant Protection from Diseases, Pests and Other Types of Injury 
(General). 143, 144, 326, 401, 504, 708, 736, 908

Plantmilk Ltd. See Plamil Foods Ltd.

Plastics (Including Molded Plastic Parts, Plastic Film, Disposable 
Eating Utensils and Tableware–From Spoons to Plates, and 
Packaging Materials)–Industrial Uses of Soy Proteins. 240, 263, 
265, 268, 279, 313, 314, 339, 454, 485, 527, 639, 1194

Plastics, plasticizers and resins. See Resins, Plastics, and 
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Plums (salted / pickled), plum products, and the Japanese plum tree 
(Prunus mumé).. See Umeboshi

Policies and Programs, Government, Effecting Soybean Production, 
Marketing, Prices, Subsidies, Support Prices, or Trade. 469, 1089, 
1310, 1329

Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.). 71, 
189, 805, 826

Population Growth (Human) and Related Problems (Including 
Poverty) Worldwide. 1330

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham, 
Chorizo and Other Pork-related Products

Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks

Poultry, meatless. See Meat Alternatives–- Meatless Chicken, 
Goose, Duck, and Related Poultry Products. See also Meatless 
Turkey

Poverty, world. See Population Growth (Human) and Related 
Problems (Including Poverty)

Price of Soy Sauce, Worcestershire Sauce, or Early So-Called 
Ketchup (Which Was Usually Indonesian Soy Sauce). 723, 1228, 
1240, 1267

Price of Soybeans, Soybean Seeds, and Soybean Products–Except 
Sauces (Which See). 120, 485, 608

Primitive Human Diets. 628

ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya 
Corporation (Heuvelton, New York. No longer in Business), 
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacifi c 
ProSoya Foods, International ProSoya Corp. (IPC–British 
Columbia). 1332

Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye 
Cotton Oil Co. 249, 304

Production of soybeans. See Soybean Production

Products, soy, commercial (mostly foods). See Commercial Soy 

Products–New Products

Protease inhibitors. See Trypsin / Protease Inhibitors

Protection of soybeans from diseases. See Diseases of soybeans

Protection of soybeans. See Insects–Pest Control. See also: 
Integrated Pest Management, Nematodes–Disease Control, 
Pesticides (General), Rodents and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Protein–Early and Basic Research. 57, 150, 215, 356, 424, 527, 
736, 744, 785, 908, 1093, 1103, 1113, 1139, 1162

Protein–Effects of Dietary Protein (Especially Soy Protein) on 
Blood Lipids (Especially Cholesterol). 1139

Protein Quality, and Supplementation / Complementarity to 
Increase Protein Quality of Mixed Foods or Feeds. See also 
Nutrition–Protein Amino Acids and Amino Acid Composition. 140, 
353, 400, 403, 408, 441, 452, 487, 518, 524, 530, 576, 628, 644, 
672, 734, 740, 811, 813, 834, 850, 894, 906, 918, 953, 981, 1003, 
1008, 1037, 1074, 1082, 1101, 1188

Protein Resources and Shortages, and the “World Protein Crisis / 
Gap / Problem” of 1950-1979. 888, 912

Protein Technologies International (PTI) (St. Louis, Missouri. 
Established on 1 July 1987 as a Wholly-Owned Subsidiary of 
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997. 1395, 1449, 
1451

Protein products, soy. See Soy Protein Products

Protein sources, alternative, from plants. See Amaranth, Azuki 
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or Earth 
Almonds, Leaf Proteins, Lupins or Lupin, Microbial Proteins (Non-
Photosynthetic), Peanut & Peanut Butter, Peanuts & Peanut Butter, 
Quinoa, Single Cell Proteins (Non-Photosynthetic), Sunfl ower 
Seeds, Wheat Gluten & Seitan, Winged Bean

Protein supplementation / complementarity to increase protein 
quality. See Nutrition–Protein Quality

Psophocarpus tetragonolobus. See Winged Bean

Public Law 480 (Food for Peace Program. Formally–Agricultural 
Trade Development and Assistance Act of 1954). 608, 671, 846, 
920

Puddings. See Soy Puddings, Custards, Parfaits, or Mousses 
(Usually made from Soymilk

Pueraria. See Kudzu or Kuzu

Pulmuone U.S.A., Inc. (South Gate, California). Brands include 
Soga. 1480, 1484

Pure Food Movement–USA (1870s to ca. 1906. Championed by Dr. 
Harvey Wiley). 164
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Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material, 
Damage, etc.)

Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua. 171, 
1168, 1328, 1430, 1446, 1493

Quong Hop & Co. (South San Francisco, California). 67, 1024, 
1098, 1438

Québec. See Canadian Provinces and Territories–Québec

Rabbits as pests. See Rodent and Birds–Pest Control–Especially 
Rabbits and Woodchucks

Railroad / railway / rail used to transport soybeans. See 
Transportation of Soybeans or Soy Products to Market by Railroad

Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production. 454

Ralston Purina Co. (St. Louis, Missouri). Including Protein 
Technologies International, a Wholly Owned Subsidiary from 1 
July 1987 to 3 Dec. 1997. 245, 274, 500

Rapeseed Meal. 1387

Rapeseed Oil. 120, 154, 864

Rapeseed or the rape plant. See Canola

Rapeseed, the Rape Plant (Brassica napus), or Colza. See also 
Canola. 105, 120, 154, 158, 573, 907, 908, 1239, 1406

Raw / uncooked / unfi red food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfi red Foods and Diet

Recipes. See Cookery

Red rice koji. See Koji, Red Rice

Red soybeans. See Soybean Seeds–Red

Regional Soybean Industrial Products Laboratory (Urbana, Illinois). 
See U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936)

Regulations or Laws Concerning Foods (Use, Processing, or 
Labeling), Especially Soyfoods and Food Uses of Soybeans. 1155, 
1230, 1236

Release or Curing Agents for Concrete or Asphalt, Industrial 
Solvents, Hydraulic Fluids, Asphalt Sealants, and Other Minor or 
General–Industrial Uses of Soy Oil as a Non-Drying Oil. 544

Religious aspects of vegetarianism. See Vegetarianism–Religious 
Aspects

Rella Good Cheese Co. (Santa Rosa, California). Named 

Brightsong Tofu from June 1978 to June 1980; Redwood Valley 
Soyfoods Unlimited from June 1980 to June 1982; Brightsong 
Light Foods from June 1982 to June 1987; Rose International until 
1990; Sharon’s Finest until Oct. 1997. 1044, 1096

Reproduction / Reproductive, Fertility, or Feminization Problems 
in Animals Caused by Phytoestrogens, Isofl avones, or Unknown 
Causes. 752, 1125, 1271, 1340

Republic of China (ROC). See Asia, East–Taiwan

Research & Development Centers. See Cornell University (Ithaca, 
New York), and New York State Agric. Exp. Station, Illinois, 
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State 
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City), 
National Center for Agricultural Utilization Research (NCAUR) 
(USDA-ARS) (Peoria, Illinois), National Food Research Institute 
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean 
Industrial Products Laboratory (Urbana, Illinois). Founded April 
1936)

Research on Soybeans. 535, 827, 828, 1089, 1091

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil. 1194, 1229

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or 
Vegan Restaurants

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods 
Restaurants

Restaurants, Chinese, outside China, or Chinese recipes that use 
soy ingredients outside China. See Asia, East–China–Chinese 
Restaurants Outside China

Restaurants, Indonesian, outside Indonesia, or Indonesian recipes 
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia

Restaurants, Japanese, outside Japan, or Japanese recipes that use 
soy ingredients outside Japan. See Asia, East–Japan–Japanese 
Restaurants or Grocery Stores Outside Japan

Restaurants, cafeterias, and cafés, health food. See Health Foods 
Restaurants, Cafeterias, and Cafés / Cafes (1890s to 1960s)

Reverse osmosis. See Membrane Technology Processes

Reviews of the literature. See Bibliographies and / or Reviews of 
the Literature

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation

Rice Milk (Including Amazake) and Related Rice-Based Products 
(Some Made from Koji)–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 1069

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the 
Traditional Way (Without Adding Commercial Enzymes). Also 



HISTORY OF SOY SPROUTS   643

© Copyright Soyinfo Center 2013

called Rice Milk or Rice Drink. 811, 849, 957, 1069, 1075, 1328

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies 
(Non-Dairy). 1272

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan). 945, 
1328

Rice koji. See Koji

Rice wine. See Sake

Rice, Brown. Also Called Whole Grain Rice or Hulled But 
Unpolished Rice. 164, 234, 257, 312, 432, 616, 686, 710, 722, 738, 
740, 770, 777, 789, 860, 873, 945, 957, 1096, 1228, 1272, 1295, 
1420, 1498

Rice, Red Fermented. See Koji, Red Rice. 21, 24, 26, 76, 119, 965, 
1080, 1248, 1298, 1299, 1461, 1462

Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous 
Rice {Mochigome}). 16, 37, 649, 660, 670, 774, 789, 790, 877, 926, 
936, 957, 1102, 1147, 1299, 1328, 1429

Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of 
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick). 723

Riceland Foods (Named Arkansas Grain Corp. before Sept. 1970). 
1345, 1347

Roads or highways used to transport soybeans. See Transportation 
of Soybeans or Soy Products to Market by Roads or Highways

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering 
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan. 
535, 536, 667, 789, 791, 1102, 1122, 1498

Roasted Soy Flour–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 86, 115, 727, 728, 734, 846, 877, 
883, 1010, 1184, 1409

Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat, 
Full-Fat) and Grits. 77, 86, 115, 162, 168, 180, 195, 217, 235, 267, 
274, 275, 278, 288, 289, 312, 319, 349, 436, 454, 467, 481, 535, 
565, 612, 620, 625, 646, 658, 659, 660, 661, 667, 670, 677, 689, 
702, 718, 727, 728, 734, 735, 736, 737, 740, 743, 766, 789, 790, 
791, 796, 802, 811, 840, 841, 846, 849, 852, 853, 877, 878, 883, 
884, 888, 902, 908, 911, 912, 913, 915, 916, 925, 935, 936, 966, 
978, 979, 986, 999, 1008, 1010, 1022, 1024, 1028, 1046, 1052, 
1056, 1057, 1076, 1078, 1084, 1093, 1097, 1102, 1114, 1117, 1127, 
1184, 1207, 1216, 1233, 1237, 1240, 1273, 1292, 1298, 1345, 1347, 
1376, 1389, 1393, 1409, 1417, 1423, 1429, 1434, 1450, 1452, 1460, 
1477, 1485, 1498, 1499, 1502, 1518

Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen 
(Roasted with Dry Heat, Full-Fat). 160, 979, 1084, 1093, 1122, 
1184, 1233, 1376, 1417

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru 
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat, 

Full-Fat). 846, 877, 915, 936, 1184, 1409, 1417, 1460, 1502

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk 
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat). 217, 
846, 915, 925, 1376, 1417

Rodale Press (Emmaus, Pennsylvania). 83, 602, 627, 628, 633, 679, 
762, 817, 857, 917, 932, 948, 949, 973, 997, 1005, 1020, 1077, 
1096, 1097, 1116

Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits / 
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants. 315

Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)

Rubber Substitutes or Artifi cial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil. 224, 253, 263, 268, 269, 
328, 366, 454, 1194

Russia. See Europe, Eastern–Russia

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods. 68, 83, 
117, 161

Rust, soybean. See Rust, Soybean

Ryukyu Islands. See Okinawa

Saishikomi. See Soy Sauce–Saishikomi

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke, 
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (Wade-
Giles). 27, 57, 1410

San Jirushi Corp., and San-J International (Kuwana, Japan; 
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa 
Corporation. 945

Sandoz AG (Basel, Switzerland). Merged with Ciba-Geigy in 
March 1996 to Become Novartis. 703

Sanitation and spoilage of food. See Microbiological Problems 
(Food Spoilage, Sanitation, and Contamination)

Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming). 
537, 1041, 1131, 1206, 1217, 1250, 1255, 1283, 1290, 1366, 1408

Sauce, soy nugget. See Fermented Black Soybean Extract

Sausages, meatless. See Meat Alternatives–Meatless Sausages

School Lunch Program. 972, 1037, 1377

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

Screw presses. See Soybean Crushing–Equipment–Screw Presses 
and Expellers

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods. 4, 
37, 65, 139, 151, 172, 249, 257, 267, 296, 311, 312, 391, 477, 628, 
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649, 656, 660, 681, 686, 703, 710, 722, 723, 727, 728, 738, 754, 
760, 774, 789, 790, 798, 799, 808, 816, 835, 838, 841, 845, 860, 
878, 937, 945, 957, 965, 992, 998, 1022, 1075, 1080, 1087, 1097, 
1211, 1222, 1231, 1272, 1294, 1327, 1328, 1389, 1410, 1429, 1430, 
1446, 1471, 1480, 1493, 1498, 1504

Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfi sh, 
and Other Seafood-like Products

Seaweeds, edible. See Sea Vegetables

Seed Certifi cation and Certifi ed Seeds (Soybeans). 150, 700

Seed Cleaning–Especially for Food or Seed Planting Uses. 153, 
907, 1108

Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum) 
for Various Specifi c Varieties. See also: Soybean Seeds of Different 
Colors. 52, 68, 70, 72, 105, 111, 143, 149, 298, 315, 340, 532, 541, 
1315

Seed Companies and Seedsmen, Early Soybean, Worldwide 
(Especially Before 1925)–Including Siebold & Co., Vilmorin-
Andrieux, Wood & Sons, Haage & Schmidt, Dammann & Co., 
Peter Henderson, Thorburn & Co., Mark W. Johnson, Johnson & 
Stokes, Harry N. Hammond, Burpee, E.E. Evans, Funk Bros. Seed 
Co. 44, 68, 70, 71, 101, 140, 283, 494, 498, 679

Seed Companies, Soybean–Other (Small) and Lists–Especially 
USA, Not Very Early. 480

Seed Germination or Viability–Not Including Soy Sprouts. 81, 82, 
87, 136, 138, 158, 174, 176, 177, 192, 210, 211, 214, 221, 270, 341, 
440, 471, 474, 509, 552, 586, 783, 1375

Seed Quality of Soybeans–Condition, Grading, and Grades 
(Moisture, Foreign Material, Damage, etc.). 162, 454, 479, 736, 
737, 826, 908

Seed Treatment with Chemicals (Usually Protectant Fungicides) 
for Protection. (For Treatment with Nitrogen-Fixing Bacteria see–
Soybean Production–Nitrogen Fixation & Inoculation). 574, 827

Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains 
in Grams, or Number of Seeds Per Pound or Per Kilogram, and 
Agronomic Signifi cance of Seed Weight. 105, 155, 156, 298, 513, 
532, 541, 949, 970, 1137, 1342, 1425

Seed and plant introduction to the USA. See United States 
Department of Agriculture (USDA)–United States Department 
of Agriculture (USDA)–Section of Foreign Seed and Plant 
Introduction

Seed companies–Thompson. See Thompson (W.G.) & Sons 
Limited, Blenheim, Ontario, Canada

Seed companies, soybean. See Asgrow (Des Moines, Iowa), 
Dammann & Co. (San Giovanni a Teduccio {near Naples}, Italy), 
Evans Seed Co. (West Branch, Ogemaw County, Michigan) and 
Mr. Edward Ellsworth Evans (1864-1928), Funk Brothers Seed Co. 

(Bloomington, Illinois), Haage & Schmidt (Erfurt, Germany), Hartz 
(Jacob) Seed Co. (Stuttgart, Arkansas), Monsanto Co. (St. Louis, 
Missouri), Pioneer Hi-Bred International, Inc. (Des Moines, Iowa), 
Vilmorin-Andrieux & Co. (France)

Seedlings, soybean. See Green Vegetable Soybeans–Soybean 
Seedlings or Their Leaves Served as a Tender Vegetable. Called 
Doumiao in Chinese

Seeds, soybean–Variety development and breeding of soybeans. See 
Variety Development and Breeding

Seitan. See Wheat Gluten Made into Seitan

Sensory evaluation. See Taste Panel, Taste Test Results, or Sensory / 
Organoleptic Evaluation

Serbia and Montenegro. See Europe, Eastern–Serbia and 
Montenegro

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or 
Sesame Paste. 587, 681, 686, 719, 722, 723, 738, 760, 761, 794, 
836, 843, 845, 860, 865, 937, 942, 945, 957, 1004, 1013, 1027, 
1168, 1170, 1289, 1299, 1328, 1405, 1409, 1429, 1430, 1446, 1461, 
1493, 1504

Sesame Milk. 587, 628, 760

Sesame Oil. 2, 18, 21, 42, 62, 65, 139, 227, 257, 528, 649, 666, 688, 
723, 732, 774, 805, 838, 845, 868, 874, 936, 939, 998, 1080, 1147, 
1192, 1299, 1409, 1429, 1433, 1446, 1491, 1502

Sesame Seed (Sesamum indicum, formerly Sesamum orientale). 
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely, 
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame 
as an Oilseed, Sesame Flour, and Sesame Salt / Gomashio. See also 
Sesame Butter / Tahini, Sesame Cake or Meal, Sesame Milk, and 
Sesame Oil. 2, 18, 21, 37, 42, 53, 64, 65, 139, 151, 158, 160, 179, 
227, 257, 311, 401, 528, 537, 557, 563, 573, 587, 628, 649, 666, 
688, 719, 723, 727, 728, 732, 740, 754, 760, 761, 762, 770, 774, 
778, 788, 789, 790, 794, 803, 813, 833, 838, 841, 843, 845, 854, 
856, 868, 874, 908, 925, 926, 939, 946, 957, 969, 984, 998, 1004, 
1013, 1027, 1080, 1140, 1147, 1171, 1192, 1221, 1247, 1272, 1295, 
1299, 1324, 1328, 1338, 1367, 1410, 1429, 1430, 1446, 1461, 1467, 
1478, 1491, 1493, 1502

Sesamum indicum. See Sesame Seed

Setsubun. See Roasted / Parched Soybeans (Irimame)

Seventh-day Adventist work with vegetarianism. See 
Vegetarianism–Seventh-day Adventist Work with

Seventh-day Adventist writings or products (especially early) 
related to dietary fi ber. See Fiber–Seventh-day Adventist Writings 
or Products

Seventh-day Adventist writings or products (especially early) 
related to peanut butter. See Peanut Butter–Seventh-day Adventist 
Writings or Products
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Seventh-day Adventists–Adventist Small Food Companies in the 
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest 
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See 
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries, 
Madison Foods, or Sovex Natural Foods (Fully Life Inc.). 945

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians 
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord 
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (1864-
1921), Lenna Frances Cooper (1875-1961), Julius G. White (1878-
1955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995), 
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (1903-
1978), Frank & Rosalie Hurd (1936- ), etc. 249, 254, 278, 312, 327, 
352, 437, 454, 542, 569, 575, 576, 582, 587, 628, 631, 646, 655, 
681, 683, 684, 690, 704, 746, 763, 781, 802, 889, 995, 999, 1000, 
1044, 1216, 1504

Seventh-day Adventists–General and Historical. 583, 771, 801, 
1523

Seventh-day Adventists–Infl uence Today of Seventh-day Adventist 
Affi liated Organizations in the Fields of Vegetarianism, Health, and 
Soyfoods (Not Including Original Medical Research on Adventists). 
1060, 1321, 1322, 1357

Seventh-day Adventists–Overseas Companies Making Soyfoods 
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, 
Germany)

Seventh-day Adventists. See Fuller Life Inc., Harrison, D.W. 
(M.D.), and Africa Basic Foods (Uganda), Kellogg, John Harvey 
(M.D.) (1852-1943), Sanitas Nut Food Co. and Battle Creek Food 
Co., Kloss, Jethro (1863-1946) and his Book Back to Eden, Loma 
Linda Foods (Riverside, California), Loma Linda University 
(Loma Linda, California), Madison Foods and Madison College 
(Madison, Tennessee), Miller, Harry W. (M.D.) (1879-1977), 
Van Gundy, Theodore A., and La Sierra Industries (La Sierra, 
California), White, Ellen G (1827-1915), Worthington Foods, Inc. 
(Worthington, Ohio)

Seychelles. See Africa–Seychelles, Republic of

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in 
Various Languages. 278, 438, 789, 790, 860, 1498

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc. 
Usually non-dairy. 278, 373, 377, 438, 454, 587, 625, 681, 789, 
790, 860, 911, 1421, 1498, 1504

Sharon’s Finest. See Rella Good Cheese Co.

Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or 
Soybean Cake or Meal as Feed to Make Wool or Mutton. 150, 153

Shellabarger Grain Co. / Shellabarger Soybean Mills (Decatur, 
Illinois). 274

Shennong / Shen Nung. See Asia, East–China–Shennong / Shên 

Nung / Shen Nung

Shiokara-natto. See Fermented Black Soybeans from Japan–Other 
Names

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Shortening–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 73, 152, 169, 224

Shortening. 73, 115, 152, 162, 169, 182, 206, 224, 227, 249, 263, 
267, 268, 269, 297, 304, 306, 321, 328, 455, 479, 481, 628, 636, 
642, 737, 1184, 1387, 1406, 1430, 1493

Shoyu. See Soy Sauce

Shurtleff, William. See Soyinfo Center (Lafayette, California)

Siebold, Philipp Franz von (1796-1866)–German Physician and 
Naturalist. 37, 1438

Silage, soybean. See Feeds / Forage from Soybean Plants–Forage 
Used for Silage / Ensilage

Single Cell Proteins (Photosynthetic, Including Algae / Microalgae 
Such as Spirulina, Chlorella, and Scenedesmus). 925, 926, 1328

Single cell proteins. See Microbial Proteins (Non-Photosynthetic)

Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely 
called Chinese-Japanese War. 65

Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight 
of 100 Seeds in Grams, or Number of Seeds Per Pound

Sizings for paper or textiles. See Paper Coatings or Sizings, or 
Textile Sizing

Smoked tofu. See Tofu, Smoked

Smoothies–Made with Dairy Milk, Ice Cream, or Dairy Ingredients. 
Also spelled Smoothie or Smoothees. 625, 754

Smoothies–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein 
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also 
spelled Smoothees. 625, 860, 1072, 1451

Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying 
Oil. 87, 101, 116, 125, 137, 150, 160, 162, 199, 206, 224, 240, 263, 
268, 274, 306, 324, 573

Society for Acclimatization (Société d’Acclimatation, France). 44, 
91, 94, 95, 98, 107, 285, 494, 1344

Soil Science–Soil Erosion and Soil Conservation. 628, 700

Soil Science. 827

Soilage, soybean. See Feeds / Forage from Soybean Plants–Soilage 
and Soiling
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Sojadoc (Clermond-Ferrand, France). 1062

Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria). 
Formerly Sojarei Ebner-Prosl. 1154, 1221, 1228

Sojinal / Biosoja (Formerly Cacoja; Affi liate of Coopérative 
Agricole de Colmar–Issenheim & Colmar, France). Acquired by 
B & K Holdings, of Switzerland, in mid-1993. Acquired by Alpro 
(Belgium) on 22 April 1996. 1294

Solbar Hatzor Ltd. (Israel). See Hayes Ashdod Ltd. (renamed Solbar 
Hatzor Ltd. in April 1987) and Hayes General Technology (Israel)

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or 
Washing / Purifi cation of Soy Products (Protein, Lecithin, Saponins, 
etc.). 517, 1141

Solvents–Hexane–Used Mainly for Soy Oil Extraction. 339, 571, 
887

Solvents Used for Extraction of the Oil from Soybeans (General, 
Type of Solvent, Unspecifi ed, or Other). See also Ethanol, Hexane, 
and Trichloroethylene Solvents. 55, 240, 248, 263, 268, 620, 699, 
735, 737, 890, 1053, 1184

Solvents, industrial. See Release or Curing Agents for Concrete or 
Asphalt, Industrial Solvents, Hydraulic Fluids, and Other Minor or 
General Uses

Soup, miso. See Miso Soup

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy). 681, 
755, 789, 790, 900, 1170, 1272, 1498, 1504

Sour cream. See Dairylike Non-dairy Soy-based Products

South Africa. See Africa–South Africa

South America. See Latin America–South America

South Manchuria Railway and the South Manchuria Railway 
Company (Minami Manshu Tetsudo Kabushiki Kaisha). 106, 162, 
467

Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.

Soy Cheese–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 789, 790, 1498

Soy Cheese–Fermented, Western Style, That Melts. May Contain 
Casein (Cow’s Milk Protein). 755, 875, 1212, 1215, 1312

Soy Cheese–Non-Fermented, Western Style, That Melts. Typically 
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein 
(A Protein from Cow’s Milk). 1149

Soy Cheese or Cheese Alternatives–General, Western Style, That 
Melts. Often Contains Casein (Cow’s Milk Protein). 236, 702, 755, 
1168, 1231, 1313, 1360, 1366, 1368, 1388, 1396, 1398, 1402, 1405, 

1440, 1448, 1454, 1457

Soy Cheesecake or Cream Pie, Usually Made with Tofu. 587, 789, 
790, 860, 900, 937, 964, 1044, 1075, 1107, 1170, 1457, 1498

Soy Chocolate (Toasted Soy Flour) (Also includes use of non-
roasted Soy Flour or Soymilk in Making Chocolate). 86, 87, 90, 
102, 143, 144, 158, 167, 169, 196, 199, 238, 241, 263, 267, 268, 
269, 277, 313, 318, 329, 391, 478, 495, 503, 565, 572, 1010

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 158, 533, 883, 884

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted 
Soybeans. 46, 53, 69, 71, 72, 76, 77, 86, 87, 90, 102, 115, 118, 125, 
131, 143, 144, 150, 153, 158, 161, 164, 167, 169, 182, 189, 196, 
197, 199, 202, 222, 227, 235, 236, 237, 238, 241, 245, 248, 253, 
254, 257, 259, 267, 274, 277, 278, 285, 299, 301, 306, 311, 312, 
313, 314, 318, 319, 321, 324, 325, 327, 329, 336, 339, 352, 366, 
376, 391, 392, 396, 414, 430, 434, 436, 437, 443, 454, 478, 479, 
481, 482, 488, 493, 495, 502, 503, 533, 542, 544, 565, 569, 572, 
618, 633, 643, 646, 665, 681, 689, 840, 846, 883, 884, 890, 900, 
915, 916, 964, 978, 1000, 1006, 1010, 1019, 1024, 1028, 1036, 
1046, 1049, 1118, 1146, 1164, 1177, 1197, 1205, 1223, 1228, 1268, 
1310, 1323, 1325, 1360, 1392, 1504

Soy Cream Cheese–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 236, 312

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt. 236, 254, 
312, 587, 735, 755, 860, 900, 911, 1057, 1207, 1272, 1423, 1452, 
1473, 1485, 1518

Soy Flour–Whole or Full-fat. 4, 9, 11, 12, 27, 43, 45, 130, 137, 169, 
224, 231, 238, 241, 248, 274, 282, 288, 358, 360, 364, 365, 368, 
370, 371, 374, 380, 383, 393, 404, 421, 439, 441, 442, 449, 460, 
465, 495, 497, 548, 557, 578, 579, 597, 620, 623, 646, 670, 676, 
724, 732, 737, 740, 769, 770, 772, 788, 789, 790, 796, 843, 846, 
867, 873, 899, 904, 921, 925, 926, 956, 959, 976, 978, 982, 985, 
1001, 1028, 1046, 1114, 1136, 1146, 1149, 1176, 1228, 1230, 1237, 
1260, 1302, 1332, 1360, 1494, 1498

Soy Flour Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 699, 988, 1260, 1310

Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with 
Emphasis on Dry Products Used in Third World Countries (such as 
CSM, WSB, etc.). 571, 734, 736, 843, 846, 908, 915, 1159, 1184, 
1186, 1360

Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in 
Second Generation Commercial Products Such as Baked Goods, 
Pasta, etc. 1441

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of These 
Terms and Their Cognates / Relatives in Various Languages. 45, 71, 
73, 454, 533, 572

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually 
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat. 70, 71, 
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73, 74, 76, 83, 85, 87, 90, 92, 93, 96, 101, 102, 107, 113, 115, 116, 
117, 118, 127, 131, 132, 139, 143, 144, 146, 147, 150, 152, 153, 
155, 156, 158, 161, 162, 164, 169, 170, 172, 179, 180, 182, 197, 
199, 200, 202, 207, 220, 222, 224, 227, 228, 231, 234, 237, 238, 
240, 241, 242, 244, 245, 248, 249, 251, 254, 255, 257, 258, 263, 
264, 265, 267, 268, 269, 273, 274, 275, 277, 278, 279, 282, 283, 
285, 288, 289, 297, 298, 300, 301, 303, 304, 306, 311, 312, 313, 
314, 315, 316, 318, 319, 321, 323, 324, 325, 326, 328, 329, 332, 
333, 336, 338, 339, 340, 348, 349, 350, 351, 352, 361, 366, 372, 
378, 379, 386, 388, 389, 391, 392, 396, 398, 399, 401, 405, 406, 
409, 414, 416, 420, 421, 425, 430, 431, 432, 433, 434, 436, 437, 
438, 439, 443, 454, 455, 456, 462, 463, 467, 468, 472, 475, 477, 
478, 479, 483, 485, 488, 492, 493, 494, 502, 503, 507, 515, 518, 
523, 527, 532, 533, 537, 538, 539, 542, 544, 548, 557, 569, 571, 
572, 575, 576, 578, 579, 580, 583, 587, 589, 595, 607, 608, 613, 
616, 621, 623, 625, 627, 631, 636, 639, 642, 643, 648, 655, 660, 
663, 668, 670, 676, 677, 678, 679, 681, 683, 684, 690, 691, 695, 
696, 697, 699, 702, 703, 711, 714, 716, 719, 723, 726, 729, 731, 
732, 734, 735, 736, 737, 738, 740, 741, 743, 746, 749, 754, 755, 
758, 760, 761, 763, 764, 768, 770, 772, 777, 779, 780, 784, 786, 
789, 790, 795, 799, 800, 802, 806, 808, 812, 813, 825, 827, 833, 
834, 835, 836, 840, 842, 846, 848, 853, 854, 864, 867, 873, 879, 
888, 889, 895, 897, 900, 901, 908, 909, 910, 911, 912, 915, 920, 
942, 945, 951, 959, 961, 964, 966, 967, 969, 973, 977, 978, 979, 
983, 988, 992, 995, 999, 1000, 1004, 1010, 1019, 1024, 1028, 1030, 
1036, 1043, 1045, 1046, 1049, 1051, 1057, 1058, 1079, 1088, 1096, 
1098, 1105, 1115, 1116, 1119, 1122, 1128, 1129, 1139, 1143, 1144, 
1147, 1150, 1157, 1158, 1159, 1164, 1170, 1176, 1183, 1184, 1186, 
1191, 1194, 1195, 1196, 1197, 1199, 1205, 1207, 1208, 1216, 1223, 
1224, 1230, 1231, 1241, 1250, 1260, 1271, 1274, 1275, 1278, 1286, 
1310, 1314, 1320, 1323, 1335, 1336, 1347, 1355, 1356, 1358, 1360, 
1364, 1366, 1368, 1376, 1377, 1387, 1388, 1391, 1392, 1396, 1398, 
1399, 1405, 1406, 1408, 1414, 1419, 1423, 1428, 1440, 1443, 1446, 
1447, 1448, 1449, 1451, 1452, 1454, 1457, 1469, 1471, 1473, 1475, 
1483, 1485, 1487, 1495, 1498, 1504, 1514, 1518, 1520, 1523

Soy Flour, Grits, and Flakes–Enzyme Active (Whole / Full-Fat, 
Unheated). 239, 735, 1237, 1387, 1406

Soy Flour, Grits, and Flakes–Use in Brewing Beer, Such as ADM 
Pro-zyme Flakes and Soybean Brew Flakes. 544, 735

Soy Flour, Homemade–How to Make at Home or on a Laboratory 
or Community Scale, by Hand. 348

Soy Flour, Textured (Including TVP, Textured Vegetable Protein). 
737, 813, 867, 888, 900, 910, 912, 945, 946, 977, 978, 988, 992, 
1019, 1058, 1139, 1159, 1176, 1208, 1211, 1230, 1234, 1260, 1302, 
1310, 1319, 1320, 1323, 1397

Soy Flour, Whole or Full-fat, Used as an Ingredient in Second 
Generation Commercial Products Such as Baked Goods, Pasta, etc. 
687

Soy Ice Cream (General–Usually Non-Dairy). 115, 116, 224, 227, 
236, 254, 259, 263, 268, 278, 297, 312, 321, 328, 376, 420, 454, 
477, 482, 575, 595, 625, 631, 646, 656, 677, 681, 683, 684, 702, 
735, 755, 760, 789, 790, 799, 802, 808, 900, 911, 999, 1044, 1056, 
1057, 1060, 1098, 1116, 1149, 1170, 1183, 1205, 1207, 1211, 1216, 
1223, 1313, 1323, 1360, 1368, 1388, 1392, 1396, 1398, 1405, 1423, 

1440, 1446, 1448, 1452, 1454, 1473, 1485, 1498, 1504, 1518

Soy Ice Cream–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 115, 376, 454, 789, 790, 1498

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from 
Amazake, Fruit Juices, Peanuts, Field Peas, etc.). 278, 681, 1504

Soy Oil–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 12, 25, 42, 214, 326

Soy Oil Constants–Iodine Number / Value. 55, 247, 283

Soy Oil Constants. Includes Index of Refreaction, Refreactive 
Index, Solidifi cation Point (Erstarrungspunkt), Specifi c Gravity. 
See also Iodine Number. 55, 1387

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in 
Cookery or Foods). Its Manufacture, Refi ning, Trade, and Use. See 
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids. 12, 13, 14, 
25, 27, 38, 40, 42, 43, 46, 52, 54, 55, 61, 65, 68, 69, 70, 71, 72, 73, 
74, 78, 79, 83, 84, 85, 87, 91, 92, 101, 103, 106, 107, 108, 111, 113, 
115, 116, 117, 118, 119, 120, 123, 124, 127, 129, 131, 132, 133, 
143, 144, 146, 150, 151, 153, 154, 156, 158, 161, 164, 168, 169, 
170, 172, 180, 197, 199, 200, 202, 207, 214, 219, 222, 224, 235, 
237, 238, 241, 245, 248, 250, 251, 257, 258, 263, 264, 268, 269, 
274, 276, 277, 278, 283, 285, 288, 289, 297, 301, 303, 312, 313, 
314, 315, 316, 321, 326, 401, 414, 416, 433, 434, 438, 454, 459, 
463, 467, 478, 485, 488, 495, 496, 507, 510, 514, 517, 523, 532, 
533, 538, 565, 573, 575, 578, 599, 620, 622, 631, 636, 639, 642, 
650, 652, 663, 665, 666, 678, 683, 684, 685, 689, 691, 699, 700, 
701, 715, 723, 736, 737, 743, 746, 749, 751, 773, 777, 779, 786, 
789, 790, 793, 795, 825, 840, 867, 877, 889, 899, 908, 911, 978, 
988, 1053, 1056, 1057, 1075, 1079, 1090, 1091, 1115, 1116, 1128, 
1139, 1144, 1146, 1157, 1158, 1164, 1172, 1184, 1186, 1191, 1194, 
1198, 1201, 1207, 1208, 1209, 1210, 1229, 1242, 1260, 1302, 1311, 
1313, 1330, 1332, 1359, 1368, 1387, 1423, 1447, 1448, 1452, 1457, 
1471, 1485, 1488, 1494, 1498, 1518

Soy Plant (The) (Ann Arbor, Michigan). See Tofu International Ltd.

Soy Protein Concentrates, Textured. 1387

Soy Protein Council (Food Protein Council from 1971 to Dec. 
1981). 1377, 1451

Soy Protein Isolates, Concentrates, or Textured Soy Protein 
Products–Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 978, 988, 1230, 1260

Soy Protein Isolates, Textured (For Food Use Only, Including Spun 
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of 
Soy Proteins–Fibers (Artifi cial Wool Made from Spun Soy Protein 
Fibers). 734, 735, 746, 789, 790, 889, 904, 1387, 1498

Soy Protein Products (General, or Modern Products). See also: 
Nutrition–Protein, Protein Quality, and Amino Acid Composition. 
143, 144, 168, 169, 527, 621, 686, 702, 735, 736, 769, 771, 795, 
842, 879, 906, 908, 920, 935, 975, 1024, 1098, 1102, 1122, 1128, 
1129, 1146, 1155, 1157, 1159, 1164, 1230, 1377, 1449
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Soy Protein and Proteins–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 441

Soy Proteins–Concentrates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 621

Soy Proteins–Concentrates. 621, 696, 699, 734, 736, 737, 746, 755, 
789, 790, 889, 904, 908, 920, 959, 978, 988, 1078, 1157, 1164, 
1176, 1184, 1186, 1234, 1249, 1250, 1310, 1345, 1347, 1360, 1366, 
1368, 1377, 1388, 1390, 1396, 1398, 1440, 1443, 1454, 1498

Soy Proteins–Detection When Added to Other Food Products (Such 
as Meat or Dairy Products, Wheat Flour or Baked Goods). 527, 735

Soy Proteins–Isolates–Enzyme-Modifi ed Soy Protein with 
Whipping / Foaming Properties Used to Replace Egg Albumen, and 
Early Related Whipping / Aerating Agents or Products. 454, 479, 
527, 735

Soy Proteins–Isolates–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 454, 639

Soy Proteins–Isolates, for Food Use. See also: Isolates, for 
Industrial (Non-Food) Use. 150, 527, 575, 620, 621, 646, 696, 699, 
718, 734, 735, 736, 737, 743, 746, 755, 769, 794, 795, 796, 836, 
844, 889, 904, 908, 920, 923, 978, 988, 993, 1004, 1009, 1028, 
1038, 1046, 1128, 1139, 1141, 1164, 1176, 1184, 1186, 1208, 1223, 
1234, 1249, 1250, 1260, 1310, 1311, 1341, 1345, 1347, 1350, 1360, 
1366, 1368, 1377, 1387, 1388, 1390, 1392, 1396, 1397, 1398, 1399, 
1406, 1414, 1440, 1443, 1449, 1451, 1454, 1483, 1494, 1523

Soy Proteins–Isolates, for Industrial (Non-Food) Use. See also: 
Isolates, for Food Use. 527

Soy Proteins–Properties (Including Types {Globulins, Glycinin, 
Beta- and Gamma-Conglycinin} Protein Fractions and Subunits, 
Sedimentation Coeffi cients, Nitrogen Solubility, and Rheology). 
89, 106, 215, 496, 527, 715, 735, 736, 737, 908, 1103, 1113, 1141, 
1184, 1374, 1415

Soy Proteins–Textured, in Dry Cereal-Soy Blends. 1159

Soy Proteins, Textured (General). 736, 777, 795, 873, 887, 908, 
959, 1009, 1091, 1184, 1237, 1448, 1449

Soy Puddings, Custards, Parfaits, or Mousses (Usually made from 
Soymilk or Tofu). See also Soy Yogurt–Not Fermented. 110, 116, 
118, 127, 146, 152, 227, 244, 249, 259, 274, 278, 304, 312, 376, 
454, 477, 571, 656, 676, 784, 789, 790, 841, 845, 860, 998, 1044, 
1080, 1105, 1170, 1205, 1272, 1388, 1419, 1420, 1498, 1523

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports, 
Exports, International Trade. 42, 57, 73, 118, 137, 160, 749, 1267

Soy Sauce (Including Shoyu), Homemade–How to Make at Home 
or on a Laboratory Scale, by Hand. 26, 473, 766, 1327, 1460

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and 
Traditional Worcestershire Sauce. 5, 11, 18, 21, 23, 24, 25, 26, 27, 

30, 37, 40, 42, 44, 46, 52, 53, 55, 57, 62, 69, 71, 73, 74, 76, 84, 87, 
93, 101, 102, 103, 107, 110, 115, 116, 117, 118, 119, 124, 126, 127, 
131, 132, 133, 137, 139, 140, 143, 145, 146, 148, 150, 151, 153, 
156, 158, 159, 160, 162, 163, 164, 168, 169, 171, 172, 179, 180, 
189, 193, 194, 195, 196, 197, 199, 200, 202, 205, 206, 207, 208, 
216, 217, 218, 219, 222, 224, 227, 228, 231, 234, 235, 236, 237, 
238, 241, 242, 245, 248, 249, 250, 251, 253, 257, 263, 265, 268, 
269, 272, 273, 274, 276, 277, 278, 285, 288, 297, 301, 311, 312, 
313, 314, 316, 318, 321, 322, 323, 326, 328, 329, 333, 334, 336, 
338, 339, 349, 389, 392, 395, 396, 401, 406, 413, 414, 419, 430, 
431, 433, 434, 437, 438, 441, 454, 457, 463, 467, 473, 477, 479, 
481, 482, 488, 492, 495, 500, 504, 507, 510, 513, 514, 515, 523, 
527, 528, 533, 536, 537, 538, 539, 542, 544, 565, 569, 572, 573, 
575, 578, 598, 599, 608, 612, 615, 617, 620, 621, 622, 626, 630, 
631, 636, 638, 639, 642, 644, 645, 646, 648, 649, 650, 652, 654, 
655, 659, 660, 661, 663, 665, 666, 667, 668, 670, 683, 684, 688, 
689, 690, 691, 692, 696, 698, 699, 700, 701, 702, 705, 706, 718, 
719, 722, 723, 727, 728, 729, 731, 736, 737, 738, 740, 741, 743, 
746, 749, 751, 756, 757, 759, 761, 766, 767, 773, 774, 784, 786, 
789, 790, 795, 796, 798, 799, 805, 811, 816, 825, 828, 832, 833, 
835, 836, 837, 838, 839, 840, 841, 842, 843, 844, 845, 846, 848, 
852, 864, 866, 868, 871, 872, 875, 877, 879, 887, 888, 889, 890, 
895, 896, 904, 905, 908, 912, 913, 915, 923, 924, 925, 926, 927, 
935, 936, 937, 939, 941, 942, 944, 945, 951, 957, 958, 959, 961, 
964, 965, 966, 969, 973, 975, 978, 979, 984, 988, 992, 995, 996, 
998, 1004, 1005, 1007, 1009, 1015, 1019, 1021, 1022, 1024, 1028, 
1044, 1046, 1047, 1049, 1052, 1053, 1056, 1058, 1060, 1069, 1071, 
1073, 1075, 1076, 1078, 1079, 1080, 1082, 1084, 1085, 1087, 1089, 
1090, 1091, 1092, 1093, 1094, 1096, 1098, 1102, 1105, 1106, 1109, 
1114, 1115, 1116, 1117, 1119, 1122, 1128, 1129, 1140, 1142, 1144, 
1146, 1147, 1150, 1151, 1157, 1158, 1164, 1165, 1167, 1169, 1175, 
1176, 1177, 1184, 1185, 1191, 1192, 1195, 1198, 1202, 1205, 1208, 
1210, 1221, 1222, 1224, 1228, 1231, 1233, 1234, 1237, 1240, 1241, 
1242, 1243, 1247, 1248, 1256, 1260, 1267, 1268, 1272, 1273, 1274, 
1276, 1277, 1278, 1286, 1294, 1296, 1297, 1298, 1299, 1308, 1310, 
1311, 1314, 1316, 1320, 1322, 1324, 1325, 1327, 1328, 1330, 1342, 
1345, 1347, 1360, 1366, 1368, 1387, 1388, 1390, 1392, 1393, 1396, 
1397, 1398, 1399, 1405, 1406, 1409, 1410, 1414, 1417, 1418, 1419, 
1420, 1426, 1428, 1429, 1430, 1431, 1432, 1433, 1440, 1444, 1446, 
1447, 1448, 1451, 1454, 1456, 1459, 1460, 1461, 1462, 1464, 1465, 
1466, 1467, 1471, 1472, 1473, 1474, 1478, 1482, 1483, 1486, 1487, 
1488, 1491, 1493, 1494, 1495, 1496, 1500, 1502, 1505, 1506, 1507, 
1508, 1510, 1514, 1515, 1516

Soy Sauce–Saishikomi Shoyu (Twice-Brewed). 1024

Soy Sauce Companies (Asia)–Important Japanese Shoyu 
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru, 
Marukin, Choshi, Higeta. 661, 1267

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 57, 102, 118, 698, 759, 846, 848, 877, 966, 
978, 988, 1106, 1234, 1260, 1273, 1286

Soy Sauce Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 510

Soy Sauce and Ketchup: Key Records Concerning the Relationship 
between the Two. 1430
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Soy Sauce and Shoyu–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 18, 26, 27, 42, 62, 101, 
132, 338, 533, 615, 645, 666, 838, 1109, 1192, 1409, 1432, 1491, 
1496

Soy Sauce, Chinese Style, Made with a Signifi cant Proportion of 
Wheat or Barley. 26, 27, 124, 160

Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made 
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning 
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical 
Soy Sauce. 169, 278, 297, 527, 528, 645, 789, 1015, 1028, 1185, 
1272, 1387, 1440, 1454, 1461, 1500

Soy Sauce, Indonesian Style–Etymology of These Terms and Their 
Cognates / Relatives in Various Languages. 845

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap, 
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup. 87, 
163, 217, 218, 253, 301, 349, 473, 504, 612, 665, 796, 828, 837, 
845, 846, 848, 852, 915, 925, 926, 958, 1004, 1091, 1093, 1115, 
1122, 1167, 1222, 1237, 1247, 1267, 1276, 1429, 1430, 1473, 1493

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis. 
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet 
Soy Sauce. 845, 924, 925, 1004, 1080, 1114, 1222, 1267, 1298, 
1299, 1409, 1418, 1429, 1464, 1473

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of 
Central Japan near Nagoya. Shiro Means White in Japanese. 1024

Soy Sauce, Used as an Ingredient in Commercial Products. 1220, 
1252, 1289

Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use. 1, 
2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 
23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 
41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 
59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 
77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 
95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106, 107, 108, 109, 
110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 
124, 125, 126, 127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 
137, 138, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 
150, 151, 152, 153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 
163, 164, 165, 166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 
176, 177, 178, 179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 
189, 190, 191, 192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 
202, 203, 204, 205, 206, 207, 208, 209, 210, 211, 212, 213, 214, 
215, 216, 217, 218, 219, 220, 221, 222, 223, 224, 225, 226, 227, 
228, 229, 230, 231, 232, 233, 234, 235, 236, 237, 238, 239, 240, 
241, 242, 243, 244, 245, 246, 247, 248, 249, 250, 251, 252, 253, 
254, 255, 256, 257, 258, 259, 260, 261, 262, 263, 264, 265, 266, 
267, 268, 269, 270, 271, 272, 273, 274, 275, 276, 277, 278, 279, 
280, 281, 282, 283, 284, 285, 286, 287, 288, 289, 290, 291, 292, 
293, 294, 295, 296, 297, 298, 299, 300, 301, 303, 304, 305, 306, 
307, 308, 309, 310, 311, 312, 313, 314, 315, 316, 317, 318, 319, 
320, 321, 322, 323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 
333, 334, 335, 336, 337, 338, 339, 340, 341, 342, 343, 344, 345, 
346, 347, 348, 349, 350, 351, 352, 353, 354, 355, 356, 357, 358, 

359, 360, 361, 362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 
372, 373, 374, 375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 
385, 386, 387, 388, 389, 390, 391, 392, 393, 394, 395, 396, 397, 
398, 399, 400, 401, 402, 403, 404, 405, 406, 407, 408, 409, 410, 
411, 412, 413, 414, 415, 416, 417, 418, 419, 420, 421, 422, 423, 
424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 434, 435, 436, 
437, 438, 439, 440, 441, 442, 443, 444, 445, 446, 447, 448, 449, 
450, 451, 452, 453, 454, 455, 456, 457, 458, 459, 460, 461, 462, 
463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 473, 474, 475, 
476, 477, 478, 479, 480, 481, 482, 483, 484, 485, 486, 487, 488, 
489, 490, 491, 492, 493, 494, 495, 496, 497, 498, 499, 500, 501, 
502, 503, 504, 505, 506, 507, 508, 509, 510, 511, 512, 513, 514, 
515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525, 526, 527, 
528, 529, 530, 531, 532, 533, 534, 535, 536, 537, 538, 539, 540, 
541, 542, 543, 544, 545, 546, 547, 548, 549, 550, 551, 552, 553, 
554, 555, 556, 557, 558, 559, 560, 561, 562, 563, 564, 565, 566, 
567, 568, 569, 570, 571, 572, 573, 574, 575, 576, 577, 578, 579, 
580, 581, 582, 583, 584, 585, 586, 587, 588, 589, 590, 591, 592, 
593, 594, 595, 596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 
606, 607, 608, 609, 610, 611, 612, 613, 614, 615, 616, 617, 618, 
619, 620, 621, 622, 623, 624, 625, 626, 627, 628, 629, 630, 631, 
632, 633, 634, 635, 636, 637, 638, 639, 640, 641, 642, 643, 644, 
645, 646, 647, 648, 649, 650, 651, 652, 653, 654, 655, 656, 657, 
658, 659, 660, 661, 662, 663, 664, 665, 666, 667, 668, 669, 670, 
671, 672, 673, 674, 675, 676, 677, 678, 679, 680, 681, 682, 683, 
684, 685, 686, 687, 688, 689, 690, 691, 692, 693, 694, 695, 696, 
697, 698, 699, 700, 701, 702, 703, 704, 705, 706, 707, 708, 709, 
711, 712, 713, 714, 715, 716, 717, 718, 719, 720, 721, 722, 723, 
724, 725, 726, 727, 728, 729, 730, 731, 732, 733, 734, 735, 736, 
737, 738, 739, 740, 741, 742, 743, 744, 745, 746, 747, 748, 749, 
750, 751, 752, 753, 755, 756, 757, 758, 759, 760, 761, 762, 763, 
764, 765, 766, 767, 768, 769, 770, 771, 772, 773, 774, 775, 776, 
777, 778, 779, 780, 781, 782, 783, 784, 785, 786, 787, 788, 789, 
790, 791, 792, 793, 794, 795, 796, 797, 798, 799, 800, 801, 802, 
803, 804, 805, 806, 807, 808, 809, 810, 811, 812, 813, 814, 815, 
816, 817, 818, 819, 820, 821, 822, 823, 824, 825, 826, 827, 828, 
829, 830, 831, 832, 833, 834, 835, 836, 837, 838, 839, 840, 841, 
842, 843, 844, 845, 846, 847, 848, 849, 850, 851, 852, 853, 854, 
855, 856, 857, 858, 859, 861, 862, 863, 864, 865, 866, 867, 868, 
869, 870, 871, 872, 873, 875, 876, 877, 878, 879, 880, 881, 882, 
883, 884, 885, 886, 887, 888, 889, 890, 891, 892, 893, 894, 895, 
896, 897, 898, 899, 900, 901, 902, 903, 904, 905, 906, 907, 908, 
909, 910, 911, 912, 913, 915, 916, 917, 918, 919, 920, 921, 922, 
923, 924, 925, 926, 927, 928, 929, 930, 932, 933, 934, 935, 936, 
938, 939, 941, 942, 943, 944, 945, 946, 947, 948, 949, 950, 951, 
952, 953, 954, 955, 956, 957, 958, 959, 960, 961, 963, 964, 965, 
966, 967, 968, 969, 970, 971, 972, 973, 974, 975, 976, 977, 978, 
979, 980, 981, 982, 983, 984, 985, 986, 987, 988, 989, 990, 991, 
992, 993, 994, 995, 996, 997, 998, 999, 1000, 1001, 1003, 1004, 
1005, 1006, 1007, 1008, 1009, 1010, 1011, 1012, 1014, 1015, 1016, 
1017, 1018, 1019, 1020, 1021, 1022, 1023, 1024, 1025, 1026, 1028, 
1029, 1030, 1031, 1032, 1033, 1034, 1035, 1036, 1037, 1038, 1039, 
1040, 1041, 1042, 1043, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 
1051, 1052, 1053, 1054, 1055, 1056, 1057, 1058, 1059, 1060, 1061, 
1062, 1063, 1064, 1065, 1066, 1067, 1068, 1069, 1070, 1071, 1072, 
1073, 1074, 1075, 1076, 1077, 1078, 1079, 1080, 1081, 1082, 1083, 
1084, 1085, 1086, 1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 
1095, 1096, 1097, 1098, 1099, 1100, 1101, 1102, 1103, 1104, 1105, 
1106, 1108, 1109, 1110, 1111, 1112, 1113, 1114, 1115, 1116, 1117, 
1118, 1119, 1120, 1121, 1122, 1123, 1124, 1125, 1126, 1127, 1128, 
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1129, 1130, 1131, 1132, 1133, 1134, 1135, 1136, 1137, 1138, 1139, 
1140, 1141, 1142, 1143, 1144, 1145, 1146, 1147, 1148, 1149, 1150, 
1151, 1152, 1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 
1162, 1163, 1164, 1165, 1166, 1167, 1168, 1169, 1170, 1171, 1172, 
1173, 1174, 1175, 1176, 1177, 1178, 1179, 1180, 1181, 1182, 1183, 
1184, 1185, 1186, 1187, 1188, 1189, 1190, 1191, 1192, 1193, 1194, 
1195, 1196, 1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 1205, 
1206, 1207, 1208, 1209, 1210, 1211, 1212, 1213, 1214, 1215, 1216, 
1217, 1218, 1219, 1220, 1221, 1222, 1223, 1224, 1225, 1226, 1227, 
1228, 1229, 1230, 1231, 1233, 1234, 1235, 1236, 1237, 1238, 1239, 
1240, 1241, 1242, 1243, 1244, 1245, 1246, 1247, 1248, 1249, 1250, 
1251, 1252, 1253, 1254, 1255, 1256, 1257, 1258, 1259, 1260, 1261, 
1262, 1263, 1264, 1265, 1266, 1267, 1268, 1269, 1270, 1271, 1272, 
1273, 1274, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283, 
1284, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1293, 1294, 1295, 
1296, 1297, 1298, 1299, 1300, 1301, 1302, 1303, 1304, 1305, 1306, 
1307, 1308, 1309, 1310, 1311, 1312, 1313, 1314, 1315, 1316, 1317, 
1318, 1319, 1320, 1321, 1322, 1323, 1324, 1325, 1326, 1327, 1328, 
1329, 1330, 1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1339, 
1340, 1341, 1342, 1343, 1344, 1345, 1346, 1347, 1348, 1349, 1350, 
1351, 1352, 1353, 1354, 1355, 1356, 1357, 1358, 1359, 1360, 1361, 
1362, 1363, 1364, 1365, 1366, 1367, 1368, 1369, 1370, 1371, 1372, 
1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1381, 1382, 1383, 
1384, 1385, 1386, 1387, 1388, 1389, 1390, 1391, 1392, 1393, 1394, 
1395, 1396, 1397, 1398, 1399, 1401, 1402, 1403, 1404, 1405, 1406, 
1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1415, 1416, 1417, 
1418, 1419, 1420, 1422, 1423, 1424, 1425, 1426, 1427, 1428, 1429, 
1430, 1431, 1432, 1433, 1434, 1435, 1436, 1437, 1438, 1439, 1440, 
1441, 1442, 1443, 1444, 1445, 1446, 1447, 1448, 1449, 1450, 1451, 
1452, 1453, 1454, 1455, 1456, 1457, 1458, 1459, 1460, 1461, 1462, 
1463, 1464, 1465, 1466, 1468, 1469, 1470, 1471, 1472, 1473, 1474, 
1475, 1476, 1477, 1478, 1479, 1480, 1481, 1482, 1483, 1484, 1485, 
1486, 1487, 1488, 1489, 1490, 1491, 1492, 1493, 1494, 1495, 1496, 
1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504, 1505, 1506, 1507, 
1508, 1509, 1510, 1511, 1512, 1513, 1514, 1515, 1516, 1517, 1518, 
1519, 1520, 1521, 1522, 1523, 1524

Soy Sprouts–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 1, 21, 23, 37, 42, 45, 54, 55, 57, 58, 74, 81, 
84, 102, 103, 116, 118, 125, 132, 134, 137, 154, 157, 158, 162, 175, 
202, 274, 279, 326, 356, 376, 379, 387, 504, 533, 636, 701, 706, 
806, 905, 1018, 1051, 1109, 1292, 1461, 1474, 1496, 1513, 1521

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
By Geographical Region. 390, 662, 698, 759, 848, 877, 881, 978, 
988, 1260, 1269, 1270, 1282, 1329

Soy Sprouts Industry and Market Statistics, Trends, and Analyses–
Individual Companies. 830, 1034, 1138

Soy Sprouts Production–How to Grow Soy Sprouts on a 
Commercial Scale. 120, 154, 198, 208, 308, 390, 472, 660, 662, 
953, 1321

Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory 
Scale, by Hand. 164, 254, 272, 286, 300, 308, 355, 357, 359, 367, 
372, 378, 381, 382, 385, 387, 388, 390, 392, 395, 397, 402, 406, 
413, 420, 427, 432, 435, 441, 444, 472, 541, 544, 577, 628, 632, 
714, 792, 859, 867, 927, 946, 947, 995, 997, 1007, 1059, 1061, 
1113, 1168, 1435

Soy Yogurt (Generally Non-Dairy). 571, 702, 735, 776, 806, 860, 
899, 1068, 1136, 1208, 1231, 1272, 1322, 1342, 1360, 1366, 1368, 
1388, 1396, 1398, 1440, 1448, 1454, 1457, 1476

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 571, 789, 806, 860, 1024

Soy Yogurt–Fermented / Cultured. 77, 87, 168, 169, 313, 349, 414, 
656, 681, 702, 755, 757, 769, 780, 789, 790, 796, 799, 803, 836, 
852, 900, 911, 983, 1004, 1005, 1024, 1044, 1110, 1143, 1146, 
1170, 1183, 1237, 1312, 1332, 1446, 1447, 1473, 1494, 1498, 1504

Soy bran. See Fiber, Soy

Soy fi ber. See Fiber

Soy fl our companies (Europe). See Spillers Premier Products Ltd. 
(Puckeridge, Ware, Hertfordshire, England)

Soy fl our, roasted. See Roasted soy fl our

Soy ice cream companies (USA). See Tofutti Brands, Inc. 
(Cranford, New Jersey)

Soy infant formula. See Infant Formula, Soy-based

Soy is NOT Mentioned in the Document. 33, 109, 320, 564, 567, 
733, 815, 931, 962, 1020, 1352

Soy lecithin. See Lecithin, Soy

Soy oil–industry and market statistics. See Soybean Crushing

Soy oil as an adulterant. See Adulteration of Foods and its 
Detection–Soy Oil

Soy protein companies (Israel). See Hayes Ashdod Ltd. and Hayes 
General Technology

Soy protein companies (USA). See Borden, Inc., Glidden Co. 
(The), Griffi th Laboratories, Laucks (I.F.) Co., Protein Technologies 
International (PTI)

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented 
Soy Sauce

Soy sauce companies (Asia & USA). See San Jirushi Corp., and 
San-J International (Kuwana, Japan; and Richmond, Virginia), 
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce companies (international). See Kikkoman Corporation 
(Tokyo, Walworth, Wisconsin; and Worldwide)

Soy sauce companies or brands (USA). See Chun King, La Choy, 
Oriental Show-You Co

Soy sauce residue or dregs. See Fiber–Residue or Dregs from 
Making Soy Sauce
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Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient

Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce, 
or Early So-Called Ketchup (Which Was Usually Indonesian Soy 
Sauce)

Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari, 
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient), Worcestershire Sauce

Soy whip topping. See Whip Topping

Soy wine. See Fermented Specialty Soyfoods

Soy, etymology of the word. See Etymology of the Word “Soy” and 
its Cognates / Relatives in English

Soya–Soybean Production and Soy Products. 96, 301, 468, 705, 
961, 1007

Soya Corporation of America and Dr. Armand Burke. See Also Dr. 
Artemy A. Horvath. 370

Soya Foods Ltd [Named Soya Flour Manufacturing Co. Ltd. (1929-
42), and Soya Foods Ltd. (1933)]. See Spillers Premier Products 
Ltd.

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

SoyaWorld Inc. See ProSoya

Soyana (Zurich, Switzerland). 984

Soyanews: Monthly Newsletter Published by CARE in Colombo, 
Sri Lanka (1978-1990). 886, 1061

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar 
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn 
Kingma started Island Tofu Works, a tofu manufacturing company, 
in Bar Harbor, Maine). 1202, 1332, 1387, 1396, 1406, 1411

Soybean–General Comprehensive and Basic Important Publications 
about Soybeans. 150, 736, 908, 1483

Soybean–General and Other. 1144

Soybean–Growth Regulators / Substances Such as Triiodobenzoic 
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins, 
Dicamba, and Florigen. 605, 817, 1023, 1203, 1227

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds as Determined by Microscopy or Microscopic Examination. 
87, 89, 92, 107, 155, 814

Soybean–Morphology, Structure, and Anatomy of the Plant and Its 
Seeds. 25, 29, 77, 150, 745, 805, 1179, 1184, 1250

Soybean–Physiology–Day-Neutral / Photoperiod Insensitive 
Soybean Varieties. 805

Soybean–Physiology–Mycorrhiza / Mycorrhizae / Mycorrhizal 
Relations with Vesicular-Arbuscular Soil Fungi of the Genus 
Glomus or Endogone. 1179

Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic 
Effects, or Photo-Thermal Responses. 599, 700, 1194, 1352

Soybean–Physiology and Biochemistry (Including Photoperiodism, 
Photosynthesis, Translocation, Plant Water Relations, Respiration, 
Photorespiration). 77, 88, 100, 121, 174, 177, 210, 212, 214, 221, 
232, 233, 247, 291, 292, 309, 317, 471, 474, 529, 552, 558, 606, 
611, 614, 624, 640, 641, 664, 707, 736, 739, 744, 805, 831, 908, 
990, 1145, 1375

Soybean–Taxonomy / Classifi cation. 37, 77, 150, 986

Soybean–Terminology and Nomenclature–Fanciful Terms and 
Names. 137, 416, 454

Soybean–origin and domestication. See Origin, Domestication, and 
Dissemination of the Soybean (General)

Soybean Council of America. See American Soybean Association 
(ASA)–Soybean Council of America

Soybean Crushers (USA). See Seed Companies, Soybean–Funk 
Brothers Seed Co. (Bloomington, Illinois)–After 1924

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal). 
162, 240, 306, 735, 890, 1024, 1126, 1329, 1426

Soybean Crushing–Equipment–Hydraulic Presses. 162, 248, 263, 
268, 289, 514, 620

Soybean Crushing–Equipment–Screw Presses and Expellers 
(Continuous, Mechanical). 263, 268, 699, 735, 1184, 1186, 1332, 
1387

Soybean Crushing–Equipment–Wedge Presses (Early Technology 
from China and Manchuria). 514

Soybean Crushing, Including Production and Trade of Soybean 
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market 
Statistics, Trends, and Analyses -. 150, 162, 191, 222, 224, 328, 
479, 485, 608, 691, 833, 1177, 1229, 1260

Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake, 
Beancake, Soybean Cake, Oilmeal, or Presscake. 43, 52, 53, 65, 68, 
69, 70, 73, 83, 85, 87, 92, 101, 106, 111, 113, 117, 118, 119, 124, 
129, 131, 132, 143, 144, 146, 150, 153, 156, 158, 161, 168, 169, 
170, 180, 191, 197, 200, 202, 206, 207, 222, 224, 235, 245, 248, 
268, 269, 277, 288, 301, 303, 306, 314, 315, 321, 325, 326, 336, 
349, 401, 414, 430, 433, 448, 463, 488, 490, 493, 496, 504, 510, 
514, 527, 549, 578, 599, 608, 620, 621, 622, 633, 642, 650, 652, 
691, 699, 708, 715, 737, 746, 825, 833, 844, 875, 877, 889, 1053, 
1078, 1090, 1144, 1146, 1164, 1177, 1184, 1191, 1229, 1242, 1247, 
1260, 1310, 1311, 1368, 1371, 1387, 1392, 1406

Soybean Meal–Etymology of This Term and Its Cognates / 
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Relatives in Various Languages. 129

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as 
a Fertilizer or Manure for the Soil–Industrial Uses. 43, 52, 65, 68, 
70, 73, 79, 83, 87, 119, 129, 131, 146, 150, 162, 191, 197, 202, 206, 
248, 268, 319, 324, 401, 433, 463, 544, 633

Soybean Production–General, and Amount Produced. 19, 20, 34, 
65, 96, 101, 161, 180, 224, 245, 277, 306, 314, 321, 328, 396, 401, 
405, 575, 603, 631, 683, 684, 746, 759, 780, 825, 828, 833, 842, 
889, 924, 925, 926, 1012, 1024, 1089, 1090, 1091, 1164, 1177, 
1194, 1198, 1229, 1239, 1310, 1311, 1486

Soybean Production–Industry and Market Statistics, Trends, and 
Analyses. 700, 842, 848, 908, 1021, 1024, 1091, 1164, 1167, 1177, 
1189, 1229, 1234, 1239, 1310, 1371, 1406, 1443

Soybean Rust (Fungal Disease). 311

Soybean Seeds–Black in Color–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 4

Soybean Seeds–Black in Color. Food Use is Not Mentioned. 4, 13, 
14, 29, 32, 37, 38, 40, 52, 65, 71, 72, 77, 79, 84, 92, 100, 106, 111, 
112, 117, 124, 140, 143, 144, 145, 149, 150, 153, 160, 175, 177, 
235, 245, 261, 298, 303, 315, 355, 365, 413, 445, 485, 660, 907, 
1120, 1328, 1391, 1507

Soybean Seeds–Black in Color. Used as Food (Including in 
Fermented Black Soybeans and Inyu), Beverage, Feed, or Medicine, 
or Their Nutritional Value. 4, 11, 12, 15, 18, 25, 26, 27, 28, 31, 51, 
68, 70, 84, 87, 103, 110, 119, 134, 148, 151, 163, 167, 179, 217, 
250, 253, 276, 295, 332, 453, 492, 612, 663, 666, 706, 722, 730, 
751, 789, 790, 798, 812, 816, 838, 841, 845, 864, 871, 898, 945, 
957, 965, 1057, 1075, 1085, 1120, 1205, 1389, 1410, 1419, 1420, 
1423, 1429, 1430, 1446, 1452, 1459, 1485, 1493, 1498, 1518

Soybean Seeds–Brown in Color. Especially Early Records. 12, 13, 
28, 29, 51, 52, 68, 70, 71, 72, 79, 87, 92, 103, 106, 111, 112, 117, 
140, 148, 149, 303, 315

Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early 
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or 
Medium Green, Medium Early Green, Medium Green, Samarow, 
Sonoma, and Tashing. 25, 27, 28, 29, 40, 52, 65, 68, 70, 71, 72, 77, 
79, 87, 89, 103, 106, 111, 112, 113, 118, 124, 134, 143, 144, 145, 
148, 149, 153, 160, 481, 502, 663

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or 
Medicine, or Their Nutritional Value. 68, 71, 179, 185

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded, 
Flecked, Variegated, or Bicolored. 12, 13, 25, 28, 29, 52, 68, 72, 77, 
84, 106, 111, 148

Soybean Seeds–Red in Color. 12, 13, 72, 77

Soybean Seeds–White in Color. 4, 11, 12, 13, 14, 25, 28, 29, 37, 40, 
52, 65, 68, 72, 119, 124, 151, 689

Soybean Seeds–Yellow in Color. Including Yellowish White, Cream 
Colored, and Pale (Pallida). Especially Early Records. See also: 
Soybean Seeds–White. 9, 11, 13, 14, 24, 25, 29, 37, 38, 40, 41, 42, 
52, 57, 61, 65, 68, 70, 71, 72, 77, 79, 84, 87, 89, 100, 103, 106, 108, 
111, 112, 113, 117, 118, 127, 133, 134, 135, 140, 143, 144, 145, 
146, 148, 149, 151, 153, 154, 155, 160, 303, 332, 340

Soybean Varieties Canada–Harosoy. 660

Soybean Varieties Canada–Harovinton–Large-Seeded and / or 
Vegetable-Type. 1342, 1425

Soybean Varieties Canada–Maple Arrow. 1288

Soybean Varieties Canada–O.A.C. 211–Early Development. 315

Soybean Varieties Canada–Quebec No. 92–Early Development. 315

Soybean Varieties USA–Agate–Large-Seeded and / or Vegetable-
Type. 298, 332, 532, 1276

Soybean Varieties USA–Aoda–Large-Seeded and / or Vegetable-
Type. 298, 332, 402, 405, 439, 480, 532, 1425

Soybean Varieties USA–Austin–Early Introduction. 149

Soybean Varieties USA–Bansei–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 343, 402, 403, 405, 412, 420, 439, 441, 451, 
480, 484, 532, 541, 575, 633, 679

Soybean Varieties USA–Barchet–Early Introduction. 117, 143, 144, 
149, 303

Soybean Varieties USA–Biloxi–Early Introduction. 117, 118, 149, 
153, 235, 303, 340

Soybean Varieties USA–Black Eyebrow–Early Introduction. 117, 
143, 144

Soybean Varieties USA–Brown–Early Introduction. 315

Soybean Varieties USA–Buckshot–Early Introduction. 70, 71, 150

Soybean Varieties USA–Butterball–Early Introduction. 70, 150

Soybean Varieties USA–Chame–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 1425

Soybean Varieties USA–Cherokee–Large-Seeded and / or 
Vegetable-Type. 340, 1425

Soybean Varieties USA–Chiquita–Early Introduction. 149, 153, 
155, 303

Soybean Varieties USA–Chusei–Large-Seeded and / or Vegetable-
Type. 298, 332, 405

Soybean Varieties USA–Delsoy–Large-Seeded and / or Vegetable-
Type. 1425
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Soybean Varieties USA–Disoy–Large-Seeded and / or Vegetable-
Type. 1315, 1413, 1425

Soybean Varieties USA–Dunfi eld–Early Introduction. 245, 303, 
445, 485

Soybean Varieties USA–Early Black–Early Introduction. Renamed 
Buckshot by May 1907. 315

Soybean Varieties USA–Early Brown–Early Introduction. 117, 149

Soybean Varieties USA–Early Yellow–Early Introduction. Renamed 
Ito San by about 1902. 111

Soybean Varieties USA–Easycook / Easy Cook–Early Introduction. 
Large-Seeded and/or Vegetable-Type. 149, 152, 155, 197, 202, 251, 
298, 303, 326, 332, 340, 405, 480, 485

Soybean Varieties USA–Ebony–Early Introduction. 70, 245, 413

Soybean Varieties USA–Eda–Early Introduction. 150

Soybean Varieties USA–Elton–Early Introduction. 117, 149

Soybean Varieties USA–Emerald–Large-Seeded and / or Vegetable-
Type. 1315, 1413, 1425

Soybean Varieties USA–Emperor–Large-Seeded and / or Vegetable-
Type. 332, 340, 402, 405, 480, 541, 575

Soybean Varieties USA–Etum or Eatum–Large-Seeded and / or 
Vegetable-Type. 332, 480

Soybean Varieties USA–Fuji–Large-Seeded and / or Vegetable-
Type. 298, 332, 405, 420, 441, 541, 575

Soybean Varieties USA–Funk Delicious–Large-Seeded and / or 
Vegetable-Type. 298, 332, 340, 403, 405, 480, 532, 541, 575, 1425

Soybean Varieties USA–Giant Green–Large-Seeded and / or 
Vegetable-Type. 332, 402, 405, 412, 420, 461, 480, 541, 575, 679, 
1425

Soybean Varieties USA–Goku–Large-Seeded and / or Vegetable-
Type. 298, 332

Soybean Varieties USA–Grande–Large-Seeded and / or Vegetable-
Type. 1315, 1413, 1425

Soybean Varieties USA–Green and Black–Large-Seeded and / or 
Vegetable-Type. 332

Soybean Varieties USA–Guelph–Early Introduction. 71, 143, 144, 
149, 150, 153

Soybean Varieties USA–Habaro–Early Introduction. Also spelled 
“Habara” in Canada. 315, 532

Soybean Varieties USA–Haberlandt–Early Introduction. 68, 143, 
144, 149, 155, 298, 485

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded 
and / or Vegetable-Type. 139, 143, 144, 149, 152, 153, 155, 197, 
202, 251, 298, 303, 326, 332, 1276

Soybean Varieties USA–Hakote–Large-Seeded and / or Vegetable-
Type. 298, 332

Soybean Varieties USA–Higan–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 402, 405, 480, 541, 575

Soybean Varieties USA–Hiro–Large-Seeded and / or Vegetable-
Type. 298, 332, 1425

Soybean Varieties USA–Hokkaido–Large-Seeded and / or 
Vegetable-Type. 298, 332, 340, 402, 405, 439, 441, 480, 532, 541, 
575

Soybean Varieties USA–Hollybrook–Early Introduction. 70, 71, 
117, 143, 144, 149, 303

Soybean Varieties USA–Illington–Large-Seeded and / or Vegetable-
Type. 332, 541, 575

Soybean Varieties USA–Imperial–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 402, 480, 541, 575, 1425

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu, 
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow, 
Early, Eda Mame, Coffee Berry. 71, 88, 100, 117, 143, 144, 149, 
150, 152, 153, 155, 167, 303

Soybean Varieties USA–Jackson–Large-Seeded and / or Vegetable-
Type. 332, 1425

Soybean Varieties USA–Jefferson–Large-Seeded and / or 
Vegetable-Type. 332

Soybean Varieties USA–Jogun–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 402, 405, 441, 480, 532, 541, 575

Soybean Varieties USA–Kahala–Large-Seeded and / or Vegetable-
Type. 1315, 1425

Soybean Varieties USA–Kaikoo–Large-Seeded and / or Vegetable-
Type. 1315, 1425

Soybean Varieties USA–Kailua–Large-Seeded and / or Vegetable-
Type. 1315, 1425

Soybean Varieties USA–Kanrich–Large-Seeded and / or Vegetable-
Type. 781, 997, 1276, 1315, 1342

Soybean Varieties USA–Kanro–Large-Seeded and / or Vegetable-
Type. 298, 332, 405, 480, 532

Soybean Varieties USA–Kanum–Large-Seeded and / or Vegetable-
Type. 332
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Soybean Varieties USA–Kim–Large-Seeded and / or Vegetable-
Type. 1315

Soybean Varieties USA–Kingston–Early Introduction. 150

Soybean Varieties USA–Kura–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 405

Soybean Varieties USA–Laredo–Early Introduction. 149, 235, 303

Soybean Varieties USA–Magna–Large-Seeded and / or Vegetable-
Type. 1315, 1413

Soybean Varieties USA–Mammoth–Early Introduction. 100, 117, 
143, 144, 149, 150, 152, 153, 155, 249

Soybean Varieties USA–Mammoth Brown–Early Introduction. 303

Soybean Varieties USA–Mammoth Yellow–Early Introduction. 71, 
100, 155, 303, 340

Soybean Varieties USA–Manchu–Early Introduction. 117, 143, 144, 
149, 155, 177, 221, 235, 245, 303, 315, 413, 420, 445

Soybean Varieties USA–Manchuria–Early Introduction. 245

Soybean Varieties USA–Mandarin–Early Introduction. 149, 315, 
413, 444

Soybean Varieties USA–Medium Green–Early Introduction. 150, 
153

Soybean Varieties USA–Medium Yellow–Early Selection (1905). 
Renamed Midwest by 1923. 117, 143, 144, 149

Soybean Varieties USA–Mendota–Large-Seeded and / or Vegetable-
Type. 402, 412, 480, 532, 1425

Soybean Varieties USA–Merrimax–Large-Seeded and / or 
Vegetable-Type. 1315

Soybean Varieties USA–Meyer–Early Introduction. 71, 72

Soybean Varieties USA–Midwest–Early Introduction. 152, 155

Soybean Varieties USA–Mikado–Early Development. 117, 149

Soybean Varieties USA–Minsoy–Early Introduction. 315

Soybean Varieties USA–Mokapu Summer–Large-Seeded and / or 
Vegetable-Type. 1315, 1425

Soybean Varieties USA–Morse–Early Introduction. 149

Soybean Varieties USA–Nanda–Large-Seeded and / or Vegetable-
Type. 298, 332, 405

Soybean Varieties USA–Ogemaw / Ogema–Early Development. 
Synonym–Dwarf Brown (Morse 1948). 71, 150, 315

Soybean Varieties USA–Osaya–Large-Seeded and / or Vegetable-
Type. 298, 332

Soybean Varieties USA–Otootan / O-too-tan–Early Introduction. 
303, 485, 532

Soybean Varieties USA–Peking / Pekin–Early Selection (1907). 
117, 143, 144, 149, 153, 445

Soybean Varieties USA–Prize–Large-Seeded and / or Vegetable-
Type. 1276, 1315, 1413

Soybean Varieties USA–Proto–Specialty, High Protein. 1339

Soybean Varieties USA–Rokusun–Large-Seeded and / or Vegetable-
Type. 298, 304, 332, 340, 405

Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-
Type. 332, 480, 532

Soybean Varieties USA–Samarow–Early Introduction. 71, 150

Soybean Varieties USA–Sanga–Large-Seeded and / or Vegetable-
Type. 480, 1425

Soybean Varieties USA–Sato–Large-Seeded and / or Vegetable-
Type. 298, 332

Soybean Varieties USA–Seminole–Large-Seeded and / or 
Vegetable-Type. 332, 340, 532, 1425

Soybean Varieties USA–Shiro–Large-Seeded and / or Vegetable-
Type. 298, 332

Soybean Varieties USA–Sioux–Large-Seeded and / or Vegetable-
Type. 298, 332, 1425

Soybean Varieties USA–Sousei–Large-Seeded and / or Vegetable-
Type. 298, 332, 402, 405

Soybean Varieties USA–Southern Prolifi c–Early Introduction. 303

Soybean Varieties USA–Stuart–Early Introduction. 151

Soybean Varieties USA–Suru–Large-Seeded and / or Vegetable-
Type. 298, 332, 1425

Soybean Varieties USA–Tarheel Black / Tar-Heel Black / Tar Heel 
Black–Early Introduction. 149, 303

Soybean Varieties USA–Tastee–Large-Seeded and / or Vegetable-
Type. 332, 405

Soybean Varieties USA–Toku–Large-Seeded and / or Vegetable-
Type. 298, 332, 340, 402, 405, 439

Soybean Varieties USA–Tokyo / Tokio–Early Introduction. 117, 
143, 144, 149, 155, 298, 303, 340

Soybean Varieties USA–Tortoise Egg–Large-Seeded and / or 
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Vegetable-Type. 441

Soybean Varieties USA–Verde–Large-Seeded and / or Vegetable-
Type. 997, 1315, 1413, 1425

Soybean Varieties USA–Vinton–Large-Seeded and / or Vegetable-
Type. 1172, 1201, 1315, 1342, 1425

Soybean Varieties USA–Vinton 81–Large-Seeded and / or 
Vegetable-Type. 1315, 1413, 1425

Soybean Varieties USA–Virginia–Early Selection (1907). 117, 143, 
144, 149, 153, 177, 205, 206, 235, 245, 303, 532, 907

Soybean Varieties USA–Waseda–Large-Seeded and / or Vegetable-
Type. 298, 332

Soybean Varieties USA–Willomi–Large-Seeded and / or Vegetable-
Type. 298, 304, 332, 340, 402, 405, 420, 439, 441, 480, 541, 575, 
1425

Soybean Varieties USA–Wilson–Early Introduction. 100, 143, 144, 
177, 245, 261

Soybean Varieties USA–Wilson-Five / Wilson Five / Wilson 5 / 
Wilson-5 / Wilson V–Early Selection (1912). 117, 143, 144, 149

Soybean Varieties USA–Wisconsin Black–Early Introduction. 149

Soybean Varieties USA–Wolverine–Large-Seeded and / or 
Vegetable-Type. 332, 541

Soybean Varieties USA–Yellow Marvel–Large-Seeded and / or 
Vegetable-Type. 332

Soybean archaeology. See Archaeology

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan), 
Fuji Oil Co., Ltd. (Osaka, Japan), Incl. Fuji Purina Protein Ltd., 
Hohnen Oil Co., Ltd. (Tokyo, Japan), Nisshin Oil Mills, Ltd. 
(Tokyo, Japan)

Soybean crushers (Canada). See ADM Agri-Industries Ltd. 
(Windsor, Ontario, Canada), Victory Soya Mills Ltd. (Toronto, 
Ontario)

Soybean crushers (Europe). See Noblee & Thoerl GmbH (Hamburg, 
Germany), Oelmuehle Hamburg AG (Hamburg, Germany), 
Vandemoortele N.V. (Izegem, Netherlands)

Soybean crushers (USA), Cooperative. See Far-Mar-Co, Inc., 
Farmers Union Grain Terminal Association (GTA), Honeymead 
(Mankato, Minnesota), Riceland Foods (Named Arkansas Grain 
Corp. before Sept. 1970)

Soybean crushers (USA). See Allied Mills, Inc., Archer Daniels 
Midland Co. (ADM) (Decatur, Illinois), Bunge Corp. (White Plains, 
New York), Cargill, Inc. (Minneapolis, Minneapolis), Central Soya 
Co. (Fort Wayne, Indiana), Procter & Gamble Co. (Cincinnati, 
Ohio). Including the Buckeye Cotton Oil Co., Ralston Purina 

Co. (St. Louis, Missouri), Shellabarger Grain Co. / Shellabarger 
Soybean Mills (Decatur, Illinois), Spencer Kellogg & Sons, Inc. 
(Buffalo, New York), Staley (A.E.) Manufacturing Co. (Decatur,

Soybean crushing–solvents. See Solvents

Soybean koji. See Koji, Soybean

Soybean oil constants. See Soy Oil Constants

Soybean oil. See Soy Oil

Soybean paste. See Miso

Soybean processing. See Soybean Crushing

Soybean production–Costs. See Cost of Producing Soybeans

Soybean production–Farm Machinery. See Tractors

Soybean production–Farm equipment. See Machinery 
(Agricultural), Implements, Equipment, and Mechanization

Soybean production–Farm machinery. See Combines

Soybean production–Marketing. See Marketing Soybeans, 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production

Soybean production–Nitrogen Fixation and Inoculation. See 
Nitragin Inoculant and The Nitragin Company

Soybean production–Plant protection. See Diseases (Bacterial, 
Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated 
Pest Management, Nematodes–Disease Control, Pesticides 
(General), Weeds–Control and Herbicide Use

Soybean production–Research. See Research on Soybeans

Soybean production and the soil. See Soil Science

Soybean production in tropical and subtropical countries. See 
Tropical and Subtropical Countries, Soybean Production in (Mostly 
in

Soybean production, organic. See Organic Soybean Production

Soybean production. See–Fertilizers and Plant Nutrition, Cover 
Crop, Use of Soybean as. See also: Intercropping, Crop Rotation 
of Soybean Plants for Soil Improvement, Cropping Systems: 
Intercropping, Interplanting, or Mixed Cropping, Cultural Practices, 
Green Manure, Harvesting and Threshing, Identity Preserved / 
Preservation, Organically Grown Soybeans, Plant Protection from 
Diseases, Pests and Other Types of Injury (General), Policies and 
Programs, Government, Price of Soybeans, Soybean Seeds and 
Soybean Products–Except Sauces (Which See), Seed Germination 
or Viability–Not Including Soy Sprouts, Seed Treatment, Yield 
Statistics, Soybean

Soybeans, black. See Soybean Seeds–Black in Color
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Soybeans, ground (used as food). See Whole Dry Soybeans

Soybeans, whole dry (used unprocessed as food). See Whole Dry 
Soybeans

Soybeans, wild. See Wild Soybeans (General)

Soyfood products, commercial. See Commercial Soy Products–New 
Products

Soyfoods (General Food Uses of Soybeans). 220, 269, 304, 316, 
372, 420, 434, 438, 481, 503, 608, 644, 655, 659, 660, 661, 672, 
690, 696, 743, 763, 776, 777, 796, 812, 836, 877, 878, 879, 921, 
950, 951, 956, 966, 979, 1006, 1028, 1046, 1084, 1105, 1128, 1184, 
1224, 1250, 1347, 1360, 1366, 1390, 1393, 1396, 1397, 1417, 1419, 
1436, 1440, 1442, 1451, 1454, 1457, 1471, 1473, 1475, 1476, 1494, 
1500

Soyfoods Association of North America (SANA). Founded 29 June 
1978. 887, 975, 978, 988, 1246

Soyfoods Associations in Europe. 1175, 1176

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyfoods Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. Includes per capita consumption of soybeans. 
691, 848, 975, 978, 988, 1024, 1058, 1098, 1105, 1176, 1230, 1233, 
1234, 1260, 1270, 1273, 1286, 1326, 1347

Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods, 
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada 
Newsletter, etc. 1175, 1406

Soyfoods Movement–Soyfoods Restaurants or Delis. 975, 977, 978, 
1024, 1027, 1096

Soyfoods Movement in Europe. 984, 1007, 1021, 1031, 1122, 1123, 
1146, 1175, 1176

Soyfoods Movement in Mexico and Central America. 883, 884, 
916, 1006, 1008, 1010, 1028, 1072, 1246, 1292, 1369

Soyfoods Movement in North America (USA & Canada, General). 
887, 910, 1322, 1467

Soyfoods companies (Asia). See Yeo Hiap Seng Ltd. (Singapore 
and Malaysia) and Affi liates

Soyfoods companies (Canada). See Yves Veggie Cuisine 
(Vancouver, BC, Canada)

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim, 
Germany), Henselwerk GmbH (Magstadt near Stuttgart, Germany), 
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Jonathan 
P.V.B.A. (Kapellen, Belgium), Life Food GmbH (Freiburg, 
Germany). Taifun brand, Lima N.V. / Lima Foods (Sint-Martens-
Latem, Belgium; and Mezin, France), Sojinal / Biosoja (Formerly 
Cacoja), Soyana (Zurich, Switzerland), Tofutown.com (Wiesbaum / 

Vulkaneifel, Germany)

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then 
San Francisco, California), Farm Foods, and Farm Soy Dairy, Hain 
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods, 
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa 
Rosa, California). Previously Brightsong Tofu, SunRich Food 
Group (Hope, Minnesota), Swan Food Corp. (Miami, Florida), 
White Wave, Inc. (Boulder, Colorado)

Soyfoods movement. See Farm (The) (Summertown, Tennessee), 
Rodale Press (Emmaus, Pennsylvania), Soyatech (Bar Harbor, 
Maine), Soyfoods Association of North America (SANA)

Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods 
Restaurants or Delis

Soyinfo Center (Lafayette, California). Named Soyfoods Center 
until 1 Jan. 2007. 789, 790, 792, 818, 876, 887, 888, 892, 911, 912, 
916, 924, 925, 926, 953, 975, 978, 983, 985, 988, 1001, 1018, 1021, 
1024, 1036, 1049, 1051, 1056, 1057, 1058, 1059, 1098, 1124, 1207, 
1223, 1246, 1287, 1369, 1377, 1394, 1411, 1423, 1437, 1452, 1485, 
1498, 1513, 1518, 1524

Soyland Farm. See Fouts Family of Indiana

Soymilk–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 71, 115, 118, 259, 506, 518, 578

Soymilk–Imports, Exports, International Trade. 595

Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji, 
and Saniku Shokuhin in Japan. 1056

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See 
also: Non-Dairy Creamer. 74, 244, 249, 278, 312

Soymilk Equipment Companies (Europe). See APV Systems, Soya 
Technology Division. Formerly named Danish Turnkey Dairies Ltd.

Soymilk Equipment. 972

Soymilk Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 877, 978, 988, 1024, 1098, 1105, 1106, 1167, 
1189, 1234, 1260, 1270

Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 1024, 1342

Soymilk Made from Sprouted / Germinated Soybeans. 562

Soymilk companies (Canada). See ProSoya

Soymilk companies (Europe). See Alpro (Wevelgem, Belgium), 
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk 
Society

Soymilk companies (USA). See Vitasoy

Soymilk curds. See Curds Made from Soymilk
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Soymilk fed (or not fed) to infants in China. See Infants or 
Recently-Weaned Children Fed (or Not Fed) Soymilk in China

Soymilk shakes. See Shakes

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk). 
Also Called Soybase or Soy Base. 87, 115, 168, 169, 199, 227, 789, 
911

Soymilk, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 628

Soymilk, Fermented–Soy Kefi r. 87, 414, 911, 1024

Soymilk, Fermented, in Liquid or Viscous Form (Basic Research, 
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili, 
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy 
Cheese, and Soy Kefi r. 74, 76, 115, 150, 168, 169, 199, 249, 254, 
259, 312, 313, 314, 324, 352, 437, 470, 487, 542, 628, 655, 681, 
690, 789, 790, 802, 803, 806, 860, 865, 899, 966, 978, 999, 1024, 
1028, 1046, 1057, 1082, 1110, 1136, 1207, 1216, 1312, 1417, 1423, 
1452, 1475, 1485, 1498, 1500, 1504, 1518

Soymilk, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand or with a Soymilk Maker / Machine. 
115, 164, 300, 617, 625, 789, 790, 865, 911, 1057, 1143, 1158, 
1207, 1423, 1435, 1452, 1485, 1498, 1518

Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and 
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See 
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or 
Cheese Alternatives. 55, 69, 71, 74, 76, 77, 78, 87, 93, 94, 96, 101, 
102, 107, 108, 110, 115, 116, 118, 119, 125, 126, 127, 129, 131, 
132, 137, 139, 140, 143, 144, 146, 150, 153, 156, 157, 158, 159, 
160, 161, 162, 164, 166, 168, 169, 170, 171, 172, 179, 180, 189, 
196, 197, 199, 200, 202, 207, 208, 219, 224, 227, 231, 234, 235, 
236, 237, 238, 240, 241, 242, 244, 248, 249, 250, 251, 253, 254, 
255, 257, 258, 259, 263, 264, 267, 268, 269, 273, 274, 275, 277, 
278, 279, 282, 283, 285, 288, 289, 297, 299, 300, 301, 303, 304, 
306, 311, 312, 313, 314, 315, 316, 318, 319, 321, 322, 323, 324, 
325, 326, 327, 329, 330, 332, 333, 336, 338, 339, 345, 349, 350, 
351, 366, 372, 373, 376, 377, 379, 391, 392, 396, 401, 411, 414, 
416, 420, 430, 432, 433, 434, 436, 437, 438, 441, 454, 456, 460, 
461, 462, 463, 467, 468, 470, 472, 473, 475, 477, 478, 479, 481, 
482, 483, 485, 487, 492, 495, 496, 501, 502, 506, 507, 510, 513, 
514, 515, 518, 525, 532, 533, 537, 538, 540, 542, 544, 569, 572, 
573, 575, 576, 578, 580, 583, 587, 595, 599, 608, 612, 617, 620, 
621, 622, 623, 625, 627, 628, 631, 633, 636, 639, 642, 643, 646, 
648, 650, 652, 655, 656, 660, 663, 665, 667, 670, 676, 677, 678, 
681, 682, 683, 684, 687, 688, 690, 691, 692, 693, 695, 696, 697, 
699, 700, 702, 703, 705, 715, 718, 726, 727, 728, 734, 735, 736, 
737, 743, 746, 755, 756, 757, 758, 760, 762, 763, 769, 770, 772, 
773, 776, 777, 779, 780, 784, 790, 791, 794, 795, 796, 799, 802, 
805, 806, 811, 827, 835, 837, 838, 840, 843, 844, 846, 848, 849, 
852, 854, 860, 864, 865, 867, 868, 875, 877, 879, 883, 884, 886, 
888, 889, 890, 899, 900, 901, 908, 911, 912, 915, 916, 920, 921, 
925, 926, 927, 930, 935, 936, 940, 941, 943, 944, 945, 946, 951, 
956, 959, 961, 964, 965, 967, 969, 972, 973, 975, 978, 979, 983, 
984, 986, 988, 992, 993, 995, 998, 999, 1000, 1004, 1005, 1008, 

1010, 1013, 1019, 1021, 1022, 1024, 1027, 1028, 1032, 1041, 1044, 
1046, 1047, 1049, 1051, 1052, 1053, 1056, 1057, 1058, 1063, 1069, 
1073, 1075, 1076, 1078, 1084, 1085, 1092, 1093, 1094, 1096, 1098, 
1101, 1102, 1104, 1105, 1106, 1107, 1111, 1114, 1115, 1116, 1117, 
1119, 1120, 1122, 1126, 1128, 1129, 1131, 1134, 1136, 1139, 1143, 
1144, 1146, 1149, 1150, 1156, 1157, 1158, 1159, 1164, 1165, 1167, 
1168, 1169, 1170, 1175, 1176, 1178, 1183, 1184, 1186, 1189, 1191, 
1192, 1194, 1195, 1197, 1199, 1202, 1205, 1206, 1207, 1208, 1211, 
1216, 1222, 1223, 1224, 1228, 1229, 1231, 1232, 1233, 1234, 1237, 
1238, 1239, 1240, 1242, 1246, 1248, 1250, 1256, 1260, 1268, 1270, 
1273, 1274, 1275, 1276, 1277, 1278, 1286, 1292, 1294, 1296, 1299, 
1302, 1305, 1308, 1310, 1311, 1313, 1314, 1319, 1322, 1323, 1325, 
1329, 1330, 1332, 1334, 1335, 1337, 1340, 1345, 1347, 1354, 1360, 
1364, 1365, 1366, 1368, 1369, 1371, 1376, 1377, 1381, 1387, 1388, 
1389, 1390, 1392, 1395, 1396, 1397, 1398, 1399, 1401, 1402, 1405, 
1406, 1409, 1410, 1414, 1415, 1417, 1418, 1419, 1420, 1423, 1426, 
1428, 1430, 1431, 1433, 1435, 1440, 1444, 1447, 1448, 1449, 1451, 
1452, 1454, 1457, 1458, 1460, 1465, 1469, 1473, 1475, 1476, 1477, 
1479, 1482, 1483, 1485, 1489, 1492, 1493, 1494, 1495, 1498, 1499, 
1500, 1502, 1504, 1505, 1511, 1515, 1516, 1518, 1523

Soymilk, Spray-Dried or Powdered, Used as an Ingredient in Non-
Beverage Commercial Products Such as Ice Creams, Yogurts, 
Cheeses, Desserts, or Entrees. 1421

Soymilk, Spray-Dried or Powdered. 74, 87, 143, 144, 150, 168, 
169, 222, 227, 238, 241, 259, 548, 571, 587, 597, 681, 735, 784, 
799, 846, 875, 992, 995, 1194, 1270, 1310, 1348, 1406, 1504

Soymilk, Used as an Ingredient in Non-Beverage Commercial 
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or 
Entrees. 1204, 1306

Soymilk. See Calf, Lamb, or Pig Milk Replacers

Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste 
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy 
Flour Mixed with a Little Oil). 236, 257, 262, 278, 282, 304, 313, 
350, 351, 352, 379, 420, 454, 569, 625, 646, 677, 681, 719, 735, 
784, 988, 1024, 1028, 1046, 1237, 1360, 1368, 1396, 1398, 1440, 
1446, 1448, 1454, 1504

Soynut Butter–Etymology of This Term and Its Cognates / Relatives 
in Various Languages. 304, 313, 379, 420

Soynut Butter, Homemade–How to Make at Home or on a 
Laboratory Scale, by Hand. 352

Soynut companies (USA). See Sycamore Creek Co. (Mason, 
Michigan). Before 1993, INARI, Ltd.

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame 
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun 
(Lunar New Year) in Japan and Parched Soybeans. 12, 13, 14, 15, 
32, 40, 93, 106, 115, 118, 125, 140, 148, 150, 158, 167, 180, 182, 
187, 197, 202, 206, 219, 227, 228, 235, 238, 241, 245, 249, 251, 
257, 262, 265, 267, 274, 278, 282, 283, 299, 300, 301, 304, 306, 
313, 316, 332, 333, 340, 348, 350, 351, 365, 389, 392, 398, 399, 
407, 409, 414, 420, 425, 434, 436, 438, 441, 454, 465, 472, 477, 
478, 479, 493, 502, 503, 504, 513, 514, 532, 535, 541, 565, 569, 
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575, 578, 598, 617, 622, 625, 633, 655, 663, 667, 676, 681, 690, 
693, 702, 703, 723, 729, 731, 732, 749, 755, 760, 763, 777, 778, 
780, 781, 784, 789, 790, 791, 796, 806, 812, 813, 818, 835, 840, 
843, 846, 853, 869, 877, 883, 884, 888, 890, 899, 900, 901, 902, 
904, 911, 913, 915, 916, 925, 926, 927, 945, 951, 956, 964, 967, 
970, 973, 975, 978, 988, 998, 1010, 1012, 1024, 1028, 1030, 1046, 
1047, 1056, 1057, 1068, 1091, 1098, 1105, 1116, 1122, 1127, 1128, 
1136, 1139, 1144, 1146, 1157, 1172, 1183, 1197, 1202, 1228, 1237, 
1260, 1292, 1313, 1323, 1335, 1347, 1360, 1364, 1366, 1368, 1376, 
1387, 1388, 1392, 1397, 1399, 1405, 1406, 1414, 1415, 1423, 1428, 
1436, 1440, 1446, 1448, 1451, 1452, 1473, 1483, 1485, 1494, 1495, 
1498, 1502, 1504, 1518

Soynuts–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 12, 93, 125, 238, 306, 313, 420, 883

Soynuts Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 975, 978, 988, 1260

Soynuts, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 389

Soynuts, Used as an Ingredient in Second Generation Commercial 
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc. 
(Not Including Seasoned, Flavored, or Coated Soynuts). 1441

Space Travel or NASA Bioregenerative Life Support Systems. 
1300, 1332

Spencer Kellogg & Sons, Inc. (Buffalo, New York). 608

Spillers Premier Products Ltd. (Puckeridge, Ware, Hertfordshire, 
England). Including Soya Foods Ltd [Named Soya Flour 
Manufacturing Co. Ltd. (1929-42), and Soya Foods Ltd. (1933)]. 
And incorporating British Soya Products (1932). 224, 231, 248, 
268, 274, 275, 288, 289, 589, 1149

Sprouted soybeans used to make soymilk. See Soymilk Made from 
Sprouted / Germinated Soybeans

Sprouts, Non-Soy. See also Soy Sprouts. 302, 557, 657, 710, 754, 
823, 860, 874, 891, 900, 914, 931, 937, 940, 953, 962, 1002, 1011, 
1013, 1027, 1107, 1155, 1168, 1218, 1232, 1245, 1285, 1301, 1321, 
1378, 1400, 1421, 1424, 1427, 1467, 1524

Sprouts. See Soy Sprouts

Spun soy protein fi bers. See Soy Proteins–Textured Soy Protein 
Isolates

Sri Lanka. See Asia, South–Sri Lanka

Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by 
Tate & Lyle PLC in June 1988). 274, 475, 1015

Standardization of nomenclature of soybean varieties. See 
Nomenclature of Soybean Varieties–Standardization of and 
Confusion

Standards, Applied to Soybeans or Soy Products. 479, 736, 737, 

908, 1024, 1098, 1122, 1184

Starch (Its Presence or Absence, Especially in Soybean Seeds). 188

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or 
Inoculum

Statistics on crushing of soybeans, soy oil and meal production 
and consumption. See individual geographic regions (such as Asia, 
Europe, Latin America, United States, World, etc.) and nations 
within each region

Statistics on soybean production, area and stocks. See individual 
geographic regions (such as Asia, Europe, Latin America, United 
States, etc.) and nations within each region

Statistics on soybean production. See Soybean Production and 
Trade–Industry and Market Statistics,

Statistics on soybean yields. See Yield Statistics, Soybean

Statistics. See Industry and Market Analyses and Statistics, the 
specifi c product concerned, e.g. Tofu Industry and Market Statistics

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and 
Nature’s Path (BC, Canada)

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including 
Beta-Sitosterol, Campesterol, and Stigmasterol from Which 
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can 
Be Made). 256, 261, 822, 922, 1142, 1284

Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou 
Doufu). Etymology of This Term

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu). 
Etymology of This Term

Storage of Seeds, Viability and Life-Span During Storage or 
Storability, and Drying of Soybeans. 65, 150, 162, 196, 248, 292, 
324, 440, 471, 474, 485, 685, 691, 700, 708, 783, 806, 824, 826, 
842, 882, 901, 906, 1199

Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive 
offi cer of the American Soybean Association 1940-1967), His 
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer 
(born 1938). 454, 480, 575, 602, 618, 970

Sufu. See Tofu, Fermented

Sugars, complex, such as raffi nose, stachyose, and verbacose. See 
Oligosaccharides

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients 
Include Tofu (Usually Grilled) and Soy Sauce. 513, 616, 649, 656, 
689, 768, 774, 789, 790, 832, 871, 964

SunOpta, Inc. (Toronto, Ontario, Canada). Formerly SunRich 
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Food Group (Hope, Minnesota). Formerly Minnesota Waxy Corn 
Growers Export Inc., Minnesota Edamame, Jameson-Williams Co. 
Acquired by Stake Technology Ltd. (Norval, Ontario, Canada) in 
July 1999, Stake changes its name to SunOpta on 31 Oct. 2003. 
1339, 1348

SunRich Food Group (Hope, Minnesota). See SunOpta, Inc.

Sunfl ower Oil / Sunfl owerseed Oil / Sunoil. 628, 723

Sunfl ower Seeds and Sunfl owers (Helianthus annuus)–Including 
Sunfl owerseed Oil, Cake, and Meal. Once called the Heliotrope, 
Heliotropion, and Heliotropium. 150, 454, 537, 539, 557, 563, 625, 
634, 681, 686, 710, 719, 723, 724, 727, 728, 732, 738, 741, 770, 
803, 908, 945, 1060, 1161, 1168, 1239, 1340, 1387, 1406, 1504

Sunsoy Products Ltd. See Victory Soya Mills Ltd.

Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo, 
Japan)

Swan Food Corp. (Miami, Florida). Started in 1977 by Robert 
Brooks and Mary Pung. 860, 1322, 1400

Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia). 1400

Sweet Black Soybean Paste (Non-Fermented). Also Called Black 
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki 
Bean Paste (An), But Made with Black Soybeans. May Be Used As 
a Filling for Chinese Cakes / Pastries. 1409

Sweet Oil. 148, 227

Sword Bean. Canavalia gladiata (Jacq.) D.C. Also Known as the 
Knife Bean, Saber Bean. 563

Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI, 
Ltd.–International Nutrition and Resources Inc. Purchased by W.G. 
Thompson & Sons Ltd. of Canada, Jan. 1999. 1415

Tahini or tahina or tahin. See Sesame Butter

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH

Taiwan. See Asia, East–Taiwan

Tamari, Including Real Tamari (Soy Sauce Which Contains Little 
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional 
Shoyu. 162, 169, 667, 722, 723, 731, 738, 741, 749, 754, 761, 770, 
784, 799, 834, 835, 874, 904, 942, 945, 957, 964, 969, 973, 988, 
992, 1004, 1007, 1021, 1024, 1027, 1028, 1046, 1069, 1075, 1115, 
1116, 1140, 1185, 1191, 1222, 1228, 1231, 1240, 1241, 1272, 1295, 
1299, 1364, 1368, 1398, 1399, 1409, 1414, 1429, 1440, 1451, 1464, 
1471, 1473, 1515

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black 
Soybeans, Unsalted or Bland

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Tariffs, duties, embargoes. See Trade Policies (International) 
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties, 
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Taste Panel, Taste Test Results, or Sensory / Organoleptic 
Evaluation of the Quality of Foods and Beverages. 484, 735, 1077

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled 
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, 
Taoetjo. 163, 217, 218, 473, 504, 566, 596, 665, 796, 828, 845, 848, 
852, 925, 926, 958, 1091, 1167, 1237, 1247, 1267, 1329

Taxonomy. See Soybean–Taxonomy

Tempeh (Spelled Témpé in Malay-Indonesian). 51, 64, 163, 180, 
217, 218, 253, 473, 504, 537, 573, 609, 612, 620, 621, 654, 658, 
665, 670, 696, 699, 701, 702, 711, 718, 727, 728, 734, 736, 737, 
743, 769, 770, 773, 789, 790, 796, 805, 806, 813, 818, 828, 837, 
842, 844, 846, 848, 852, 857, 870, 875, 879, 887, 888, 894, 900, 
901, 904, 908, 911, 912, 915, 924, 925, 926, 935, 945, 946, 951, 
957, 958, 959, 966, 967, 969, 973, 975, 978, 979, 984, 986, 988, 
991, 992, 998, 1004, 1005, 1007, 1013, 1021, 1024, 1028, 1037, 
1044, 1046, 1052, 1056, 1057, 1060, 1068, 1069, 1075, 1078, 1080, 
1083, 1084, 1091, 1092, 1093, 1096, 1098, 1102, 1105, 1115, 1116, 
1121, 1122, 1123, 1128, 1129, 1139, 1143, 1144, 1146, 1158, 1164, 
1165, 1167, 1175, 1176, 1184, 1185, 1188, 1191, 1202, 1205, 1207, 
1208, 1211, 1213, 1221, 1228, 1231, 1237, 1240, 1242, 1247, 1259, 
1260, 1267, 1268, 1270, 1272, 1276, 1277, 1294, 1298, 1299, 1302, 
1310, 1313, 1316, 1322, 1325, 1328, 1329, 1330, 1332, 1345, 1346, 
1347, 1348, 1360, 1364, 1366, 1368, 1387, 1388, 1390, 1391, 1392, 
1396, 1397, 1398, 1399, 1405, 1406, 1409, 1414, 1417, 1420, 1423, 
1426, 1429, 1430, 1431, 1432, 1433, 1440, 1444, 1446, 1447, 1448, 
1449, 1451, 1452, 1454, 1457, 1471, 1473, 1483, 1485, 1493, 1494, 
1495, 1498, 1500, 1514, 1518

Tempeh–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 64, 217, 984

Tempeh Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 848, 975, 978, 988, 1024, 1098, 1105, 1260

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies. 1025, 1098

Tempeh Production–How to Make Tempeh on a Commercial Scale. 
924

Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or 
Usar in Indonesia). 818, 857, 900, 924, 925

Tempeh in Second Generation Products, Documents About. 870, 
924, 925, 926, 1013

Tempeh, Homemade–How to Make at Home or on a Laboratory 
Scale, by Hand. 818, 924, 1069

Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake 
of Peanut Presscake or Okara (Oncom Tahu) Fermented with 
Neurospora (Monilia sitophila = Oidium lupuli) molds. 163, 217, 
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218, 609, 612, 727, 796, 828, 837, 846, 848, 870, 924, 925, 926, 
1167, 1237, 1299, 1430, 1493

Tempeh, Non-Soy Relatives–Other Substrates Such as Winged 
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc. 727, 876, 
924, 925, 926, 1276

Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of 
Fermented Coconut Presscake or Grated Coconut. 837, 925, 926

Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-Tou-
Cha, Meitauza from China, and Tempe Gembus (from Central and 
Eastern Java). 837, 846, 915, 925, 1115

Tempeh, Used as an Ingredient in Second Generation Commercial 
Products Such as Entrees, etc. 1025, 1306

Tempehworks. See Lightlife Foods, Inc.

Temperance movement (abstaining from alcohol) and 
vegetarianism. See Vegetarianism and the Temperance Movement 
Worldwide

Teranatto or Tera-Natto. See Fermented Black Soybeans from 
Japan–Other Names

Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce 
Ingredient). 649, 774, 791, 841, 911, 1114, 1140, 1267, 1298, 1322, 
1368, 1398, 1399, 1409, 1414, 1419, 1420, 1429, 1440, 1451, 1495, 
1515

Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a 
Laboratory Scale, by Hand. 1409, 1495

Terminology for soybeans–Fanciful. See Soybean–Terminology and 
Nomenclature–Fanciful Terms and Names

Textiles made from spun soy protein fi bers. See Fibers (Artifi cial 
Wool or Textiles Made from Spun Soy Protein Fibers, Including 
Azlon, Soylon, and Soy Silk / Soysilk)

Textured soy fl ours. See Soy Flours, Textured (Including TVP, 
Textured Vegetable Protein)

Textured soy protein concentrates. See Soy Protein Concentrates, 
Textured

Textured soy protein isolates. See Soy Protein Isolates, Textured 
(For Food Use Only). Including Spun Fibers

Textured soy proteins. See Soy Proteins, Textured

Therapeutic uses / aspects of soybeans, general. See Medical / 
Medicinal-Therapeutic Uses / Aspects, General

Third World / Developing Nations. 214, 537, 1018

Thompsons Limited. Before Jan. 2004 named Thompson (W.G.) 
& Sons Limited, Blenheim, Ontario, Canada. Before 1963 W.G. 
Thompson. Founded in 1924 by Wesley G. “Tommy” Thompson. 

1260, 1415

Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand). 
702, 913, 1024, 1028, 1046, 1097, 1248, 1509

Thyroid function. See Goitrogens and Thyroid Function

Tibet. See Asia, East–Tibet and Tibetans Outside Tibet

Timeline. See Chronology / Timeline

Tocopherols. See Vitamins E (Tocopherols)

Tofu (Also Called Soybean Curd or Bean Curd until about 1975-
1985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, 
and Cheesecake, Which Often Use Tofu as a Major Ingredient. 11, 
12, 13, 14, 15, 18, 21, 24, 25, 27, 29, 37, 38, 40, 42, 43, 45, 46, 51, 
52, 53, 54, 55, 61, 62, 65, 67, 69, 70, 71, 72, 73, 74, 76, 77, 78, 79, 
84, 87, 91, 93, 96, 101, 102, 103, 106, 107, 108, 110, 111, 113, 115, 
116, 118, 119, 124, 125, 126, 127, 129, 131, 132, 133, 134, 137, 
139, 140, 143, 144, 145, 146, 148, 149, 150, 151, 152, 153, 156, 
158, 159, 160, 161, 163, 164, 166, 168, 169, 170, 171, 172, 173, 
175, 178, 179, 180, 185, 189, 190, 195, 196, 197, 200, 202, 205, 
206, 207, 208, 209, 217, 218, 219, 222, 227, 228, 231, 234, 235, 
236, 237, 238, 240, 241, 242, 244, 245, 249, 250, 251, 253, 255, 
264, 267, 269, 272, 273, 274, 276, 277, 278, 282, 283, 285, 288, 
296, 297, 298, 300, 301, 303, 304, 307, 310, 311, 312, 313, 314, 
315, 318, 321, 322, 323, 324, 325, 326, 327, 329, 330, 332, 333, 
338, 339, 345, 349, 350, 351, 366, 370, 391, 392, 396, 401, 414, 
416, 419, 420, 425, 431, 432, 433, 434, 436, 437, 438, 441, 454, 
456, 460, 463, 467, 468, 473, 477, 478, 479, 483, 488, 492, 495, 
496, 500, 502, 504, 508, 510, 513, 514, 515, 525, 528, 531, 532, 
533, 536, 537, 538, 542, 544, 548, 562, 565, 569, 571, 572, 573, 
575, 576, 578, 587, 595, 597, 598, 599, 607, 608, 610, 612, 620, 
621, 622, 625, 626, 628, 630, 631, 636, 638, 642, 643, 644, 645, 
646, 648, 649, 650, 652, 654, 655, 656, 658, 659, 660, 661, 663, 
665, 666, 667, 668, 670, 672, 676, 677, 681, 683, 684, 688, 689, 
690, 691, 692, 693, 696, 698, 699, 700, 701, 702, 703, 705, 706, 
710, 711, 715, 718, 719, 722, 726, 727, 728, 729, 731, 734, 735, 
736, 737, 740, 743, 746, 751, 756, 758, 759, 760, 762, 766, 767, 
768, 769, 770, 771, 772, 774, 777, 786, 789, 790, 791, 793, 794, 
795, 796, 798, 799, 802, 805, 806, 809, 811, 812, 813, 816, 817, 
825, 827, 828, 832, 833, 834, 835, 836, 837, 838, 839, 840, 841, 
843, 844, 845, 846, 848, 849, 852, 856, 857, 864, 865, 868, 870, 
871, 874, 875, 877, 878, 879, 883, 884, 886, 887, 888, 889, 890, 
892, 893, 894, 895, 896, 897, 898, 899, 900, 901, 904, 905, 908, 
910, 911, 912, 913, 914, 915, 916, 923, 924, 925, 926, 927, 928, 
930, 932, 936, 937, 938, 939, 940, 941, 942, 944, 945, 946, 947, 
951, 957, 958, 959, 963, 964, 965, 966, 967, 968, 969, 973, 977, 
978, 979, 983, 984, 986, 988, 992, 993, 994, 998, 999, 1000, 1002, 
1004, 1005, 1007, 1008, 1009, 1010, 1013, 1017, 1019, 1021, 1022, 
1024, 1027, 1028, 1029, 1030, 1031, 1032, 1033, 1037, 1043, 1044, 
1045, 1046, 1047, 1049, 1051, 1052, 1053, 1056, 1057, 1058, 1060, 
1063, 1069, 1071, 1073, 1075, 1076, 1078, 1080, 1083, 1084, 1087, 
1089, 1090, 1091, 1092, 1093, 1094, 1096, 1097, 1098, 1101, 1102, 
1104, 1105, 1106, 1107, 1109, 1111, 1112, 1114, 1115, 1116, 1117, 
1119, 1120, 1122, 1123, 1126, 1127, 1128, 1129, 1134, 1136, 1139, 
1140, 1142, 1143, 1144, 1146, 1147, 1149, 1150, 1151, 1152, 1153, 
1155, 1156, 1157, 1158, 1160, 1165, 1166, 1167, 1168, 1169, 1170, 
1172, 1174, 1175, 1176, 1177, 1178, 1181, 1183, 1184, 1185, 1189, 
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1191, 1192, 1195, 1197, 1198, 1201, 1202, 1206, 1207, 1209, 1210, 
1211, 1212, 1216, 1221, 1222, 1223, 1224, 1228, 1229, 1230, 1231, 
1232, 1233, 1234, 1236, 1237, 1238, 1239, 1240, 1241, 1242, 1243, 
1247, 1248, 1253, 1256, 1257, 1258, 1259, 1260, 1267, 1268, 1270, 
1272, 1273, 1274, 1275, 1276, 1277, 1278, 1280, 1281, 1285, 1286, 
1289, 1292, 1293, 1294, 1296, 1297, 1298, 1299, 1300, 1301, 1302, 
1303, 1304, 1308, 1310, 1311, 1312, 1313, 1314, 1316, 1317, 1319, 
1320, 1322, 1325, 1326, 1327, 1329, 1330, 1332, 1334, 1336, 1337, 
1339, 1340, 1345, 1346, 1347, 1353, 1354, 1357, 1359, 1360, 1364, 
1365, 1366, 1367, 1368, 1369, 1371, 1376, 1377, 1381, 1382, 1383, 
1387, 1388, 1389, 1390, 1391, 1392, 1393, 1394, 1395, 1396, 1397, 
1398, 1399, 1400, 1401, 1402, 1405, 1406, 1407, 1409, 1410, 1413, 
1414, 1415, 1417, 1418, 1419, 1420, 1423, 1426, 1427, 1428, 1429, 
1430, 1431, 1432, 1433, 1434, 1436, 1440, 1443, 1444, 1446, 1447, 
1448, 1449, 1450, 1451, 1452, 1454, 1457, 1458, 1459, 1460, 1461, 
1462, 1465, 1466, 1467, 1469, 1471, 1472, 1473, 1474, 1475, 1476, 
1477, 1478, 1479, 1480, 1481, 1482, 1483, 1484, 1485, 1486, 1487, 
1488, 1489, 1491, 1493, 1494, 1495, 1496, 1497, 1498, 1499, 1500, 
1501, 1502, 1504, 1506, 1507, 1508, 1510, 1511, 1512, 1513, 1514, 
1515, 1516, 1518, 1520, 1523

Tofu–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 37, 42, 43, 51, 127, 137, 146, 179, 196, 200, 
207, 217, 303, 326, 396, 473, 533, 597, 628, 667, 706, 743, 789, 
790, 845, 846, 979, 1109, 1127, 1496, 1498

Tofu–Marketing of. 914

Tofu Equipment. 77, 87, 1214, 1235

Tofu Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 698, 759, 789, 790, 846, 848, 877, 966, 975, 
978, 988, 1024, 1098, 1105, 1106, 1189, 1214, 1234, 1260, 1270, 
1273, 1329, 1342, 1498

Tofu Industry and Market Statistics, Trends, and Analyses–Larger 
Companies. 1098

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller 
Companies. 892, 1289, 1510

Tofu International Ltd. and Rosewood Products Inc. (Ann Arbor, 
Michigan) (The Soy Plant before 1987). 977, 1013

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home). 
1280

Tofu Production–How to Make Tofu on a Commercial Scale. 133, 
790, 1238, 1308, 1465

Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and 
Tofu Shop Specialty Foods Inc. 1027, 1467

Tofu companies (Asia). See Asahimatsu Shokuhin (Japan)

Tofu companies (Europe). See Sojadoc (Clermond-Ferrand, 
France), Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, 
Austria). Formerly Sojarei Ebner-Prosl, Tofurei Svadesha Naturkost 
Produkte GmbH (Munich, Germany). Including Byodo Naturkost

Tofu companies (USA). See Azumaya, Inc. (San Francisco, 
California), Global Protein Foods (Valley Cottage, New York). And 
Parent Company, Kyoto Tanpaku K.K. of Kyoto, Japan, House 
Foods America Corporation (Los Angeles, California), Island 
Spring, Inc. (Vashon, Washington), Morinaga Nutritional Foods, 
Inc., and Morinaga Nyûgyô (Torrance, California, and Tokyo, 
Japan), Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary 
of Vitasoy, Northern Soy, Inc. (Rochester, New York), Pulmuone 
U.S.A., Inc. (South Gate, California), Quong Hop & Co. (South 
San Francisco, California), Swan Gardens Inc. and Soya Kaas Inc. 
(Atlanta, Georgia), Tofu International Ltd. and Rosewood Products 
Inc. (Ann Arbor, Michigan), Tofu Shop (The) (Telluride, Colorado, 
and Arcata, California) and Tofu Shop Specialty Foods Inc., 
Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York, Wildwood Harvest, Inc.

Tofu curds. See Curds Made from Soymilk

Tofu in Second Generation Products, Documents About. 789, 790, 
860, 975, 1208, 1498

Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese). 
Chinese-Style, Prepared in the Kitchen or at Home. 905

Tofu, Criticism of, Making Fun of, or Image Problems. 70, 1285

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to 
Make Fermented Tofu Commercially. 1248

Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu, 
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo. 25, 67, 
69, 77, 87, 110, 118, 119, 137, 150, 162, 166, 179, 180, 199, 200, 
217, 219, 227, 228, 274, 285, 311, 322, 349, 430, 431, 467, 508, 
510, 514, 515, 528, 537, 617, 622, 626, 630, 638, 645, 654, 659, 
666, 668, 688, 700, 702, 706, 718, 736, 743, 755, 757, 762, 767, 
789, 790, 796, 798, 805, 812, 816, 838, 842, 846, 852, 864, 868, 
892, 905, 908, 911, 915, 936, 938, 939, 941, 959, 965, 966, 978, 
979, 996, 998, 1004, 1024, 1028, 1046, 1047, 1051, 1052, 1053, 
1057, 1058, 1071, 1073, 1078, 1080, 1084, 1093, 1097, 1102, 1105, 
1115, 1122, 1151, 1157, 1164, 1166, 1169, 1184, 1191, 1205, 1207, 
1222, 1233, 1237, 1248, 1256, 1257, 1268, 1276, 1298, 1299, 1300, 
1310, 1325, 1338, 1353, 1389, 1390, 1402, 1409, 1417, 1423, 1429, 
1430, 1433, 1444, 1446, 1452, 1461, 1462, 1464, 1481, 1483, 1485, 
1488, 1493, 1495, 1498, 1500, 1501, 1518

Tofu, Fermented–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 118, 162, 431, 467, 508, 528, 537, 
622, 852, 911

Tofu, Fermented–Imports, Exports, International Trade. 227

Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou 
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean 
Curd). 219, 508, 654, 868, 1047, 1169, 1409, 1430, 1493

Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This 
Term and Its Cognates / Relatives in Various Languages. 219, 868

Tofu, Firm (Incl. Doufu-gan). 880
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Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang 
Doufugan). 134, 666, 789, 790, 965, 1211, 1498

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled, 
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu. 
957

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled, 
Grilled, Braised, or Roasted. Including most Five-Spice Pressed 
Tofu (wu-hsiang toufukan / wuxiang doufugan). 134, 789, 790, 965, 
1211, 1498

Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or 
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Nama-
agé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu). 115, 116, 119, 150, 
162, 208, 227, 243, 272, 288, 310, 431, 612, 617, 620, 649, 659, 
660, 661, 666, 667, 689, 718, 735, 737, 743, 757, 774, 789, 790, 
791, 798, 806, 811, 838, 839, 841, 845, 846, 849, 852, 877, 878, 
892, 893, 899, 905, 911, 930, 935, 937, 939, 941, 957, 965, 966, 
996, 998, 1019, 1024, 1028, 1046, 1051, 1052, 1053, 1057, 1064, 
1071, 1073, 1076, 1078, 1080, 1097, 1102, 1107, 1117, 1120, 1136, 
1140, 1151, 1156, 1195, 1207, 1211, 1219, 1233, 1247, 1276, 1281, 
1298, 1299, 1342, 1389, 1393, 1409, 1410, 1417, 1423, 1429, 1430, 
1433, 1434, 1444, 1452, 1457, 1461, 1464, 1473, 1485, 1489, 1493, 
1495, 1498, 1502, 1510, 1515, 1518

Tofu, Fried or Deep-Fried–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 431, 617, 660, 667, 
789, 790, 791, 839, 911, 1247

Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 115, 667, 757, 789, 790, 
1498

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered). 55, 
73, 115, 150, 162, 169, 227, 288, 467, 612, 620, 621, 659, 660, 661, 
706, 735, 737, 743, 757, 789, 790, 793, 806, 811, 841, 846, 849, 
852, 878, 911, 935, 945, 965, 966, 992, 1022, 1037, 1052, 1057, 
1078, 1097, 1102, 1117, 1207, 1209, 1237, 1273, 1389, 1393, 1397, 
1410, 1423, 1429, 1444, 1446, 1452, 1485, 1498, 1516, 1518

Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese). 
A Japanese-Style Commercial Product. 612, 649, 660, 667, 689, 
710, 727, 774, 789, 790, 791, 811, 841, 846, 849, 893, 911, 957, 
965, 1024, 1028, 1037, 1046, 1047, 1069, 1097, 1102, 1117, 1298, 
1299, 1409, 1410, 1417, 1429, 1430, 1461, 1478, 1498, 1506

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This 
Term and Its Cognates / Relatives in Various Languages. 710, 905, 
957

Tofu, Homemade–How to Make at Home or on a Laboratory or 
Community Scale, by Hand. 115, 144, 164, 492, 587, 610, 625, 681, 
722, 731, 774, 789, 790, 834, 865, 911, 957, 1280

Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut 
Tofu). 25, 27, 134, 876

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan). 58, 

59, 205, 996, 1051, 1071, 1338

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates 
/ Relatives in Various Languages. 727, 728, 789, 790, 841, 1498

Tofu, Silken (Kinugoshi). Made without Separation of Curds and 
Whey. 727, 728, 789, 790, 811, 841, 846, 849, 852, 865, 892, 911, 
915, 1037, 1097, 1117, 1236, 1267, 1365, 1420, 1498

Tofu, Smoked–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 134, 508, 789, 790, 1444, 1498

Tofu, Smoked. 87, 118, 134, 143, 144, 179, 430, 508, 743, 1211, 
1228, 1259, 1444

Tofu, Spray-dried or Powdered. 1348

Tofu, Used as an Ingredient in Second Generation Commercial 
Products Such as Dressings, Entrees, Ice Creams, etc. 1064, 1219, 
1289

Tofu, baked or broiled at fl avored / seasoned/marinated. See Tofu, 
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised, 
or Roasted

Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany). 
Including Byodo Naturkost. 1123, 1280

Tofutown.com (formerly Viana Naturkost GmbH) and Bernd 
Drosihn (Wiesbaum / Vulkaneifel, Germany). 1511

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream 
Company. Mintz’s Buffet Until Jan. 1982. 1223

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, Western-
Style)

Tomsun Foods, Inc. (Greenfi eld, Massachusetts; Port Washington, 
New York. Named New England Soy Dairy from 1978-1983). 940, 
945, 1002, 1024, 1096, 1098

Touchi or tou ch’i. See Fermented Black Soybeans

Toxins and Toxicity in Foods and Feeds (General). 212, 254, 312, 
694, 712, 858

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning, 
Caused by Either Bongkrek Acid or Toxofl avin Produced in 
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas 
cocovenenans. 925, 926

Toxins and Toxicity in Foods and Feeds–Microorganisms, 
Especially Bacteria (Such as Escherichia coli, Salmonella, 
Clostridium botulinum), that Cause Food Poisoning. See also: 
Afl atoxins (produced by molds) and Bongkrek Poisoning (produced 
in coconut by bacteria). 821, 861, 1011, 1155, 1236, 1378, 1380, 
1382

Tractors. 248
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Trade (International–Imports, Exports) of Soybeans, Soy Oil, and 
/ or Soybean Meal. See also Trade–Tariffs and Duties. 52, 65, 73, 
83, 95, 101, 106, 117, 118, 132, 143, 144, 150, 153, 156, 158, 160, 
161, 162, 196, 200, 206, 224, 235, 248, 253, 263, 268, 274, 275, 
277, 285, 288, 289, 306, 485, 493, 500, 504, 642, 691, 700, 759, 
846, 1007, 1021, 1030, 1089, 1090, 1091, 1092, 1094, 1105, 1106, 
1164, 1174, 1177, 1194, 1201, 1260, 1270, 1310, 1329, 1337, 1406, 
1433, 1458

Trade Policies (International) Concerning Soybeans, Soy Products, 
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other 
Trade Barriers or Subsidies. 73, 101, 224, 248, 1260, 1270, 1342

Trade of Soyfoods (Import and Export, not Including Soy Oil or 
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods 
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports. 
Miso–Imports, Exports. 42, 57, 73, 84, 118, 137, 160, 689, 749, 
1214, 1230, 1235, 1239, 1267, 1274

Trade statistics, Southeast Asia. See Asia, Southeast–Trade (Imports 
or Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trains, special. See Railroads / Railways and Special Trains Used to 
Promote Soybeans and Soybean Production

Trans Fatty Acids. 1374

Transcaucasia. See Asia, Transcaucasia (Presently Armenia, 
Azerbaijan, and Georgia)

Transportation of Soybeans or Soy Products to Market by Railroad 
/ Railway / Rail within a Particular Country or Region. See also 
Railroads / Railways and Special Trains Used to Promote Soybeans 
and Soybean Production. 65, 83, 162, 467

Transportation of Soybeans or Soy Products to Market by Roads or 
Highways Using Trucks, Carts, etc. within a Particular Country or 
Region. 65, 83, 153, 162, 203, 206, 248, 1088

Transportation of Soybeans or Soy Products to Market by Water 
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular 
Country or Region. 65, 153, 289, 660, 691

Treatment of seeds. See Seed Treatment with Chemicals (Usually 
Fungicides) for Protection

Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by 
Netherlands-based Royal Wessanen NV Co. 761

Triple “F” and Insta-Pro. See Extruders and Extrusion Cooking, 
Low Cost–Including Triple “F”

Tropical and Subtropical Countries, Soybean Production in (Mostly 
in the Third World / developing countries). 196, 773, 844

Trucks or Carts used to transport soybeans. See Transportation of 
Soybeans or Soy Products to Market by Roads or Highways

Trypsin / Protease / Proteinase Inhibitors. 271, 490, 491, 524, 527, 
603, 734, 806, 810, 818, 850, 853, 885, 906, 918, 928, 932, 950, 

976, 1003, 1074, 1082, 1100, 1186, 1250, 1312, 1366, 1374, 1375, 
1387, 1448

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Turkey. See Asia, Middle East–Turkey

Turkeys Fed Soybeans, Soybean Forage, or Soybean Cake or Meal 
as Feed. 274

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable 
Protein)

Ultrafi ltration. See Membrane Technology Processes

Umeboshi or ume-boshi (Japanese salt plums / pickled plums), 
Plum Products, and the Japanese Plum Tree (Prunus mumé) from 
whose fruit they are made. 151, 723, 738, 816, 841, 864, 945, 957, 
1295, 1328, 1410, 1429, 1430, 1493

Unfair Practices–Including Possible Deceptive / Misleading 
Labeling, Advertising, etc. See also: Adulteration. 1230

United Kingdom. See Europe, Western–United Kingdom

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and 
UNRRA) Work with Soy. 654, 670, 700, 727, 728, 757, 846, 890, 
1248, 1294

United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board

United States–States–Alabama. 156, 335, 337, 340, 541, 1322, 
1427, 1451

United States–States–Alaska. 427, 722, 1178, 1180

United States–States–Arizona. 420, 722, 761

United States–States–Arkansas. 608, 722, 761, 799, 908, 1133, 
1134, 1184, 1271, 1345, 1347, 1359, 1374, 1375, 1376, 1401, 1417, 
1451

United States–States–California. 58, 59, 66, 67, 103, 164, 172, 220, 
228, 234, 242, 254, 257, 264, 273, 278, 302, 316, 323, 334, 338, 
350, 351, 372, 379, 420, 425, 432, 454, 455, 467, 477, 481, 492, 
499, 541, 548, 557, 569, 571, 579, 587, 595, 613, 616, 618, 645, 
646, 655, 656, 657, 659, 660, 661, 662, 682, 686, 688, 689, 690, 
697, 710, 711, 713, 719, 722, 729, 731, 738, 740, 754, 756, 761, 
785, 789, 790, 792, 794, 798, 799, 802, 818, 835, 843, 864, 865, 
880, 887, 888, 897, 910, 911, 912, 914, 917, 924, 925, 926, 931, 
945, 953, 955, 958, 975, 978, 982, 983, 985, 987, 988, 993, 995, 
999, 1000, 1018, 1024, 1027, 1036, 1044, 1049, 1056, 1057, 1058, 
1059, 1081, 1085, 1087, 1088, 1096, 1098, 1124, 1138, 1140, 1151, 
1158, 1185, 1207, 1216, 1222, 1246, 1264, 1265, 1266, 1272, 1276, 
1282, 1287, 1300, 1313, 1318, 1328, 1331, 1332, 1335, 1368, 1369, 
1378, 1383, 1399, 1410, 1414, 1419, 1421, 1423, 1436, 1437, 1438, 
1439, 1440, 1441, 1451, 1452, 1458, 1467, 1480, 1484, 1485, 1491, 
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1498, 1511, 1518

United States–States–Colorado. 420, 557, 656, 722, 723, 761, 1307, 
1349, 1355, 1356, 1358, 1422, 1467

United States–States–Connecticut. 156, 178, 274, 277, 341, 343, 
369, 373, 377, 445, 480, 541, 722, 799, 803, 903, 982, 1341

United States–States–Delaware. 156, 558, 1451

United States–States–District of Columbia (Washington, DC). 61, 
68, 70, 72, 79, 83, 103, 106, 110, 111, 112, 117, 118, 132, 145, 148, 
150, 180, 187, 197, 202, 203, 206, 207, 231, 235, 237, 250, 254, 
258, 274, 312, 321, 328, 332, 345, 396, 417, 442, 523, 531, 532, 
538, 579, 584, 722, 786, 982, 999, 1001, 1011, 1034, 1155, 1236, 
1333, 1335, 1377, 1382, 1394, 1460

United States–States–Florida. 236, 497, 673, 722, 761, 823, 824, 
850, 860, 982, 985, 999, 1001, 1066, 1232, 1244, 1321, 1322, 1334, 
1365, 1395, 1400, 1421, 1429, 1448, 1451, 1458

United States–States–Georgia. 33, 34, 35, 156, 274, 411, 541, 720, 
722, 750, 761, 1029, 1096, 1304, 1317, 1324, 1340, 1413, 1438, 
1451, 1501

United States–States–Hawaii. 73, 87, 118, 150, 194, 283, 454, 464, 
576, 618, 644, 672, 689, 722, 761, 763, 794, 921, 1060, 1402, 1425, 
1464, 1523

United States–States–Idaho. 420, 616, 1067, 1500

United States–States–Illinois. 93, 147, 150, 152, 156, 174, 177, 182, 
206, 224, 239, 240, 245, 262, 263, 268, 274, 298, 306, 321, 399, 
402, 410, 421, 423, 425, 453, 454, 510, 513, 514, 515, 525, 527, 
530, 541, 557, 571, 591, 592, 594, 603, 606, 608, 611, 612, 614, 
621, 622, 624, 641, 646, 656, 657, 659, 673, 680, 708, 722, 724, 
725, 735, 742, 761, 763, 773, 788, 819, 826, 831, 846, 857, 868, 
906, 907, 915, 920, 945, 954, 960, 964, 974, 979, 983, 986, 1003, 
1015, 1017, 1050, 1084, 1093, 1108, 1144, 1165, 1257, 1315, 1323, 
1332, 1403, 1412, 1413, 1425, 1428, 1451, 1523

United States–States–Indiana. 156, 221, 245, 274, 396, 405, 454, 
480, 541, 608, 722, 752, 954, 1277, 1368, 1377, 1398, 1399, 1414, 
1440, 1443, 1448, 1451, 1486

United States–States–Iowa. 156, 305, 454, 479, 480, 541, 602, 608, 
627, 717, 722, 739, 907, 954, 970, 982, 983, 1009, 1145, 1160, 
1172, 1179, 1201, 1315, 1377, 1412, 1413, 1451

United States–States–Kansas. 55, 150, 281, 529, 541, 608, 854, 
891, 907, 929, 1377, 1451

United States–States–Kentucky. 72, 156, 782

United States–States–Louisiana. 608, 722, 736, 738, 1256

United States–States–Maine. 189, 267, 391, 541, 722, 784, 1202, 
1387, 1396, 1406, 1421, 1494

United States–States–Maryland. 71, 93, 103, 274, 312, 370, 402, 

443, 448, 467, 531, 532, 541, 722, 761, 957, 982, 1001, 1015, 1142, 
1231, 1378, 1380, 1382, 1427, 1451

United States–States–Massachusetts. 70, 115, 150, 156, 212, 274, 
341, 377, 508, 541, 557, 575, 576, 583, 628, 631, 656, 683, 684, 
710, 722, 731, 738, 741, 757, 761, 770, 799, 803, 807, 808, 903, 
940, 945, 957, 975, 988, 1002, 1024, 1096, 1098, 1183, 1351, 1362, 
1363, 1370, 1373, 1378, 1380, 1382, 1384, 1420, 1459

United States–States–Michigan. 126, 133, 139, 140, 141, 142, 156, 
159, 171, 216, 240, 274, 279, 282, 290, 304, 315, 341, 376, 403, 
406, 413, 425, 446, 472, 475, 541, 557, 575, 631, 656, 659, 683, 
722, 723, 761, 815, 887, 977, 999, 1013, 1121, 1188, 1323, 1357, 
1377, 1415, 1443, 1451, 1523

United States–States–Minnesota. 425, 440, 541, 608, 620, 653, 658, 
659, 664, 679, 681, 685, 707, 722, 734, 744, 745, 802, 1015, 1237, 
1339, 1348, 1350, 1357, 1372, 1377, 1397, 1412, 1413, 1416, 1451, 
1504

United States–States–Mississippi. 118, 156, 541, 722, 826, 1144, 
1451

United States–States–Missouri. 116, 156, 245, 274, 302, 439, 469, 
480, 541, 608, 722, 761, 763, 1032, 1042, 1099, 1227, 1230, 1239, 
1336, 1355, 1356, 1358, 1360, 1361, 1378, 1401, 1413, 1422, 1451, 
1483

United States–States–Montana. 420, 738, 982

United States–States–Nebraska. 398, 541, 613, 637, 647, 857, 1033, 
1316, 1377, 1386, 1413, 1451

United States–States–Nevada. 722, 1379

United States–States–New Hampshire. 541, 625, 677, 722, 732, 770

United States–States–New Jersey. 88, 100, 204, 274, 412, 541, 549, 
564, 703, 722, 760, 781, 784, 804, 945, 1366, 1419, 1451, 1480, 
1512

United States–States–New Mexico. 420, 722, 731

United States–States–New York. 93, 110, 161, 169, 231, 256, 261, 
267, 274, 292, 299, 312, 354, 355, 356, 358, 359, 360, 361, 363, 
364, 365, 366, 367, 368, 370, 371, 372, 374, 375, 380, 381, 382, 
383, 384, 387, 388, 390, 391, 397, 404, 406, 418, 422, 425, 426, 
429, 431, 433, 435, 441, 442, 446, 447, 449, 451, 452, 456, 465, 
466, 497, 509, 534, 538, 541, 544, 548, 556, 557, 563, 575, 579, 
595, 609, 617, 625, 631, 646, 656, 666, 673, 680, 683, 684, 688, 
722, 731, 732, 749, 761, 770, 772, 773, 776, 781, 805, 809, 832, 
841, 843, 880, 904, 923, 932, 937, 953, 965, 969, 982, 985, 998, 
1001, 1016, 1080, 1096, 1139, 1156, 1247, 1287, 1322, 1364, 1365, 
1366, 1405, 1407, 1418, 1419, 1437, 1438, 1481, 1484, 1495

United States–States–North Carolina. 116, 117, 121, 150, 153, 156, 
341, 471, 541, 722, 761, 954, 1189, 1358, 1413, 1422, 1451, 1482

United States–States–North Dakota. 541, 722, 1413
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United States–States–Ohio. 71, 105, 156, 210, 211, 245, 274, 277, 
297, 347, 405, 425, 461, 470, 480, 541, 595, 608, 616, 622, 722, 
954, 983, 1015, 1245, 1301, 1377, 1413, 1425, 1443

United States–States–Oklahoma. 541, 557, 656, 722, 761, 1196, 
1199

United States–States–Oregon. 557, 645, 656, 681, 722, 731, 761, 
991, 1025, 1096, 1504

United States–States–Pennsylvania. 156, 195, 274, 312, 425, 484, 
564, 602, 627, 628, 633, 722, 761, 763, 799, 805, 813, 817, 857, 
894, 928, 932, 949, 969, 973, 997, 1005, 1020, 1077, 1096, 1116, 
1215, 1265, 1266, 1382, 1440, 1451

United States–States–Rhode Island. 156, 541, 722, 1517, 1519

United States–States–South Carolina. 55, 396, 693, 722, 1324, 1413

United States–States–South Dakota. 68, 1377, 1451

United States–States–Tennessee. 72, 156, 244, 249, 254, 274, 312, 
327, 350, 351, 352, 370, 425, 437, 454, 502, 541, 542, 557, 656, 
761, 790, 802, 810, 846, 887, 900, 924, 945, 999, 1044, 1216, 1324, 
1424, 1451

United States–States–Texas. 498, 579, 657, 673, 722, 736, 738, 741, 
755, 761, 776, 787, 799, 801, 821, 863, 908, 934, 945, 1039, 1065, 
1141, 1214, 1235, 1246, 1264, 1369, 1449, 1451

United States–States–Utah. 420, 543, 722, 1249

United States–States–Vermont. 722, 731, 909, 1004

United States–States–Virginia. 71, 72, 101, 137, 156, 195, 254, 
283, 312, 456, 480, 608, 722, 794, 954, 983, 999, 1412, 1413, 1444, 
1451, 1453

United States–States–Washington state. 93, 224, 274, 302, 541, 552, 
557, 656, 738, 761, 952, 958, 1074, 1236, 1357, 1395, 1413, 1454

United States–States–West Virginia. 541

United States–States–Wisconsin. 123, 150, 156, 221, 274, 346, 353, 
379, 385, 400, 405, 408, 516, 541, 659, 681, 722, 885, 966, 999, 
1139, 1316, 1451, 1504

United States–States–Wyoming. 420

United States Department of Agriculture (USDA)–Agricultural 
Adjustment Administration (AAA, 1933-1942) and Agricultural 
Adjustment Agency (1942-1945). 258

United States Department of Agriculture (USDA)–Agricultural 
Research Service (ARS, Established 1953). Including Agricultural 
Research Administration (1942-1953). 396, 575, 591, 594, 612, 
622, 641, 670, 671, 680, 758, 785, 846, 854, 882, 891, 1050, 1074, 
1142, 1145, 1189

United States Department of Agriculture (USDA)–Arlington 

Experimental Farm at Arlington, Virginia (1900-1942). 72, 137, 
153, 156, 195, 283, 954, 983

United States Department of Agriculture (USDA)–Bureau of 
Agricultural and Industrial Chemistry (1943-1953). Including 
Bureau of Agricultural Chemistry and Engineering (1938-1943), 
Bureau of Chemistry and Soils (1927-1938), and Bureau of 
Chemistry (1901-1927). Transferred to the Agricultural Research 
Service (ARS) in 1953. 164, 274, 514

United States Department of Agriculture (USDA)–Bureau of 
Human Nutrition and Home Economics (1943-1953). Including 
Bureau of Home Economics (1923-1943), Offi ce of Home 
Economics (1915-1923), and Nutrition and Home Economics Work 
in the Offi ce of Experiment Stations (1894-1915). Transferred to the 
Agricultural Research Service in 1953. 231, 251, 255, 283, 345, 454

United States Department of Agriculture (USDA)–Bureau of 
Plant Industry, Soils, and Agricultural Engineering (1943-1953). 
Including Bureau of Plant Industry (1901-1943), Offi ce of Plant 
Industry (1900-1901), and Division of Agrostology (1895-1901). 
Transferred to Agricultural Research Service in 1953. 68, 70, 72, 
79, 103, 106, 111, 112, 117, 118, 132, 140, 145, 148, 150, 152, 153, 
154, 155, 156, 159, 180, 187, 190, 191, 193, 195, 197, 198, 201, 
202, 203, 205, 206, 207, 208, 209, 222, 235, 237, 250, 265, 274, 
283, 298, 308, 332, 341, 345, 392, 396, 402, 443, 467, 471, 488, 
531, 532, 536, 544, 575, 646, 954, 983, 1310, 1394, 1438

United States Department of Agriculture (USDA)–Foreign 
Agricultural Service (FAS, Est. 1953) Including Offi ce of Foreign 
Agricultural Relations (1939-1953). Foreign Agricultural Service 
(1938-1939). 691, 1239

United States Department of Agriculture (USDA)–Offi ce of 
Experiment Stations (1888-1955). Transferred to the Cooperative 
State Experiment Station Service in 1961. 151

United States Department of Agriculture (USDA)–Section of 
Foreign Seed and Plant Introduction (Established 1898 within the 
USDA with David Fairchild in Charge). Transferred to Bureau 
of Plant Industry (1 July 1901). Later Referred to as the Offi ce of 
Foreign Seed and Plant Introduction and then the Offi ce of Foreign 
Plant Introduction. 61, 68, 70, 72, 79, 103, 106, 111, 112, 113, 117, 
118, 145, 148, 153, 180, 187, 190, 191, 198, 201, 203, 205, 206, 
302, 1394

United States Department of Agriculture (USDA)–War Food 
Administration (WFA), Including the Food Production and 
Distribution Administration. 394, 396

United States Department of Agriculture (USDA; Including Federal 
Grain Inspection Service [FGIS], and War Food Administration 
[WFA]). See also: Agricultural Marketing Service, Agricultural 
Research Service (ARS), Bureau of Plant Industry, Economic 
Research Service, Food and Nutrition Service, Foreign Agricultural 
Service, and Section of Foreign Seed and Plant Introduction. 83, 
87, 110, 146, 149, 168, 169, 274, 292, 300, 377, 392, 405, 443, 
469, 472, 479, 510, 523, 532, 595, 598, 608, 699, 756, 764, 772, 
786, 805, 829, 859, 915, 1000, 1155, 1186, 1287, 1315, 1332, 1377, 
1378, 1379, 1382, 1406, 1427, 1437, 1482
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United States of America (USA). 33, 34, 35, 55, 58, 59, 61, 66, 67, 
68, 70, 71, 72, 73, 79, 83, 87, 88, 93, 100, 101, 103, 105, 106, 107, 
110, 111, 112, 115, 116, 117, 118, 119, 121, 123, 126, 131, 132, 
133, 136, 137, 139, 140, 141, 142, 143, 144, 145, 146, 147, 148, 
149, 150, 152, 153, 155, 158, 159, 161, 162, 164, 166, 168, 169, 
170, 171, 172, 174, 177, 181, 182, 189, 194, 195, 197, 200, 202, 
204, 206, 207, 209, 210, 211, 212, 216, 220, 221, 224, 228, 231, 
234, 235, 236, 239, 240, 242, 244, 245, 248, 249, 250, 251, 254, 
255, 256, 257, 258, 259, 261, 262, 263, 264, 265, 267, 268, 272, 
273, 274, 275, 277, 278, 279, 281, 282, 283, 288, 289, 290, 292, 
297, 298, 299, 300, 301, 302, 304, 305, 306, 312, 313, 315, 316, 
320, 321, 323, 326, 327, 328, 332, 333, 334, 335, 337, 338, 340, 
341, 343, 345, 346, 347, 350, 351, 352, 353, 354, 355, 356, 358, 
359, 360, 361, 362, 363, 364, 365, 366, 367, 368, 369, 370, 371, 
372, 373, 374, 375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 
385, 386, 387, 388, 389, 390, 391, 392, 394, 395, 396, 397, 398, 
399, 400, 402, 403, 404, 405, 406, 407, 408, 409, 410, 411, 412, 
413, 416, 417, 418, 420, 421, 422, 423, 425, 426, 427, 428, 429, 
430, 431, 432, 433, 435, 437, 438, 439, 440, 441, 442, 443, 445, 
446, 447, 448, 449, 451, 452, 453, 454, 455, 456, 459, 461, 464, 
465, 466, 467, 469, 470, 471, 472, 473, 475, 477, 479, 480, 481, 
482, 484, 485, 492, 497, 498, 499, 502, 508, 509, 510, 513, 514, 
515, 516, 523, 525, 527, 529, 530, 531, 532, 533, 534, 536, 538, 
539, 541, 542, 543, 544, 548, 549, 552, 556, 557, 558, 563, 564, 
569, 571, 572, 575, 576, 577, 579, 580, 582, 583, 584, 585, 587, 
588, 591, 592, 594, 595, 601, 602, 603, 606, 607, 608, 609, 610, 
611, 612, 613, 614, 616, 617, 620, 621, 622, 623, 624, 625, 627, 
628, 629, 631, 632, 633, 637, 638, 641, 643, 644, 645, 646, 647, 
648, 649, 653, 655, 656, 657, 658, 659, 662, 664, 665, 666, 670, 
672, 673, 676, 677, 679, 680, 681, 682, 683, 684, 685, 686, 688, 
689, 690, 691, 693, 696, 697, 699, 703, 705, 707, 708, 710, 711, 
713, 716, 717, 719, 720, 722, 723, 724, 725, 729, 731, 732, 733, 
734, 735, 736, 737, 738, 739, 740, 741, 742, 744, 745, 746, 747, 
748, 749, 750, 752, 753, 754, 755, 756, 757, 758, 759, 760, 761, 
763, 764, 769, 770, 771, 772, 774, 776, 777, 778, 781, 782, 784, 
785, 786, 787, 788, 789, 790, 791, 792, 794, 797, 799, 800, 801, 
802, 803, 804, 805, 807, 808, 809, 810, 812, 813, 815, 817, 818, 
819, 821, 823, 824, 826, 829, 831, 832, 834, 835, 836, 841, 843, 
846, 847, 850, 851, 854, 855, 857, 860, 863, 864, 865, 868, 871, 
872, 874, 876, 880, 882, 885, 887, 888, 889, 891, 892, 894, 897, 
900, 901, 903, 904, 906, 907, 908, 909, 910, 911, 912, 913, 914, 
915, 917, 920, 921, 923, 924, 925, 926, 928, 929, 930, 931, 932, 
934, 937, 940, 945, 947, 948, 949, 951, 952, 953, 954, 955, 956, 
957, 958, 959, 960, 961, 962, 964, 965, 966, 969, 970, 973, 974, 
975, 977, 978, 979, 982, 983, 984, 985, 986, 987, 988, 991, 992, 
993, 995, 997, 998, 999, 1000, 1001, 1002, 1003, 1004, 1005, 1007, 
1009, 1011, 1013, 1015, 1016, 1017, 1018, 1020, 1021, 1022, 1024, 
1025, 1027, 1029, 1031, 1032, 1033, 1034, 1036, 1037, 1039, 1042, 
1043, 1044, 1047, 1049, 1050, 1055, 1056, 1057, 1058, 1059, 1060, 
1065, 1066, 1067, 1074, 1075, 1077, 1080, 1081, 1084, 1085, 1088, 
1092, 1093, 1096, 1097, 1098, 1099, 1100, 1102, 1105, 1106, 1108, 
1116, 1120, 1121, 1124, 1128, 1133, 1134, 1138, 1139, 1140, 1141, 
1142, 1144, 1145, 1151, 1155, 1156, 1158, 1160, 1165, 1166, 1168, 
1169, 1172, 1174, 1178, 1179, 1180, 1184, 1185, 1188, 1189, 1196, 
1199, 1201, 1202, 1207, 1212, 1214, 1215, 1216, 1222, 1223, 1227, 
1231, 1232, 1235, 1236, 1237, 1239, 1244, 1245, 1246, 1247, 1249, 
1256, 1257, 1264, 1265, 1266, 1269, 1271, 1272, 1273, 1275, 1276, 
1277, 1282, 1284, 1285, 1287, 1294, 1300, 1301, 1304, 1307, 1310, 
1313, 1315, 1316, 1317, 1318, 1321, 1322, 1323, 1324, 1325, 1328, 

1331, 1332, 1333, 1334, 1335, 1336, 1338, 1339, 1340, 1341, 1345, 
1346, 1347, 1348, 1349, 1350, 1351, 1355, 1356, 1357, 1358, 1359, 
1360, 1361, 1362, 1363, 1364, 1365, 1366, 1368, 1369, 1370, 1372, 
1373, 1374, 1375, 1376, 1377, 1378, 1379, 1380, 1382, 1383, 1384, 
1386, 1387, 1394, 1395, 1396, 1397, 1398, 1399, 1400, 1401, 1402, 
1403, 1404, 1405, 1406, 1407, 1410, 1412, 1413, 1414, 1415, 1416, 
1417, 1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1427, 1428, 
1429, 1430, 1436, 1437, 1438, 1439, 1440, 1441, 1443, 1444, 1446, 
1448, 1449, 1451, 1452, 1453, 1454, 1458, 1459, 1460, 1464, 1467, 
1468, 1474, 1480, 1481, 1482, 1483, 1484, 1485, 1486, 1489, 1493, 
1494, 1495, 1498, 1500, 1501, 1504, 1506, 1511, 1512, 1513, 1517, 
1518, 1519, 1520, 1521, 1523, 1524

United States of America–Activities and Infl uence Overseas / 
Abroad. 124, 178, 180, 187, 203, 205, 208, 237, 253, 500, 618, 
1008, 1105, 1107, 1122, 1159, 1167, 1183, 1197, 1210, 1230, 1233, 
1260, 1270, 1311, 1329, 1466

United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses. 156, 158, 224, 288, 328, 357, 392, 
479, 608, 908

United States of America, soyfoods movement in. See Soyfoods 
Movement in North America

Urease. See Enzymes in the Soybean–Urease and Its Inactivation

U.S. Regional Soybean Industrial Products Laboratory (Urbana, 
Illinois). Founded April 1936. 454

USA–Food uses of soybeans, early. See Historical–Documents 
about Food Uses of Soybeans in the USA before 1900

USA. See United States of America

USDA National Agricultural Library (NAL, Beltsville, Maryland). 
See National Agricultural Library (NAL, Beltsville, Maryland)

USDA. See United States Department of Agriculture

USSR. See Europe, Eastern–USSR

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and 
Their Authors

Van Gundy, Theodore A., and La Sierra Industries (La Sierra, 
California). 257, 278, 646, 655, 690, 763, 781

Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati 
Ghee). 737, 1387

Vandemoortele N.V. (Izegem, Netherlands). Including Alpro (Early 
Years Only) and Vamo. 1176

Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

Varieties, soybean–Chinese. See Chinese Soybean Types and 
Varieties
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Varieties, soybean–Japanese. See Japanese Soybean Types and 
Varieties

Varieties, soybean. See Soybean Varieties, Soybean Varieties USA–
Large-Seeded Vegetable-Type, Soybean Varieties USA–Special 
High Protein

Variety Development and Breeding of Soybeans (General, 
Including Varieties and Seeds). 100, 101, 143, 144, 206, 235, 248, 
252, 283, 285, 315, 326, 401, 412, 454, 468, 480, 485, 493, 504, 
532, 700, 773, 779, 827, 896, 907, 954, 1089, 1090

Variety Development, Breeding, Selection, Evaluation, Growing, or 
Handling of Soybeans for Food Uses. 362, 1094, 1104, 1134, 1137, 
1160, 1163, 1172, 1174, 1189, 1201, 1239, 1315, 1337, 1339, 1342, 
1345, 1359, 1386, 1401, 1411, 1412, 1413, 1415, 1425, 1443, 1482

Variety development of soybeans. See Breeding of Soybeans and 
Classical Genetics, Germplasm Collections and Resources, and 
Gene Banks, Introduction of Soybeans (as to a Nation, State, or 
Region, with P.I. Numbers for the USA) and Selection

Variety names / nomenclature–standardization. See Nomenclature 
of Soybean Varieties–Standardization of

Variety names of early U.S. soybeans. See Lists and Descriptions 
(Offi cial) of Early U.S. Soybean Varieties with Their P.I. Numbers 
and Synonyms

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Veganism. See Vegetarianism–Veganism

Vegetable oils. See Specifi c Oilseeds such as Peanut Oil, Sesame 
Oil, Sunfl ower Oil, etc

Vegetable soybeans. See Green Vegetable Soybeans

Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General 
Information About, Not Including Use As Green Vegetable 
Soybeans

Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans

Vegetarian / Meatless Burgers–Etymology of This Term and Its 
Cognates / Relatives in Various Languages. 834

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry, 
or Small Amounts of Meat. 835

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not 
Use Dairy Products or Eggs. 254, 278, 312, 643, 681, 703, 760, 
784, 802, 856, 900, 999, 1000, 1060, 1146, 1149, 1170, 1216, 1231, 
1272, 1392, 1504, 1520

Vegetarian Cookbooks. See also: Vegan Cookbooks. 234, 242, 249, 
273, 323, 587, 655, 690, 704, 709, 714, 716, 719, 729, 740, 768, 
771, 794, 797, 799, 800, 838, 865, 866, 867, 872, 895, 942, 964, 

965, 969, 992, 993, 995, 998, 1043, 1045, 1080, 1140, 1158, 1168, 
1169, 1185, 1195, 1211, 1364, 1396, 1397, 1405, 1446, 1476, 1495

Vegetarian Diets–Medical Aspects–Cancer. 1328

Vegetarian Diets–Medical Aspects–Cardiovascular System, 
Especially Heart Disease and Stroke, But Including Hypertension 
(High Blood Pressure). 643, 1357

Vegetarian Diets–Medical Aspects–Diabetes and Diabetic Diets. 87

Vegetarian Diets–Medical Aspects–Mental Health. 352, 437

Vegetarian Diets–Medical Aspects–Skeletal System Including 
Calcium, Teeth and Osteoporosis. 1397, 1405

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals. 254

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins. 142, 
377, 454, 628, 684

Vegetarian Federal Union (Britain). See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers. 171, 575, 808, 1158

Vegetarian or Vegan Restaurants or Cafeterias. 710, 754, 789, 790, 
838, 896, 942, 1498

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”) 
(1869-1948), Graham, Sylvester (1794-1851), Seventh-day 
Adventists–White, Ellen G. (1827-1915)

Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh 
Foods, But Which May Include Dairy Products or Eggs. See also: 
Veganism. 19, 83, 87, 96, 102, 116, 142, 164, 168, 171, 172, 220, 
234, 242, 267, 273, 278, 323, 327, 352, 377, 437, 454, 461, 502, 
515, 542, 575, 595, 616, 628, 629, 631, 646, 678, 683, 684, 692, 
705, 710, 731, 746, 772, 789, 790, 803, 804, 808, 816, 834, 846, 
864, 887, 889, 894, 896, 904, 911, 914, 924, 925, 926, 946, 951, 
961, 962, 977, 984, 1056, 1057, 1143, 1150, 1158, 1207, 1280, 
1281, 1328, 1346, 1392, 1410, 1418, 1423, 1452, 1485, 1498, 1518

Vegetarianism–Effi ciency of Plants Much Greater Than Animals in 
Producing Food from a Given Input of Energy, Land, or Water. Also 
Called Political Economy. 83, 924

Vegetarianism–International Vegetarian Union. See Vegetarianism–
International Vegetarian Union (IVU. Founded 1908; and its British 
Predecessor the Vegetarian Federal Union

Vegetarianism–Pseudo. Includes or Favors the Use of Fish, Poultry, 
or Meat. 557

Vegetarianism–Raw / Uncooked / Unfi red Foods and Diet. 803, 
808, 872, 903, 962, 1212, 1215

Vegetarianism–Religious Aspects–Judeo-Christian Tradition 
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(Including Trappists, Mormons). See also: Seventh-Day Adventists. 
254, 587, 729, 999

Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and 
Ayurveda. 110, 705, 800, 838, 864, 865, 894, 961, 1140

Vegetarianism–Seventh-day Adventist Work with. 142, 171, 249, 
254, 278, 312, 327, 352, 437, 454, 461, 502, 542, 575, 587, 595, 
628, 631, 646, 655, 681, 683, 684, 690, 703, 704, 710, 746, 771, 
789, 790, 801, 802, 867, 889, 911, 995, 999, 1000, 1057, 1060, 
1216, 1328, 1346, 1357, 1423, 1452, 1485, 1498, 1504, 1518

Vegetarianism–Veganism–Concerning a Plant-Based or Vegan 
Diet and Lifestyle Free of All Animal Products, Including Dairy 
Products, Eggs, and in Some Cases Honey and Leather. 801, 872, 
1044, 1060, 1158, 1328, 1357, 1396, 1397, 1520

Vegetarianism and the Temperance Movement (Abstaining from 
Alcohol / Alcoholic Beverages) Worldwide. Incl. Teetotalism. 164

Vegetarianism, Athletics / Sports, and Athletes. 1158

Vegetarianism, the Environment, and Ecology. 760, 801, 1170, 1328

Vegetarianism: Meat / Flesh Food Consumption–Statistics, 
Problems (Such as Diseases in or Caused by Flesh Foods), 
or Trends in Documents Not About Vegetarianism. See Also: 
Vegetarianism–Spongiform Encephalopathies /Diseases. 110

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis. 
Formerly called Banana Bean (Rarely) or Velvetbean. 217, 537, 
727, 728, 925, 926, 1276

Vestro Foods, Inc. See Westbrae Natural Foods

Viability and life-span of soybean seeds. See Storage of Seeds

Viana Naturkost GmbH. See Tofutown.com

Victory Soya Mills Ltd. (Toronto, Ontario, Canada. Started in Nov. 
1944 as Victory Mills Ltd. Named Sunsoy Products Ltd. from 1936 
to 1945. Renamed Victory Mills, Ltd. from 1945 to 1954. Owned 
by (Subsidiary of) Canadian Breweries Ltd., then by Procter & 
Gamble from 1954, then by Central Soya Co. from 1985). 1260

Videotapes or References to Video Tapes. 1357

Vietnamese Overseas, Especially Work with Soy. 1064, 1319, 1320, 
1321

Vigna mungo. See Black gram or urd

Vigna sesquipedalis. See Yard-Long Bean or Asparagus Bean

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the 
Limagrain Group (Groupe Limagrain) and is now offi cially named 
Vilmorin s.a. 44, 101, 494

Vitamins (General). 34, 56, 63, 109, 114, 122, 136, 150, 185, 213, 
223, 246, 260, 281, 295, 342, 343, 356, 369, 393, 408, 415, 417, 
441, 445, 447, 451, 452, 454, 458, 476, 484, 506, 520, 521, 526, 
530, 533, 545, 546, 547, 556, 575, 591, 604, 631, 683, 684, 734, 
736, 749, 811, 824, 849, 862, 908, 971, 1023, 1026, 1040, 1072, 
1095, 1152, 1155, 1158, 1163, 1167, 1182, 1194

Vitamins B-12 (Cyanocobalamin, Cobalamins). 516, 549, 567, 703, 
804, 946, 1005, 1074, 1328

Vitamins E (Tocopherols, Natural Powerful Antioxidant). 804, 
1074, 1132, 1161, 1366

Vitamins K (Coagulant, Needed for Normal Clotting of the Blood; 
Fat Soluble). 1074, 1313

Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition / 
Nutritional Aspects–Vitamins

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean 
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc., 
(Brisbane, California–south of San Francisco). Including Nasoya 
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993). 
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started 
in March 1940. 537, 789, 790, 911, 1056, 1057, 1207, 1260, 1342, 
1399, 1423, 1452, 1485, 1498, 1518

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic 
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store 
and by Mail Order) of Natural Foods. Founded about 1946-1949 by 
Paul and Betty Keene. 564, 761, 799, 969

War Food Administration of USDA. See United States Department 
of Agriculture (USDA)–War Food Administration (WFA)

War, Civil, USA. See Civil War in USA (1861-1865)

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans 
and Soyfoods

War, world. See World War I–Soybeans and Soyfoods, World War 
II–Soybeans and Soyfoods

Waste Management, Treatment, and Disposal. See also: 
Environmental Issues and Concerns. 837

Water Issues and Vegetarianism. 801

Waterproof goods or cloth. See Linoleum, Floor Coverings, 
Oilcloth, and Waterproof Goods

Websites or Information on the World Wide Web or Internet. 1368, 
1377, 1388, 1398, 1406, 1411, 1414, 1421, 1424, 1427, 1440, 1448, 
1451, 1473, 1480, 1484, 1486
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Wedge presses. See Soybean Crushing–Equipment–Wedge Presses

Weeds–Control and Herbicide Use. 43, 106, 153, 700, 708, 1089

Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound

Wenger International Inc. See Extruder / Extrusion Cooker 
Manufacturers–Wenger International Inc.

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in 
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro 
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New 
York, 14 Oct. 1997. 1013

Wheat Gluten–Historical Documents Published before 1900. 13, 21, 
24, 37, 663

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups, 
and Tan Pops). 768, 945, 957, 1069, 1075, 1146, 1211, 1240, 1272, 
1289, 1328, 1364, 1495, 1515

Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles: 
Mienchin / Mien-chin. 13, 21, 24, 37, 69, 139, 151, 160, 179, 224, 
249, 254, 257, 263, 268, 269, 276, 278, 297, 312, 347, 454, 461, 
477, 557, 569, 575, 595, 625, 643, 656, 663, 677, 681, 704, 706, 
740, 751, 768, 774, 799, 816, 835, 838, 839, 841, 843, 900, 904, 
921, 927, 965, 998, 999, 1080, 1141, 1169, 1332, 1429, 1430, 1441, 
1493, 1504

Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese 
Style, Made with a Signifi cant Proportion of Wheat or Barley

Whip Topping (Non-Dairy–Resembles Whipped Cream or 
Whipping Cream and Contains Soy Protein). 479, 587, 656, 681, 
735, 755, 789, 790, 1043, 1323, 1368, 1399, 1414, 1440, 1451, 
1498, 1504, 1523

Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modifi ed Soy Protein Isolates with Whipping / Foaming 
Properties Used to Replace Egg Albumen

White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by 
Steve Demos. Including Soyfoods Unlimited. Owned by Dean 
Foods Co. since 8 May 2002. 1024, 1098, 1129, 1377, 1467

White soybeans. See Soybean Seeds–White

White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist 
Church. 587

Whole Dry Soybeans (Used Unprocessed as Food). 2, 4, 9, 40, 65, 
70, 71, 73, 84, 85, 87, 93, 115, 118, 125, 131, 132, 134, 140, 150, 
152, 159, 164, 167, 168, 169, 171, 179, 180, 185, 186, 191, 197, 
202, 207, 213, 227, 231, 234, 238, 241, 242, 243, 244, 248, 249, 
251, 253, 255, 257, 258, 267, 273, 278, 279, 300, 303, 304, 307, 
310, 313, 316, 321, 323, 330, 339, 364, 365, 371, 372, 376, 378, 
379, 389, 391, 396, 398, 399, 404, 405, 406, 409, 410, 414, 416, 
420, 425, 432, 434, 437, 438, 439, 454, 456, 459, 461, 462, 465, 

470, 472, 475, 477, 482, 488, 492, 503, 507, 508, 523, 525, 535, 
539, 541, 542, 544, 548, 557, 569, 572, 575, 578, 583, 587, 598, 
625, 631, 643, 649, 655, 665, 676, 677, 681, 683, 684, 690, 692, 
693, 695, 703, 725, 729, 731, 738, 740, 741, 746, 749, 758, 760, 
763, 768, 770, 776, 777, 778, 781, 784, 786, 787, 789, 790, 791, 
793, 794, 797, 799, 800, 805, 806, 812, 813, 814, 818, 820, 832, 
834, 835, 840, 842, 848, 850, 853, 865, 869, 871, 875, 888, 889, 
890, 895, 897, 898, 900, 902, 909, 911, 912, 913, 915, 916, 921, 
935, 946, 956, 964, 965, 967, 969, 970, 978, 993, 1003, 1019, 1030, 
1043, 1049, 1056, 1057, 1058, 1076, 1079, 1092, 1096, 1115, 1116, 
1119, 1127, 1128, 1140, 1146, 1149, 1157, 1158, 1159, 1164, 1167, 
1181, 1183, 1185, 1189, 1196, 1197, 1199, 1202, 1205, 1207, 1217, 
1218, 1222, 1223, 1224, 1230, 1234, 1237, 1238, 1241, 1251, 1274, 
1275, 1278, 1292, 1296, 1302, 1303, 1314, 1323, 1368, 1388, 1389, 
1390, 1391, 1397, 1398, 1399, 1405, 1414, 1419, 1423, 1440, 1447, 
1448, 1449, 1451, 1452, 1454, 1457, 1463, 1469, 1485, 1489, 1498, 
1499, 1502, 1504, 1508, 1516, 1518

Whole Dry Soybeans–Etymology of This Term and Its Cognates / 
Relatives in Various Languages. 300

Whole Dry Soybeans Cooked with Plenty of Water for a Long Time 
to Make Soybean Congee or Gruel. 20, 84, 1459

Whole Dry Soybeans for Food Uses–Industry and Market Statistics, 
Trends, and Analyses–By Geographical Region. 118

Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling, 
or Ground Raw with Water to a Fresh Puree or Slurry (Including 
Japanese Gô). 20, 33, 249, 399, 405, 420, 441, 503, 557, 676, 719, 
789, 790, 843, 877, 899, 911, 916, 944, 995, 1010, 1047, 1057, 
1136, 1423, 1452, 1485, 1498, 1499, 1518

Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured 
Products, Made from Whole Dry Soybeans (Not Defatted). See 
Also: Soy Flour: Whole or Full-fat. 378, 873, 1079, 1228, 1337, 
1376

Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly 
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel). 
37, 72, 106, 1194

Wild Soybeans (General). 173, 179, 844

Wild, Perennial Relatives of the Soybean–Glycine Species (Glycine 
albicans, G. aphyonota, G. arenaria, G. argyrea, G. canescens, 
G. clandestina, G. curvata, G. cyrtoloba, G. falcata, G. gracei, 
G. hirticaulis, G. lactovirens, G. latifolia, G. latrobeana, G. 
montis-douglas, G. mycrophylla, G. peratosa, G. pindanica, G. G. 
rubiginosa, G. stenophita, G. syndetika, G. tabacina, G. pullenii 
tomentella) (Former Names and Synonyms Include G. sericea, and 
G. tomentosa). 1118, 1276

Wildwood Harvest, Inc. Formed on 24 Aug. 2001 by the merger of 
Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax, California; 
started Nov. 1977) and Midwest Harvest, Inc. (Grinnell, Iowa; 
started Jan. 1999). 1096

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
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Wiley, Harvey Washington (1884-1930). Father of the Pure Food 
and Drug Act and the Meat Inspection Act (1906) and of the U.S. 
Food and Drug Administration. 164, 249

Wilson soybean variety. See Soybean Varieties USA–Mammoth 
Yellow

Winged Bean (Psophocarpus tetragonolobus) (Also Called Four-
Angled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus 
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea, 
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or 
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis 
or Kalamismis). 64, 194, 311, 537, 654, 727, 728, 730, 876, 925, 
926, 1247, 1249, 1429, 1430, 1493

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before 
the 1940s). Including Lea & Perrins. 74, 78, 116, 124, 137, 183, 
184, 248, 318, 322, 329, 392, 495, 523, 565, 626, 648, 749, 767, 
799, 905, 1004, 1446, 1495

Worcestershire Sauce–With Soy Sauce Used as an Ingredient. 74, 
116, 118, 137, 248, 318, 322, 329, 392, 495, 523, 565, 1446

World–Soybean Crushing–Soy Oil and Meal Production and 
Consumption–Statistics, Trends, and Analyses. 73

World–Soybean Production, Area and Stocks–Statistics, Trends, and 
Analyses. 288, 479, 908, 1406

World War I–Soybeans and Soyfoods. Also known as the “First 
World War” and “The Great War”. 110, 127, 137, 144, 149, 158, 
248, 298, 345, 352, 437, 455, 468, 539, 1438

World War II–Soybeans and Soyfoods. Also Called the “Second 
World War”. 336, 338, 348, 355, 356, 357, 358, 359, 360, 361, 363, 
364, 365, 366, 367, 368, 370, 371, 374, 375, 376, 380, 381, 382, 
383, 387, 392, 394, 396, 397, 398, 404, 407, 416, 420, 421, 425, 
435, 441, 442, 443, 446, 449, 454, 455, 465, 467, 468, 469, 485, 
493, 497, 509, 514, 541, 548, 595, 616, 618, 899, 982, 985, 1001, 
1018, 1036, 1102, 1438, 1523

World problems–Environmental issues & concerns. See 
Environmental Issues, Concerns, and Protection (General, Including 
Deep Ecology, Pollution of the Environment, Global Warming, etc.)

World problems. See Hunger, Malnutrition, Famine, Food 
Shortages, and Mortality, Population Growth (Human) and Related 
Problems (Including Poverty), Protein Resources and Shortages, 
and the “World Protein Crisis / Gap / Problem” of 1950-1979

World. 87, 150, 196, 341, 470, 599, 670, 736, 784, 908, 936, 1126, 
1144, 1239, 1249, 1276, 1314, 1406, 1430, 1438, 1493, 1515

Worthington Foods, Inc. (Worthington, Ohio). Including Battle 
Creek Foods (Michigan) from 1960, and Madison Foods 
(Tennessee) from 1964. A subsidiary of Miles Laboratories from 
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan. 
1990. 703, 771, 945, 1346, 1377

Yamasa Corporation (Choshi, Japan; and Salem, Oregon). 162

Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel 
A.G. (Steinach-Arbon, Switzerland)

Yard-Long Bean or Asparagus Bean–Vigna sesquipedalis (L.) Fruw. 
119, 727, 728

Yellow soybeans. See Soybean Seeds–Yellow

Yeo Hiap Seng Ltd. (Singapore and Malaysia) and Affi liates. 1085, 
1260, 1342

Yield Statistics, Soybean. 55, 65, 83, 87, 101, 106, 125, 150, 161, 
206, 238, 241, 245, 277, 324, 340, 392, 479, 485, 493, 513, 573, 
578, 700, 795, 827, 828, 842, 848, 890, 896, 949, 1012, 1137, 1164, 
1177, 1229, 1260, 1310, 1325, 1326, 1455

Yogurt–Non-Soy Non-Dairy Yogurts Made from Plants (Such as 
Peanut / Groundnut Yogurt, Cashew Nut Yogurt, Lupin Yogurt, 
etc.). 799

Yogurt, etymology. See Soy Yogurt

Yogurt, soy. See Soy Yogurt

Yuba (The Film That Forms Atop Soymilk When It Is Heated). In 
Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or Doufu Yi (“Tofu 
Robes,” pinyin), Toufu P’i or Toufu I (Wade-Giles). English-
Language Chinese Cookbooks and Restaurants: “Bean Curd Skin”. 
25, 71, 76, 93, 110, 115, 119, 134, 150, 156, 162, 164, 168, 169, 
179, 180, 196, 200, 219, 227, 234, 243, 288, 301, 310, 349, 431, 
470, 496, 508, 510, 528, 538, 575, 595, 599, 612, 617, 620, 621, 
622, 630, 645, 652, 659, 660, 661, 666, 667, 668, 688, 692, 702, 
706, 715, 718, 727, 728, 735, 736, 737, 743, 755, 757, 762, 789, 
790, 791, 796, 798, 805, 811, 812, 838, 841, 846, 848, 849, 852, 
864, 875, 878, 879, 888, 900, 902, 905, 908, 911, 912, 915, 925, 
926, 927, 935, 936, 938, 939, 941, 957, 959, 965, 966, 978, 979, 
986, 998, 1004, 1007, 1022, 1024, 1028, 1046, 1051, 1052, 1053, 
1057, 1058, 1069, 1073, 1076, 1078, 1080, 1084, 1093, 1097, 1101, 
1102, 1105, 1106, 1107, 1117, 1122, 1127, 1143, 1151, 1167, 1169, 
1184, 1202, 1207, 1222, 1233, 1237, 1238, 1242, 1248, 1256, 1273, 
1281, 1298, 1299, 1338, 1347, 1360, 1366, 1368, 1376, 1387, 1388, 
1389, 1393, 1398, 1409, 1410, 1417, 1423, 1429, 1430, 1431, 1433, 
1434, 1440, 1444, 1448, 1450, 1452, 1454, 1457, 1461, 1462, 1473, 
1477, 1483, 1485, 1487, 1493, 1495, 1498, 1500, 1514, 1515, 1516, 
1518, 1520

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–Chinese-
Style. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu 
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke 
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean 
Curd Bamboo. 134, 228, 349, 431, 528, 617, 630, 645, 666, 668, 
706, 762, 816, 838, 839, 879, 905, 927, 936, 941, 1046, 1047, 1051, 
1073, 1114, 1281, 1298, 1353, 1402, 1417, 1433, 1461, 1464, 1487, 
1488, 1495, 1496, 1515

Yuba–Etymology of This Term and Its Cognates / Relatives in 
Various Languages. 25, 76, 134, 219, 228, 310, 528, 617, 645, 666, 
688, 706, 905, 1047, 1053, 1080, 1433, 1444, 1461
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Yuba Industry and Market Statistics, Trends, and Analyses–By 
Geographical Region. 848

Yuba Production–How to Make Yuba on a Commercial Scale. 659

Yuba as a Step in the Tofu- or Soymilk-Making Process. 25, 134, 
1464

Yuba, Homemade–How to Make at Home or on a Laboratory Scale, 
by Hand. 115, 789, 790, 911

Yugoslavia. See Europe, Eastern–Serbia and Montenegro

Yukiwari natto. See Natto, Yukiwari

Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver, 
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by 
Hain Celestial Group in June 2001. 1346

Zaire. See Africa–Congo (formerly Zaire). Offi cially Democratic 
Republic of the Congo. Also known as Congo-Kinshasa

Zea mays. See Corn / Maize
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